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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

Congrats on our  

Food Safety Audit 
 

We are half way through 2016. It must be time to 

start counting shopping days left. Rumor has it that 

there will be a summer in a couple weeks. This will 

give us a chance to send this Washington weather 

back where it belongs. 

 

Stone fruit is coming on.  By mid-month we should 

have a pretty good selection.  Sometime this month, 

with just a little warmer weather, the lettuce crops 

should catch up with demand and bring the prices 

down. We’re back in L1 and L2 for most of our 

veggie blends now. Our local farms need a lot of 

help to make up for the beating they took last year. 

Each week we are sending out a hot sheet with a 

couple of local blends on it, if you’re not receiving 

this please let us know. 

 

 Once again congratulations are in order to our food 

safety team for another great score on our BRC 

audit.  A fantastic job by all. These audits are 

extremely comprehensive. They are constantly 

changing to reflect the latest food concerns, F.D.A. 

or U.S.D.A. updates, as well as Homeland Security 

issues. Over the three days our auditor came up with 

15 comments.  

One of which was to put alarms on the skylights or 

lock the roof access. Seems a little over the top for a 

24/7 operation but the auditors don’t invent this 

stuff.  

 

At some point homeland security voiced a concern 

that someone might break into a food plant and 

contaminate food products. This was not an issue 

last year. Such strange times, and yes we have 

upgraded our security system. Each year the audits 

change to reflect new science, new food safety 

concerns or outside threats; quite a learning curve. 

It may be a little overboard to say that we look 

forward to our inspections, but the better we 

become when they’re over. Again, Vince, Preston, 

Chen, Luis, Dr. Kolb, Jolynn, you were awesome. 
 

Steve Del Masso 

      President 

http://wpcloud.baycitiesproduce.com/


Volume Twelve - No. 11                 Page 2 
 

Mike’s  EYE  O n  T h e  

M A R K E T  

 
 

Summer is almost upon us. Get yourself ready for another 

spectacular season of locally grown produce. 
 

Iceberg Lettuce – prices have slipped off and 

overall quality is sound.  The next few months are 

projected to make a good season.     
 

Romaine, Red, Green & Butter 
Lettuce – As we move more into the summer 

months prices will begin to retreat. The quality of all 

four Lettuces is steadily improving.  
 

 
 

Red & Green Cabbage – We are in the 

heart of the BBQ season which means a high demand 

for Cabbage. There are sufficient quantities of both 

Red and Green Cabbage to keep everyone stocked 

with the most important ingredients for their 

“World’s Best” Cole Slaw recipe.  
 

Broccoli & Cauliflower – Broccoli supply 

remains tight and getting tighter. Prices continue to 

increase. Cauliflower pricing is already high and will 

remain so throughout the month.   
 

Celery – The Oxnard and Santa Maria Celery 

season is winding down and transitioning to Salinas. 

Celery Root is an item that is nearly non-existent and 

will remain so for another month; until, local crops in 

Salinas and Modesto come on.  

 Carrots – The cooler temperatures that 

temporarily settled in and around the sandy soils of 

Bakersfield have brought us smaller sized Carrots.   

Large Carrots used for our processing will come on 

as we get further into the season.  
 

Root Vegetables – Red, Gold and Chioggia 

Beets as well as Rutabagas, Turnips and Radishes are 

plentiful and available from multiple growing 

regions.  Quality is excellent and prices are 

reasonable.  
 

Artichoke$ – I am starting to see a few more 

Chokes being hawked by the big wholesalers but the 

market remains “active” which means they continue 

to be a luxury priced item.    
 

 
 

White & Yellow Corn – Brentwood Corn will 

be starting any day now.  Dixon Corn will soon 

follow. We look forward to this season every year 

when the Corn is grown in our backyard.  
 

Green Onions – The California season has not 

yet started.  It will be at least another two weeks 

before we see the offerings from local Salinas and 

Oxnard growers.  
 

Red, Yellow & White Onions – Fresh 

Onions from Brawley, California is winding down. 

The crops from Huron have just begun; so the supply 

overlap is not great. Pricing is slightly elevated and 

will remain so for two to three weeks.    
 

Sweet Onions – At the early morning produce 

market I came across newly arrived Red and Yellow 

“Sweets” from three different growing areas, Huron, 

SoCal and locally. Superb quality!  
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Russet Potatoes – Inventory levels are finally 

at the point that price increases have been triggered.  

The market will be strong from now until the new 

crops come to harvest toward the end of August and 

early September.    
 

Potatoes of Color – We are presently 

using Red, White and Yukon Potatoes unearthed 

from Bakersfield.  By the end of the month we will be 

able to fill our needs with product from the Stockton 

area as well.    
 

Fingerling Potatoes – The new California 

season for Fingerlings has begun.  I am running 

across several shades of Red Fingerlings and of 

course the most popular variety, Russian Bananas.  
 

Yams & Sweet Potatoes – Prices remain a 

constant and supply is steady. The supply bunkers 

are aptly filled to get us to the next season.  
 

 

Stone Fruit – The 2016 Stone Fruit season is 

still struggling to get started.  It’s off to a slower start 

than usual due to erratic weather conditions.  

Growers are waiting and hoping for a steady run of 

consistent warm weather to bring flavor profiles to 

optimum levels.  When the heat soak sets in the 

market will be filled instantaneously with incredible 

Stone Fruit. I am not saying there isn’t any fruit 

around…. I am just saying what I am finding is 

merely OK.  I’ve run across some beautiful looking 

Plums but we don’t want to promote them just yet.  

There are some fair to good White Peaches and some 

decent Nectarines but they all fall below the normal 

California summer standard. 

 

The Cherries from the Stockton 
and Brentwood area are 

excellent but remain pricey. 
Apricots are the second best 
choice for now until the other 

fruit comes up to standard.   
 

Apples & Pears – continue to be in short 

supply and prices remain strong.  I’ve received some 

offerings of Apples from Chile but so far they have 

gone ignored.  With Pears starting sooner than 

Apples it will be interesting to see how the upcoming 

season gets started.  
 

Gold Pineapples – Are back to full 

production levels with all orders being filled 100%. 

We are seeing some issues of over ripe product on the 

market. Our relationship with C.A.P.A. greatly 

mitigates any of these issues.  

 

Mangos – Mexico Mango prices are back down 

to reasonable levels!   There is enough supply to go 

around with a little bit extra left over for bargain 

hunters. Quality is greatly improved as well.   
 

Papayas – Mexico Papayas are bountiful   and 

very affordable.  Hawaii output has slightly improved 

but prices are still up there.  
 

Strawberries & Stemberries – If we go 

by the calendar we should be into the heart of the 

Strawberry season and enjoying an over abundance 

of sweet berries.  Supply has gradually improved 

over last month and prices have eased off some but 

erratic weather continues to cause grief for growers 

and restrict crop growth and ripeness. On a positive 

note, Stemberry availability has noticeably improved 

over the previous several months.  The berries are 

showing good size and pricing is rather reasonable.  

It’s been a long time since I’ve had any positive 

words to stay about Stemberries.  It’s time once again 

to enjoy them.       
 

Blueberries & Blackberries – Any day 

now we will be getting our Blackberries from 

California vines.  I can’t wait.  All of our Blueberries 

are coming from California and arriving in the larger 

dry pint and 11oz baskets.      
 

Raspberries – Prices have come off and 

quality is excellent. Try topping off one of our many 

fruit mix recipes with a fresh splash of the vibrantly 

sweet berry.   

 
                 

MIKE 
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Round & Roma TOMATOES  – 
 

Baja Romas are plentiful and reasonable.  We 
will have excellent supplies throughout the 
month.  
 

The 2016 California Round Tomato season has 
started up with the first fresh packs coming up 
from Indio.  They are decidedly better in 
sweetness and flavor than the previous areas we 
were pulling from.   After Indio runs its course, we 
will be looking forward to the Merced season for 
their Rounds.   
 

 

SQUASH – Fresno farmers have jumped in 

the Squash fray and are now shipping absolutely 
picturesque Yellow Squash and Zucchini. Local 
squash is a great buy.  
One of our Hot List items for this month will be 
our Local Roast Mix. It is a combination of Local 
Bell Peppers from various farms, Local Zucchini 
from Irigoyen Farms and Local Yellow Squash 
from Irigoyen Farms in Fresno, CA. Ask about it. 
Try it!!! 
 
Please sign up for our “Hot List” items. It is a 
weekly promotion coupled with a few unique blends 
to support Local Farming. 

 
 

BLUE LAKE GREEN BEANS – We 

are into the best time of year for Blue Lake 
Beans. By the time you read this, we will be full 
into Dwelley Farms’ Bean season. In order to 
support another one of our long-standing Local 
Farms relationships, we are highlighting their 
Beans. Check out our “HOT LIST” and order 
Dwelley Beans by name to help support the 
Local area farms.   
 

EGGPLANT – We will be expecting 

Coachella growers to supply us with Eggplant 
until the middle of the month.  At that point, 
Fresno growers will take back the title as the 
market supplier. June is a great time to work up 
exciting Eggplant recipes. Come July, we will be 
in peak season for this delectable fruit. 
 
 

Red, Yellow, Orange, & Green Bell 

Peppers – For the next couple of weeks we will 

be sourcing all of our Bell Peppers from 
Coachella.  Then, around the middle of the 
month, Fresno and Salinas will up and running 
and supplying us with beautiful Bells. Pricing will 
come off as the month goes along.  
 

CUKES – Baja Cukes are plentiful and very 

reasonable.  Somewhere around the middle of 
the month I expect to see prices fluctuate a bit as 
the transition is made to the next growing area.    
 

MELONS – Fresh, ripe, delicious Domestic 

Cantaloupes have returned! Right now we are 
pulling from both AZ and Brawley, CA. The 
decision is made simply by choosing the best 
flavor profile. Both are excellent.    
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Cello-Pack, Spring Mix & Baby Leaf –

 Quality issues with Spring Mix lingers on.  

They are due to erratic weather conditions. 
What we are seeing most at this time is wind 
damage. Baby and Cello Spinach are going 
along just fine.  
    

ASPARAGUS – California grown Grass 

should be plentiful throughout the month. 
Pricing is on the high end but the top quality 
local product is commanding a higher price.  
 

Varietal Tomatoes (small)  – for now 

the varietal Cherry Tomatoes are still coming 
up from Mexico. By July, if not earlier, we will 
see the onslaught from our Local Farms. I 
cannot wait until my produce jelly beans 
return.  
 

Heirloom/Kumato Tomatoes – 

Kumato inventory levels have improved and 
are my recommended choice for an 
“Heirloom” style of Tomato.  The large and 
assorted varieties of Heirlooms are still 
coming up from Mexico.  Very soon the Local 
farms will begin their harvest.  
 

Wild Mushrooms – Please call a couple 

of days in advance with your wild mushroom 
needs. This month promises to be an erratic 
time for specific variety choices. No one 
variety will be available the entire month long. 

 

Japanese/Italian/Chinese Eggplant –

We will continue to pull from Mexico until the 
Fresno season starts up. Quality is excellent 
and as local supplies come on we will see 
pricing come off.   

 

  
CCuuttttiinngg  EEddggee  

OO--rrggaanniiccss®®  
………. solely about organically grown produce. 

 
O-Root news – O-Carrots is available but are 
mostly small sized. Chioggia, Gold and Red 
O-Beets are plentiful and reasonable.    
 
O-Butternut proves to be the problem child. 
Our supply is just about ready to land on our 
dock. The color of the fruit needs to get 
deeper. Hopefully we will see its return by the 
end of the month. 
 
O-Romaine supply is coming on strong from 
the Salinas Valley. The quality is top notch. 
 

O-Cauliflower prices have spiked and appear 
to be stuck there for a few more weeks.  O-
Broccoli prices remain stable.  
 

O-Celery Root is gapping and is basically 
non-existent.   It may be another 2-3 weeks 
before there is sufficient sizing to bring this 
product to market.   
 

Red and Yellow O-Bell Peppers  – Plentiful 
and still making the long ride up from Mexico.  
 

Locally grown Red and Yellow O-Onions are 
looking really nice.  Prices are very 
competitive.   
 

I just ran across a box of new crop Organic 
Meyer Lemons.  They are very nice with a 
sweet, tangy and mild Lemon flavor.  
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Nap Thyme 
Nap GalvezzzzzzzzZz 

 

HERBS – By this time of the year we 

normally feature local grown Basil from Ratto 
Farms but cooler weather is pushing it further 
down the time line.  All other Herbs are being 
supplied by a number of California growers.  
 

 

Romaine Hearts – Prices continue to 

swing up and then slide back down. Some 
internal damage caused by earlier weather 
patterns was the cause for this issue. We are 
in close contact with our local growers to 
minimize any potential of receiving these 
problematic lots.     
 

ORANGES – We are using the last of the 

Late Lane Oranges.  By mid June they are 
expected to be all gone.  From then on we will 
be using Valencia Oranges for all our needs.  
 

LEMONS – Fresno/L1 growing region has 

run its course and we are no into the next 
growing area, L2.  I am seeing some minor 
gapping issues as the new harvest catches 
up with demand.   
 

LIMES – Larger size Limes can be quite 

expensive! The smaller sizes “not so much”. 
Good news is that pricing has reached its 
peak and will come off the front part of the 
month. 
  

Ruby Grapefruit – We will continue 

using California grown product throughout 
the month. Sugar content is excellent.   
 

GRAPES – The 2016 California Table 

Grape season is fully underway.  Sugar levels 
are up.  Sizing is up.  Prices on both 
Thompson and Red Flame Grapes are headed 
down.  
 
 

WATERMELONS – We already received 

our first shipments of Watermelons from 
Coachella and were pleasantly surprised by 
their sweetness and solid red color.  They are 
head and shoulders above what has been 
available for the last few months.   
 

SNAP PEAS – Weather issues are 

creating some quality problems.  Couple this 
with a slow start to the Salinas Valley season, 
and pricing is on the high end.  
 

HARD SHELL SQUASH – Butternut 

Squash is plentiful and our Kabocha Squash 
Blend never ceases to amaze me. Please give 
it a try.  
 

Chili Peppers – Mexico grown Chili 

Peppers will be my go to until July or early 
August.   It’s all about quality.    
 

AVOCADOS – The Avocado glut is now 

officially over and prices are on the upswing. 
Shipments from Mexico are down 60% from 
the previous month.  
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JEFF’S 

TRIVIA QUEST 
 

 
 

One thing most of the stars of “The Godfather” had 

in common was that they were relatively unknowns. 

Most were new to film and hungry to prove 

themselves, though even the veterans. Especially 

Marlon Brando, considered washed-up at 47 when 

he agreed to star for a tiny fraction of his usual fee, 

felt they had something to show anew. The 1972 

blockbuster made stars of them all. Some parlayed 

their fame into cinema that last to this day; others 

couldn’t avoid typecasting, but soldiered on as long 

as they could. So leave the gun. Take the cannoli. 

Let’s get to the trivia! 

 
1) What does Vito Corleone have in his mouth just 

before he dies? 

a) Chunk of Mozzarella cheese 

b) An Orange slice 

c) Martini olive 

2)  What does Captain McCluskey order for dinner 

before he is gunned down? 

a)  Veal 

b) Chicken Parmigiana 

c) Steak 

Fax or email me with the answers and win a great 

prize. 

 
 

Jeff@baycitiesproduce.com 

TRIVIA WINNERS 

 
 

The answer to last month’s trivia was C) Texas 

(USA) & B) Chilaquiles 

 

The dish has roots in Mexico but became popular in 

Texas and it was introduced to a wider audience at a 

1893 exhibition in Chicago by the San Antonio 

Chili stand. The basis of the dish are Chili Peppers, 

Meat, Tomatoes, and in many dishes also Beans. In 

1977 legislation was passed declaring “Chili Con 

Carne” as a state dish. “Chilaquiles” are very 

yummy. This dish is served with raw onions, red or 

green chili sauce and cheese. Regional variations 

may include fried eggs or chicken. 
 

Congratulations to our winners: Grady @ Coffee 

Time, Joanne @ Spike’s Produce, Jenifer @ 

Miraglia Catering, Eva @ Millie’s Kitchen, Scott 

@ Washington Hospital, Mario @ SCC/Jame’s 

Boys Ranch, Martha @ Executive Inn, Euika @ 

Strizzi’s Restaurants, Victor @ Marina Liquors, 

Kristine @ Danielsen Co, and Luis @ Acalanes 

High School. 

 

June Celebrity Birthdays 

Angelina Jolie     4
th

      41     (The Tourist) 

Donald Trump    14
th

    70     (Entrepreneur) 

Courtney Cox     15
th

    52    (Friends) 

Kate Upton         10
th

    24   (Model) 

Mike Tyson         30
th

    50   (Boxer) 
 

BAY CITIES PRODUCE CO. 
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/

