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

Late Rains = Big Headaches!
Come on June. With four months left of the
California growing season maybe we can start
harvesting. I think it was six or eight years
ago I was driving through the Lockeford area
off HWY 88 and watched a couple of cherry
growers get wiped out by a ten-minute hail
storm. A couple weeks back coming back
from Sonora pass we saw exactly the same
thing, this time off HWY 120. Damage
estimated at seventy percent. Be a farmer they
said. Your granddaddy was a farmer, your
daddy was a farmer, and keep the traditions
going. Pay no attention to that real estate
person with that fat check.
So, what if you could pay off those loans, get
a new car and take a vacation? You’d still
miss working weekends. Whether in our
growing area works like a pendulum. We’ve
extremes on either end, about two out of four
times it stopes in the middle. Most of the
growers will tell you that they do poorly two
out of four years o.k. once and strike gold
once. And that’s interesting, in order for them
to have a banner year requires others to do not
so well. What’s up with all the wine grapes?
You have all seen the vineyards springing up,
miles of them, is there gold in them there
vines.

Seems like most of grapes I see planted are in
areas where tree fruits use to be, some cases
almonds. Less maintenance? Labor, less
weather-related problems? There used to be
some kind of property or tax credit for
growing grapes. Whatever it is my guess
they’re making money at it.
One of my favorite stops is the ‘Fruit Bowl”
off HWY 88 on the way to Jackson. When the
stone fruit is in picking up a fresh pie is a
must. Fruit trees are going away. Grape pies,
doesn’t exactly roll off your tongue. Another
local crop on the chopping block is the delta
asparagus. Acreage was cut back largely this
year for a number of reasons. Next year the
delta asparagus could be all but a memory.
Asparagus is one of those items the larger
stores love to use as an add item. Delta
asparagus, arguably the best in the world, is
expensive to grow. Those local farmers have a
hard time competing with the southern
growers. The Mexican asparagus is about half
the cost of our local crops. Labor is awfully
hard to come by, and the land is invaluable.
Next up grapes?
See next page for Cherry
and Celery devastation.

Steve Del Masso
President
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Heavy rains have caused much of the fruit to split, making
it unsellable. As much as two-thirds of the California
cherry crop may be lost after a week of rain.

Too much rain at the wrong time has led to problems with quality issues.
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Cauliflower & Broccoli – Cauliflower
availability has been through a rough couple
of weeks. Now, with the rains behind us and
the sun shining, yields are improving.
Broccoli supply in May took a big step
backwards. All of the major growers are
saying “all will be good” by the middle of the
month. Pricing should come off as we get
further into June.

Iceberg Lettuce, Romaine, Red,
Green & Butter Lettuce – In the
Salinas Valley, there is plenty of product
planted and growing heartily throughout the
thousands of acres. Current pricing is good
but by middle of the month we potentially will
see some quality issues due to the late rains
in May.

Celery – The rains did no favors for Celery.
Instead of being “all well and good by June”
it’s now been changed to “all well and good
by July”. Current quality is iffy, and defects
do exist. Celery shipments are down year
over year by 25-30% and all orders are being
pro-rated (rationed). During my decades of
industry experience, I have never seen Celery
this expensive and in such short supply for
such an extended length of time.

Green Onions – Quality has improved
drastically over the last 4-6 weeks and pricing
is just about right for this time of year.
Mexico growers are making the extra effort in
growing and exporting a high-quality Green
Onion.

Red, White & Yellow Onions – The
Red & Green Cabbage – Green
Cabbage coming up from Santa Maria is
plentiful and strikingly good. The current
guesstimate is for Salinas grown Cabbage to
show up around the 1st or 2nd week of the
month. Red Cabbage pricing is a bit more
active and we’d love to see some relief.

California Onion harvest out of Brawley has
kicked off. Keep in mind, for the next 30
days, shelf life and quality are less than what
you have been enjoying for the last 9 months.
New crop Onions have a thin flaky skin which
decreases shelf life and overall quality. The
next area to start pulling Onions is Stockton.
Hopefully their fields are not overly saturated.
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Root Vegetables – The overall quality

Papayas – Hawaiian Papayas shipments

of the new Root crop out of Bakersfield is
scoring above the NW. All pricing is fair and
quality is good.

are back to normal supply levels and a little
bit more. June is traditionally one of the best
months of the year for Hawaiian Papayas.

Butternut SQUASH (Organic &
Conventional) – Mexico is well prepared

Oranges – The Navel Orange crop is

to keep us amply supplied with all of our
Butternut Squash requirements through July
and into August.
Within that same
July/August time frame, the harvest in
Thermal, CA is expected to commence. Next
up will be Watsonville for organic Butternut
Squash and Stockton for conventional nonorganic Squash.

Russet Potatoes – All Northwest
storage bunkers have been emptied of
product. The 2019 SoCal (Burbank) Russet
crop is being unearthed and looks to be of
decent size. A few of the first lots showed
some shoulder bruising and hollow hearts
but otherwise overall quality is good.
Burbank, CA IS NOT a major growing area but
does serve as an important stop gap that
bridges supply until the new Northwest
harvest begins in August.

Fingerling

Potatoes

–

The
Edison/Bakersfield Fingerling season has
begun.
Sizing is good and quality is
excellent. Edison and Bakersfield growers
have earned the reputation of doing an
especially fine job growing Yellow “Russian
Banana” Fingerlings. Prices remain stable.

Yams & Sweet Potatoes –

We
continue to pull from the last of the 2018
Livingston crop. I’ve spoken to our primary
supplier and they reiterated the 2019 harvest
will kick off no later than the last week of the
month. I was also assured there are sufficient
inventory levels to prevent any sort of gapping
or shortfalls.

Potatoes of Color –

The transition into
Bakersfield grown Red and Yukon Potatoes is
fully underway. As is always the case, the first
Reds are a shade or two on the light side but
will darken up with each new area being
harvested. Prices are projected to be active for
the next 30-45 days then settle back down.
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finished and we are now using Valencia
Oranges picked in nearby Sanger and Fresno.
Sugar levels are outstanding!
Because of
the wet 2018/2019 winter, food service sizes
(113 & 138 ct) are the least available and
fetching premium prices.

Texas Ruby Red Grapefruit –
Texas just may be our sole source for the
month. The California season should start to
overlap at the end of the month. Pricing is
reasonable and quality is excellent.

Lemons – Supply of “food service” sizes
(165…200…235) are quickly becoming tight.
With limited inventory levels, anticipate
market prices to increase with each new
week. Relief won’t be here until the Chile
season is underway sometime in July/August.

Carrots – I continue to hedge my buys
between Bakersfield and Arizona.
June
should be another good month for sack
Carrots.

Asparagus – June is turning into a freefor-all month for Grass. At that market, I
could theoretically run across Asparagus
from 4 different growing areas; Washington,
Salinas, Mexico and Stockton. Promote…..
promote.

Avocados – June is the last plentiful
month of high-quality California grown Haas
Avocados. Prices will become stronger as
the California season approaches the end.
This year, the season is shorter than usual
due to the devastating SoCal fires and heavy
rains. Avocadoes from Peru are up next and
then supply will transition back into Mexico.

Happy Father’s Day!
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EGGPLANT – For now, Eggplant supply

from Coachella is keeping up with the market.
The big concern is if their season can hang on
long enough for a smooth segue to
Fresno/Selma. Right now, the answer is a big
question mark.

BLUE LAKE GREEN BEANS –
Round & Roma TOMATOES – I had
to make the change to Florida Rounds because
what was coming up from Mexico was below par.
I expect to utilize Florida grown fruit through the
first week of June and then switch back to
Mexico. With all of the rains throughout the
state, no one has a good handle on when the
California Round season is going to start. Late
June? Early July?
Roma Tomatoes are now arriving from Baja and I
am finding great quality throughout all incoming
shipments. I just may stick to Baja grown Romas
for most, if not all summer.

At
the beginning of the month, Dwelley Farms
informed us they would begin picking Beans the
first week of June. But, that was prior to all of the
thunderstorms and torrential down pours. With
this in mind, there just may be some movement
in that start date. Beans remain available from
Mexico but for how long is uncertain and quality
is being stressed on the old plants.

White & Yellow Corn – The start of the
always incredible and amazing Brentwood
season has been delayed by at least a week if
not two. As a rule of thumb, 1st up will be White
Corn then a week later Yellow. Father’s day is
the usual target point for the beginning of the
harvest.

Red, Green, & Yellow, Bell Peppers –
Bell Peppers are poised to become one huge
supply headache.
As I write this, growers in
Fresno are saying they won’t start picking until
late June. Until then, don’t be shocked by a
stretch of average looking Bells at exponential
price points.

Varietal Tomatoes (SMALL) – As I am
banging out my column, we are in the midst of a
short-term lull in production for varietal
Tomatoes. The situation should be fully resolved
by the time you are reading the newsletter. I am
looking forward to local grown from Lompoc, CA
followed by products coming from the Capay
Valley in July.

SQUASH – Be forewarned. Squash prices
may run up during the period of
Fresno growing areas to dry
Mexico season done, we will be
what is available from Santa
expect prices to be very active.

time it takes the
out. With the
relying solely on
Maria. Again,

Maradol PAPAYAS – Volume continues
unabated. We may see a slight tightening of
supply and price levels around mid-month.

CUCUMBERS – Baja is now the current
growing capital for Cukes. Quality has been
outstanding and prices extremely reasonable. I
anticipate costs to firm up as we get further into
the month. Domestic Hot House/English
Cucumbers are also quite reasonable.
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LIMES – are plentiful and quality is top notch.
Prices are very affordable with some super
bargains on smaller fruit.

Chili

PEPPERS

–

Mexico growers
continue to ship us beautiful looking Peppers.
Prices will begin to push up toward the end of the
month as the transition back to California
becomes more imminent. I’ve been told to
expect the first local shipments to start the first
week of July.

Sal’s Produce
Snapshot
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Mangoes – June is projected to be another
superb month for Mexico Mangos.
The Tommy
variety will be the most prevalent with Kents
following a distant 2nd. The ones I recently cut were
incredible in flavor and quality.

Melons – For a short while longer, Melons from
Mexico and offshore are our only options. Around
the middle of the month, I expect a tipping point will
trip and I will make the call to switch over to Arizona
and California grown. I can’t wait to once again enjoy
an incredibly sweet and lusciously delicious California
Melon.

Watermelons – The Mexican Watermelon
season has another week or two left on the books.
I’ve tasted one of the first picks from Coachella and
wasn’t sufficiently impressed to start bringing them
in. The current plan is to wait another week or two
and then order in a couple of totes. Central Valley
Watermelons are due sometime in July.

Specialty Mushrooms – It’s extremely

Spring Mix, Baby Leaf & CelloPack – Beautiful things happening throughout
the month of June. Baby and Teen Leaf items are
gorgeous, and all varieties of Spring Mixes are
available. It’s great to be back in Northern California.

Grapes – I am still waiting for my first samples
of Grapes from Coachella. They were expected last
month but ended up be a no show. With a little more
hang time and heat they should be just about ready.
Another week or two? Until then, we will utilize the
best from the tail end of the Chile season.

Apples & Pears – All Pear varieties are in
“gap mode” and will remain so through June and
most of July. No worries, it’s time to think about
moving into California Stone Fruit.
Controlled Environment Apples have dwindled down
to the main four varieties; Fuji, Gala, Granny Smith
and Red Delicious. Occasionally, I come across a lone
offering of Honey Crisp or Pink Lady Apples.

difficult to predict what particular varieties of Wild
Mushroom will be available on any given day or
week. Please work closely with your sales person
and pre-order. Armed with that information, I will try
my best to get you supplied with what you are
seeking.

Heirloom Tomatoes – I am still seeing a
broad range of Heirloom Tomatoes from Baja that
are surprisingly good. June is the month we
traditionally see the first of the California Heirlooms.
Hopefully that will hold true again this year.

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

Salinas Organic Produce Growers are going
all out this year in an effort to make this
year to be their biggest and greatest ever.
From my recent conversations with a few
growers, I honestly believe this year will be
spectacular. As soon as their fields dry out
O-rganics will be plentiful. Until then, any
shortfalls will be coming up from Baja.
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RASP, BLUE & BLACK BERRIES –

Veggies & Berries
GREEN LEAF CROWNS & BETTER BURGER LEAF –
are both plentiful and of good quality. They
made it through the rains OK.

BROCCOLINI - ASPIRATION – Supply is
improving now that Salinas has entered the
fray.

I am using fresh picked California grown
Raspberries.
Supply is steady and overall
quality is good and will only get better.
The late May rains put the kibosh on
California grown Blackberries. Thankfully
we still have excellent sources in Mexico
that we can rely upon for a high-quality
Blackberry.
Mexico continues as our primary source for
fresh Blueberries. As soon as the fields dry
up, beautiful California Blues will be
abundant.

BROCCOLI & CAULIFLOWER FLORETS – I’ve
noticed prices are beginning to soften and
supply for both is improving. Smooth sailing
is expected from here on out.
“7 X 6 ” HEARTS OF ROMAINE – Slack demand.
Plentiful. And prices are low. The perfect
recipe for a promotable item.

STONE
SNOW & SUGAR SNAP PEAS – Snow Peas
continue to arrive from Guatemala and
Mexico. Prices remain reasonable.
Salinas grown Snap Peas are swiftly
improving in size and overall quality. Prices
have declined.

STRAWBERRIES – All Strawberry growing
areas throughout California are up and
producing; Salinas, Watsonville, Santa Maria
and a whole host of smaller local areas. June
is traditionally a super strong month for
California
Strawberry
production.
Unfortunately, the rains in late May will push
product back by at least 2 weeks primarily
due to muddy and inaccessible fields. In the
last two weeks, I haven’t come across a
Strawberry that was less than beautiful.

FRUIT

– Yes, there are a number of

early Stone Fruit varieties on the market. I,
along with Steve Del Masso, are closely
monitoring and tasting the early arrivals.
So far, not a single one has reached Steve’s
discerning standards. To quote Steve: “If
it’s not sweet we won’t bring it in.” The
season is once again starting later than
normal and peaking to the larger sizes.
Apricots and Cherries were the first to
come on. White Nectarines and Peaches
have arrived as well.
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JEFF’S
TRIVIA QUEST
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TRIVIA WINNERS

The answers to last month’s trivia were:
C) Mint Julep A) Chow Wagon

I’ll give you the ingredients and you tell me what
groovy 1970’s dish I am making! So open up that
pull top on your RC Cola, put on that mood ring,
play some bee gees and turn on that disco ball
strobe light and let’s have some fun!
1) I’ve got my disco class tonight, so I need
something fast for the kids. I have 3 cups of leftover diced cooked chicken. I have some mushrooms
and green peppers that I’ve sautéed in butter. I’m
going to toss the whole thing together with a white
cream sauce and add pimentos. I’ll serve it on top of
toast. What am I making?
A) Chicken a la king
B) Chicken piccata
2) I’m turning up a little “I write the songs” from
Barry Manilow live on my 8-track tape player while
I whip together some eggs, crispy crumbled bacon,
shredded Swiss cheese, and some cream. I’m going
to toss them all together, add some salt and pepper
and dump it into a prebaked pie shell and slide it on
into the oven. What 1970”s classic will I be
enjoying in about an hour?
A) Quiche lorraine
B) Cheese soufflé
Fax

or email me with the answer and win a great
prize. Jeff@baycitiesproduce.com

The chow wagon is a ritual for many folks it’s like a
state fair live concerts, carnival rides and for the brave
helicopter rides. The food is essentially state fair food,
but who doesn’t love the fair. Everything is probably
unhealthy, but it’s only once a year right. You can find
almost anything there like extra-long corn dogs, BBQ,
pizza, Philly cheese steak fries, orange creamsicle floats,
gyros, elephant ears, funnel cakes, Italian sausage,
blueberry pie and my favorite that would make the
Flintstones happy how bout turkey legs that look like
they came from a baby dinosaur.
CONGRATULATIONS TO OUR WINNERS:
Cindy @ Vegiworks, Raymond @Fish Market P.A.,
Bev @ Strizzi’s Restaurants, Anna @ Fern Lodge,
Eva @ Millie’s Kitchen, Martha @ Executive Inn,
Kahlie @ The Danielsen Co, Jeimi @ Ronaker’s
Coffee Shop.
JUNE CELEBRITY BIRTHDAYS:
Angelina Jolie
4th
44
Johnny Depp
9th
56
Joe Montana
11th
63
th
Venus Williams
17
39
Ariana Grande 26th
26
Singer

Actress
Actor
Athlete
Athlete

“Yesterday is history. Tomorrow is a mystery. Today is
a gift. That is why it is called the present.”
Alice Earle

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

