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PRODUCE NEWS
“Where Your Patronage Is Never Taken For Granted!”

A Tribute To Our Crew!
Hope we all had a chance to enjoy the Fourth of
July. Seems like we were just lamenting the
December rains and now the June heat wave,
records both. I’m told it’s my fault. Some of you
may remember that I was going to proclaim a
banner fruit season, in particular the tree fruit. I
remember catching myself, that it seems like each
time I make such a prediction it backfires on me.
So, I tried a little reverse logic and proclaimed a
lousy fruit season. Damn. Guess it’s true, even a
blind squirrel finds a nut once in a while.
A tribute to our crew, part one of many.
We were going to do this chronologically at first
but with so many of our team with so many years
here it’s hard to know where to start. First up our
process crew, even this has to be broken up.
The Bautista’s, Raul 25 years, Alejandro 24
years, Cesar 19 years. It’s this kind of loyalty that
makes all things possible. Raul and Alejandro
work the night shift. They start between 6-8:00
p.m. and run a crew of 35. Food safety for us is a
24/7 deal, if it wasn’t for this commitment by the
night shift we would have never achieved what
we have. Cesar has moved on to the day crew.
Just the boost we needed. The day crew is the
tonnage crew and requires more bodies.

We needed more eyes to make this happen. Thank
you, Bautista’s, I think you are all a little strange,
but somehow you pull off the impossible each
day.
Just a couple more for this month. Ernesto Dias
18 years and Antonio Chavira 19 years. How
many of you have visited Bay Cities? Raise your
hands. You have all watched in amazement as
Antonio and Ernesto have peeled fruit faster and
cleaner than you can blink an eye. Over the years
we have had a little fun with this. Once a year or
so we get a call from a company that thinks they
have the latest and greatest machine for peeling
fruit. We always let them bring their machine up.
In this corner we have the team of Ernesto and
Antonio. In the other corner we have team X.
Each with two boxes of pineapple. Ready go, no
contest. Ernesto and Antonio were having their
lunch by the time team X finished. Antonio
handles our recycling today which is a big part of
maintaining our GREEN status.
Thank you all! You’re part of the family. Your
efforts make it possible to cater to our customers.

Steve Del Masso
President

Volume Twenty-Three - No. 7

Mike’s EYE

Page 2
Broccoli & Cauliflower –

On The

MARKET

At this moment,
all is good with Broccoli and Cauliflower. The
remainder of the month may be a story read from
another book. We may see quality vary and prices
bump up. When high temperatures settle in for an
extended period the flowering heads tend to end up
less tight and somewhat limp. Product will be
around but wholesale costs will most assuredly go up.

Celery –
Local Seasonal crops are going strong. Ask
for our “Weekly Hot List” and “Monthly
CAFF / BFBL List” to keep up with our
promotions.
Iceberg, Romaine, Red, Green &
Butter Lettuce – No big changes are expected

prices are back to normal with three
areas; Salinas, Oxnard and Santa Maria,
contributing enough to fully satisfy consumer pull.

Root Vegetables –

There are no changes to
share regarding Roots. We continue to receive Gold
and Chioggia Beets from the Northwest and Turnips,
Rutabagas and Parsnips from SoCal.

to befall the Salinas Lettuce crop over the next 30
days. We will, though, be dealing with fringe burn
for some varieties and random lots. The major
growers we work with are closely monitoring the
situation and doing a fantastic job mitigating any
issues for us. Through it all, prices will remain
reasonable.

Red & Green Cabbage –

Competition is a
wonderful thing when the end user is able to enjoy
the results. Salinas and Santa Maria are aggressively
competing for market share which is keeping Red
and Green Cabbage prices at lower levels. We are
mostly using Salinas’s product over Santa Maria
because quality is equal but Salinas is L1 compared
to Santa Maria in L2.

White & Yellow Corn –

Last week, when we
received our first pallet of Corn from Brentwood, for
me, it was the official start of another incredible
summer produce season. I so appreciate being able
to enjoy Corn that’s been fresh picked from just over
the hill and grown in ideal growing conditions. Now
is the moment to promote and enjoy the best Corn in
the country. Ask about our Local Stir Fry for the
month of July. We’ve added this sweet treat to the
blend. Try it and give us your thoughts.

Green Onions –

No fluctuations. Prices and
quality are holding steady. Product of Mexico.

Red, Yellow & White Onions – costs have
Napa Cabbage – will be on special all this
month. Uesugi Farms of Gilroy and San Martin and
Santa is our Grower of highlight.

leveled off to about where they normally float this
time of year. We are currently working through
Onions from Firebaugh. Next up with be Manteca
and then Stockton.
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Russet Potatoes –

We just received another
sizeable price bump which now represents a new
“floor price” for the next 2 & ½ months. The last
time Russet prices got this high this early was 8 years
ago. Next harvest cannot come soon enough.

Potatoes of Color –

With fields heat
soaked from the recent run of hot weather, they have
to be extra careful handling their fresh bounty. For
the time being, product coming to us is excellent
quality and pricing is reasonable.
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Apples & Pears –

Storage quantities of
Granny Smith and Pippen Apples are quickly
approaching “no mas”. A replacement Apple will be
coming in from Chile and Argentina at price levels
that may cause palpitations. Relief won’t be arriving
until the 2017 season starts anew in August. Cold
storage Bosc Pears are done. They had a good run
and quality was consistent. This is shaping up to be a
year with a two month usage of offshore fruit.

Fingerling Potatoes – The two most popular
are the 20lb pack size of the single variety Russian
Banana and the three-variety; Russian Banana, Ruby
Crescent and Purple Peruvian, blend. California
grown and excellent.

Yams & Sweet Potatoes –

Inventory levels
remain in good shape with no one voicing concerns
we will be running out early or gapping.

Mangos – Kent variety of Mangos from Mexico
remain an easy item to source. The fruit is delicious.

Papayas – No

change this month for Papayas.
The Maradol variety from Mexico and the Solo from
Hawaii are ample. The lack of storms in the vicinity
of the Hawaiian Islands over the last few months has
really helped Solo Papaya growers.

Strawberries & Stemberries –
Stone Fruit –

The California Stone Fruit season
is underway but not in any type of predictive or
linear fashion. Yellow Peaches and Plums will be in
short supply for a little bit. On a positive note, the
fresh picked Sugar Cot variety of Apricots are
probably the sweetest and best tasting Apricots I’ve
sampled this year. They are what I used to remember
an Apricot tasting like. I highly recommend you try
a case when you place your next order. You will be
amazed!
Now here is a strange one. The Washington Cherry
season is about to start and we are waiting on Gilroy
to kick off. Granted, it’s a short two-week season but
yet it’s an important one. Washington growers expect
their season to be the best on record for volume
harvested. Let’s hope they’re right.

July is
evolving into another month with unremitted price
increases and consumer demand. Wholesale costs are
much higher than last year and the winds and heat
are making matters even worse. Stemberries are
around but at “you sure you want to know the price”
levels.

Rasp, Blue & Black Berries –

are
lockstep with the same issues that are confronting
Strawberry growers. Excessive heat brought the local
Blueberry crop to a foreshortened and embarrassing
end and we are now awaiting the NW season to start.
Raspberry and Blackberry growers in Salinas and
Watsonville are doing the best they can with the
weather cards they have been dealt. Expect prices to
be strong all month.

MIKE
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BLUE LAKE GREEN BEANS –
Superb quality and unbelievably fresh Brentwood
Beans are now residing in our cold boxes
awaiting your orders. You can search but you
won’t be able to discover a better Green Bean!
Prices are expected to be slightly higher this
year. When Fresno starts picking we should see
some downward pressure on costs. The Dwelley
Farms Green Bean is another key component to
our Local Stir Fry for this month.

Round & Roma TOMATOES – The
California Gas Green Tomato period has started
and the first growing zone to send forth their fruit
is Firebaugh. All growers are anticipating a really
good summer for Tomatoes.
We recently received our first pallets of California
Roma Tomatoes and the inevitable side by side
taste test with Mexico product was made. The
flavor and sweetness between the two Tomatoes
was an instant reminder that California grown
produce is superior.
Granted California
Tomatoes are a bit more expensive but the
overall quality more than makes up for the $
difference.

SQUASH – Supply is 180 opposite from last
month. We got through it all. I commend
everyone for going the extra mile and the
commitment to make it happen. For the month of
July, Zucchini and Yellow Squash will be
plentiful, reasonable and very promotable.

Green, Red, & Yellow, Bell Peppers –
Green Bell supply is just about up to full summer
production levels now that Gilroy, Bakersfield and
Fresno farmers started harvesting. Prices are
slowly settling down to around levels they should
be for the next 2 months. Yellow & Red Bells
continue to arrive from Coachella. I thought we
would have made the transition to new areas by
now but they are still a couple weeks away.

CUKES – Cucumbers are in much better
shape than had been originally forecast. They
will be a fairly consistent quantity of product
available from Mexico to overlap with the new
SoCal season.

Chili Peppers – The preponderance of
fresh Chili Peppers is now being grown in the
Santa Maria area. Price is a bit higher than we
would like to see; but all in all, not bad.

Seasonal Trends
by DIRK
EGGPLANT – The California summer
Eggplant season has settled in Fresno for the
next while. And, as usual, quality is excellent.
Let’s hope the heat backs off a bit otherwise it
could shorten the duration of the season.

Cello-Pack, Spring Mix & Baby Leaf –
Everything is being sourced from a short
drive of 100 miles away. Salinas Valley is just
beginning to hit stride growing all of the
wonderful and special Lettuces and Leaf
Vegetables that we enjoy and appreciate.
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Cutting Edge
O-rganics®
………. solely about organically grown produce.

O-Broccoli Crowns and O-Cauliflower - The
astronomical prices we’ve been dealing with
have come to an end. Wholesale costs are
settling back down to almost reasonable
levels. I don’t expect this news to last the
whole month but we can hope.
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Nap Thyme
Nap Galvezzzzzzzz

Zz

O-Celery – With improved growing conditions
prices are easing off as supply incrementally
increases. Quality remains good.
O-Roots – Red Beets remain reasonable while
Gold Beets are on an upward price creep.
Watermelon and Red Radish are also
available but at a pretty high price point.
Carrots on the other hand have hit a rough
patch (pun intended). There is nothing
resembling a Jumbo size available. We are
doing our best to source medium to large size
when available. This month will be difficult.
O-Bell Peppers – Mexico’s O-rganic season is
rapidly coming to a close while we anxiously
await the California season to take off. A
temporary fallback position will be to source
product from the Netherlands and Israel and
as you can imagine, this will come with a
hefty cost. I don’t expect if we have to go
there that we will have to stay too long.

Citrus
ORANGES – The California Valencia
Orange season is phasing out. Smaller sized
fruit is becoming scarcer and re-greening
issues are behind us now that the season is
about finished. The Chilean circus season
has kicked off and major importers are poised
and ready to accept our orders. To alleviate
any possible concerns, we have sufficient
commitments by major growers to fulfill all
customer juicing orders until Texas Juicers
are available.

O-Butternut – Usually, come this month every
year I am telling you to hang in there and we
should see the first signs of the return of OButternut by month’s end. NOT THIS YEAR! If
I may boast a bit: This is the very first year we
can say there is no gapping issue as we go
from Mexico Grown back to California Grown.
This is an excellent job by our team of
growers. Thank you so much for making an
historic effort.
O-Romaine Hearts – Tireless efforts by
organic produce growers in Salinas and
Watsonville have paid off with rapidly
improving supply and quality.

Ruby Red Grapefruit –

No change….
Ruby Red Grapefruit inventories are in good
shape.
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LEMONS – We are down to our last pallets

GRAPES – The Coachella Grape harvest

of California Lemons. At some point during
the month we will be switching over to
offshore/Chilean Lemons.

LIMES – July will be a good month for all

will continue for another week, maaaaaybe
two, and then hop up to Arvin/Bakersfield.
When this happens, your taste buds will be
treated to some incredible Grape sweetness
and flavors. Prices are reasonable.

sizes of Limes. And to top it off, prices will
be reasonable!

MELONS – We are presently using
Brawley grown Cantaloupes and Honeydew
Melons. Quality is fantastic. At some point
during the month the move will be made to
the west side of Turlock and Fresno areas.

Carrots – Our big Carrot orders continue to
be given to growers in Arizona and California.
As we get close to August I expect to be
sampling Carrots from Michigan. Prices have
been remarkably stable for last 6 months.

WATERMELONS –

It’s Watermelon
time. Buy ‘em & enjoy them. They can’t get
any sweeter. We are promoting Perry & Sons
crops this month.

Butternut SQUASH – the transition to
ASPARAGUS – We have, at most, two
weeks remaining of the 2017 California Grass
season. Gonzales is the last stop before
heading back down to Mexico until February
of 2018.

Manteca (CA) is penciled in to begin at either
the end of the month or early August.

AVOCADOS – No deviations are afoot.
Avocado costs remain high and the Mexico
Haas season won’t start up again until
September. I only expect to see this market
continue to rise until then.

Volume Twenty-Three - No. 7

Page 7

TYLER NOL
Making Your Produce Headaches Go Away!
GREEN LEAF CROWNS – Nothing but good
things to say… stable supply and pricing.
BETTER BURGER LEAF – The transition back
to Salinas has sure improved the consistency
and availability of BBL. Steady supply and
pricing.
BROCCOLINI - ASPIRATION – Quality is very
good.
Deep green and solid crowns.
Crunchy. Crisp. Plentiful.

BABY SQUASH – Baby Squash is still
arriving from Mexico. The transition to SoCal
has not yet arrived. Prices are active and
high.

SUGAR PEAS & SNOW PEAS – Snap Pea
availability is being buoyed by their transition
to Salinas. The Snow Pea situation is “a
horse of another color”.
Snow Pea
production in Mexico will be finishing up any
day and the California season won’t be ready
for another week!

JAPANESE/ITALIAN/CHINESE EGGPLANT –
For the next while, Fresno will be providing
us with Japanese and Italian Eggplant. If
history is a measure of future events, I expect
quality to remain high and pricing to ease.

HERBS – Patience is a virtue we need to
BROCCOLI AND CAULIFLOWER FLORETS –
Cauliflower Florets remain higher than normal
and no one is expecting a decrease of any
sort within the near future. Broccoli Floret
quality is good and supply solid. I will need to
throw in a caveat; if the heat doesn’t subside
soon we could see quality for both items
degrade and costs get really active.
“7 X 6 ” ROMAINE HEARTS – Stable pricing and
stable supply is the current word on Romaine
Hearts. My fingers are crossed the situation
will continue throughout the month and not
become relegated to 2nd quality standards by
the unceasingly hot weather.

BABY BEETS – All varieties of Baby Beets
are now obtainable from Santa Maria.

embrace while awaiting field grown Basil
from Modesto. The incessant heat is not
helping. All other fresh grown California
Herbs are beautiful.

VARIETAL TOMATOES (SMALL) – Bountiful
and of excellent quality. All varietals are
available; Sugar Plum, Mixed Medley (Toy
Box), Grape, and Cherry.
The most
promotable is the Sugar Plum variety. They
are full of sweet Tomato flavors.
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JEFF’S
TRIVIA QUEST
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TRIVIA WINNERS

The answer to last month’s trivia was:
B) Chromosomes & C) Angel Food Cake
Humans are diploids, meaning they have two copies of
each chromosome, one from the mother and one from
the father.

The Fourth of July marks our country’s Birthday.
On this day in 1776 the members of the second
continental Congress met in Philadelphia, adopting
the final draft of the Declaration of Independence.,
Proclaiming our sovereignty from Great Britain
There are a myriad of ways Americans commonly
choose to celebrate this holiday – from familyfriendly festivals, fireworks and parades to feasting
on traditional foods like Hot Dogs and BBQ.
Americans consume about 160 million Hot Dogs on
the 4th. Let’s get to the trivia!!
1) What important event happened with Hot
Dogs in 1893?
a. Hot Dogs were served with bread for
the first time.
b. Hot Dogs were brought to America.
c. Ketchup, Mustard and Sauerkraut
were invented to go with meat.
2) The Chinese are credited with the discovery
of gunpowder and the invention and
development of fireworks. What is believed
to have been roasted to create the first
firecracker?
a. Corn
b. Bamboo
c. Gourd
Fax or email me with the answers and win a great
prize. Jeff@baycitiesproduce.com.

Strawberries have eight. Strawberries polyploidy has
made them good candidates in the field of genetic
research. To rise, an angel food cake depends on air
beaten in to egg whites. The fat which occurs in the egg
yolk with make the cake fall. The pan cannot be greased
for the same reason.
Congratulations to our winners:
Ann @ Rick & Ann’s Restaurant, Martha @
Executive Inn, Imelda Gutierrez @ Miraglia
Catering, Cindy @ T-Rex Restaurant, Eva @ Millie’s
Kitchen, Patti @ Marina Liquor Deli, Emily @
Berkeley Hillel, Grady @ Coffeetime and Kaitlyn @
The Danielsen Co.
July Celebrity Birthdays
Tom Cruise
3rd
Sylvester Stallone 6th
Sofia Vergara
10th
Cheryl Ladd
12th
Selena Gomez
22nd

Top Gun
(55)
Rocky
(71)
Modern Family (45)
Charlie’s Angeles (66)
Pop Singer
(25)

“This nation will remain the land of the Free only so
long as it is the home of the Brave”. Elmer Davis

BAY CITIES PRODUCE, INC.
2109 Williams Street
San Leandro, CA 94577
(510) 346-4943
FAX (510) 352-4704
www.baycitiesproduce.com

