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

Local Season is Going Strong!
Warmth at the beginning of the calendar year
will bring on tree fruit blossoms too soon and
we worry about rain and wind knocking off
these blossoms. If the bloom set is good during
the early months, we worry that a freeze or very
cold temperatures in March and April will
cause damage to the young fruit. It is all up to
May to give us the whole picture. We had a
warm start to the year, early bloom. No big
storms in February or March, good sign. April,
no freezes, cool mornings, mild afternoons,
looking good. In short, and I hope this is not a
curse, but we have the perfect storm for a
perfect fruit year. Trees are a little heavy so
thinning started which should give us good fruit
size. Labor will be a bit of a challenge and wages
are up. Covid precautions are still in place
adding some cost, pricing may be a bit higher
this year, but it will be worth it.

Tree fruit and melons require a lot of water.
Restrictions were talked about, but the Feds
came up with a relief fund to allow for water
purchases. This is the way it is supposed to be.
After all, I think May was “Plant Month” many
moons ago. We also have Cinco de Mayo to look
forward
to, Mother’s
Day, The
Indy 500, and Memorial Day.
A big shout out to team Bay Cities who was
just nominated and awarded 2020 business of
the year. Caught us totally by surprise, we were
ambushed and presented the plaque below at
the end of April. Thank you to everyone at BCP
and the San Leandro Chamber of Commerce.

Steve Del Masso
President
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Nap Thyme
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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. Prices are shifting up and down
some, in reaction to uncertainty over what to
expect with the return of foodservice industry
and the revision of the USDA “Farmers to
Families” food box program. Recent cooler
temperatures will cause an influx as well.

Spring Mix, Baby Leaf & CelloPack – Every day when our Baby Leaf
products arrive, I am reminded we are back
into the Salinas Valley. Quality is excellent and
pricing is very fair.

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 Brussels 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 starting to run
across the occasional lot with “seeders”. This
is the first indication that the market will soon
drift upwards.

Cauliflower & Broccoli – I never get

❤️❤️❤️’s

of

Romaine

&

tired of watching the roller coaster that is
Cauliflower & Broccoli. Currently Cauliflower
is on a steep incline. Usually this means
Broccoli is not far behind. Pricing should even
out by mid-month and decline towards the
beginning of June. Quality remains good.

Romaine – Of all the leaf items being

Broccoli & Cauliflower Florets –

cultivated in Salinas, Hearts of Romaine and
Romaine are the only two that prices are
ascending. And it is all due to demand starting
to heat up by the “inside seating” dining
sector. Cold weather will influence this as well.

Broccoli Florets remain stable at this time.
Cauliflower Florets are on the rise with the
cost of whole heads. We are currently able to
get our supplies filled but there may be
shortages and prorates on the horizon.

Green Leaf Crowns & Better
Burger Leaf – Pricing and supply are

Broccolini/Aspiration – Salinas is

currently stable. The market is quite stable.

“Stringless” Snap Peas – May is a

Celery – Celery supply is amazingly stable
now that we have three areas, Oxnard, Santa
Maria and Salinas growing very nice product.

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

–

Controlled
Environment Storage numbers for small size
fruit is getting nervously low. 88 size and
larger remain plentiful and the best buys.
D’Anjou Pears - 120 and higher counts are also
on the scarcer side and more costly. 72 count
and up (in size) supply is plentiful. The
California season won’t begin again until July.
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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
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

Mangos – The Mexico Mango season is off
and running. First variety on the calendar is
the Tommy Atkin. 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,
which, I will note, is vastly improved over last
month.

Round & Roma TOMATOES – As is
typical each May, I must be ready for another
hectic month sourcing Round and Roma
Tomatoes. California will not come on until June
and Mexico is in transition between growing
regions. If the transition is not a smooth one, we
will be forced to rely on Florida product, which, will
be a costly substitute.

Varietal

TOMATOES

(SMALL)

–

Quality of Varietal Tomatoes are coming to us with
good quality and supply is ramping up to match
the increased demand from the restaurant
industry’s return.
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Heirloom Tomatoes – We are going to
continue using Mexico grown Heirlooms for two
more months. Until I can make the switch back to
California grown.

SQUASH – I am now able to source fresh
California grown Zucchini and Yellow Squash
from Coachella. The first lots that arrived are
looking pretty good and quality is going to get even
better. No later than by the 3rd week of the month,
I expect to test the early picks from Fresno.

Squash (Organic &
Conventional) – The Butternut Squash
Butternut

season in Mexico is in the midst of transitioning to
a new area in and around Hermosillo. The last
offerings from the previous growing area were
haggard looking and quality had degraded
significantly. I have been assured that we will not
be disappointed when we receive our first
shipments.

Page 3
Russet Potatoes – Inventory levels
remain decent and landed costs are forecast to be
fair and reasonable the entire month. Demand
has not sufficiently rebounded to have an adverse
impact on costs.

Small Potatoes Fingerlings – I am
really quite curious to see how well the Mixed
Fingerling Variety Pack does this month. I am not
sure if two months of increased demand equates
to positive momentum or a glitch. It sure appears
the Mixed Variety Pack is gaining steam as
restaurant business increases.

Yams & Sweet Potatoes – In spite of
the USDA Farmers to Families Food Box Program
consuming a huge quantity of Yams and Sweet
Potatoes, inventory levels are still sufficient to get
us through until the next crop. Pricing remains
stable.

Potatoes of Color – The buying strategy

EGGPLANT –

Sourcing good looking
Eggplants is easy. Even though the California
season has kicked off, I am holding off for another
week to 10 days to assure a consistent and solid
supply from Coachella. The current plan is to pull
from Coachella for 2+ weeks prior to settling down
in Fresno for the summer.

Red & Yellow Onions – Fortunately, the
20% across the board cost increase that was
bantered about last month for Red and Yellow
Onions never came into realization. It now
appears the price levels should hold close to
where they are presently.

that I have in motion is to continue tapping into the
2020 Northwest crop until Bakersfield growers
begin unearthing their tubers. (Which is projected
to be in June.) A short while after, Stockton should
begin their season which will offer another option
to source the best of the best.

Red, Green, & Yellow, Bell Peppers –
Coachella has started shipping out Green Bells
and they are excellent! They are well-formed with
good color and thick firm walls. By mid-month, we
should have fully transitioned from Mexico to
Coachella for all of our Yellow and Red Bell
Peppers. By the end of the month, the season
should be fully entrenched in Fresno. Colored bell
prices will be escalated for the first couple of
weeks until this transition settles, and all growers
are in the same region.
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Oranges – The Valencia Season has started
and yet, I’m still able to buy Navel Oranges. I am
pleasantly surprised and amazed that not only are
Navels still available, but they may be around until
the 3rd or 4th week of the month! It’s been a
remarkable year for Navels.
The Cara Cara and Blood Orange seasons have
2-3 weeks left to run then they are gone.

California/Texas Grapefruit – I’m
exerting pressure on all of our citrus suppliers to
keep us supplied with California grown Grapefruit
for the entire month of May.

CHILI PEPPERS – Serrano and Jalapeño
Pepper prices keep going up!!!! And they are
predicted to continue their upward climb all
through the month.

BLUE LAKE GREEN BEANS –

LEMONS – Fresno growers are doing a great
job supplying us with their crops. Pricing is a bit
high and coming off slowly.

LIMES – No respite from chokingly high prices

“California grown Green Beans” has such a
pleasant sound. We will first see products from
Coachella, then Fresno and Brentwood by May
15th. Yes, that means it is Dwelley Bean season
upon us! Please contact your support
representative for more details and have your
menus ready for the third week of May to highlight
these Local gems.

on the horizon for a box of good quality Limes.
They are projected to remain nose bleedingly high
for the next 30 days.

CORN – With California grown Corn readily
available, I’m making sure my BBQ is fully tuned
up and able to fire up at a moment’s notice. When
I get that special hankering, I just gotta have hot
buttered Yellow or White Corn right out of the
BBQ. We are into fresh Corn from Coachella and
come the second week of June, Brentwood Corn
season will be here.

AVOCADOS – Mexico Avocados are still

MARADOL PAPAYAS – I cannot believe
I am saying this but for the first time in almost two
years, supply is on the short end. Sufficient
quantities to keep everyone fully stocked should
arrive within the next 2-4 weeks.

around, but we have made the switch to California
grown fruit. California grown are proving to be
higher in oil content and flavor, more consistent in
supply and better pricing.

CUCUMBERS – For the next three months,
Baja and Central Mexico will be competing for our
Cuke orders. I plan on staying with Baja grown
Cucumber because I’ve found their overall quality
and shelf life is slightly greater. Pricing is steady.

Jumbo Carrots – I continue to use Jumbo
Carrots from Canada. They offer up a Jumbo that
is consistently better than from anywhere else. I
am anticipating the inevitable switch to Bakersfield
prior to the end of the month.

Happy Cinco de Mayo! Don’t forget the GUAC!

Volume Twenty-Seven - No. 5

Page 5

Root Vegetables – #1 Jumbo Red Beets
in 25lb. sacks are arriving from Mexico and
they are gorgeous. Beautiful looking product.
Parsnips, Gold and Chioggia Beets (medium
and large) are coming down to us from the
Northwest.

Grapes – Green Grapes from Chile are
super expensive and are sitting at price points
that I suggest you entertain the possibility of
shying away from them for a couple three
weeks.
The Red Grape season from Peru is ending
and soon to be replaced by Mexico for 2-3
weeks. After which, the California season
kicks off in Coachella.

RASP, BLUE & BLACK BERRIES –
• Food retailers have first dibs on the lion’s
share of all domestically grown
Raspberries which in turn makes it a
challenge for the rest of us. We work
closely with many of the big name brands
and even closer with smaller farms this
time of the year.

• The SoCal Blueberry season has started
and the quality and freshness is
outstanding. Our suppliers are making it
look easy.

Asparagus – The highly limited Delta
Asparagus season has almost come to an end
with the Delta Queen Brand®. It’s sad to see a
highly respected and locally grown item going
the way of Green Onions and almost
exclusively coming from Mexico.
The festival in Stockton is May 13th through
the 16th. If you can attend, it would be great
to help support our Local growers.

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”.

KIWI – I may be pulling Kiwis for a short while
longer from Greece. No later than mid-month,
Mexico and Chile are positioned to become
our primary sources.

• Mexico Blackberry season is up to full
production mode and quality, color and
taste are exceptional.

STRAW BERRIES – The incredibly massive
California Strawberry season is up to full
output mode and the Berries that I am buying
are “mind’s eye” perfect. All red. No white
shoulders. Jammed packed with luscious,
sweet Strawberry flavor.

H a p p y

C i n c o

d e

M a y o !
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JEFF’STRIVIA
QUEST
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TRIVIA WINNERS

The answer to last month’s trivia was 1) b 2) b

In addition to the race itself, several traditions play a
significant role in the derby atmosphere. The mint
julep, an iced drink consisting of bourbon, mint, and
sugar syrup, is the traditional beverage of the race.
Also, burgoo, a thick stew of beef, chicken and pork
and veggies, is a popular Kentucky dish served at the
derby. “Millionaire’s row” refers to the expensive
box seats that attract the rich, the famous. In 2007
queen Elizabeth II was in attendance. Now let’s go
back to mint!
1) Mint, paired with rosemary, gives tubers a very
delicious flavor.it infuses the entire thing, and can
really add a little life to the dish. Which of these is
considered a tuber side dish, and would go well with
mint?
A) mashed potatoes
B) creamed corn
2) I like to eat a mixture made of basil, olive oil, and
pine nuts. sometimes, though, I like to add a little bit
of mint to give it that something special. what
condiment is described?
A) pesto
B) gravy
Fax or email me the answers and win a great prize
jeff@baycitiesproduce.com

Eggs Florentine consist of the usual ingredients of
the muffin, eggs and sauce, but with spinach as the
base. Most dishes with Florentine in their name do
contain spinach, with the tradition possibly dating
back to the sixteenth century.it seems more likely
that the link between spinach and Florence became
established in nineteenth century France. The
croque-monsieur has been around since the twentieth
century, and was mentioned by Proust in
“remembrance of things past”. The name comes from
monsieur, meaning mister, and croque which means
crunch. Madame is the french word for Mrs. and
mademoiselle is Miss, femme can be women or wife.
Congratulations to are winners: Martha @ Executive
Inn, Eva @ Millie’s Kitchen, Brooke @ The
Danielsen Co., Grady @ Coffee Time, and Ana @
Ronaker’s Coffee Shop, Rene @Veritable Vegetable,
Liberty @ Mills Peninsula and Gabriela @ Strizzi’s
Restaurant.
Celebrity birthdays for may:
Dwayne Johnson
2nd
Stevie Wonder
13th
Megan Fox
16th
Tina Fey
18th
Cher
20th

(49)
(71)
(35)
(51)
(75)

actor
singer
actress
actress
singer

Hello, may! Do to our hearts what you do to earth’s
flowers.

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

