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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

It’s Stone Fruit Time… 
  June = fruit season. A couple more weeks 

and we will start taking an inventory 

position on stone fruit to ripen to your liking. 

By mid-month, the fruit will be ready to buy 

and eat the same day. We will take positions 

on what is best first, indiscriminate of 

variety, then flesh color and as the season 

progresses, both. It is going to be a great year 

for stone fruit. Selecting the best fruit all 

starts with the grower. We have long time 

relationships with our growers. When we 

are told the fruit is 2-3 days from serving, 

sugar is 15 or more brix, they are usually 

pretty close. We will still do our quality 

control here. That is the toughest part of the 

job. Here are a couple of shopping clues for 

you as you go through the market. You 

are going to touch it, you cannot help it, but 

do not squeeze it with your fingers. Place the 

fruit in the palm of your hand. You want the 

fruit to have good weight, the lighter the fruit 

the drier it will be when ripe. Squeeze the 

fruit gently with your palm. It should have a 

slight give to it.      

 

Using your fingers will leave marks that will 

turn to bruises when it ripens. Smell is good, 

even color, a plus. I am sure folks will 

cringe as you put that fruit up to your nose, 

mask or no mask, no one has contracted 

COVID from food.  

 

One of the positives from the pandemic was 

the FFFB created by the USDA. The new 

food box program started this month. It is not 

much compared to the previous rounds. The 

local food banks will be the recipients and 

that is a good thing. The number of 

boxes available, for our county, 1,500 per 

week, is not a good thing. Our need, 

in Alameda County is closer to 100,000 a 

week. Alameda county has done a fantastic 

job guiding us through the 

pandemic and subsidizing its local food 

needs. This would be a good time to write our 

representatives, ask them to put a bug in the 

feds ear to increase their allotments of much 

needed assistance to the underserved 

in Alameda County.  

 Steve Del Masso 

      President 



 
Volume Twenty-Seven - No. 6                                                                             Page 2 

Nap Thyme 
Nap GalvezzzzzzzzZz 

 

 

Red, Green, Butter, & Iceberg 

Lettuce – We are officially into the 2nd 

month of the 2021 Salinas Lettuce season and 
growers are ecstatic with how well their crops 
are growing and showing.  Prices are shifting 
up and down some, in reaction to uncertainty 
over what to expect with the return of 
foodservice industry and the new TEFAP 
produce box.  

Spring Mix, Baby Leaf & Cello-

Pack – Every morning, when I make one of 

my many QC checks of incoming product, I 
have to remind myself all of our Baby Leaf and 
Spring Mixes are being grown nearby.  I say 
this because they all are so crisp, green and 
fresh.  Quality is exquisite.    
 

❤️❤️❤️’s of Romaine & 

Romaine – Of all the leaf items being 

cultivated in the Salinas Valley, Hearts of 
Romaine and Romaine are the only two that 
prices are ascending.  And it’s all due to 
demand starting to heat up by the “inside 
seating” dining sector.   
 

Green Leaf Crowns & Better 

Burger Leaf – Pricing and supply are 

currently at equilibrium. The market is quite 
stable despite a marked increase from the 
foodservice sector.  

Red & Green Cabbage – With three 

dynamic areas, Santa Maria, Oxnard and 
Salinas, supplying the market, bringing in high 
quality Cabbage is an easy task.  

Brussels Sprouts – I continue to source 

all of our jumbo size Sprouts from Mexico.  I 
say this with a cautionary note because 
sooner than later supply is going to get snug. 
I had my first hint of this when I started to run 
across the occasional lot with “seeders”.  This 
is the first indication that the market will soon 
drift upwards.   

 

Cauliflower & Broccoli – I never tire 

watching the interplay between market 
demand and how quickly growers react to fill 
the void.  With the ratcheting up of orders from 
the foodservice industry, growers are quick to 
react. Supply is keeping up with demand and 
quality remains excellent.   

Broccoli & Cauliflower Florets –
Prices and supply are stable and highly 
predictable.    
 

Broccolini – Mann Packing out of Salinas, 

is once again on top of the market and 
shipping out beautiful Broccolini.      

Celery – Celery supply is amazingly stable 

now that we have three areas, Oxnard, Santa 
Maria and Salinas, growing very nice product.   

“Stringless” Snap Peas – May is a 

50/50 month for Snap Peas.  For the first ½ of 
the month, I will be using Mexico product.  The 
second ½ of the month it’s all going to be from 
Salinas.   
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Green Onions – I don’t have any new 

Green Onion related news to share or report. 
It’s more of the same as last month as it was 
the month before.  The flow of Mexico grown 
product coming into this country via Texas 
continues unabated and quality is holding fast 
to excellent.     
 

 & Pears – Even though the food 

box program is revamped, the smaller “hand 
fruit” sizes are hard to come by and what can 
be gathered out of storage is mighty costly. 88 
and lower box count size are plentiful and are 
a much better buy.   
 

D’Anjou Pears - 120 and higher counts are also 
on the scarcer side and costlier.  72 count and 
up (in size) supply is plentiful. The California 
season won’t begin again until July.   
 

 

Mangos – The Mexico Mango season is off 

and running.  First variety on the calendar are 
the Tommy Atkins.  Next up, in June, July and 
August will be Kents and then followed by 
Keitts in August.    
  

Cantaloupe & Honeydew Melons –  
My present plan is to continue pulling in 
offshore Melons from Guatemala and 
Honduras. In May, I will take a critical look at 
Honeydews from Mexico with the hope I have 
a 2nd and competing source for a good quality 
Melon. The Coachella region won’t be 
shipping out Cantaloupes or Honeydews until 
late May or early June.   
 

Mexico Watermelons – I am wishing 

and hoping that Mother Nature is kind to 
domestic growers, so the California 
Watermelon season begins no later than the 
4th week of the month.  Up until then, we are 
hamstrung using “Grown in Mexico” product.   

Cutting Edge 

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

 
We are now able to source the vast majority 

of our Wet Leaf O-rganics® from Salinas 
Organic growers.  Quality is top notch and 
demand is steadily picking up momentum.    

 
Mexico is holding fast to the crown of being 

the primary supplier for Dry O-rganics®. I 
expect to see some fluctuations in prices as 

growing regions in Mexico shift around. 
 
        
 

 

Ricardo’s 
    Market Insights and Highlights  

 
 
 

Round & Roma TOMATOES – The 

Round Tomato supply from Mexico has improved 
by leaps and bounds.    With two major growing 
regions (Central and Baja Mexico) now fully up 
and producing, I can relax.   And, to make matters 
even better, the SoCal Round season should be 
up and running by either the 3rd or 4th week of the 
month.  No Mexico to California transition worries 
this year.  Roma Tomatoes are a sure thing.  
Plentiful and reasonable with minimal price 
fluctuations on the horizon.  
 

Varietal TOMATOES (SMALL) – 

The Mexico season is still going strong and should 
continue to do so for another 30 days.  Product 
quality is high and very consistent.  We may, just 
may, see the first California Varietal Tomato picks 
show up around the turn of the month.    
 

HEIRLOOM TOMATOES – For me, 

there are three items that denote the arrival of the 
California summer season: Melons, Brentwood 
Corn and Heirloom Tomatoes.  By the look of it, all 
three will be arriving 1-2 weeks later than normal. 
We need to be patient just a while longer.     
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SQUASH – The Zucchini and straight neck 

Yellow Squash that we are now getting in from 
Fresno is outstanding, beautiful product.  We also 
have Santa Maria as a competitive backup.   
 

Butternut SQUASH (Organic & 

Conventional) – Last month was a tussle 

finding A#1 quality Butternut Squash.  With a new 
growing area in Mexico now mature, quality is 
back up to snuff.  
 

EGGPLANT – For the next three months I 

shall have zero worries about landing beautiful 
fruit. The incredible and marvelous Fresno 
Eggplant season has started.  
  

RED & YELLOW ONIONS – The 

“interim” Onion season in Delano and Bakersfield 
has begun.  Next harvest area is going to be 
Stockton and that should kick off sometime in July.  
As a reminder, Stockton is heralded for their 
Sweet variety of Red Onions.  Don’t let the 
opportunity pass by, they are something special.   
 

Russet POTATOES – Russet Potato 

prices start going up a skosh with each passing 
week or two.  This is the normal price trend and 
will continue to do so until the new Northwest 
season is ready. Which will be in August.    
  

Fingerlings POTATOES – I continue to 

fill our Small Potato needs from the   Northwest 
region.  I am looking forward to the Bakersfield 
season to kick off. 
 
 

Happy Father’s Day! 

Yams & Sweet POTATOES – 
Storage levels of both Yams and Sweet Potatoes 
are   sufficient to get us through until the (2021) 
crop is pulled up in the final weeks of July. 
 

POTATOES OF COLOR – The 

Bakersfield season for Potatoes of Color is in full 
swing.  The next harvest area coming up is 
Stockton and that should happen the 4th of July 
week. 
 

Red, Green, & Yellow, Bell Peppers – 
All of our beautiful Bell Peppers are being grown 
and shipped in from Fresno.  The transition of Red 
and Yellow Bells from Mexico to Coachella is fully 
underway.  By the middle or 3rd week of the month 
we will be using all Fresno product.   
 
 

CHILI PEPPERS – Fresh, California grown 

Chili Peppers will not be around until July.  
Between now and then, prices could fluctuate up 
and down.  This one is hard to predict.  
 

BLUE LAKE GREEN BEANS – I’m so 

excited and pleased to announce, that for the next 
2-3 months all of our Green Beans will be supplied 
by Dwelley Farms in Brentwood, California.  Year 
in and year out, they do a star-studded job!  
  

CORN – Yes, we have California grown Corn 

obtainable from the Coachella growing region, but 
for me, it’s not the same as “Brentwood grown 
Corn”. Because of “climate change” the season is 
starting off about 10 days later than normal.  This 
year is the first time in forever I am not using local 
Brentwood Corn at our family’s traditional 
Memorial Day/Weekend BBQ-A-Thon but we will 
make up for it on Father’s Day when it becomes 
available.   
 

CUCUMBERS – Growers in the Baja, 

Mexico region are doing another fantastic job this 
year with their Cucumber crop.  I plan on using 
them for the next 2 months.   
 
Holland Ranch out of Patterson, CA is producing 
the best quality English Cukes on the market.  
They are head and shoulders above all others. 
Santa Maria growers are our backup source 
whenever a minor growing gap pops up.  
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JUMBO CARROTS – For the next month 

to month and a half, all of our bulk sacked Jumbo 
Carrots will come from Bakersfield.    
 

STONE FRUIT – The first two California 

Stone Fruits have hit the market and they are 
wonderful; Apricots and Cherries.  The local 
Apricot season is short but always remarkable.   
The 2021 San Joaquin Cherry crop is projected to 
be one of the best ones in years. Yellow 
Nectarines, Yellow and White Peaches have just 
recently hit the minimum acceptable Bay Cities 
standards for sugar content and flavor. We are 
confident that you and your customers will enjoy 
the best tasting fruit and melons out there.   For 
the next two-three months, it’s going to be joyous.   
    

ORANGES – The Valencia Season has fully 

“sugared up” and the switch has been made.  With 
the incredible year we have enjoyed with the 
Navels, the transition was smooth and uneventful.     
   

California/Texas GRAPEFRUIT – I 

am almost shocked that we are still able to source 
a good quality California Grapefruit.  With that 
said, at some point in the month, the switch to 
Texas fruit is a certainty.    
 

LEMONS – The 2020-2021 California Lemon 

season is about to come to an end.  I am 
anticipating there will be enough good quality 
California Lemons to get us through the next 
couple of weeks prior to making the move to 
Chilean product. 
 

LIMES – Quality is greatly improved over last 

month. Supply for smaller fruit is greatly increased 
and we are watching prices come off significantly.   
  

MARADOL PAPAYAS – Supply and 

quality remain excellent. Beautiful large fruit is the 
norm for the month of June.   
 

AVOCADOS – California fruit is going strong. 

Though the supply isn’t the best, demand is pretty 
low keeping prices in moderate levels. By the end 
of the CA season, we will see prices ratchet up a 
bit more.   

 

Root Vegetables – #1 Roots are 

abundant. Parsnips, Turnips and all varieties 
of Beets are just splendid. 
 

Grapes – Grapes will be a bit of a struggle 

for the first part of this month. We were 
recently forced to switch to CA grown product 
about two weeks earlier than we wanted to. 
Import quality fell off a cliff. We are into fruit 
from Coachella, CA. Mexico product is not 
quite ready either. High prices and small fruit 
will last a couple of weeks.   
 

Asparagus – We can source some 

domestic product for a very limited time. 
Product from the Northwest and Gonzalez, CA 
is still around. Costs are pretty high, but the 
quality is superior to the product coming in 
from Peru and Mexico.  
 

Snow Peas – I believe I may have to 

source our Snow Peas from Mexico for two 
more weeks.  After which, the label shall 
proudly state “Product of USA”. Salinas 

 

Rasp, Blue & Black Berries –   

• Raspberry bushes from Oxnard to the 
Salinas Valley line the highways with 
beautiful red berries.  

• Blueberries are up to full production in 
CA. Fresh firm, tart and sweet berries are 
an absolute delight. Pricing is more than 
fair. 

• The season for Blackberries is winding 
down in Mexico. In two to three weeks. 
The bushes in California will bare their 
delightful bounty.   

 

Straw Berries – The month of June will 

be a fantastic month to highlight Strawberries. 
Exquisite, large fruit is available all throughout 
California.  
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J E F F ’ S T R I V I A  

Q U E S T  

 

 
June is a great month. The days are long and the 
weather is warm. Junes ultimately comes from 
the Latin (Lunius), of Juno (Luno), referring to 
the Roman Goddess. So, who is Juno, you ask? 
Identified as a counterpart to the Greek Hera, 
Juno was an Important and powerful ancient 
Italian Deity who became the protector of 
Rome, wife of Jupiter, queen of gods, marriage, 
childbirth and fertility. Summer weddings are 
pretty popular and in the United States the name 
June skyrocketed in popularity in the early 
twentieth century when it became the 39th most 
popular name for a baby girl. 
 
Let us get to the trivia! 
 
Pizza, lasagna and spaghetti Bolognese are 
iconic Italian foods that are embraced by people 
all around the world but the modern recipes for 
these dishes contain an ingredient which was not 
known in Italy before the 16th century and it was 
not used in cooking there util the 18th century. 
What was it? 
 

A) Cheese 
 

B) Basil 
 

C) Wheat 
 

D) Tomato 
 
 

Fax or email me with the answer and win a great 

prize. Jeff@baycitiesproduce.com 

TRIVIA WINNERS 

 
 

The answers to last month’s trivia was A) Mashed 

Potatoes and A) Pesto 

 

Potatoes are vegetables know as tubers. Mashed 

Potatoes, therefore, use tubers. Rosemary is 

commonly used with fried potatoes or potato 

wedges but can also be good in mashed potatoes. 

Mint is also a god herb to use with any potato dish. 

Pesto is commonly made with Basil, Olive Oil, 

Pine Nuts, Galic and Parmesan. These are 

essential items to make Pesto. Mint makes a great 

addition to any Pesto, though. I implore you to try 

it! 

 

Congratulations to our winners: 

Eva @ Millie’s Kitchen, Jose @ IHOP-

Livermore, Anna @ Fern Lodge, Julita @ 

Strizzi’s, Grady @ Coffee Time, Brooke @ 

Danielsen, Silvia @ Ronaker’s and Wesley @ 

Santa Clara County 
 

Celebrity Birthdays: 

Angelina Jolie  4th  (46)  Actress 

Joe Montana   11th  (65)  NFL QB 

Venus Williams  17th  (41)  Tennis 

Ariana Grande  26th  (28)  Pop Singer 

Mike Tyson   30th  (55)  Boxer 
 

“The purpose of our lives is to be happy.” ---Dalai 

Lama 
 

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/

