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“Where Your Patronage Is Never Taken For Granted!”

Always room for gratitude,
Happy Thanksgiving!
Our heartfelt condolences to all affected by the
recent fires, a disaster that defies description. I
can’t even imagine what it is like to live through
something of this magnitude. Our thoughts and
prayers go out to all affected.
We tend to measure calamities in terms of
structures lost, lives lost, acres burned in the case
of the fires, it falls way short. What stuck out for
me, watching the coverage were the unsung
heroes. I was in awe watching a man who lost
everything consoling a neighbor and helping her
sift through the ashes of her house. The folks that
went back to wake up neighbors and take them to
safety. Bringing hay and feed to help with the
animal rescues after losing everything.
These stories and so many more bring tears to the
eyes. If I remember it right there was a hospital
where 130 doctors and nurses had lost everything
but were at work doing what they do. The director
of the hospital had lost everything as well. I don’t
know if this fire, probably the greatest loss ever
can be comprehended, forgotten, or even lessened
by those affected.

My wish would be that all those who gave so
much are remembered as long. A few that we are
aware of: Church Brothers Produce, Coast
Tropical, Mt. Tam and Apple King who assisted
us in donate 6 tons of produce to WHOLE
FOODS of Northern California who graciously
sponsored a pancake breakfast to raise funds for
the victims. Cabana Dave’s of Livermore who
brought meals to the area and Zephyr Bar and
Grill of Brentwood and Livermore who helped
raise funds as well. There are so many more and
we would like to know who they are, please let us
know so who we can mention them in our next
newsletter. Also, we are here to help. If you know
of an event happening that we can help out with
its produce needs please let us know.
We have gone through some of the worst
rains/flooding in our history, heat waves and fires.
Let’s enjoy our holiday season, cherish our
families, one day at a time.

Steve Del Masso
President
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Celery –

On The

MARKET

has shifted from Salinas to Oxnard and
growers are gearing up for the biggest demand week
of the year, Thanksgiving.
Prices will escalate
throughout the month and come back down after
Thanksgiving.

Root Vegetables –

I have no changes to
report on Northwest grown Roots. Parsnips,
Rutabagas, Turnips and 3 flavors of beets remain
plentiful and beautiful.

White & Yellow Corn –

The California Corn
season is in hopscotch mode. It will go from where it
is currently, Huron, to Brawley and then finally into
Mexico. In spite of all the jumping between growing
regions, quality is proving to be fairly consistent.

Green Onions –

Iceberg, Romaine, Red, Green &
Butter Lettuce – A great deal is simultaneously
happening in the world of Lettuce. The Salinas
season is wrapping up and the mightily important 2-3
week stop gap season in Huron is underway. Nov
13th is the official start date for the Yuma season. A
lot of moving parts are in play. Let’s hope they fully
mesh with the Mother Nature and the transition.
Long story short, quality and pricing will be volatile
throughout this month.

With the return of warm
weather in Mexico, and the rains and flooding behind
us, Green Onion fields quickly bounced back. Supply
has improved and prices are even. We will have no
Green Onion worries for the month.

Red, Yellow & White Onions –

Supply
and quality are a steady go. Prices are expected to
recede a little bit more then flat line for a couple
three months.

Russet Potatoes –

Prices have returned to
their “normal” price points and will hold at these
levels for 4+ months. Bakers are plentiful.

Red & Green Cabbage –

We are fully
committed to bringing in Cabbage from Santa Maria.
Prices will go up slightly to compensate for the little
bit of extra shipping costs and decreased competition.
November is a low month for demand which should
keep prices in the reasonable zone.

Broccoli & Cauliflower – Broccoli continues
being an expensive commodity. Quality is only fair.
Growers are still dealing with the negative
ramifications of the heat wave and flooding that went
through SoCal some weeks back. Any relief we
expected from Huron coming on line is being negated
by enormous demand. We are all eagerly awaiting
the Yuma season..
Cauliflower is rolling along with no hint of problems.

Potatoes of Color –

All news is good
news for the NW Potato crop. Prices have leveled off
and quality is excellent.
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Fingerling Potatoes –

The 2017 Fingerling
crop was a solid one with all colors and shapes in
abundance. Inventory levels are such that we are in
perfect shape for the holiday seasons. The best bang
for your buck will be either Russian Bananas or the
mixed variety pack.

Yams & Sweet Potatoes –

You can
scratch off Yams and Sweet Potatoes from your
worry list. We are good to go with Yams and Sweet
Potatoes for months to come.

Apples & Pears –

The NW harvest is almost
100% complete. The 2017 crop is an improvement of
last year with all varieties possessing a good mix of all
sizes. Pricing is still a notch above past years and this
is all directly related to the escalating demand year
over year.

Mangoes – Brazilian “Tommy’s” are the current

Round & Roma TOMATOES – The
belief of all wholesalers is Round and Roma
Tomatoes will be “firm in price throughout the
month”.

Mango de jour. FOB costs have increased and will
be passed on. Out of all the competing Mango
varieties we use throughout the year, the Brazilian
Mangoes run behind the others in both flavor and
overall quality.

Mushrooms – Hot House mushrooms from both
Canada and the U.S. are plentiful. Portabella and
Shitake varieties are currently your best buys.
Specialty Mushrooms – Now is the time of the year
when we get to enjoy a whole host of specialty
Mushrooms; Chanterelles, Maitake, Wood Ear and
Enoki.

Papayas – The inflow of Papaya from Mexico is
back to a steady stream and costs have returned to
“reasonable”. Hawaii Papayas continue to set the
“gold standard” for flavor and quality. If you need
the best available the decision is an easy one,
Hawaiian grown is the way to go.

Customarily, during the annual move from
California grown Tomatoes to Mexico grown, we
are able to smooth over the transition with
“Rounds” from Florida. This year, we do not
have that luxury due to the incredible devastation
flung far and wide by Hurricane Irma. The hope is
growers in Culicàn and central Mexico can make
miracles happen. If not, prices will be high for at
least two weeks.
Recent weather in the primary growing area for
Roma Tomatoes has been less than wonderful
and creating quality issues and supply shortfalls.
I’ve been using contacts in Baja to fill our
requirements.

MIKE
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SQUASH – The move from domestic growers
to Mexico went off perfectly. Zucchini and Yellow
Squash quality is outstanding.

EGGPLANT – The segue from the Fresno
region to Nogales is underway. As is usually the
case with Eggplant, initial offerings are somewhat
pricey but are expected to fall back over the next
10-14 days.
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Seasonal Trends
by DIRK

BLUE LAKE GREEN BEANS – All
locally grown Beans are done for the year and
we are now using product from Coachella. We
will be relying on that region for about two weeks
before jumping into Mexico.

Green, Red, & Yellow, Bell Peppers –
Coachella Valley is our current source for Green
Bells and will continue to be so until the eventual
move to Mexico. The transition should occur
around the end of the month plus or minus a
week. The first picks of Yellow and Red Bell
Peppers are slated to commence around the 2nd
week and hang around until a smooth handoff
can be made.

LIMES – No changes. Plentiful supply and
stable price structure.

Cello-Pack, Spring Mix & Baby Leaf –
We are on the cusp of the big move to Yuma.
It will happen over the next couple of weeks.
It all depends on what the yields and quality
are here versus over there. After the last
couple of months struggling to get everyone
the best possible products, I am really
looking forward to the move.
Heirloom Tomatoes – The 2017 California
Heirloom season is now in the produce
history books. Product is available from
Mexico but the quality and flavor is nothing
compared to the CA product.

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

CUKES – It’s been an excellent year for
Cucumbers. The Cukes we were getting from
Baja were beautiful. The hope is that same level
of quality will continue as the handover to Central
Mexico is accomplished.

Chili Peppers – The quality of Mexico
grown Peppers is far outweighing domestic
product so the switch has been made.

O-Broccoli Crowns and O-Cauliflower – We
are anxiously awaiting the start of the Yuma
season. The apprehension is how tight the
supply will be for both O-Broccoli Crowns
and O-Cauliflower. The market chatter is
“availability will be limited for the month”.
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TYLER NOL
Making Your Produce Headaches Go Away!

O-Celery – Yuma and Southern CA will be the
main source of U.S. supply for O-Celery
through Thanksgiving.
O-Roots – Plentiful and steady pricing is
forecast for the next 3-4 weeks.
O-Bell Peppers – Until the end of the month,
the Coachella region will be our supply
source for Green O-Bell Peppers. Afterwards,
the transition will then be made to Mexico. I
am still reaching across the big ocean for
Yellow and Red O-Bells. By the time
December rolls around we should be into
Mexico.
O-Romaine Hearts – Supply is quickly
tightening up. My fingers are crossed all
goes smoothing until the Yuma season kicks
off. It will be a narrow window between the
local area shutting down and the new area
starting up.

GREEN LEAF CROWNS – The positive news is
quality is good. The negative news is
Green Leaf Crowns are smaller in size than
usual. With the soon to happen transition
to Yuma, I am hoping and expecting to see
larger size Crowns.
BETTER BURGER LEAF – Fair quality and not
much available. Local supply is quickly
winding down and I’m anxiously awaiting
the Yuma move to happen. I do expect a
couple of ups and downs for the next
couple of weeks.
BROCCOLINI - ASPIRATION – Prorating
continues as supply remains very tight.
Overall quality is good but there simply
isn’t enough product to meet market
demand. From what I’ve heard, this could
be the norm for the next month or two.

BROCCOLI AND CAULIFLOWER FLORETS – Broccoli
Florets have been and remain on the prorated
list. In other words, very tight supply! At the
other end of the spectrum we have
Cauliflower Florets at fairly even pricing.

DIRK
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“7 X 6 ” ROMAINE HEARTS – The official end to
the Salinas Romaine Heart season is
November 8th. Prices are inching upward as
availability tightens. Quality remains fair to
good. Shipping costs will go up as the
growing region gets farther away.
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HERBS – The transition to Mexico field
grown and California Hot House Herbs went
perfectly.

VARIETAL TOMATOES (SMALL) – All Varietal
Tomato production is coming from Del
Cabo, in Mexico and will be so for the next
6 plus months.

STRAWBERRIES & STEMBERRIES – We will
be using Mexico Strawberries for most, if
not all, of November. Current quality is
decent and prices are steady.

BABY BEETS – No changes.

All colors
readily procurable and sensible in price.

BABY $QUASH – are mucho expensive and
very hard to get!

SNOW & SUGAR SNAP PEAS – Sugar Snap
supply has finally caught up with the market
and they are no longer being pro-rated. Snow
Peas are ever so slooooowly moving down to
Mexico. Until then, the only Snow Peas
around are coming in from the southern
hemisphere (Peru) and are awfully expensive.
Both items will improve over the next 2
weeks.

RASP, BLUE & BLACK BERRIES – Blueberry
production in Mexico just began. Supply will
be tight for a couple of weeks and then prices
will start to back off as more Berries cross
the border.
Central Mexico, which is the major growing
region in Mexico for Blackberries, got hit with
some rain; which has set back production.
Quality is iffy and prices are astronomical.
All should be good my mid-month.
Raspberries are showing good color, solid
quality and a bit on the costly side. Supply is
still behind market requirements and hustling
to catch up.

ASPARAGUS – is arriving from Mexico
JAPANESE/ITALIAN/CHINESE EGGPLANT –
Quality and pricing remains good. At some
point during the first or second week of the
month we will start pulling all three varieties
from Mexico.

and Peru and both regions are up to
production.
The expectation is for
abundant supply and reasonable prices
the next few weeks and through
Thanksgiving holiday.

full
an
for
the
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CARROTS – Through the end of the year,
90-95% of all of our bulk Carrots will be from
Canada. Prices are forecast to be fairly
consistent over that span of months.

GRAPES – All “fresh Grapes” are already
picked and tucked away in closely monitored
cold storage facilities. Supplies are sufficient
to get us through the month of November
before we make the switch to Chile product.

MELONS – The 2017 Melon season was

ORANGES – The California Navel season
has thankfully started. It will be another
couple of weeks before the really nice-looking
fruit starts showing up. This season/year is
going to be a difficult one.
The Irma
Hurricane in Florida greatly impacted the
Orange crop which equates to heighten
demand for California Oranges. In fact, the
Department of Agriculture stated in a recent
report the 2017-2018 Florida crop will be the
smallest since 1947!
With that said,
California Navel Oranges are what we have to
work with. The next couple of months may
turn into a weekly challenge of having
enough product to make it through the week.
Texas juicing oranges have already arrived.
Quality of flavor is excellent but the
appearance is not the best.

Ruby Red Grapefruit –

The Texas
season has started and so far, all is good.
The word is still out on Florida Grapefruit and
how affected it was by the Hurricane. We will
not see any price breaks until the 2nd or 3rd
week of the month.

LEMONS – The Chile season has ended
and California growing zone L1 has begun.
The exterior surface texture of the early picks
is not as perfect as I’d like to see but it will
improve over time.
On the positive side,
color is vibrant and flavor is perfect.

fantastic. You couldn’t buy an average quality
Cantaloupe or Honeydew Melon if you tried.
With the Northern California season done my
sights are set on offerings from the Imperial
Valley. When that area has run its course, I
will look for the best of the best from Mexico
and Offshore.

WATERMELONS – The imports from
Mexico are showing good color and having
remarkably good flavor.
The season is
starting out much better than last year.

Butternut SQUASH (& Organic) –
The 2017 harvest for both conventional and
Organic Butternut Squash went flawlessly. I
will not need to worry about wholesale
inventory levels until maybe March.

EXPENSIVECADOS – More product
has become available from Mexico but it has
had very little effect on the cost per case. Oh
my gosh are prices remaining firm. There is
product available from Chile but it does not
measure up to the oil content from Mexico.
The California Haas season starts sometime
next month.
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TRIVIA WINNERS

The answers to last month’s trivia was
1)
Barnbrack Cake
2) turnips

Each year on the fourth Thursday in November,
Americans gather for a day of feasting, football
and family. While today’s Thanksgiving
celebrations would likely be unrecognizable to
attendees of the original 1621 harvest meal, it
continues to be a day for Americans to come
together around the table – albeit with some
updates to pilgrim’s menu. Turkey, stuffing,
mashed potatoes, cranberry sauce, pumpkin pie,
chocolate tarts to name a few. Let’s get to the
trivia.
1) Which of the following statements about
Turkeys is true?
a)
b)

Male turkeys will eat their own
eggs if the female is not careful
A female turkey will usually lay
between 10 – 12 eggs.

2) What fish was not part of the diet of any
North American Indian we know of?
a)
b)

Salmon
Red Snapper

Fax or email me with the answers and win a
great prize. Jeff@baycitiesproduce.com.

According to the tale, Jack, an Irish blacksmith, made a
pact with the Devil and therefore he was denied entry to
Heaven. He was left to wander for eternity. When he
asked for some light, he was given an ember which he
put into a turnip he had hallowed out. Thus, the Irish
kept one in their window to keep this damned soul, the
Wandering Jack, out of their house. When the Irish
immigrated to America, pumpkins were far easier to find
than were turnips, so they were used instead.
Barnbrack Cake is really a fruit bread.
Congratulations to our winners:
Martha @ Executive Inn, Rosie @ Ronaker’s Coffee
Shop, Mary @ Las Lomas High School, Cindy @
Vegiworks, Imelda @ Miraglia’s Catering, Maria @
ValleyCare Med Plaza, Joanne @ Spike’s Produce,
Eva @ Millie’s Kitchen, Tina @ The Danielson Co,
Patti @ Marina Liquor & Deli.
Celebrity November Birthdays:
Tatum O’Neal
5th
Gordon Ramsay
8th
Leonardo Di Caprio
11th
Nadia Comaneci
12th
Jodie Foster
19th

(54)
(51)
(43)
(56)
(55)

Actress
Chef
Actor
Gymnast
Actress

That’s one of the great things about Thanksgiving:
Football’s on!
--Michael Strahan

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

