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Rains, Floods, Snow & Ice!
February, the gift that kept giving, records
were/are being set across the nation for rain fall,
snow fall, wind and low temps. Floods and mud
slides, seems like we hear of them on a regular
basis lately. We Bay Area types are accustomed
to winning when the temperature deviates a
degree or two from 70. For the life of me I don’t
know how the folks in the mid-west and the east
coast have handled this year. My guess is that
those migrating to Arizona for the winter didn’t
appreciate the three feet of snow that was
dumped last weekend. We’ll post some pictures
that some of the farms have sent us of the
frozen crops.
Iceberg lettuce as an example; crews go out to
the fields at 6:00 a.m. to find the heads frozen.
They can’t harvest until it thaws, sometimes not
until 11:00. Much of the product is lost but
some gets packed. For the grower, the crew gets
a full day’s pay and the harvest is maybe 30%.
Thus, some of the radical price swings we have
seen. Many of you have noticed the craziness of
the cauliflower market. Cauliflower doesn’t
grow well in the cold to start with and it’s not
like lettuce where you can peel back a few outer
leaves and save the rest. We still have March to
get through but I can’t see it as anything but an
unsettled up and down market with drastic

swings. We’re all hoping some of our California
plantings took.
How about them apples; an interesting article in
the Packer, February 18th by Tom Karst, if
you’re looking for some insight as to what’s
going on in the produce industry consider
subscribing to this. Mergers and acquisitions in
the apple industry have been quite interesting
and indicative of challenging economic times.
To keep competitive new sorting and packaging
equipment need to be purchased and it’s not
cheap. Investors are sought and new companies
are formed. Investors looking to hedge their
bets for pension plans and such, Bill Gates is
the proud owner of 14,000 acres in Washington.
The Ontario teachers’ pension has also jumped
on the band wagon, 6,000 acres valued at
around $300,000,000.00. These are changing
and competitive times. An independent grower
hasn’t much of a chance to compete for the big
retail market without modern equipment.

Steve Del Masso
President
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Frost on Green Onions

Desert Frost
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Nap Thyme
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Cauliflower & Broccoli – Availability
of Cauliflower and Broccoli has declined even
more over the past 30 days. The cold weather
has slowed their growth to almost
imperceptible levels. And I am referring to
ALL growing areas; Santa Maria and Yuma!
Any and all contracts have been canceled and
prices of what scant lots hit the market are
astronomical.

Celery – is also in very short supply. The
cold soil is the primary culprit for stunting
Celery Stock growth. This malady is a theme
mirrored in all three growing areas; Oxnard,
Santa Maria and Yuma. Escalated prices are
in effect and all contracts are vapor.

Iceberg, Romaine, Red, Green &
Butter Lettuce – Precipitation,

Green Onions – Good news! Green

combined with multiple days of ice in the
fields, generated a whole host of quality
issues and massive amounts of marginal
product. Shippers are doing their best to
make their products acceptable by hand
stripping off damaged outer leaves. Case
weights are low. One truth is certain, it’s not
an easy go for anyone and no one is immune
from taking some sort of financial hit. The
current situation will be the mean until the
Yuma season wraps up and moves to Salinas.

Red, White & Yellow Onions – prices

Onion shipments from Mexico are making a
strong comeback. Although prices are not
anywhere near bargain basement levels, they
are ½ of what they were a month ago and
poised to decline even more.

are tooling along without a worry. Mexico
has entered the marketplace and added a
significant quantity of fresh Onions to the
overall supply. Their presence helps alleviate
price increases and volatility. Almost all of
what is being shipped into the U.S.A. is
earmarked for Texas. I can’t readily recall of
an instance when I had to turn to Mexico for
Onions but it’s a comfort to know that source
is there if needed.

Root Vegetables – I continue to

St. Patrick’s Day Blend
Red & Green Cabbage – Supply is
on point and ready for St. Patrick’s Day.
There is plenty of good product out of Santa
Maria and neighboring Oxnard. Prices will
remain stable throughout the month and into
April. With St. Patrick’s Day on Sunday you
may want to consider promoting Corned Beef
and Cabbage for the entire weekend.

acquire the majority of our Root Vegetables
from growers in Bakersfield. Any specialty
items or shortages that arise I rely on Root
wholesalers in the NW. With two big players
contending for our business, prices are
competitive, and service is outstanding.

Russet

Potatoes

–

Growers in
Washington and Oregon are beginning to
nudge up prices on all sizes of Russets. The
purpose is to even out demand and have
sufficient inventory leftover to make it to
August.
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Fingerling Potatoes – I am thinking
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March will be another month of steady supply
and steady pricing for all types and colors of
Fingerling Potatoes.

Yams & Sweet Potatoes – are
status quo. No changes for the month.

Potatoes of Color – Yukon and Red
Potato costs are forecast to remain steady
throughout the month. Demand remains flat
and Florida has entered the market.

Hawaiian Papayas – Hawaii had a
good number of back to back weeks of ideal
Papaya growing weather. The highest quality
Papayas available are abundant and
wonderful.

Oranges –

All deductive thinkers and
scholastic investigators have arrived upon the
same conclusions, we are at the peak of the
California Navel Orange season.
The crop is
trending to smaller fruit with 113 & 138 sizes
your best value.

Round & Roma TOMATOES –
Historically, March is a fairly smooth month
sourcing Round and Roma Tomatoes. Roma,
Vine Ripened and Gas Green Tomatoes from the
Sinaloa/Culiacan growing region are typically
plentiful and of sound quality at this time of year
and all indicators are pointing to this occurring.

Varietal Tomatoes (SMALL) – are on
track to have an outstanding month. Of particular
note, quality is expected to hold steady through
April.

March is the last month this year when you can
have fun promoting the Mercot and Tango
variety of Mandarin Oranges.

Texas Ruby Red Grapefruit –
Texas Ruby Red quality is outstanding. March
should be another month of “easy sourcing”.

Lemons – Trees

in Districts 1 & 2 (Fresno
and San Joaquin counties) are full of perfect
looking Lemons but the rain saturated ground
is preventing ready access. Aside from this
minor impediment, Lemons are in great shape.

Carrots – Bakersfield/Kern County –
Carrot growers are making a big push to stay
competitive with Arizona growers. Prices
cannot get any lower and quality is stellar
from either area.

Avocados – The California Haas Avocado
season is in full stride with sizes peaking
toward larger fruit; 48, 40, & 36 count.
Growers are saying this year’s crop will be
below last year by a considerable margin.

SQUASH

&

EGGPLANT – For the

month of March, I am lumping Squash and
Eggplant together in the same paragraph. The
reason so is they are tracking almost identical to
each other. The major growing area in Sonora
has come on line and both Squash and Eggplant
are looking beautiful. This upbeat scenario
should continue on through March and into late
April.

Butternut
SQUASH
(Conventional & Organic) – The
California season has ended, and we are now
bringing in bins by the truck load from
Mexico. Pricing will go up due to higher
freight costs.
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BLUE LAKE GREEN BEANS – The
final transition in Mexico to new fields prior to
returning to California is slated to happen around
the 2nd week of March. I am expecting prices to
fluctuate a smidgeon throughout the month.

White & Yellow Corn – With demand
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Sal’s Produce
Snapshot

for fresh Corn in the doldrums costs continue to
hold fast in the higher ranges and quality at the
lower levels. Expect prices to remain active for
the next two months and right up to the point the
move to Coachella is made.

Red, Green, & Yellow, Bell Peppers –
March and April are characteristically not great
months for Mexico Bell Peppers. There are so
many moving parts to balance and perfectly
intermesh it’s virtually impossible to guarantee or
assure an expected outcome. Weather issues
and transitioning to new growing areas can result
in quality levels that could be just about anything.
For the next 30 days, my game plan is to initiate
daily calls to the primary wholesalers to have a
shot at their best quality Bells.

PAPAYAS – I am pleased how well and
consistent the Papaya supply from Mexico has
been over the last 2 ½ months. March is shaping
up to be another good one. I sure hope, that by
saying a future positive, I am not casting an “evil
eye” on our continued good luck.

Spring Mix, Baby Leaf & CelloPack – We will finish up the Yuma season at some
point between the middle and end of the month. The
two overriding factors that will drive a final and
definitive decision is how poorly the Yuma season is
doing and how well the new 2019 Salinas season
unfolds. If one or both regions are doing poorly, we
could be coping with a couple weeks of average
quality Spring Mix and Baby Leaf products. And, of
course, the indignity of paying a bunch of money for
something that is “less than” in quality. In spite of all
the potential transition negatives and pitfalls, I can’t
wait to get back to Salinas. Year after year, quality
always ends up head and shoulders above any other
growing area in the country.

CUCUMBERS – Cukes are doing really
well. Plentiful and beautiful. March will be a solid
month for Cucumbers.
Recently, I made the switch away from Mexico
hot house English Cucumbers to Santa Maria
grown. Declining quality and marginal shelf life
concerns won out over price.

LIMES – Cold and wet weather have pushed
Lime prices up. This situation could last a while.
Maybe, just maybe we will see some respite
come April.

Chili PEPPERS – Mexico growers worked
through the shortfall of exportable Chili Peppers
to now fully satiating California market demands.
This should hold true through the month of March
and into April.

Grapes – Import Grapes are having a banner
year in quality and taste. I have to really hustle in
order to locate the freshest lots with the biggest and
sweetest berries. So far, Peru has earned the lion’s
share of our purchase orders. Chile is a distant
second. The California season is slated to kick off in
Coachella sometime in May.
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Apples & Pears – Inventory levels of Pears
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Specialty Mushrooms – With the

stored in NW storage facilities remain ample. The
best Pear value is still the D’Anjou. You just can’t top
a D’Anjou Pear in flavor or taste.

recent rains intermingled with a smattering of heat a
beautiful selection of Wild Fungi is now showing up at
the S.F. Market. March will be a fun month for
Morels, Hedge Hogs and Chanterelles.

Apple supply is abundant with a wide selection of the
most popular varieties readily obtainable. Prices are
currently a “steady go” but soon, the inexorable
upward cost creep will commence.

My emotions are running between being pleasantly
surprised and shocked by the fact the cold weather
has not had an adverse impact on any of the Gilroy
Mushroom growing sheds.
All varieties are
bounteous and available.

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

Mangos – The market has just about run
through all containers of Mangos shipped up from
Peru. Any day, the Kent Mango season in Mexico will
launch and we will make the switch.

Yuma will continue as our organic source
for all Leaf Lettuces throughout the month
of March. Around mid-month, I will initiate
a dialog with a number of major organic
growers in California in order to anticipate
and set up a smooth transition of purchase
orders and incoming product.
All organic vegetables referred to as “dry
vegetables” (Examples: Squash, Bell
Peppers, Chili Peppers, Cucumbers) are
coming up from Mexico. March should be
another strong month for “dry” O-rganics
and then, sometime in April, supply will
derive from California.

Melons – The “offshore” Melon season is still
running strong. I am picking off the best of the best
from the three producing areas; Guatemala Honduras
and Costa Rica.
Honeydew Melons are either coming from Mexico or
from “offshore”. It’s completely dependent on overall
quality and value.

Watermelons – Increased temperatures in
the Watermelon growing region of Mexico have done
wonders for flavor, color and sugar content. March
will be a decent to good month for imported
Watermelons.

Veggies &

Berries
GREEN LEAF CROWNS & BETTER BURGER LEAF –
Rain and bitter cold in Yuma has not been
kind to either Green Leaf Crowns or Better
Burger Leaf. Quality of most lots are, at
best, fair. At this juncture, I have NOT YET
run into a wholesaler that has raised the
“prorated” flag on this item
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STRAWBERRIES – Oxnard and Santa Maria
were hit hard by a weather system that
brought rain and biting cold to SoCal.
Strawberry harvesting is currently on hold
and awaiting warm weather. Until some
heat arrives, Mexico will remain our source
for all Strawberry requirements.

BROCCOLINI - ASPIRATION – Supply is
extremely tight, and all orders are being
prorated. Mexico growers took a shot at
filling in the shortfall, but their efforts fell
well short of demand. I am throwing out a
guess that we may not see any relief until
mid-month.
BROCCOLI & CAULIFLOWER FLORETS – Shortages
abound. Quality is between marginal and
fair and typical prorated rules are in effect.
Prices are steep, very steep!
“7 X 6 ” HEARTS OF ROMAINE – For a little bit of
good news; Hearts of Romaine pricing is
reasonable, and quality is sound.

RASP, BLUE & BLACK BERRIES –
For the better part of March and maybe
April, I plan on obtaining all of our
Raspberry requirements from Mexico. As
March rolls along, we will get more updates
as to when the transition back to CA will
take place.
Blackberries – Market prices remain firm.
Supply continues to emanate from Mexico.
Blueberries – are being trucked up from
Mexico and shipped in by the container
load from Chile. Quality is good from both
countries, but Mexico product has better
shelf life and flavor.

SNOW & SUGAR SNAP PEAS –
Guatemala growers are doing an incredible
job this year. The consistency between
shipments have been incredibly good. We’ve
been told to expect good price levels for
another 2-3 weeks.
Mexico is our present source for Snap Peas. I
carefully scrutinized multiple lots of the first
ones coming across the border and all
passed my critical inspection.
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JEFF’S
TRIVIA QUEST
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TRIVIA WINNERS

The answer to last month’s trivia was 1) B Missing
bread & 2) C Mulligatawny soup

Mardi is the French word for Tuesday, and Gras
means “fat”. In France, the day before Ash
Wednesday came to be known as Mardi Gras, or
“fat Tuesday”. Traditionally, in the days leading up
to lent, merrymakers would binge on all the rich,
fatty foods-meat, eggs, milk, lard, cheese-that
remained in their homes, in anticipation of several
weeks of eating only fish and different types of
fasting. Mardi Gras is a tradition that dates back
thousands of years to pagan celebrations of spring
and fertility, including the raucous roman festivals
of saturnalia and Lupercalia. Now let get to the
trivia!!!
1)
What dish, translated into French as ‘cocotte
en terre de thon’, calls for a can of a specific fish,
cream of celery, peas, cheese and wide egg noodles
to be baked together?
A)
Stuffed flounder
B)
Tuna casserole
2)
The addition of which “slimy” vegetable to
a normal stew would be necessary to make it a
Cajun gumbo?
A)
Okra
B)
Eggplant
Fax or email me with the answers and win a great
prize. jeff@baycitiesproduce.com

Have you ever had mulligatawny? Best soup ever! It’s
basically a curry soup, most often made with chicken,
veggies, apples and rice. It is the ultimate fusion food,
invented centuries before anyone would even know
what that meant. It hails from the early days of the
British raj in India. It’s a simple, wholesome soup and
a classic in Anglo-Indian cuisine.
Congratulations to our winners:
Martha @ Executive Inn, Imelda @ Miraglia
Catering, Eva @ Millie’s Kitchen, Nohemi @
Ronaker’s Coffee Shop, Victor @ Marina Liquor
Deli, Jessica F @ Whole Foods Oakland, Anna @
Fern Lodge, Rachel @ SLUSD, Cindy @
Vegiworks, Joanne @ Spike’s Produce
January winner: Nicole @ Vegiworks
March celebrity birthdays:
Shaquille O’Neal
6th
47
NBA
Charo
13th
78
Singer
th
Eva Longoria
15
44
Actress
William Shatner
22nd 88
Actor
Elton John
25th
72
Singer
“A best friend is like a four leaf clover, hard to find
and lucky to have” Happy St. Patrick’s Day!

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

