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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

California Season in Effect!  
 

The only news that leaves me with any piece 

of mind nowadays is produce news. Truly a 

great time of the year to be a Californian. 

Melons are making their way to market. 

Stone fruit is coming into its own getting 

better each week with tomatoes soon to 

follow. We’re going to see some ups and 

downs with pricing as farmers couldn’t relay 

on sales so some plantings were light. The 

restaurant, catering and Silicon Valley trade 

represents much of our local growers’ 

movement. That being unpredictable at the 

moment plantings were cut back. Salad 

products were one of the first to show some 

volatility in supplies, squashes and bells 

somewhat. Dairy producers are in a bind as 

well as they also have quite a drop in sales, 

they have to add schools to the mix of 

business lost. The dairy folks have a bit of a 

different dilemma, you don’t plant cows, they 

keep on producing. One can slow the process 

lines down but much milk has been lost. The 

cows are standing ready for some hope of 

normal business. I know we mention this 

each year but if you anticipate any special 

fruit needs please give us a heads up.  

If you can be flexible on whether it is a 

yellow peach or white that helps. Many of our 

growers received a bump in business 

suppling produce due to the USDA farm to 

family project which we are a part of. I’m 

sure Vince and Ben will share some stories 

and pictures. As of the first of July, we have 

assisted in the feeding of 1,300,000 folks. All 

at no charge thanks to the USDA program. 

Over the last few months, we have lost some 

good friends. Some of these friends I 

delivered quite a few years ago. I’m feeling a 

void. Will the causalities of these times, this 

pandemic go away unnoticed? Unappreciated 

for the fact that without them our business 

may not be here. Will they be remembered 

for supporting a lifestyle for hundreds of 

employees? It’s hard to show true 

appreciation for someone, something when 

it’s gone. A good lesson for today, show the 

appreciation today, who knows what 

tomorrow brings. To the victims of the times 

and those struggling, thank you and god 

bless. 
 

 Steve Del Masso 

      President 
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Nap Thyme 
Nap GalvezzzzzzzzZz 

Iceberg – Market prices and demand for 

Head Lettuce increased dramatically with the 
onset of the USDA Farmers to Families Food 
Box Program.  Prior to the program’s birth, 
growers were in the midst of reacting to 
historically low Iceberg Lettuce consumption 
and started scaling back their next round of 
plantings.  Virtually overnight, presto chango 
alkazam bingo bango, there is tremendous 
demand for any type of Iceberg Lettuce; 
processed or whole. Fields won’t catch up to 
demand until the next harvest cycle which 
should happen around the end of July or as 
late as the first week of August.   

Red, Green, Butter – supply is starting 

to pick up and the market is turning around for 
the better.  There is enough our there for 
everyone.  I am expecting a short run of minor 
quality issues for a week or two and then 
smooth sailing from then on out.  The heat 
soak that went through the Salinas valley a 
couple weeks back is the primary culprit.  The 
next batch of fields are showing better quality.   

Romaine & ❤️❤️❤️’s of Romaine 

– Romaine Lettuce prices are also impacted by 

the high pull factor from the USDA Box 
Program.  Inventories should rebound around 
mid-July.  Quality is better than what I had 
been expecting.  I am not seeing any tip burn 
or bolting caused by the hot weather.   

Cauliflower & Broccoli – Current 

price points are strong for both Cauliflower 
and Broccoli. This development was brought 
about by the late rains in April and the heat 
wave of 14 days ago.  As fields start catching 
up, costs will quickly return to normal. 
 

Red & Green Cabbage – Cabbage is 

in abundance and prices are trending in the 
reasonable zone and just in time for the 

summer BBQ summer season.  It’s time to 
dust off Mom’s special super-secret Cole Slaw 
recipe and get busy.   
 

Celery – The USDA Box Program has 

instantly changed the market for a few items. 
And Celery is one of them.  Demand was in the 
doldrums for months and now there isn’t 
enough to go around.  And this all came about 
within a two-week period.  Salinas growers are 
expected to be able to match all requirements 
by mid-month.    
 

Green Onions – are a steady go.  There 

is more than enough crossing over from 
Mexico to satisfy the market.  Quality is 
excellent.    
 

Red, White & Yellow Onions – I’m 

currently drawing all of our Onions from 
SoCal.  With the extra time, the skins are firmer 
and more resilient to handling. As a reminder, 
prices are high, which is normal for this time 
of the year.  I am anticipating some downward 
pressure applied to costs once the Stockton 
harvest comes into the light.  From early 
reports, this year’s crop of Stockton Onions is 
going to be more robust than in past years.       
    

Root Vegetables – Demand remains 

practically zilch for all Root Vegetables.    
Product is available from the NW and 
Bakersfield.  
 

Russet Potatoes – The Northwest 

storage bunkers are just about empty of the 
last remaining variety of Russet Potatoes; 
Burbanks. The good news is SoCal is 
harvesting now, Washington is slated to start 
this month and then finally backed up in 
August by the Northwest.  I am not seeing any 
quality issues with the last ones coming out of 
storage.  It appears a smooth transition 
between growing areas is a lock.    
  

Fingerling Potatoes – Demand for 

Fingerlings has increased dramatically over 
the last few weeks which is allowing me to 
bring in loads direct from the Northwest.  
Large volume buying gives me more leverage 
in negotiating price and quality.    
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Yams & Sweet Potatoes – The 2020 

harvest is kicking off mid-month and there are 
sufficient quantities still remaining in 
inventory to assure an uneventful switch 
between seasons.  
    

Potatoes of Color – I’ve made the move 

to SoCal grown Potatoes and plan on using 
them until the all-important Stockton harvest 
takes place.  I’ve been told, the first 
Stockton/Delta Potatoes are slated to be 
yanked out around the middle of the month.  
Plus/minus a few days.   
 

Oranges – California Valencia Oranges are 

essentially gone.  A couple weeks back there 
were sufficient inventories of Valencia’s to last 
well into July but the USDA Food Box program 
used up everything around.  So now, we are 
using Oranges from Chile.  Sizing dispersion 
is better than most years. Brix readings (sugar 
content) are pretty good, also.   
 

California Grapefruit – The SoCal Star 

Ruby Grapefruit season is still going strong.  
I’m seeing a few offerings out of Mexico but I 
am staying with and supporting California 
growers.  
   

Lemons – I had a fantasy that with such 

paltry demand inventory levels would eke us 
into August.  My thoughts were good and 
wholesome, but I was off by a month.  Import 
Lemons from Chile are here. As soon as the 
pipeline refills, prices should start to back 
down.   
 

Carrots – I’m still able to source enough 

good quality Carrots from Arizona to feed our 
incredible processing department.  Cello and 
poly pack are having quite a different go of it.  
The USDA Food Box program is pulling 
forward almost all product that is out there and 
thusly, created a tight market and forced up 
prices.   
   

Asparagus – Even though Asparagus can 

be pulled from the Washington and Michigan, 
I am sticking with Mexico grown.  Quality 
improvements should be seen and enjoyed 
throughout the month of July.   

 
 

Round & Roma TOMATOES – The 

California Round season out of Indio began.  
Prices are predicted to remain even handed 
over the next couple of months.  Merced is the 
next scheduled stop for Rounds.  Growers 
have taken a positive stance about the extent 
of this year’s crop.     
 
Even though California Roma Tomatoes are 
now readily obtainable, local growers are only 
able to fulfill 80% of total market demand.  This 
does help in maintaining a competitive 
environment.  
 

Varietal TOMATOES (SMALL) – Durst 

Farms, based in the Esparto/Capay Valley 
area, are up to full production levels and we 
are once again graced with Varietal Tomatoes 
that are outstanding! The Mixed Medley, 
Grape, Yellow Pear, Sun Gold and Sweet 100/s 
are wonderful.  Juicy, sweet and packed with 
unique small Tomato flavors. These are the 
Earth’s natural jelly beans. So delicious.   
 

SQUASH – For the next three months, the 

plan is to use only California grown Squash 
from either Fresno or Santa Maria. Unless we 
are struck with an extended heat wave, I don’t 
see why we aren’t able to achieve that goal.  
  

Butternut Squash (Organic & 

Conventional) – The California Buternut  

Squash harvest is underway, and growers are 
saying there will be ample amounts of both 
conventional and organic Butternut Squash 
going into storage.   
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EGGPLANT – Every day, all day arriving 

fresh from Fresno.  If the last few years are an 
indicator, I am expecting a smooth 
uninterrupted supply until September.    

BLUE LAKE GREEN BEANS – To 

repeat what I said last month…. “Brentwood 
Green Beans from Dwelley Family Farms are 
now available.  And, as usual, they are 
outstanding in freshness, crispness and color.   
 

CORN – The best eating Corn in the country 

is once again available. To have the best corn 
on the planet to your door in less than 24 
hours, is a real thing and it is happening now. 
Take advantage of the season and eat all you 
can. I know I am repeating myself, but it’s 
simply the best Corn out there.   
 

Red, Green, & Yellow, Bell Peppers –  

Green Bells are coming from Bakersfield and 
Fresno.  I think I may need to rely on Coachella 
for another couple of weeks for Yellow and 
Red Bells.  After which, it’s all Fresno.   
 

MARADOL PAPAYAS - Mexico – 
July and August are going to be excellent 
months for juicy and flavor filled Papayas.  
Plentiful and reasonable.  No worries.    
  

CUCUMBERS – We received some spot 

deals from CA growers to use with our food 
box program. Domestic growers are 
communicating greatly when it comes to 
ingredients for the boxes that go to the 
underserved. Thank you so much.     
 

Santa Maria Hot House growers are delivering 
A-Number-One quality English Cucumber.  
Prices are in the realm of where they should 
be.  
 

STONE FRUIT – The Stone Fruit crop is 

going strong. Cherries and Apricots are 
coming from up north but every other variety 
is as local as it gets from Fresno to Santa 
Rosa. Many varieties of Plums, Nectarines and 
Peaches are in abundance and each fruit gets 
better by the day.   

 

LIMES – With demand still miserable, prices 

remain good.    

CHILI PEPPERS – I am excited to receive 

and sample the first boxes of 2020 California grown 
Chili Peppers.  The quality and flavor of Peppers 
from Santa Maria are head and shoulders above 
Mexico’s.  Sadly, the California season is a short 
one of approximately two months in duration.  But 
until they go away, I’ll be enjoying them often. Be 
cautious and check the heat levels of the CA chilis 
before you use them. I usually find the local chilis 
are a bit hotter than their cousins from Mexico.      
 

Avocados – We are exclusively using 

California grown Haas Avocados.   With 
restaurant demand still way below what is 
typical for this time of year, prices are steady 
and with the occasional good buy or two 
popping up.  60s are the best bang for your 
buck.    

 
 

Spring Mix, Baby Leaf & Cello-

Pack – Spring Mixes and Baby Leaf items cannot 

get any better looking.  With the hotter weather that 
recently visited us, I am expecting to see a number of 
good deals come our way.  Please give me a call if you 
have any questions about what the current best buy.  
 

Grapes – The California season is transitioning 

out of the Coachella area and into the highly vaunted 
and revered Table Grape growing area of Delano.  
Instantly, we shall see and enjoy bigger Grapes, 
sweeter fruit, improved color and higher sugar levels.  
Red and Green Grapes will be first and then followed 
by a number of other varieties; some of short 
duration.    
 

Apples & Pears – By all industry reports and 

forecasts, current inventory of Apples is such that a 
smooth transition to the next harvest is an almost 
certainty.   
 
Pears, on the other hand, are sparse and the market is 
anxiously waiting for California season to kick off in the 
later weeks of July.  

Sal’s Produce 
Snapshot 
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Mangos – July is the best month of the year to 

enjoy a Mango, particularly a Tommy variety.  They are 
sweet and packed full of flavor.   
 

Melons – The hotter temperatures have super 

charged the ripening and sugar content of 
Cantaloupes and Honeydews in the fields around 
Firebaugh. I sampled a few of the early picks and they 
excellent.  After Firebaugh, we then have another 
super growing area willing to carry the baton for 
another few weeks; Patterson.  I got so carried away 
with excitement I almost forgot to mention that it’s 
also Varietal Melon time.  The first to arrive are the 
Hami, Orange Flesh and Santa Claus varieties.  In a 
couple weeks everything will be ripe, sweet and 
available.   
 

Watermelons – I am so happy to be out of 

Mexico Watermelons and into California grown.  The 
first offerings from Bakersfield were better than the 
best out of Mexico over the last 6 months.  They are 
excellent now and will only get better.   
 

Heirloom Tomatoes – I can now 

announce the availability of fantastic California grown 
Heirlooms from a whole host of big and small growers.  
July and August are the months to feature and enjoy 
Heirlooms!   
 

Cutting Edge 

O-rganics® 
………. solely about organically grown produce. 

 
The Organic season in Salinas is running 

really well.  There is an abundance of all 
varieties of Wet Leaf Green O-rganics®.   

 
I’m buying our Dry O-rganics® from Baja, 
Mexico and northern California growers.  
It’s all dependent on who has what and if 

the level of quality reaches BCP’s minimum 
standards and the overall value is there. 

 

 

 
 

GREEN LEAF CROWNS & BETTER BURGER LEAF –    
Stable supply. Prices are status quo.   Quality 
is acceptable.     

 

BROCCOLINI - ASPIRATION – It’s that time of the 
growing season/year when “flowering” issues 
have an inclination of popping up.  We may 
have to muscle through the problem for a 
couple of weeks until new fields become 
pickable.  
 
BROCCOLI & CAULIFLOWER FLORETS – Prices are 
beginning to ease off.  The 2nd ½ of the month 
should be strong for both Florets.  
 
SNOW & SUGAR SNAP PEAS – Mexico Snow Pea 
prices have “roller-coastered” over the last 
three weeks. Shippers are saying July will be 
a more consistent month.   
 
The Snap Pea market is expected to be a bit 
snug for the first 1/2 of the month and then 
settle back down.  The much talked about heat 
wave of two weeks back greatly reduced the 
amount of harvestable product.   

 

BLUE, RASP & BLACK BERRIES – Blackberries 

and Raspberries are all being cultivated in the 
Watsonville, Castroville and greater Salinas 
areas.  Supply is up and down for both, but 
quality is wonderful.   
 
July is a super month to feature local grown 
Blueberries. They are outstanding this year, 
jammed packed with ripe Blueberry flavors. 
I’m seeing some hot deals just about every 
day.    
   

STRAWBERRIES – Strawberry growers 
traditionally make a big push at shipping as 
many beautiful and sweet Strawberries to 
market for the July 4th holiday week as they 
can. Demand is extraordinarily high during the 
7-10 day period and all growers, large and 
small, go all out to meet demand.  
 
 

Veggies & Berries  
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USDA Farmers to Families Food Box Program 
Update: Much like last month, we saved the 
photos to show you some of the good being 
spread around as a result of this program.  
 

 
 

First, we would like to thank all of the volunteers 
who came out to help from the following 
organizations: TAP (Together Assisting People), 
Bourne Blessed, Bay Cities Produce, Alex the 
Trainer and contributions from Body Armor, Chik-
Fil-A and Chameleon. 
 

 
 
Besides the four full truckloads taken by our own 
trucks, it took three full semi’s from Drew Massa 
to get all 5,500 boxes to this event. Thank you to 
the team over there for making this come together. 
 

 
 

Our very own Ben Ratto still knows how to work a pallet 
jack. Thank you for coordinating the event with TAP. 

Here is our 

production manager 

saying goodbye to 

one of her perfect 

pallets just before it 

went to the event. 

Thank you to you 

and your team for 

putting these boxes 

together. 

 
 

 
 
Everything was staged and ready to go before the 
first person came through the gates for their 
donations. Many volunteers started before the sun 
came up to get ready and hand out boxes aby 
noon. Amazing dedication. 
 

 
 

Things got going fast as soon as the gates 
opened. 
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Volunteers lined up to give out to the underserved. 
 

 
 

Cars were lined up but did not have to wait long. 
Six lines of traffic were created to get the cars in 
and out as efficiently as possible. 
 

 
 

Look at that. Vince Del Masso remembers how to 
use one of those pallet jack thingies, too. 

 
 

One of the volunteers taking some down time to 
dance along with the music provided by the DJ.  

 
 

About midway through the time to collect boxes 
became time to rehydrate, kids and adults alike. 
 

 
 

Many of the volunteers thanked us for providing 
the boxes and coming out to help. A few of them 
wanted to take a photo alongside the trucks. 
 

 
 

Ben Ratto, Tina Swearengin and Vince Del 
Masso. They had some selfie-time before the 
event got going. 
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Steve Del Masso and 

Sam Liccardo (Mayor of 

San Jose). You can 

always bet Steve will do 

everything he can to give 

back to the great 

communities of this Bay 

Area. As Steve will tell 

you, “Pop’s been doing it 

for years.” Since 1947, in 

fact. 

 

 

 
Jason Shipps brought a load of boxes with him 
which he later transported to a local church in the 
area. Thank you! 
 
 

 
 

In the center wearing the black shirt is Chris Rogers. 
He is a part of TAP (Together Assisting People). 
TAP performs all kinds of charitable events that help 
out in the underserved communities throughout the 
United States. Chris organized this event and we 
appreciate him allowing us to take part in it with TAP. 
Thank you so much. It feels good to give back and 
talk with the people for whom this box means so 
much. 

  
 

Mike Moraniec and Steve having a good ol’ tug of 
war. I think they’re still going at it like the seagulls 
from Nemo. Mine. Mine. Mine. Mine! 
 

 
 

Lon Letherman made the trek to give the 
volunteers oversight and support. Thank you 

 

 
 

Above is a group of volunteers from the Bourne 
Blessed Foundation started by NFL wide receiver 
Kendrick Bourne. Thank you for you time and 
help. It was great, as we were taking photos of 
them, they pulled all of the BCP team into the 
photo and thanked us for making it happen. 
 
Thank you. We will share more next month. 
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J E F F ’ S   

T R I V I A  Q U E S T  
 

 
 

This year the average American will eat 60 hot 

dogs. Some will smother them in mustard and 

ketchup, others will drown them in chili and 

cheese. Whether we eat them at the ballpark, a 

picnic, or under the fireworks on July 4th.hot 

dogs are synonymous with summer and can 

transport us back to simpler times and sunnier 

skies. You can grill them, boil them, steam them 

or fry them. Hot dogs are always going to be a 

part of americana. 

 

Let’s get to the trivia! 

1) In 1904, hot dogs were served with buns for 

the first time. Where did this take place? 

a) Louisiana purchase exposition 

b) Fenway park in Boston 

c) New York polo grounds 

 

2) Which of these sells the most grilled hot 

dogs? 

A) Coney Island system 

B) 7-eleven 

C) Johnny Rockets 

 

Fax or email me with the answer and win a great 

prize. Jeff@baycitiesproduce.com 

TRIVIA WINNERS 

 

The answer to last month’s trivia was d) spinach 

and artichoke dip 

Whether served with tortilla chips, pita triangles, 

French bread or rustic crackers, spinach and 

artichoke dip is a crowd pleaser appetizer.it was 

almost impossible to find an American restaurant 

in the “90s that did not have it on the menu.my 

favorite recipe for it contains cream cheese, 

Monterey jack cheese, sour cream, artichokes, 

spinach, sautéed onion and a whole stick of 

butter! Insane! 

 

Celebrity birthdays for July 

Tom Cruise   3rd  (58)  Actor 

Kevin Hart   6th  (41)  Comedian 

Sofia Vergara  10th  (48)  Actress 

Selena Gomez  22nd  (28)  Pop Singer 

Jennifer Lopez  24th  (51)  Singer 
 

Land of the free home of the brave-anthem 
 

 

BAY CITIES PRODUCE, INC. 
2109 Williams Street 

San Leandro, CA 94577 

(510) 346-4943 

FAX (510) 352-4704 

www.baycitiesproduce.com

mailto:Jeff@baycitiesproduce.com
http://www.baycitiesproduce.com/

