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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

Change is coming…  
Welcome to our seasonal change; Time change, 

maybe weather change, hopefully, produce 

from winter growing areas, most assuredly. The 

next two weeks are always the toughest. Will 

Arizona’s plants be up and running? The 

California crops are getting pretty tired. Then 

there’s always hurricanes and Mexico. These 

growers never seem to get a break. For the last 

three months, as with each year they plant 

feverishly to have their crops ready for the 

transition. If the hurricanes don’t come, they 

have abundant product to fill our needs, and at a 

good price. This year is like so many others, 

they will get good market prices but not much 

produce to sell. All fingers crossed for things to 

smooth out by mid-December. 

       Things have been very busy in Arizona, 

well everywhere actually during the summer 

season in light of our romaine recalls. Other 

products as well but romaine did take center 

stage. FDA, USDA, LGMA, PMA, United 

FRESH all working vigorously to find a 

pathogen killing silver bullet. Here are a couple 

suggestions I found curious. Cattle farms with 

over 80,000 heads should be over a mile from 

produce growing areas or irrigation sources. 

Previously it was 100,000 heads at 1,200 feet. 

Also noted was the fact that clean farm 

equipment tended to contaminate less produce 

than equipment that did not have a cleaning 

schedule. It was also suggested that nitrite style 

gloves offer better sanitation than cloth types. 

Did this come across a bit sarcastic, yes, could 

these things make a difference, yes. One of the 

major problems the Arizona farmers face is 

their water supply, almost all contaminated. 

When to water and how is a major issue. The 

end of the season and the beginning are always 

the most problematic. At the end of the season 

coolers are stuffed with tired produce, lots are 

comingled making trace back difficult. The last 

harvest is always warmer weather and tired 

plants making them more susceptible to 

pathogens, as in the beginning of seasons not all 

food safety teams are present as some are at the 

other growing areas either winding down or 

gearing up for the new season. So, have we 

learned anything? I like the Smokey the Bear 

approach. Only you can prevent food safety in 

produce. WASH IT! 

Steve Del Masso 

      President 
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Nap Thyme 
Nap GalvezzzzzzzzZz 

   

Iceberg Lettuce Romaine, Red, 

Green & Butter Lettuce – The first 

stop during the Fall Lettuce transition is for a 
short spell in Huron, CA.  (Itôs happening 
now.)  The final move to Yuma will take place 
during the 2

nd
 week of the month.  First word 

is that the move will go well.  As you have 
already noticed, prices are up sharply for all 
varieties of Lettuce and will be for a while 
before they start to back off.  Even once 
pricing eases off it will remain higher than 
what we saw during the summer months due 
to the higher freight costs from further 
locations.  
 

Red & Green Cabbage ï are in a 

steady supply groove with a steady flow of 
nice-looking product coming up from Santa 
Maria.   
 

Broccoli ï Prices are finally moderating. 

The Move to Yuma will help even more.  As is 
common practice during the 
November/December holiday season, prices 
will be reasonable ahead of the holiday then 
jump up for a week in anticipation of high 
demand and then fall back down immediately 
after.  
 

Cauliflower – The desert area around 

Brawley, CA is from where we are presently 
getting our Cauliflower.  Next up will be 
Yuma, Arizona.  Demand remains extremely 
low.  

Celery – Oxnard production is just starting 

to kick off and growers are confident they will 
be more than ready for the onslaught of 
Thanksgiving orders.   Prices will be up a 
little primarily due to additional freight 
charges.    

 

Root Vegetables – The Fall/Winter 

Root season out of the NW is up to full 
production mode and everything is available 
and beautiful.  Whatever Root you could want 
we will have it.    
 

Green Onions – The industry was 

expecting the Green Onion market would 
have fully recovered by the 3

rd
 week of 

October.  But guess what?  It has not, and 
you can feel the cost bite with every order.  
Green Onion prices remain ominously higher 
than last year and are slated to hold firm 
throughout the month.   
 

Red, White & Yellow Onions ï We just 

received our first pallets of NW Onions and 
quality is splendid.  Storage bunker 
inventories are at levels that indicate 
consistent pricing for the next 5 months.      
 

Russet Potatoes – prices have 

bottomed out and will remain steady through 
the end of the year.  
 

Fingerling Potatoes – If figures from 

last year are an indicator, the biggest demand 
in November and December for Fingerling 
Potatoes will be the mixed 20lb. cases. Last 
year and through this year, popularity has 
grown immensely.    
 

Yams & Sweet Potatoes – Once 

again, A.V. Thomas in Livingston, CA. is our 
ñgo toò source for our Sweet Potato and Yam 
requirements.  The incredible service and 
high-quality Yams and Sweets theyôve 
supplied us with over the years is 2

nd
 to none.  
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HAWAIIAN PAPAYAS ï To repeat myself from 

last month, I am in wonderment by the fact 
52ò of rain fell on the Papaya growing 
plantations in Hawaii and the crop was 
unfazed.  According to my tape measure, that 
is over 4 feet or water.   
 

Potatoes of Color ï All of our 

varietal Potatoes are arriving exclusively from 
the Northwest.  The consistency and quality 
is terrific.  Prices are up some due to higher 
shipping costs.   
   

Oranges – California Valencia and Chile 

Navel Orange seasons are finished.  The 
good news is the Texas Valencia harvest has 
commenced as well as the California Navel 
Orange.  Initial supply for either one is light 
but at least we know the situation will only 
improve from here on out.   
 

Grapefruit – The Southern California 

Grapefruit season has run its course and we 
are now using Ruby Reds from Texas.   
Pricing is about on par with California grown 
fruit.   
    

Lemons – All Lemons are new Fall crop 

and incoming from the Imperial Valley of CA.     
 

Carrots – I made a commitment to use 

Jumbo Carrots from Canada during the 
month of November.  I found that the quality 
and consistency is above a Bakersfield 
sourced Jumbo.  
 

Butternut SQUASH 

(Conventional & Organic) – 

Plentiful.  Beautiful. The best quality on the 
market for both conventional and Organic 
Butternut Squash.  October began the push 
and now itôs ñGo, Go, Go!ò on all Butternut 
items through the end of the year. 
 

AVOCADOS – Mexico Avocados are in 

abundance. Itôs a great time to promote 
Avocados. The pricing came way down since 
the beginning of last month. 
 

Happy Thanksgiving!  

 

 

Round & Roma TOMATOES –

November is the month the California Round 
Tomato season moves down into Mexico.  As is 
the case in most years, November will be a test 
of patience and persistence. We will be dealing 
with a Tomato that is light in color, minimal in 
flavor and higher in price.  
 
Roma Tomatoes are in great shape.  The 
transition between Baja and Central Mexico is 
underway and progressing smoothly.   
 

VARIETAL TOMATOES (SMALL) – Local 

growers kept their vines producing Tomatoes 
longer than anyone imagined at the onset of the 
season, months ago. Now that they are done, 
growers are prepping their fields for the 
upcoming winter weather.   The switch has been 
made to Del Cabo and they are beautiful.   All 
varieties are available from the Sweet 100’s, 
Mixed Medley to Yellow Pears.   
 

 

SQUASH – November should be without 

supply issues and spiraling costs.  Around the 
end of the month, new fields in Mexico will start.  
It’s too early to know what to expect come 
Thanksgiving week.   
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EGGPLANT – The best way to sum up what 

is happening is “½ and ½”.  For the first half of 
the month we will be relying on Coachella for 
Eggplants and the second half Mexico.   
 

 

BLUE LAKE GREEN BEANS –   

Coachella growers are going all out to keep 
supplying us with California grown Green Beans 
as long as possible.  The Mexico season is 
booked to begin either the 2

nd
 or 3

rd
 week.  The 

overlap between the two seasons foretells 
sufficient quantities for Thanksgiving. The second 
half of the story tells an ominous future. 
Hurricanes have damaged crops from Georgia to 
Mexico. We will do our best to keep you fully 
stocked. 
 

White & Yellow Corn – The California 

Corn season will come to an end when the last 
ears are harvested in Coachella.  So around the 
end of the month, Mexico will become our Corn 
source for the next 5+ months.    

 

Red, Green, & Yellow, Bell Peppers – 

Green Bells will be transitioning to Mexico early 
in the month and Red & Yellow Bells late in the 
month. Pricing will be on a roller coaster ride until 
all colors are well settled in Mexico.   

 

LIMES – Good news continues for Lime 

prices and supply.  A steady go is being 
forecasted for at least through the middle of the 
month.  Onward from there is anyone’s guess.   
 

CUCUMBERS – November will be an 

excellent month for Cukes once we get past the 
first week.  Plentiful, beautiful and reasonable.   
 

English “Hot House” Cucumbers are being grown 
in both California and Mexico. The season and 
supply are in great shape for Thanksgiving.    

 

Chili Peppers – All of our Chili Pepper 

pulls are coming up from Mexico and will remain 
so for the next 5 months. Prices are up slightly 
across the board.    
 

 

PAPAYAS – Supply oscillations from Mexico 

created by the USDA inspection choke-point 
persist.   Aaaargh…. It is mighty frustrating trying 
to keep a consistent inventory of Papayas in 
house. Too much product is a problem.  Too little 
product and we have to run out and pay 
astronomically high market spot prices.  I am 
hoping for a holiday season that is uneventful 
and steady.     
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Salinas Valley Cello-Pack, 

Spring Mix & Baby Leaf – The 

transition to Yuma will happen at some point 
between now and mid-November. With so many 
different products impacted by the move, a whole 
host of data has to be crunched through before a 
ŘŜŦƛƴƛǘƛǾŜ άhYΣ ƭŜǘΩǎ ƳŀƪŜ ƛǘ ƘŀǇǇŜƴέ ŘŜŎƛǎƛƻƴ ƛǎ 
made.  Everything feels like it will be a smooth 
transition without weather related issues 
prematurely causing workers to make the move.   

 

California Grapes – Supply should be 

sufficient to run nicely through November. The 
quality of Grapes coming to us from storage are 
excellent with good flavor and lower acidity levels.  
 

Apples & Pears – The quality of the Fall 

Northwest Pear crop ƛǎ ƻǳǘǎǘŀƴŘƛƴƎΦ 5Ω!ƴƧƻǳ Pears 
should be a top choice for a άhand fruitέ throughout 
the month of November.    
 

The 2018 Northwest Apple crop is fully picked and 
safely put awayΦ   hǾŜǊŀƭƭ ǉǳŀƭƛǘȅ ƻŦ ǘƘƛǎ ȅŜŀǊΩǎ ƘŀǊǾŜǎǘ 
is excellent.   The extra special news is there are more 
smaller sizes than last year and some interesting 
ǾŀǊƛŜǘƛŜǎ ƻƴ ǘƘŜ ƳŀǊƪŜǘ ǿƘƛŎƘ ǿŜ ŘƻƴΩǘ ǳǎǳŀƭƭȅ ƎŜǘ 
our hands on.    
 

Mangos – ¢ƻƳƳȅΩǎ from Brazil are our άgo toέ 

Mango for the month.  They have a well-deserved 
reputation for consistently good quality and flavor. 
The extra travel distance pushes net costs above 
Mexico grown.     
    

California Melons – For most of 

November, our Honeydews and Cantaloupes will be 
coming from either Brawley or Mexico.  The closer 
we get to the end of the month the greater the 
likelihood we could be using only Mexico grown 
Melons. Quality is merely so, so.  Although, we do hit 
an occasional lot that is delicious.   
 

 

California Watermelons – Our sole 

source for Watermelons is now Mexico.  As is usually 
the case, Mexico Watermelon quality can vary 
between average, fair and good. Also, expect to see 
the flesh lighter in color (pinkish) than a California 
Melon and a notch or two below in sugar levels.  
 

Thank you to all of you for your patience over the 
last month as we struggled with finding a good 
quality melon to provide.  We expect to make it 

through these issues and be back on track by mid-
November. 

 

Specialty Mushrooms –  Please check 

with me throughout the month for any special needs. 
The usual suspects will be available but we are 
hopeful some rains bring on the special treats we like 
this time of year.   
 

Heirloom Tomatoes – The 2018 

California Heirloom season was another raging 
success. This summer, more Tomatoes from more 
acreage were grown and sent to market than ever 
before and yet, all were quickly absorbed and 
dispersed to the final consumer.   With the California 
season finished, Mexico grown Heirlooms are now 
the status quo. LΩǾŜ ǎŀƳǇƭŜd a few lots of the first 
arrivals and I have to admit, the imports continue to 
improve.  While they are not as flavorful as local 
grown Heirlooms they are closing the flavor/quality 
gap.   

Sal³s Produce 

Snapshot 
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Cutting Edge  

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

 

 

November is a highlight month for our big-
hit organic items.  
 
Butternut, Stuffing Mix, Mirepoix Blend, 
Yams, etc. all receive rave reviews this time 
of year. Save yourself some time and pick 
up some prepped produce to save yourself 
some work in the kitchen this season.  
For the next few months, we will rely 
heavily on Organic produce from Yuma.    
When the changeover starts to take place 
and organic items are not readily available 
domestically, they will be brought up from 
Mexico.  
 

 
 
 

GREEN LEAF CROWNS & BETTER BURGER LEAFÑ ï 
With the transition pendulum descending 
ever closer with each new day, we are 
keeping inventory levels to a minimum.  I 
am looking forward to improved quality 
with the onset of the Yuma season.   

 

BROCCOLINI - ASPIRATION ï The cooler weather 
has been great for Broccolini.  It appears the 
transition to Yuma will be a smooth one for 
Broccolini-Aspiration.       

   

BROCCOLI AND CAULIFLOWER FLORETS ï The 
lionôs share of our Floret orders are being 
awarded to wholesalers in Santa Maria.  
Weôve been assured sufficient quantities of 
Broccoli and Cauliflower Florets will be 
available for the Thanksgiving Holiday week.      
   
ñ7 X 6ò ROMAINE HEARTS ï Prices will 
incrementally go up with each new week 
leading up to Thanksgiving. Supplies are 
already tight and pricing is going up quickly.   
   

JAPANESE/ITALIAN/CHINESE EGGPLANT ï 

As a result of the move to Mexico, prices 
have stabilized, and quality of all three 
varieties are good.   
 

BABY SQUASH ï The Santa Maria Baby 

Squash season has given way to Mexico.  
Prices are stable, and quality is not great.  I 
would slap a ñdecent to fairò quality label 
on all newly arrived cases.    
 

SNOW & SUGAR SNAP PEAS ï The Snow 

Peas we are getting in from Guatemala are 
looking pretty good. Good color and 
crispness.  
 

Snap Pea supply will come from Mexico to at 
least through January 2019.  Freight charges 
are the primary reason for the big price 
increase.  

 

STRAWBERRIES & STEMBERRIES ï are in a 

quality slump.  There really arenôt any high-
quality Strawberries to be had from 
anywhere.  The ones that we brought in have 
minimal shelf life. November prices will be 
moderate to expensive and quality will be the 
tough fight.     
   

RASP, BLUE & BLACK BERRIES ï All three 

Berries are now being grown and sourced 
from Mexico. There are no bargains to be 
had from anywhere. Quality is at least good.  
     

 

TYLER - NOL  
Making Your Produce Headaches Go Away!  
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JEFFõS  

T R I V I A  Q U E S T 
 

 
 

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 the 

pilgrim’s menu. Turkey, stuffing, mashed 

potatoes, cranberry sauce, pumpkin pie, 

chocolate tarts to name a few. Let’s get to 

the trivia!!! 

 

1) The first meal eaten on the moon by 

astronauts Neil  Armstrong and Buzz 

Aldren was a roasted turkey dinner with 

all the trimmings? 

a) true 

b) false 

 

2) Pumpkins are classified as what? 

a) vegetable 

b) fruit 

Fax or email with the answers and win a 

great prize. jeff@baycitiesproduce.com  

TRIVIA WINNERS 
 

 
 

The answer to last month’s trivia was:  

A) The exorcist & C) Chocolate sauce 

 

During World War I, almost every household in the 

U.S. had Ouija board. In 1922, sales even outsold 

Monopoly, but the exorcist stopped the Ouija fad 

dead in its tracks. After watching the movie, many 

people destroyed their Ouija boards in fear. When 

the zombies are eating the bodies in the night of the 

living dead they were actually eating roast ham 

covered in chocolate sauce how that is for lunch 

sounds yummy! 

Congratulations to our winners: Imelda @ 

Miraglia Catering, Cindy @ Vegiworks, Martha 

@ Executive Inn, Joanne @ Spike’s Produce, 

Cindy @ Golden Squirrel, Nohemi @ Ronakers 

Coffee Shop, Patti @ Marina Liquor & Deli, 

Kaitlyn @ The Danielsen CO. 
 

November celebrity birthdays: 
 

Sally Field   6
th
  (72)  The Flying Nun 

Sinbad   10
th
  (62)  Comedian 

Leonardo DiCaprio  11
th
  (44)  Titanic 

Whoopi Goldberg  13
th
  (63)  The Color Purple 

Goldie Hawn   21rst  (73)  Private Benjamin 

 

Thank you for the food before us, the friends beside 

us and the love between us! 

 

Happy thanksgiving! 
 

BAY CITIES PRODUCE, INC. 
2109 Williams Street 

San Leandro, CA 94577 

(510) 346-4943 

FAX (510) 352-4704 

www.baycitiesproduce.com

mailto:jeff@baycitiesproduce.com
http://www.baycitiesproduce.com/


          

 
 
 
 
 


