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

Central and Northern California Fruit
Season is Gearing up!
May is the turning point for California fruits
and veggies. Tina brought an Apricot into the
office to sample, it’s a bit early, but it actually
tasted like an apricot. Each week will get
better. By mid-month more stone fruit will
show up. Early Cherries are on the way and the
Local Asparagus is here; it’s worth the price.
Pressure is on the sales team and buyers to
provide the best value for the highest quality
produce. Like the beginning to all seasons, we
may sub a white peach for a yellow. We won’t
just send it because it’s available. The taste
has to be there. We will keep you informed as
to what we think the best choices are but it
could change weekly. COVID brought out
some extraordinary efforts by the food
industry. Food banks, box stories, farmers and
restaurants are doing an amazing job to see
that surplus foods are getting to folks in need.
Largely, the last mile distribution of these
surplus foods goes unnoticed. Alameda
County has an amazing network of food
pantries, distribution sites, churches and our
own Alameda County Community Food Bank.
One Nation Dream Makers, led by Ronnie

Forbes, Alameda County Sheriff’s Dig Deep
Farms, led by Hilary Bass, Troy and Sasha. Our
Alameda County Supervisors, Dave Brown and
David Haubert have shown awesome support.
Thanks folks. Depending on what stats you
read, as much as 30% of all food produced in
the U.S. goes to waste. A difference is being
made. COVID may have spotlighted the need
to feed folks, but food insecurity was here
before COVID and is not going away any time
soon. Millions of meals are being made
possible, each week. On to the important
stuff. Do any of you remember a boarder crisis
some 10+ years ago? An air squadron was
formed for border patrol based in Idaho. I
remember thinking, logistically, there might
be a better spot. Now, the best kept secret
ever. Do you know where is the U.S.’ top
submarine outpost? You guessed it, Idaho.
Now come on, it’s not that big of a reach, take
a potato, add a couple wings and a tower, a
sub is born.

Steve Del Masso
President
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Yams & Sweet POTATOES – No
changes from the past couple of months.
Growers in Livingston have very good
supplies and see no interruptions on the
horizon before we begin the new crops in
June. We will be on the look out for quality
issues towards the end of the month and into
early June as these tubers age.

POTATOES OF COLOR – Washington

Butternut SQUASH (Organic &
Conventional) – We continue to have
supply issues with large size fruit. The new
crop slated to arrive from Hermosillo, MX was
pushed back to mid-May. When the fruit
matures and is of the acceptable size, prices
will level off.

growers have almost fully exhausted their
storage supplies. We are filling in the gaps
with product from Idaho and Florida.
Bakersfield, CA is set to begin harvest by the
first week of this month and Stockton by the
end of the month. When this happens, we will
see the quality drastically improve. Pricing will
come of when both regions are in full swing.

EGGPLANT – Globe Eggplant is available
from both Mexico and SoCal now. With the two
regions competing for the market share,
prices are coming back down. Quality is
excellent. The varietals like Chinese, Japanese
and Italian are still only available from Mexico.

RED & YELLOW ONIONS – By the
first week of the month we will have freshly
unearthed Yellow Onions from Delano, CA.
The following week will begin the process for
Red Onions. Only once farmers have a true
representation of what the crop looks like will
we see the market stabilize and hopefully ease
off. The last few months were tough.

Russet POTATOES – The market will
remain steady for at least May for product from
Oregon. Inventory levels are reported to be
good now but winding down fast.

Fingerlings POTATOES – Steady
market for both Banana and Mixed varieties.
Storage levels are dwindling from the
Northwest and the CA crop is six to eight
weeks away.

Red, Green, & Yellow, Bell Peppers –
Coachella, CA growers are already sending
their green peppers to the market and Fresno
will join the party by the end of the month.
Also, by the end of the month, Red, Yellow and
Orange will be available from SoCal. Until then,
the full color bells are coming from Mexico.
Pricing will be unstable/active all month.

CHILI PEPPERS – the market will come
back down and level off this month with much
better supply coming from Mexico.
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ORANGES – CA Navel crop is quickly
coming to an end. The Valencia season began
but we will give them a week or two until the
color and sugar levels improve.
All domestic Mandarins, Cara Caras and Blood
Oranges are done for the season. It won’t be
until June when we see offshore fruit.

GRAPEFRUIT – We will be into the SoCal
fruit this month. Quality remains good and no
change to the pricing.

BLUELAKE GREEN BEANS – the CA
crop is going but with very light volume. We
will continue to use the product from Mexico
until CA has better quality, volume and pricing.
The market won’t truly stabilize until Dwelley
Farms begins its harvest around mid-May.

LEMONS – Offshore fruit is scheduled to
arrive by mid-June. This could be an issue as
May will be the last month for CA crops. Prices
will get active this month and we will see no
relief even when the offshore fruit does arrive.

CORN – The arrival of CA grown Corn last
month was just what we needed. There are
multiple growers in SoCal and Central, CA now
bringing their crops to the market. Quality is
much improved. Supply of white is good but
the demand is very high and supply of yellow
is very low. Prices for both is up over this time
last year. Just before Father’s Day in June we
should see the arrival of the great Brentwood
Grown Corn. We can’t wait!

CARROTS

(Value-Added)

–

Production continues to be good and orders
are being fulfilled. No price changes.

CUCUMBERS

– Baja and Nogales
production are improved over last month.
Pricing will come off as Baja gets up to full
speed by the end of the month.
We are fully into the CA growing season. With
shipping points in Santa Maria, Patterson and
Mexico, the pricing has come down but we
expect that once Mexico’s season is done,
they will go back up for a short time period
until CA is at full speed.

LIMES – There is hope on the horizon. After
a brutal four month start to the year, prices
should come off by the end of this month.
Supply coming from Mexico will improve.

AVOCADOS – Mexico’s supply is very
light and the demand for CA fruit is very high.
The market continues to rise week over week.

Round & Roma TOMATOES –
Central Mexico’s season is coming to an
abrupt end. We expect to see quality issues
and active prices this month for all Tomatoes.
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HEIRLOOM
TOMATOES
&
Varietal TOMATOES (SMALL) –
Market will remain steady even though we are
using Hot House Grwon product from Canada.
In early June we expect to be into CA Grown
crops for both Heirloom and small Tomatoes.
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Juan’s Blog
Today’s and Tomorrow’s News

SQUASH – By the second week of May we
will have CA squash. Mexico will continue
shipping their goods until the end of the
month. There should be no issues with the
transition for supply or prices.

Grapes – Chilean fruit is still the go to for
good quality. Prices have leveled off a bit since
March.

Asparagus – For cost reasons we are
mostly using Mexican Grown. The CA spears
are absolutely more fresh, crisp and delicious
but there is a hefty price tag. If you want
California Grown Grass, just let us know and
we will get it for you.

Snow Peas (the flat ones) – Still
using Mexican grown product and it is still
expensive. Once the CA product quality
improves, we will dive right in.

Rasp, Blue & Black Berries –
Stone Fruit – We are already seeing some
good eating Apricots on the market. May
should mark a good month as more growers
come on and supply improves. Cherries are
here but very expensive unless you buy the
second grade called “Spurs and Doubles”.
Both Nectarines and Peaches are upon us but
the sugar levels are so low I shouldn’t have
even mentioned it. Hopefully by the end of the
month this will improve so we can give you the
green light. Plums and Pluots won’t begin until
early June.

Raspberries: still using the MX berries. CA
harvests were delayed by cold weather and
rains. We expect to jump into CA product by
the second week of May.
Blueberries: the MX grown Blues are still the
most consistent in quality. When CA gets up
to full speed, we will bring them in.
Blackberry quality from MX is good and
pricing is consistent. We are just awaiting CA
to have good supply.

Strawberries – Prices are steady and
quality is good. As we get past Mother’s Day
the costs should ease off a bit. Please PREORDER any stems you need. Don’t forget,
Mother’s Day is coming early this year!

Pineapple – No change from last month.
Quality and prices are consistent.
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Cutting Edge O-rganics®
………. solely about organically grown produce.

Coke Farms Organic Strawberries are back
in season and once again on our Local list
for the month of May! Order them whole or
trimmed and washed, Ready to Eat.
Thank goodness for the transition back to
the Salinas Valley. No longer are the aphids
and other insects hitching a free ride from
Arizona to California for the calmer weather.
We have beautiful Romaine free from
infestation coming from Watsonville,
Salinas and Monterey. What a delight.
Organic fruit is on a bit of a pause until we
get deeper into May when we will begin to
see some delightful Stone Fruit. All of the
mainstays are readily available but prices
are fluctuating for the first couple of weeks
this month. It is the final transition period
before we settle in for the Local California
season. Enjoy some delicious Berries,
Apples, Baby Leaf lettuces, crisp full-size
Leaf items, Squash, Peppers and more!

I seem to be repeating myself but it is
worth noting. Supply chain issues
continue with the shortage of drivers
nationwide, shortage of labor in the
fields and in the packing houses. Many
trucking
companies
added
fuel
surcharges to their normal freight fees
but those will go away whenever the
cost of diesel rights itself. One major
vegetable production facility caught
fire just as it was to begin production
for the Northern CA season. The
facility is a total loss but the company
will continue to ship from AZ. We
expect some disruptions to the supply
chain for now but it will smooth out as
the season goes along.

Red, Green, & Butter Lettuce –
Quality for all three leaf items is much
improved now that we are 100% sourcing from
the Salinas Valley. Prices are back to where we
would expect them this time of year. The one
exception is the increased freight costs over
last year due to driver shortages and fuel
costs. It should be a steady go for the next few
months. My fingers are crossed, BTW.
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Iceberg Lettuce – Quality is improved
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over last month from good to great and we
don’t forecast any supply issues for May.

❤️❤️❤️’s

of

Romaine

&

Romaine – Prices continue to improve now
that the transition back to Salinas is complete.
Quality is excellent. Definitely time to highlight
salad on your menus.

Spring Mix, Baby Leaf & CelloPack – Some growers in SoCal continue to
ship product but we are mainly sourcing from
the Salinas Valley. Pricing is stable and quality
is excellent.

Brussels Sprouts – Prices will be a bit
unstable this month as we transition from
mostly Mexico to the Salinas and Half Moon
Bay regions. No quality issues are on the
horizon as we transition.

Broccoli, Cauliflower & Florets –
Broccoli supply did improve last month and
should remain good for May. Prices are fair.
Cauliflower supply is improving and costs are
coming down slowly. Quality for both is good.

Broccolini® – supply is good and prices
are at their normal Salinas Valley levels.

Celery – Prices and supply is steady.
Snap Peas (the round ones) – are
finally in good supply coming from Salinas.
The quality is much improved over what we
saw last month coming from Mexico. Prices
are stable.

Spicy Herb Slaw pictured above: We dressed up a
simple slaw recipe with some Jalapenos, Mint and
Cilantro. It is a refreshing summer time treat.

Give it a try!

Red & Green Cabbage – The supply
is somewhat limited for Red Cabbage causing
seasonally higher prices but the quality is
good. Green Cabbage supply is great and
prices are at a low point; just in time to make a
great slaw recipe for Memorial Day.

Green Onions, Leeks and Fennel
– Green Onions from Mexico are steady. Leeks
and Fennel are mostly coming from Modesto
and Salinas with the occasional fill in from
SoCal. Quality and prices are steady.

& Pears – The supply chain
coming
from
the
Northwest,
mostly
Washington State, has corrected and we are
able to get product on schedule. Supply is
great and so is the quality.
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Mangos – Quality and prices are very good.
The fruit is coming from Mexico this month.

Cantaloupe,
Honeydew
&
Watermelon – The transition to California
won’t happen until mid to late May. Honeydew
and Watermelon is in good supply with good
quality fruit. Cantaloupe quality coming from
Guatemala continues its good streak so we
will continue to pull from there until the last
moment when CA fruit comes to harvest.

Root

Vegetables

–

Carrots from
Canada are proving to be the best thing going.
Amazingly delicious with great size. Most of
the other roots are coming from the Northwest,
Oregon and Washington. Prices are steady
and quality is excellent.

Sarah’s Shout-Out

Strawberry Corn Salsa
• 3 Green Onions Finely Diced
• 1/8 C Chopped Cilantro
• 1/8 C Chopped Parsley
• 2 Habanero Peppers Minced
• Juice of one Lime
• ¼ C Olive Oil
• 2 Cups finely Diced Strawberries
• 1 Cup Corn Kernels
• Pinch of Salt to taste
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1) In a medium bowl, add the Green Onions,
Cilantro, Parsley, Salt, Lime, Olive Oil and mix
well.
2) Add the Strawberries and Corn and mix the
salsa.
3) Serve with chips or atop your favorite grilled
meat.
4) Enjoy!
Strawberries are an excellent source of vitamin C,
manganese, contain decent amounts of folate (vitamin
B9) and potassium.
Fun Facts:
1) The average Strawberry has 200 seeds.
2) The Strawberry is a member of the rose family
and is the only fruit that has seeds on the
outside.
3) One acre of land can grow about 50,000 pounds
of Strawberries.

The Official Kentucky Derby 148 Menu
Lemon Green Bean Salad
Red onion, goat cheese, lemon herb vinaigrette
Charred Broccoli Salad
Cranberry, almond, apple cider vinaigrette
Kale Carrot Salad
Garbanzo Beans, cucumber, tomato ginger dressing
Kentucky Bibb Salad
Pear, roasted walnut, basil buttermilk dressing
Bourbon Sweet Potato Casserole
Spiced pecan
Pimento Cheese Creamed Spinach
Butternut, Baby Kale & Farro Risotto
Seared Chicken Breast
Pancetta, Vidalia® Onion and fennel cream
Braised Short Rib
Vidalia® Onion demi-glaze
Chef’s Selection of Afternoon Snacks
Pimento cheese, Benedictine, Flat Bread Crackers and
Charcuterie Presentation
Gourmet Dessert Display
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JEFF’S TRIVIA
QUEST
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TRIVIA WINNERS

The answer to last month's trivia was B) Sue and
B) Poached

The Kentucky Derby is the longest continuously
running sporting event in the country. It turns
148 years old this year. For many, it is a bucket
list item. People come from all over the world to
watch the races at Churchill Downs. The most
exciting two minutes in sports! The Run for the
Roses has its own special cocktail, the Mint
Julep; which dates back to the 18th Century. It
was created for the farmers who spent their days
planting, harvesting and taking care of livestock.
Now, what do we know about Mint? Let’s learn!

1) I like to eat a mixture of Basil, Olive
Oil and Pine nuts. Though sometimes,
I like to add a little bit of Mint to give
it that something special. What
condiment is described?
A) Pesto
B) Gravy
C) Dressing
2) Gazpacho is good but it is even better
with a little bit of Mint. What kind of
food/drink is Gazpacho, anyway?
A) Soup
B) Salad
Fax or email me with the answer and win a
great prize. Jeff@baycitiesproduce.com

Serve most people a plate of Eggs Benedict In
the morning and you'll have brownie points for
a month. A quintessential American breakfast
food. You'll be marching straight into that
kitchen demanding more because It Is just that
good. If you fancy a bit of greenery on your
plate, try adding some Spinach between the
muffin and the ham/bacon (or even Instead of
the meat). For Eggs Florentine, add a dash of
Hollandaise Sauce.
Congratulations to our trivia winners: Jose @ IHOP
Livermore, Martha @ Executive Inn, Julita @ Strizzi's
and Joanne @ Spike's Produce.
May Celebrity Birthdays are:
Emilio Estevez
12th
Cher
20th
Mr. T
21st
Naomi Campbell
22nd
Brooke Shields
31st

(60)
(76)
(70)
(52)
(57)

Actor
Singer
Actor
Model
Actress

Good morning! May your worries be light. May
your joy be great. May your cup overflow!

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

