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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

Welcome to March Madness!  
This year seems to be keeping up with the 

pace we’ve become accustom to, St. 

Patrick’s Day and the clock change right 

around the corner as are our local season 

crops. Something about California produce. 

Many crops stick their heads up in March. 

None more noted than artichokes and the 

delta Asparagus.  California artichokes this 

time of year can have that frost kissed look; 

most will agree this makes the chokes 

sweeter. The availability of large, firm fruit 

is also abundant this time of year. No one 

would argue the “Delta” asparagus is the 

sweetest asparagus in the world, hands 

down. Sixty years ago, growing up this time 

of year we had a bathtub full of asparagus. 

Dad would take a drive up Brentwood way 

to get some fresh cuts, bring them home and 

place the asparagus in the tub filled with just 

the right amount of water, and some ice. 

Even sixty years ago temps were important. 

Dad would also get a second cut after about 

three weeks. I always wondered if the folks 

ever had any problems selling the house 

with a green bathtub. Sad thing about all our 

great memories of the delta grass, this is 

probably the last year, and only 15% of what 

it used to be. Delta asparagus is a part of our 

history now, no longer the present. It’s hard 

to think it as being in the same category as 

the Dodo. In the whole state California’s 

asparagus is down from 6,000 acres to 

1,000. All labor related. Delta workers 

getting $18.00 per hour, Mexican pickers 

around $6.00 per day. Hard to believe that 

something I grew up with will be gone in a 

year. Many of our crops have been moving 

south, green onions, broccoli, and spinach. 

Berries are a huge crop in Baja. Agriculture 

is just less expensive to produce out of state. 

Indeed, condos are replacing crops a lot less 

regulations and the hours are better. 
 

 Steve Del Masso 

      President 
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Nap Thyme 
Nap GalvezzzzzzzzZz 

Iceberg Lettuce – The Winter/Spring 

trek from the Yuma growing area back into 
California is about to commence.  Favorable 
weather in both Yuma and California is 
creating a transition that looks to be as 
smooth as it can be.  The 2-3 week Huron 
season will start up around mid-March before 
finally settling back in Salinas.   

Red, Green ,& Butter , Romaine 

& ❤️ ❤️ ❤️ ’s of Romaine – I am 

tossing all five items into one short and 
generic description. “Demand is flat.  Ample 
supply. Great weather in Yuma and Salinas. 
The 2020 California crops are growing fast 
and strong.”  

Red & Green Cabbage – We are 

about ready to celebrate St. Patrick’s Day. 
Traditional consumption of Cabbage spikes 
for the holiday. Supply is speculated to be 
very good for this year’s holiday.    

Cauliflower – Prices are strong and 

should continue unabated through the middle 
of the month.  As warmer weather settles 
back in Yuma, wholesale costs will back off.  
Recent quality is only fair and case weights 
are below normal ranges.  
 

 
Broccoli – There is plenty of Broccoli in 

the pipeline. The only concern that I have is 
that some lots are showing a slight degree of 
“purpling”.  This is a natural plant reaction to 
cold weather.  Otherwise, overall quality is 
very good.  
 

Celery – I am pulling about 90% of our 

Celery needs from Oxnard and the remainder 
from Brawley. With multiple shipping points 
pricing is favorable.   
 

Green Onions – have rebounded nicely.  

There is an abundance product crossing the 
southern border.    
 

Red, White & Yellow Onions – The 

dark, dry and cool Northwest Onion 
warehouses are quickly emptying out.  
Shippers are tentatively predicting they 
should go “bare-to-the-walls” by the end of 
the month. Come April, three growing areas; 
Imperial Valley, Texas and Mexico, are 
preparing to go head to head for our Onion 
orders.   
 

Root Vegetables – I’m bouncing back 

and forth between growing areas in the 
Northwest (Oregon/Washington) and 
Bakersfield for our Root Veggie requirements.  
The market is stable and quality is great! Two 
disparate areas of supply are keeping prices 
evenhanded.  
 

Russet Potatoes – We are at the point 

in the Northwest Russet Potato supply cycle 
where inventory levels begin to dwindle down 
in a rapid fashion. Demand is the primary 
reason, secondarily, are quality related 
issues.  Light surface mold and “soft rot” 
concerns are typical at this point in the 
storage timeline.  Please remember, larger 
sizes are demanding a premium over the 
smaller sizes.     
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Fingerling Potatoes – Northwest 

Fingerling Potatoes continue to be a steady 
go, but alas, inventories are quickly thinning 
out. I have a hunch, by mid-month, we will be 
using newly unearthed Russian Bananas 
from  Bakersfield’s 2020 crop.  
 

Yams & Sweet Potatoes – Shippers 

are bumping up prices in order to stem 
demand and stretch the last of their 
inventories until the next crop sees the light 
of day.   
 

Potatoes of Color – The Red, White 

and Yukon Potato market remains elevated, 
especially for Red “B” Potatoes. The “hot 
sheet” news is Northwest shippers are on 
track to empty out their bunkers by the end of 
the month.  A best-case situation is there will 
be some leftover in April. My fingers are 
crossed that the Bakersfield crop will be 
ready by then to avert any sort of gapping 
issues.  If not, we will be forced to pull some 
product from far away Florida. 
 

Oranges – March is anticipated to be 

another good month for California Navel 
Oranges.  The larger sizes remain the most 
prevalent and brix levels are holding very 
consistent.  
 

The Cara Cara and Blood Orange season is 
quickly coming to an end.  March is the last 
month they will be available in any significant 
quantities. My suggestion is to promote them 
while they are still around.   
 

Minneolas are now obtainable and will be 
throughout the month of March.  Their season 
is generally short lived.  
 

Texas Grapefruit – Texas Rio Red 

Grapefruit quality continues to be 
outstanding.  Even though Grapefruit from 
SoCal is available, I am trying to stay with Rio 
Reds as long as possible.  Hopefully for the 
next 3-4 weeks.   
    

Lemons – The warm mornings and cooler 

nights in the District 1 growing area is ideal 
for Lemon quality.  The fruit is coloring up a 
natural bright sunrise yellow.  March should 
be another excellent month for Lemons. 
 

Carrots – The Bakersfield Jumbo Carrot 

season is finishing up.  The good news is the 
Arizona season is fully up to maximum 
production levels.  Supply is abundant and 
market prices are steady. 
   

 

Asparagus – With demand being fairly 

low and two growing regions in Mexico 
competing for the American produce dollar, 
prices are pretty reasonable.  This may be an 
item you want to consider promoting.   
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Round & Roma TOMATOES – I was 

absolutely 100% confident that we would now be 
enjoying sensibly priced Round and Roma 
Tomatoes.  But that is far from being the case!  I 
personally believe Mother Nature took umbrage 
with my know-it-all attitude and ran some rain 
through the Tomato growing areas in Mexico to 
once again, make me a humble person. Every 
morning is a test to see if I can land enough 
Tomatoes to make it through another few days.  
 

Varietal TOMATOES (SMALL) – 
Mexico growers are doing a fantastic job sending 
quality Tomatoes to market, but spillover demand 
brought about by the shortage of Round and 
Roma Tomatoes are keeping prices higher than 
normal.     
 

 

SQUASH – Weather related issues put the 

kibosh on quality and reasonable pricing levels.  
When the fields in the northern part of Mexico 
have fully recovered, we will again see lower 
costs.  It may take another two weeks before we 
start seeing a positive trendline.   
 
 
  

Butternut Squash (Organic & 

Conventional) – I’m super pleased to 

report that I was able to sniff out and glom onto 
the last remaining lots of California Butternut 
Squash.  I believe we may make it through the 
month with domestic product!  Mexico is poised 
and ready to accept our Organic and 
Conventional Butter Squash orders when we 
finally use all of our inventory. 
 

EGGPLANT – The Eggplant fields in Mexico 

fended off the inclement weather that passed 
through much better than other vegetables and 
fruits.  March is slated to be a steady month for 
imported Eggplant.  
 

  

BLUE LAKE GREEN BEANS – 
Green Bean quality is on a hit and miss basis 
and the underlying cause is weather related. I am 
spending extra time working with shippers and 
personally inspecting all lots in order to identify 
product that is worth bringing in the door.  There 
are no inexpensive Beans out there.  By the 3

rd
 

or 4
th
 week of the month I am expecting to see 

costs weaken.  
 

Red, Green, & Yellow, Bell Peppers –  

February was one interesting month for Bell 
Peppers.  Wild price fluctuations were the order 
of the day. This month, prices will start to settle 
down as we get closer to the launch of the 
California desert growing season in Coachella.   
  

PAPAYAS - Mexico – The Mexico 

Papaya supply line continues to chug along 
sending us good quality fruit. The negative 
memories of interrupted shipments is fading 
away.   
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CUCUMBERS – The Cuke market is strong 

and getting stronger. Prices will temper as soon 
as the transition has settled into the Northern 
growing areas in Mexico.    
 

The Santa Maria Hot House Cucumber season 
has begun but sizing is not up to our minimum 
size standards. We shall continue to use Mexico 
imports for a while longer.   
 

 

LIMES – Prices, as predicted, are on the rise.  

Supply is scant and getting even more so with 
each new price quote. It’s tight now and I can 
only imagine how interesting it may become over 
the next 14-21 days.   
 

CHILI PEPPERS – For the first two weeks 

of March, all will be bright and rosy.  Then, for the 
remainder of the month expect to see all Chili 
Pepper prices stair step upwards in reaction to 
weather related growing issues.   
 

 Avocados – In the aftermath of the Super 

Bowl, California and Mexico growers are shy of 
ripe fruit and prices are up.  As demand 
continues to escalate, all we can do is keep our 
fingers crossed and hope the 2020 California 
Haas season is a good one.   
  

 

 
 

Spring Mix, Baby Leaf & Cello-

Pack – At the moment, everything is running 

effortlessly for all Spring Mixes, Baby Leaf and Cello 
Pack products.  The warm weather in Yuma is giving 
one last solid kick to the season prior to the big move 
back to California.  A definitive date has not yet been 
set but the warm weather in Salinas is enticing the 
large processors to speculate that it may be earlier 
than later.  It should all come about around the end 
of the month.    More updates to follow.   
 

 

Grapes – Good supply and quality of import 

Grapes is forecast through March. Peru is standing 
tall this year.  Overall quality is head and shoulders 
over Grapes from Chile.    
 

Apples & Pears – Good supply of all 

popular varieties of Apples.  The most reasonable and 
plentiful are the smaller sizes. All varieties are safely 
tucked away in massive storage facilities.  
 

D’Anjou Pears are plentiful and are your best Pear for 
flavor and value.   
 

Mangos – My strategy is to keep using Peru AN 

Ecuador Mangos as long as possible and maybe we 
can eke through all of March.  This year they are 
terrific in flavor and quality.  The transition to Mexico 
product could happen at any point from mid-month 
on.   
 

Sal’s 

Produce 

Snapshot 
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Melons – Guatemala growers are doing an 

amazing job this year.  The general quality of the 
Cantaloupes we are receiving is excellent for this time 
of year.  Coachella growers are working hard to get 
some skin in the game and are cautiously optimistic 
they will initiate their first pick the last week of the 
month. They are saying, if the weather continues 
along as it has, they don’t’ see why not.   
 
Honeydew Melons are primarily arriving from 
Mexico.  When not, then the come from Guatemala.  
As with Cantaloupes, Coachella Honeydew Melons 
may be ready to pick by the end of the month.   
 

Watermelons – To repeat my pleadings from 

last month: “Please, for a while longer, please try to 
avoid using Watermelons. Quality if fair. Flesh colors 
trend to the pinker hues and WHITE.  Sugar levels are 
abysmal. Call if you have a critical need and I will 
scout around for you.”    
 

Heirloom Tomatoes – Heirloom 

Tomatoes from Baja are limited in supply. Prices are 
medium to expensive.    
 
 

Cutting Edge 

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

 
I will continue to source all of our Wet Leafy 
Green items from Yuma, AZ and southern 
CA.  Towards the end of the month, I will 

start relying on the smaller growers in 
Northern California and Salinas. Leaf 

Lettuce products are showing the best 
value for all organic items.   

 
Dry O-rganics® are still coming up from 
Mexico.  The most popular items are Bell 

Peppers, Zucchini and Yellow Squash plus 
a few misc. items.   Weather related 

problems has caused prices to push up.  
Hopefully, by mid-month, they will begin to 

soften. 
Some spectacular specialty items are 
available with pre-orders; Sweet Baby 

Broccoli, Broccoli Dicicco, Spring Onions, 
Purple Daikon and Meyer Lemons.    

 
 

GREEN LEAF CROWNS & BETTER BURGER LEAF –   
supply is plentiful and yet quality is teetering 
between fair and good.     

 

BROCCOLINI - ASPIRATION – Hot weather is not 
a friend of Broccolini-Aspiration.  It hastens 
its growth and undermines the appearance 
and lower yields.  The warmer weather in 
Mexico is causing some active pricing.  
 
BROCCOLI & CAULIFLOWER FLORETS –   Costs are 
beginning to stabilize.  Increased raw product 
is now making its way to the big processors 
and shippers are not scrambling around in a 
futile attempt to fill contracts.     
 
SNOW & SUGAR SNAP PEAS – are plentiful!  The 
rains passed right on through and had no 
measurable impact on quality of supply.  
Prices should remain reasonable for at least 
the next 3-4 weeks!  

 

RASP & BLACK BERRIES – Mexico Rasp and 

Black Berry growers are having a tough go of 
it. Weather conditions have not been kind.  
They are dealing with moderate supply and 
only fair quality.  I am told to expect higher 
than normal pricing for most of the month.   
 

BLUE BERRIES – are in short supply and 

expensive.  March is a month I have to 
consider product from three different 
countries; Mexico, Chile and Peru.  
 

STRAW BERRIES – First off, I want to give a big 

shout out to all of the Berry growers that 
supplied us with our Valentines Day berries.  
I’m proud and delighted to exclaim we were 
able to fill every Stemberry and Strawberry 
order with high-quality fruit.  Now that we are 
into March, demand has decreased 
appreciably as have prices.  I am looking 
forward to the high point of the Strawberry 
season; April, May and June!   
 
 
 

 Veggies  &   Berries
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JEFF’S TRIVIA QUEST 

 
St. Patrick’s Day is celebrated in many parts of 

the world, especially by Irish communities and 

organizations. Many people wear an item of 

green clothing on the day. Parties featuring Irish 

food and drinks that are dyed in green food 

color are part of this celebration.it is a time 

when children can indulge in sweets and adults 

can enjoy a “pint” of beer at a local pub which 

include Irish brown bread, corned beef and 

cabbage, Irish stew and Irish potato soup. Other 

Irish related symbols seen on the day includes 

the harp, which was used in Ireland for 

centuries, as well as a mythological creature 

known as the leprechaun and a pot of gold that 

he keeps hidden let’s get to the trivia! 

 

“ahc! Go and wet the tea and make us an ulster 

fry then we’ll head down to grace Neil’s for 

some of the black stuff.  

 

What is a ulster fry? 

A) Fried parsnips with beef custard 

B) Corned beef, fried potato stuffing 

and spotted dog 

C) Fish, chips and black pudding 

sauce 

D) Bacon, sausage, soda bread, 

potato farl, black pudding, eggs 

and tomato 

Fax or email me with the answer and win a 

great prize. Jeff@baycitiesproduce.com 

TRIVIA WINNERS 

 
 

The answer to last month’s trivia b) Neapolitan  c) 

pepperoni 
 

Neapolitan pizza is a round thin-crusted pie with 

mozzarella cheese and San Marzano tomatoes, 

which are native to the Naples region of Italy. It is 

the style of pizza that is most found in many 

pizzerias a cross New York City. The pizza royal 

007 was created by Domenico Crolla, who runs 

several restaurants in Glasgow, Scotland. The pizza 

was topped with edible gold leaves, lobster 

marinated in cognac and caviar marinated in 

champagne, it sold for approximately $2,700, 

pepperoni was not included on this one. 
 

Congratulations to our trivia winners: 

Cindy @ Vegiwork’s, Elena @ Marina Liquor & 

Deli, Imelda @ Miraglia’s Catering, TJ @ Fish 

Market P.A., Martha @ Executive Inn, Eva @ 

Millie’s Kitchen, Alexa @ Ronaker’s Coffee 

Shop, Grady @ Coffee Time. 
 

Lupita Nyong’o  1st   37  Actress 

Chuck Norris   10th   80   Actor 

Liza Minnelli   12th   74  Actress 

Stephen Curry  14th  32  NBA Player 

Lady Gaga   28th  34  Singer 
 

As you slide down the banister of life, may the 

splinters never point in the wrong direction!  An 

Irish saying!!!! 
 

BAY CITIES PRODUCE, INC. 
2109 Williams Street 

San Leandro, CA 94577 

(510) 346-4943 

FAX (510) 352-4704 

www.baycitiesproduce.com

http://www.baycitiesproduce.com/

