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

Lettuce carrot on!
Lettuce ROMAINE calm, at least for now. Hail
Caesar salad.
Wish we could pass on that we know what the cause
of the romaine issue was, but we don’t. Recent
finger pointing was directed at a farm or two which
was found to have E-coli in the field, or soil. A
recent CDC report mentioned that the
contamination could have been the result of the
fields being in proximity of a migratory bird path.
I’m not an expert on these things but I thought two
legged critters were associated salmonella, four
legged ones with E-coli. Could it have been the
Javelina pigs that are in the area? But, was it
chopped product or whole?
For five months now romaine has been an issue or
salad or something leafy anyway and still no root
cause. It’s kind of like going to a mechanic or a
doctor, you really want to hear, here’s the problem
I’ll get it fixed. Not, let’s wait till next year and see
if it goes away. From seed to fork everyone that had
anything to do with the problem product could have
made it go away, simple, wash it. Recently Bay
Cities cohosted the EDEN AG day at Rowell ranch,
3,000 third graders. Tina and I passed out flyers
showing proper washing of produce, running water.
That’s all you need to make 99% of the problems go
away.

For a long time, we’ve been aware that pigs will not
heed “No trespassing” signs, and birds the “No Fly”
zones. You know what happens? It’s not a matter of
IF; it’s a matter of when you run across a product
that took a hit. We buy from the sharpest growers in
the business, still when we process, we treat it as
though it was suspect.
For those concerned with GMO labeling, look up
the May 14th edition of The Packer. There’s a well
written article captioned “USDA seeks proposal for
GMO food labeling”. This is the end of a pretty
much standard comment waiting period. It’s a long
read when you get to the comment portion, but if
you’re into what’s up with GMO’s check it out.
We must say a special thanks to our food safety
team, you did it again. ANOTHER “AA” RATING.
The scope of our audits is rather arduous, to ace this
two years in a row takes quite a commitment.
Directly involved with the audit, Luis, Chen, Vince,
Blanca, behind the scenes, Ceres International
headed by Dr. Kolb, under the Guidance of Carrie
and our lead buyer Nap have established the most
through supplier approval programs I’ve heard of.
Including areas like GMO’s, Pesticide use and
social sustainability. Great job all.

Steve Del Masso
President
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Nap Thyme
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Iceberg

Lettuce

–

Bountiful and
beautiful. Salinas summer pricing in effect.
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Celery – When I can purchase Celery from
three growing regions in CA, it’s a good time
to buy. At this moment we are seeing this
bountiful time. Oxnard, Santa Maria and the
Salinas Valley are all in full swing.

Root Vegetables – We are receiving
our roots from Bakersfield currently. Product
is beautiful and a great value.

Romaine Lettuce – Pricing is very
favorable and it’s due to two reasons. #1 Consumers are still anxious about the Yuma
E-Coli scare and are still shying away from
Romaine. #2- Salinas output is almost at
maximum production levels.
Please keep in mind, our Romaine Chopped
is safe. With our in-house PCR lab, we are
able to assure, to a level of 99.99%, that our
processed product is safe to eat.

White & Yellow Corn – I feel a need
to confess. I’ve been laying awake at night
awaiting the arrival of the beautiful
Brentwood season. This month we will see
the first of the crop but maybe not until about
Father’s Day. Dwelley Farms will be our
primary source.

Green Onions – Demand for Green
Red, Green & Butter Lettuce – It’s
all good and wonderful for all three Lettuce
varieties. Supply is bountiful, and quality and
prices are back to summer levels.

Red & Green Cabbage – When
competition is intense the end user is the
beneficiary. With Santa Maria and Salinas
wholesalers aggressively going after a finite
number of buyers, costs are very affordable.
For the best and the freshest we are staying
with Salinas grown product.

Broccoli & Cauliflower – By the time
we get to the 2nd week of June, highly active
wholesale costs will be behind us. Prices are
already coming off slightly.

Onions during the summer months is
traditionally sluggish. Because of marginal
usage and ample supply, prices will remain
low.

Red, White & Yellow Onions – Costs
have softened a bit in response to three areas
vying for the California Onion dollar. Texas
and SoCal Onion harvests are in full swing
and Mexico is pushing hard to sell truck
loads to all potential buyers.

Russet Potatoes – Prices are holding
fast at the higher end of the spectrum with
Northwest inventory levels about depleted.
August marks the start of the new season’s
harvest; at that point, we will see some relief
on pricing.
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Potatoes
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“Russian
Banana” Fingerlings are being shipped
directly to us from Bakersfield. Demand for
Yellow Fingerlings continues to pull away
from Red and Purple varieties.

Yams & Sweet Potatoes – Did you
know that over 85% of California Sweet
Potato and Yam production happens in
Merced County? Supplies are still good for
this time of year. We should have no major
issues as we head towards the new season.

Potatoes of Color –

The last of the
Northwest crop has been shipped and
consumed.
We are now relying on
Bakersfield for Potatoes with Color. The early
lots of Red and Yukon Potatoes are looking
beautiful. The 2018 season is starting off on
a perfect note.

Lemons – We will enjoy California grown
Lemons for a few more weeks before we start
making commitment to brokers for Chile
Lemons. From today’s vantage point I am
anticipating this will all occur during the last
week of the month.

Carrots – Bakersfield Carrot growers are
doing an incredible job. Jumbos are plentiful
and reasonable.

Oranges – We are solely using California
grown Valencia Oranges. Sugar content and
flavor is terrific. On the flip side of the coin is
the shortage of smaller sizes. The cost-percase of school and hospital size, 138 count,
remain firm. All growers are seeing similar
results with each new pick. Unless you go up
in size there are no bargains out there

Butternut SQUASH
(Conventional & Organic) – With

Ruby Red Grapefruit –

The Texas
Grapefruit season is done. We will be using
California Rio Reds until the SoCal season
kicks off around the end of the month or July.

great fanfare and a toast of hot lattes we
recently emptied our last bin of domestic
Organic Butternut Squash. This year was the
longest we have gone without having to use
Mexico product. We will use non-domestic
product for about two months before the
SoCal season starts anew. Prices will be
higher due to increased freight costs from
Mexico.

NAPACADOS

– No changes afoot.
California Haas are in abundance and will be
so for another two months.
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Round & Roma TOMATOES –
Round, Roma and Cherry Tomatoes are
struggling with weather related issues and
damaged fields. Cold weather and rain have
slowed growth and curtailed what is coming up
from Mexico. The middle to end of June is
typically the time when we see an overlap of the
Mexico and SoCal seasons. This year, with the
projected late start of the California season and
the transition to new fields in Mexico, prices
could spike and quality wane. I am focusing on
positive thoughts and hoping all pundits are
wrong.
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BLUE LAKE GREEN BEANS –
Locally grown Beans are back.
They are
incredibly fresh, crisp and tasty.
We just
received our first shipments of Green Beans from
Dwelley Farms in Brentwood. They are still not
up to full production which is OK because I can
fill in any shortfalls with product from Fresno.

Red, Green, & Yellow, Bell Peppers –
Fresno growers are now shipping exquisite
looking Green Bells. Red and Yellow Bells
continue to come to us from Coachella. In a
couple of weeks, we should be able to one stop
shop all of our Bell Peppers from Fresno.

LIMES – The quality, color and pricing of fruit
we are receiving is first-rate. The long stretch of
warm to hot weather in Veracruz has made a
huge difference.

CUCUMBERS – Nogales has finished up
and the Mexico season is transitioning to Baja.
We may see a short-lived price jump and if so it
will quickly drop back down.

Chili Peppers – There is unrest over how

SQUASH – The California Squash season
has started in two areas; Santa Maria and
Fresno. Between the two, I am able to land
some terrific looking Squash.

EGGPLANT – The move from Coachella to
Fresno is underway and between the two
growing areas, the Eggplants I am buying are of
outstanding quality.

successful the move from Mexico up to California
will turn out. June is the month when it all
happens and not all Chili Pepper growers have
come forth with their product availability dates.

PAPAYAS – Shipments of Maradol Papayas
from Mexico either quickly cross the border or
are sidelined for intensive USDA scrutiny. There
is plenty of high quality Papayas down there but
getting them here in a coherent and steady
timeframe can be a bit disconcerting. The
Hawaiian variety, although expensive, remain the
best bet for quality and availability.

VOLUME Twenty four – NO. 6

Sal’s Produce
Snapshot
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Mangos – Tommy Mangos from Mexico are
cutting well. They are jam packed with lusciously
sweet and juicy flavors.

Salinas
Valley
Cello-Pack,
Spring Mix & Baby Leaf – The quality
of Cello-Pack, Spring Mixes and Baby Leaf products
are now in the awesome range. Pricing won’t be any
less expensive and quality can’t get any better.

California

Melons

– The California

Cantaloupe and Honeydew Melon season has kicked
off. The quality of the first arrivals are good. With
another couple of weeks of sun, quality will quickly
move up to very good and outstanding.

California Watermelons – The first
pick of California Watermelons is here, and the
timing couldn’t have been better. From now until
Sept we will be using a Watermelon that is superior
in multiple ways.

California Grapes – The 2018 Grape
season has officially begun but I have not yet made
my first purchase. The reason for my discretion is
the Grapes are too small for our requirements. I am
thinking that by the 1st or 2nd week of the month we
will be all in.

Apples & Pears – Storage Apples are
running out and wholesalers are reporting they are
down to just a few varieties. There are sufficient
quantities of the mainstays to make it until the 2018
crop is harvested but there is a scarcity of the
specialty varieties. An expensive alternative are
imports from Chile and Argentina. Pear inventory
levels are scant, and prices are high. Fortunately, the
new CA Pear season is just around the corner.

Mushrooms – All varieties of hot house
Mushrooms are in good supply. White, Brown,
Shitake, Portabello and Portabellini quality is ample
and costs are quite reasonable.

Specialty Mushrooms – The Wild
Mushroom market seems to be fraught with more
uncertainty and greater fluctuations than in the past.
Please call for availability and the best buy, as it
seems to change on a day to day basis.

Happy Father’s Day!
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Cutting Edge
O-rganics®
………. solely about organically grown produce.
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BROCCOLI AND CAULIFLOWER FLORETS – Broccoli
Floret production is meeting demand, but
Cauliflower Floret supply is anticipated to be
a bit tight the first and possibly 2nd week of
the month. Afterwards, we should be good to
go for the rest of the month and July.
“7 X 6 ” ROMAINE HEARTS –
Quality is
exceptional, and prices are quite reasonable.
This may be an item you may want to
consider promoting.

BABY BEETS – Conventional Baby Beets are
plentiful and coming up from Santa Maria.
Local organic Baby Beets are now on the
market.

JAPANESE/ITALIAN/CHINESE EGGPLANT –
As we do every year about this time, we are
working very closely with Coke Farms in
San Juan Bautista to promote their
Strawberries. The berries are absolutely
wonderful and we will have a special price
as long as their season stays strong.
Most Organic Items have made the full
transition back to CA Grown. Although the
season got started a little late, the products
we are bringing in are looking good.
Romaine, Cabbage, Root Veggies are all
nice. By this time next month we should be
able to tell you how beautiful the Melons
and Stone Fruit are coming along.

The jump to SoCal grown varietal Eggplant is
complete and supply for all types have
improved. The biggest mover at the moment
is the Chinese variety.

BABY SQUASH – are abundant and yet they
are still ridiculously expensive. Sunburst,
Yellow and Zucchini remain the top three. If
Baby Squash is an “absolutely must have”
item, please give us at least three days to
search out and get you the best available
product.

TYLER - NOL
Making Your Produce Headaches Go Away!

GREEN LEAF CROWNS & BETTER BURGER LEAF
– There isn’t much to say aside from quality
can’t get any better.
BROCCOLINI - ASPIRATION – Supply has
rebounded nicely and is just shy of normal.
All of our orders are being filled and prices
have settled back down to about where they
should be.

SNOW & SUGAR SNAP PEAS – Snow Peas
prices are up in comparison to last month.
Quality from both Mexico and Guatemala is
sound but there are no bargains.
Salinas grown Snap Peas are here. Quality is
excellent, and prices have adjusted down.
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ASPARAGUS – The Stockton “Delta
Queen” Asparagus season has run its course
and we are now enjoying fresh cuttings from
Salinas. We will be enjoying domestic
product for most, if not all of the month of
June before having to consider Mexico
grown.

HERBS – Once again, the best Basil grown
anywhere in the world will soon be Available
from Ratto Brothers Farms, Modesto. Hot
House Herb growers in Watsonville/Hollister
are up to full production levels and bunches
are fragrant and beautiful.

STRAWBERRIES

VARIETAL TOMATOES (SMALL) – Last
month’s call of an uneventful transition from
Baja to SoCal may have been a bit premature.
Currently, there are concerns we may see a
period of high prices prior to a successful
transition.

STONE FRUIT – Any and all lots of Stone
Fruit are immensely expensive. This is in
reaction to early “bloom drop”. Remember
back when we had a couple of weeks of
weather in the high 80’s and 90’s and then
suddenly temperatures dropped 20 degrees
and thunderstorms hit with punishing hail?
Well, that was the perfect recipe for “bloom
drop”. All growers lost their early fruit and
the losses were extreme. It may not be until
the middle or even end of the month before
we start to see any volume of Stone Fruit
on
the
market.
Apricots,
Cherries,
Nectarines and Peaches are all available.
Unfortunately, the flavor and quality is only
fair at best. This may well be a season
without a “Chin-Dribbling” piece of fruit
until July. We have our fingers crossed.

&

STEMBERRIES

–

Strawberries
are
overabundant
and
marvelous. They will not get any less
expensive than they are right now. June
will be a fantastic month for Strawberries.
Stemberries are available but mostly only
packed to order. So, give us a couple days
notice so we can place are order with the
farm.

RASP,

BLUE

&

BLACK

BERRIES

–

Blackberry production has returned to
California. Supply is still on the skinny side
but increases with each new week in June.
Prices will remain high until the market has
been fully satiated.
After struggling for the last three months
California Raspberries are on a positive
upswing with supply and quality rapidly
increasing.
Amazingly fresh and superior quality
California Blueberries are available and
stunning in flavor and appearance.

VOLUME Twenty four – NO. 6

JEFF’S
TRIVIA QUEST
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TRIVIA WINNERS

The answer to last month’s trivia was:
b) Red Roses a) Willie Shoemaker

Gun – Slinging bandits, sheriffs, tumble weeds and
some good old western vittles are the things that
come to mind when we think of cowboys. Their
cooking was more than just baked beans over an
open fire. The west was a vast land where not only
cowboys and buffalo roamed, but where delicious
old west recipes such as prairie fried chicken,
Huevos rancheros, cowboy goulash to name a few.
So, round up those kitchen utensils, strap on an
apron and let’s cook some Lone Star Chili.
Now let’s get to the Trivia!!
1) Using a large pot is best, if you make as
much chili as I do! The first thing I do is put
a bit of EVOO in the pot as it heats up to
medium – high heat. What is EVOO?
a) Butter
b) Lard
c) Olive Oil
2) Finely minced garlic is the first thing added
to the EVOO so it can start roasting to
extract all the delicious flavors of the garlic.
To get the garlic minced, which of these
would be the best tool to use?
a) Garlic Press
b) Egg slicer
c) Cheese Grater
Fax or email me with the answers and win a great
prize. jeff@baycitiesproduce.com

A wreath, blanket or garland, the floral arrangement for
the Kentucky Derby winner has been called all of these
since the first presentation in the 1890s. One story has it
that following the 1883 running of the Kentucky Derby,
roses were first presented to all the ladies attending a
Louisville party given by fashionable New York
socialite and gamester E. Berry Wall. The roses created
such a sensation with the ladies that track president Col.
M. Lewis Clark decided to feature the rose as the official
flower for the 1884 Kentucky Derby.
On May 3, 1986, 54-year-old Willie Shoemaker rode the
outsider Ferdinand (18-1) odds!! To victory in the 112th
Kentucky Derby. He passed away in 2003.
Congratulations to our winners:
Terri @ San Mateo Foster City School, Martha @
Executive Inn, Cindy @ Vegiworks, Eva @ Millie’s
Kitchen, Joanne @ Spike’s Produce, Terra @ Fujii
Melon, Ann @ Rick & Ann’s Restaurant, Imelda @
Miraglia’s Catering, Tennelle @ The Danielsen Co.
June celebrity birthdays
Angelina Jolie
Paula Abdul
Lionel Messi
Ariana Grande
Mike Tyson

4th
19th
24th
26th
30th

(43)
(56)
(31)
(25)
(52)

Actress
Pop Singer
Soccer
Pop Singer
Boxer

“If a June night could talk it would probably boast it
invented romance” - Bern Williams

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

