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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

Fall is Here and the Transition to the 

Southern Growing Regions Will Begin 
We had our share of challenges this year 

with some of our crops. Water, or lack of, 

put plantings off and acreage was cut back 

considerably. Some farmers were trading 

water rights amongst themselves. Fruit 

trees and nut crops were thinned out quite 

a bit. A couple growers gave up on 

asparagus entirely. Too much competition 

from imports added to the lack of water 

means they will not replant. The heat was 

not our friend as it caused damage and 

poor yields and prices to go up. In a couple 

weeks we will try our luck in Arizona and 

south of the border. We will not have 

overlapping crops as we usually hope for 

so pricing will remain a bit of an issue. 

Fingers crossed. Good things are 

happening on the local farm support front. 

Bay Cities has for years, since the late 

1990’s, had a scholarship program where 

we assist small, local farms to establish 

food safety. With the help of Health care 

without harm, U.C. collaborative, folks 

like Dig Deep farms, and C.A.F.F. 

California Alliance of Family Farms, 

makes this all possible. Our health care 

systems in the Bay Area are huge 

supporters of the family farms as well as 

our local county governments. Thank you 

one and all for your support. 
 

We’re reaching out again. Our flyer will 

now try to reach minorities and women 

owned farms. We have been quite busy 

here. Our team reached out to and visited 

many farms. There’s much to do, progress 

takes time, but we do have much support. 

Attached in this letter is a copy of our 

flyer. Sustainability tells us to promote 

land care, drip irrigation, composting, 

proper facilities, housing for workers, 

lotting and traceability. Everywhere we 

have gone has this in place, just the 

documentation may need some work. 

Hopefully starting next spring these crops 

will be on the market. 

 Steve Del Masso 

      President See last page for a 

copy of our flyer 



 
Volume Twenty-Seven - No. 10                                                                                        Page 2 

Ricardo’s 
Rings 

 

 

Butternut SQUASH (Organic & 

Conventional) – We are fully into Local 

CA fruit. We have quite a few local growers 
offering up beautiful squash. Pricing will be 
steady for the next few months.   
 

EGGPLANT – October will be the last 

month for Local Fresno fruit. After this, we will 
be back into MX. Expect pricing to get a little 
active as the season winds down.    
  

 
 

RED & YELLOW ONIONS – 
Bakersfield onions are done for the season. 
We will begin pulling product from the 
Northwest this month. Pricing on large sizes is 
up slightly compared to what we would like to 
see because the crop trended towards the 
smaller sizes. If you can use mediums, there 
are some deals to be made. 
 

Russet POTATOES – As we said last 

month, the crop is on the smaller side. Pricing 
for large size tubers is active and inching 
upwards. 
 

Fingerlings POTATOES – Supply and 

quality remain excellent. Product is coming to 
us from the Northwest. Pricing is stable. 
 

Yams & Sweet POTATOES –
Livingston, CA growers harvest is in good 
shape this year. Sizing is good and the market 
is stable. We expect great quality and steady 
pricing through the holidays. 
 

POTATOES OF COLOR – Stockton, CA 

is now done. We are fully into Washington’s 
fresh harvest. Market prices are at a higher 
level than we would like but expected to level 
off as we go through the month.  
 

 

Red, Green, & Yellow, Bell Peppers –  
October is just about time to transition. We will 
have product available from Fresno, Gilroy 
and Oxnard. Whichever area has the best 
value and quality available will receive our 
orders. Once the CA fruit is done, we will move 
back down into MX. 
 

CHILI PEPPERS – All the spicy treats are 

fully coming from Mexico. Supplies are good 
and no price spikes projected for October.   
 

CARROTS (Value-Added) – We are 

seeing some issues with the supply of Value-
added Carrot items. Mostly related to the small 
Baby Peeled packs for institutions. Schools 
coming back online and lack of workers leads 
to a minimal supply. Prices remain steady but 
orders are being cut by 50% in most cases.       
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BLUELAKE GREEN BEANS – 
Dwelley Farms is amazingly still able to send 
us some beautiful Local Brentwood Beans. I 
don’t know how they’re doing it but I won’t 
complain. When Brentwood is finally done for 
the season at some point this month, we will 
have a choice between Santa Maria and 
Mexico. We will select the best quality like 
always. Pricing should be steady this month.  
 

CORN – The local season is officially done. 

Another remarkable year gone by. The market 
prices will fluctuate as we transition to the 
desert region and down to Mexico. 
 

 
 

CUCUMBERS – Central Mexico and the 

Baja region will both have product this month 
which will keep pricing low.  
 
English Cukes will transition to Santa Maria 
and we don’t see any gapping issues on the 
horizon so prices should remain steady. 
 

STONE FRUIT – One of the strangest 

Stone Fruit seasons on the record books is 
coming to a close. We are now done with 
Peaches and Nectarines. This only leaves us 
with Plums and Pluots for the first couple 
weeks of October. By the end of the month, we 
will say goodbye to all Stone Fruit. 
 

ORANGES – Market continues to rise due 

to the lesser volume coming from offshore 
suppliers. We will continue to use Local 
Valencias for our smaller size fruit, 113’s and 
138’s. For our larger sizes, 56’s to 88’s, we will 
continue to use Chilean fruit. 
 

GRAPEFRUIT – Market remains steady. 

We are using Local CA fruit. The quality and 
supply remain good.    
 

 

LEMONS – Market will remain high as we 

continue to use Chilean fruit until CA fruit 
comes on. Quality is good.   
  

LIMES – Pricing is steady but steadily HIGH. 

Quality remains good.   
 

AVOCADOS – We are back into Mexican 

fruit. Supplies are improved but prices will 
remain high since the CA season is done. 
Once the Chilean and Columbian fruit hits the 
market, we should see some pricing relief.   
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Round & Roma TOMATOES – 
October will be the last month for Local fruit. 
We are awaiting the start to the Mexican 
season. The transition usually brings price 
fluctuations and quality issues. We will be 
diligent to select the best. 
 
We are also nearing the end of the Local 
season for Roma Tomatoes. Baja is getting 
ready to bring their crops to market to cover 
any shortfalls from CA. Once CA is done, we 
will transition to solely sourcing MX fruit. 
Pricing will be steady with the overlap between 
CA and MX. 
 

Varietal TOMATOES (SMALL) – 

Quality is till great. We have local organic 
growers bringing their beautiful fruits to 
market. This will continue through October 
and hopefully into November. The weather will 
be the determining factor.  
 

HEIRLOOM TOMATOES – October 

will more than likely be the last full month for 
these Local treats. What an amazing season 
this has been. 
 

 

SQUASH – Local CA squash is tired. 

Growers did a great job in CA filling in the gap 
while MX came through the weather issues but 
it is time to move on. Prices will be elevated for 
now but come off as the month goes on. 
 

 
   

 
 

 

 
 

Grapes – Bakersfield is shipping us some 

beautiful large size Red and Green Grapes. 
There are also some specialty varieties 
available by preorder. Moon drop, Gumdrop, 
Cotton Candy and Naturals. Give one of our 
sales staff a call to inquire. You may have 
already received some of the special treats in 
a basket last month as a way to say thank you 
for your patronage. 
 

Asparagus – Same as last month. All 

grass is coming up from Mexico. Quality and 
value of the large size is the best of all the 
sizes. If you have to have a smaller or larger 
size, please give us a preorder so we can 
source the best available for you. 
 

 

Snow Peas (the flat ones) – The 

Local CA season is coming to an end and 
pricing is on the rise. We moved from the 
Salinas Valley to the Central Coast to source 
from farms between Cambria, CA and Santa 
Maria to get us through until Mexico begins 
their season. The product is beautiful! 
 

Juan’s Blog 

Today’s and Tomorrow’s News 
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Rasp, Blue & Black Berries –   
Red Raspberry quality is great but the pricing 
remains a little high as it has been through 
most of the season. We are still pulling from 
Santa Maria and Oxnard. 
 
Blueberries will be available from CA and 
offshore areas. We will transition to the 
offshore berries when the quality is better than 
CA. The Local plants are at their end and tired. 
Prices are on the rise as the supplies are 
tightening.  
 
The Blackberry market is high even though we 
are able to source from both the Santa 
Maria/Oxnard Area and Mexico. Local CA 
season is coming to an end and Mexico is just 
beginning. Quality will determine which region 
we pull from throughout the month.  
 

Strawberries – Supplies from Santa 

Maria are good. Pricing will remain steady 
throughout the month as long as the weather 
permits.  
 

 

Pineapple – September was a tough 

month for these tropical fruits. We should be 
past the issue of overripe fruit as October 
begins and quality will steadily improve. 

 

Red, Green, & Butter Lettuce – 
The plantings at the end of the Salinas season 
were not full as growers didn’t know what 
demand would be. Now that demand has 
picked up, we are seeing supply shortages. We 
usually transition to The SoCAl and Yuma, AZ 
regions around Thanksgiving but this year 
could be as early as this month. Market will 
continue to climb until late November because 
there will be no relief in the supply chain until 
then. I am anxious to see how this turns out. 

Iceberg Lettuce – Supplies are very 

light. By that I mean the weight of each head of 
Iceberg is much lower than usual yields. We 
are seeing price increases across the board 
for value-added items. Shippers will not be 
able to keep up with demand until late 
November at the earliest.   

❤️❤️❤️’s of Romaine & 

Romaine – Market is also elevated for the 

Hearts of Romaine. Supplies are tight but 
quality remains good.   
 

Spring Mix, Baby Leaf & Cello-

Pack – All remain a steady go for this month 

as well. If you can switch a menu item or to 
from a full grown leaf item to the baby 
varieties, now would be a good time.  
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Red & Green Cabbage – Market was 

up and down last month with the opening of 
schools and demand wavering. Now that 
packers and shippers are settled, we should 
see the market relax this month.   
 

Brussel Sprouts – Market pricing will 

remain high for the first part of October. The 
Local season just began and Half Moon Bay is 
putting forth some beautiful Brussels. We will 
see the prices come down as the month goes 
along and the season gets up to speed. 
 

Broccoli, Cauliflower & Florets – 

Supplies are tight and getting tighter in both 
the Salinas and Santa Maria growing regions. 
Whole product prices are up and Value-add 
item pricing continues to climb as well. 

Broccolini® – Supply is steady but 

pricing is a little elevated as some menus are 
using Broccolini as a substitute. 
 

Celery – Salinas and Oxnard are keeping up 

with the demand. Pricing is steady. 
 

Snap Peas (the round ones) – 

Pricing is steady. We will still pull product from 
Salinas until the transition to MX in November. 
 

Green Onions – Still Mexican product. 

Supplies are beginning to improve but prices 
will remain high until the end of the month. 

 & Pears – The Northwest 

growers are going at full speed to harvest and 
stow away all their fresh picks. New crop Galas 
and Golds are now available. 
 
CA Bartletts will only be around for a short 
while longer. By mid-month we will be fully 
into the fresh Northwest D’Anjous. Forelles, 
Seckles, Comice and Red D’Anjou are also 
available. 
 

 

Mangos – We are transitioning to Brazilian 

fruit now that the MX season is complete. 
Prices are active as there is a limited supply of 
fruit until the season is at full speed. Ask about 
our Mango Papaya Salsa. It is a great addition 
to any party. Even Halloween.    
 

Cantaloupe, Honeydew & 

Watermelon – We are at the end of the 

Local CA season. Pricing will begin to climb as 
we go to Mexico and eventually offshore fruit. 
 
The season for varietal melons is complete. 
 

JUMBO CARROTS – Beautiful product 

is coming down to us from Canada. Steady 
supply and pricing for all of October. 
 

Root Vegetables – Supplies are still 

coming down from the Northwest. Quality is 
great and pricing is stable. 
 

Cutting Edge 

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

 
Local wet veg and leaf items are still 

available. We have encountered some 
issues with critters trying to protect 

themselves against the high temperatures 
during the day. Once the weather cools 

down, this problem will fly by.  
Bells and soft squash have already 

transitioned to the Mexico fields. We are 
seeing good quality and value. Prices will 

come off as the season progresses. 
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Sarah’s Shout-Out 

 
Pomegranate Pecan Roasted Brussels Sprouts: 
 

• 1¼ pounds Brussels Sprouts trimmed and 

halved 

• Seeds from 1 Large Pomegranate 

• 3 TB Pomegranate Molasses or Balsamic 

Reduction 

• ½ C Coarsely Chopped Pecans 

• 2 TB Extra Virgin Olive Oil 

• Salt and Pepper to taste 
 

1) Preheat the oven to 400 degrees F. 

2) Toss the Brussels Sprouts with Olive Oil and 

Salt and Pepper.   Roast in oven until light 

golden brown, about 30-35 minutes. 

3) Transfer the Brussel Sprouts to a large bowl 

and add all other ingredients and mix well. 

4) Season to taste and ENJOY!!!  

Brussels Sprouts are high in fiber, vitamin K and 

vitamin C.  Brussels Sprouts also contain antioxidant 

carotenoids, such as, beta-carotene, lutein, zeaxanthin.  

Fun Facts: 

1) They really are named after Brussels, the 

capital of Belgium, where they were a popular 

16th century crop. 

2) The U.S. produces 70 million pounds of 

sprouts each year. 

3) California’s fertile fields produce more 

Brussels sprouts than any other state. 

4) They were often planted near gates and in the 

corner of properties for protection. 
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News 
Local Business 

Navigates COVID 
Challenges 

 
 

(Left to Right) Four generations of Del Massos: Albert Del 

Masso, Steve Del Masso, Vince Del Masso and Vince Del 

Masso Jr. 

 

Bay Cities Produce President Steve Del Masso is 

laser focused on keeping his employees and 

customers safe. To that end, Steve, after in depth 

consultation with the food safety team at his San-

Leandro based business, is instituting a policy which 

mandates that all employees who deliver goods or 

meet with customers must be vaccinated by October 

1. Employees who can’t show proof of vaccination 

must show a negative test – the frequency of which 

is still to be determined. Daily temperature 

screenings of all employees will continue. 

 

Founded in 1947 by Steve’s father, Albert Del 

Masso, Bay Cities services restaurants, institutions, 

food service, government and retailers, and carries a 

full line of fresh, frozen, and prepared fruits and 

vegetables. The company currently has 190 

employees, and average tenure is more than 15 years. 

Employees weren’t surprised by the vaccine 

mandate, Steve said. “We have enclosed fliers from 

Alameda County, Cal/OSHA and the CDC with their 

paychecks since the pandemic started” so they were 

aware of the general shift towards requiring vaccines, 

he said. “There are still fear issues, but we will have 

to stay on top of the testing for those that refuse to 

get vaccinated.” 

The last 18 months have been challenging, Steve 

admits. “This sure has been a wild ride,” he said, 

outlining the modifications implemented since the 

beginning of the pandemic. 

“By April 2020, we had a COVID action team in 

place, under the direction of Dr. Karl Kolb, our food 

safety director, which met weekly,” he said. 

It was tough weeding through the myriad of 

information coming in at a frenetic pace, and 

working to respond quickly with appropriate 

refinements to the safety policy, Steve said. 

For instance, plant sanitizing programs changed from 

once a day to three times a day, and an outside 

sanitation crew was brought in to help with the effort. 

“We were able to have assays (testing procedures) 

made for our PCR system to detect COVID, and by 

the end of April 2020 random tests were being done 

on all touch surfaces,” Steve explained. “Our air 

exchange systems, which were already 20 micron, 

are now 5. In addition, UV, and charcoal filters were 

added and our air is now exchanged three times an 

hour.” 

Steve remains prepared to respond to the evolving 

situation. “I do not know what tomorrow brings, but 

Dad always said, ‘The customers and employees 

come first.’ Our customer needs lead the change,” he 

said. 

Link to article https://ethd.org/news/ 

http://baycitiesproduce.com/
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J E F F ’ S  T R I V I A  

Q U E S T  

 

 
 

Now let’s get to the trivia must be Halloween! 

Mandrake, the root of the mandragora plant, has a 

spooky reputation! It has long been associated with 

witchcraft and was said to be used in magic potions. 

According to ancient legends, one must be careful 

when digging it up, as what dangerous thing would 

happen?   

 

A) the plant would pull you in to the earth 

 

B) a witch would appear demanding compensation 

for the plant 

 

C) you would turn into a ghost doomed to walk the 

earth forever 

 

D) the plant would scream upon being uprooted, 

killing whoever hears it 
 

Fax or email me with the answer and win a great 

prize. Jeff@baycitiesproduce.com 

TRIVIA WINNERS 

 
 

The answer to last month’s trivia was D) Chinese food. 

Chinese restaurant menus always have a wide array of 

dishes featuring beef, often combined with veggies and 

a rich sauce. Beef and broccoli where sliced steak is 

marinated in a mixture of soy sauce, rice wine, oyster 

sauce, and sugar and then stir-fried along with cooked 

broccoli.no Chinese meal would be complete without a 

few delicious starters including a variety of dim sum. 

Surprisingly easy to make are Chinese spareribs with 

hoisin sauce. 
 

Congratulations to our winners: Carla @ Veritable 

Vegetable, Martha @ Executive Inn, Erin @ Contra 

Costa Med Ctn, Julieta @ Strizzi’s, Brooke @ The 

Danielsen Co., Carl @ Faculty Club, Grady @ 

Coffeetime, Ana @ Roanker’s, Eva @ Millie’s 

Kitchen, Anna @ Fern Lodge and Ann @ Ann’s 

Catering. 
 

October celebrity birthdays are: 

Bruno Mars   8th  (36) pop singer 

Naomi Osaka   16th  (24)  tennis 

Kim Kardashian  21st  (41)  reality star 

Caitlyn Jenner   28th  (72)  reality star 

Vanilla Ice   31st  (54)  rapper 
 

“Shadows of a thousand years, rise again unseen, 

voices whisper in the trees, tonight is Halloween”-

Dexter Kozen 
 

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/
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Our goal is to assist minority owned farms; women 
owned farms to go mainstream with their produce. 
If you are serious about establishing Food Safety, Bay 
Cities will sponsor and pay for your start. 

 

1.  Do a risk analysis  

2.  Test your soil & irrigation source 

3.  Establish sanitation procedures  

4.  Instruct on proper post harvest 

5.  Instruct on employee hygiene and facilities  

6. Set up logging procedure 

 

ALBERT DEL MASSO 
MEMORIAL 

FOOD SAFETY SCHOLARSHIP 
PROGRAM  


