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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

Cooler nights signal 

that Fall is coming… 
Yes, it is already September! Local Tree Fruit is 

ending with the larger sizes still available. 

Plums/Pluots will linger for the rest of the month. 

We still have some great Local Fruit Salads to 

offer as well as Heirloom Tomato Salsas. We are 

having some Avocado and Cucumber hiccups - 

and off-color Oranges and Limes have been a 

pain - but things are not looking bad overall.  
 

For those who may have been following the 

“Artic Apple” story, it has been approved by the 

U.S.D.A. The Artic is genetically engineered to 

reduce browning. It’s unclear at this point 

whether or not it falls under the “must declare” 

status of the new federal guidelines. 
 

When the 2017congress gets underway the 

produce industry will be all ears. Immigration 

will certainly continue to be a hot button item. 

The produce industry has struggled to find 

workers for several years now and hopes are that 

along with stricter reforms come worker visa 

programs that are reliable.  
 

Up in the North West another Hatfield’s and 

McCoy’s feud might be brewing. Washington 

state has had legal marijuana for some time while 

Oregon is new to the game. It appears that if the 

Washington herb makes its way south, it may 

suppress Oregon prices, thus the economy. The 

feds have a law against interstate trafficking. It 

appears that Oregon is looking for a “no dumping 

law”; much like the U.S. has with countries such 

as China so we don’t get inundated with Garlic 

forcing prices downward.  
 

Maybe that’s the solution for our drug problems. 

We have plenty of laws on the books banning the 

smuggling of drugs into this country which do not 

work. Let’s put the U.S.D.A. in charge and stop 

calling it smuggling.   Call it dumping and get on 

with business! 
 

You know you are getting to the end of the letter 

if this is the best trivia I can come up with.  
 

Steve Del Masso 

      President 

http://wpcloud.baycitiesproduce.com/
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Mikeõs EYE O n  T h e 

MARKET 

 
 

The 2016 summer season is now a fond memory 

and a historical reference. Fall is taking its place 

and doing very well. 
 

Iceberg Lettuce – The Iceberg growing areas 

made it through the hottest weeks of the year 

unscathed. Salinas growers are confident the 

consistency we have been enjoying will carry on 

through September.  
 

Romaine, Red, Green & Butter 
Lettuce – All Leaf Lettuces remain plentiful, high 

in quality and on a steady price path.  
 

Red & Green Cabbage – The Labor Day 

Holiday is the 3
rd

 biggest day of the year for 

consumption of Cole Slaw. Multiple growing areas 

are thriving which means prices are very reasonable, 

supplies are great and quality is excellent.  

 
 
 

Broccoli & Cauliflower – Yes…yes…yes… 

Broccoli and Cauliflower successfully navigated the 

hot month of August. It is rumored that we will see a 

supply gap in the near future but for now, everything 

is excellent.  We are sourcing 90% of our 

requirements from Salinas interspersed with the 

occasional lot from Santa Maria.   
 

Celery – Salinas Celery quality is really solid.  

Growers expect a better go of it this Thanksgiving 

Holiday than last year’s nightmare.     
  

Carrots – are a “steady go” for all sizes especially 

25lb. bulk jumbos. Bakersfield farmers are confident 

there will be sufficient product available to allow for 

a smooth transition to the fall growing region.  
 

 

Root Vegetables – The Oregon and 

Washington Root season continues as a full go. All 

varieties are bountiful and prices are stable. 
 

Artichokes – It’s time to dust off the favorite 

Choke recipes that have been languishing on the shelf 

for the last two years.  We are seeing significant 

increases in supply from the Castroville - Watsonville 

- Half Moon Bay growing areas. Prices have come off 

substantially. Promote! Promote!  
  

White & Yellow Corn – Three of the best 

areas in the country are simultaneously growing 

Corn: Gilroy, Dixon and Brentwood. We may be able 

to make it into October before the season is done.  
 

Green Onions – For the first time ever we’ve 

been forced to source all of our summer season 

Green Onions from Mexico. Domestic growers were 

acutely concerned about water allocations so they 

opted out and grew fewer water-intensive crops.  

Ironically the area in Mexico from where we are 

getting our Green Onions was hit with heavy rains 

from Hurricane Javier.  Field inaccessibility and 

minor quality issues have caused prices to push up.  
 

Red, Yellow & White Onions – A good 

supply of Onions from California is keeping prices 

reasonable. Northwest growers have started 

harvesting and they are reporting all is well with this 

year’s crop. Prices should remain steady for several 

months to come.   
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Sweet Onions – The various Sweet Onion 

varieties are arriving and leaving in a tidal-like cycle. 

Each day, I simply buy the best-looking Sweet 

available.  
  

Russet Potatoes – Unearthing of the Russet 

Potato crop from the Klamath/Oregon & Idaho 

growing areas is underway.  After being washed and 

given a rough sorting they are being carefully tucked 

away in cool, dark storage bunkers. We should enjoy 

steady pricing for some months to come.   
 

 

Potatoes of Color – The local 

(Stockton) Potato season went well.  As it winds down 

we are backfilling with the new crop from the 

Northwest.  It’s a smooth transition.   
 

Fingerling Potatoes – We are seeing the first 

of the new crop of NW Banana Fingerlings. The 

Russian Banana variety is first up with additional 

shapes and colors to soon follow.  
 

Yams & Sweet Potatoes – With just over 

50% of the Livingston crop harvested, jumbo sizes 

for food service and for our own in--house processing 

are once again available. Prices are still a bit high but 

are expected to slip off as more fields are brought up, 

sorted and put away  
 

Stone Fruit – The 2016 California Stone Fruit 

season is quickly fading away.  I expect to see a few 

more short weeks of Nectarines and Plums.  The 

always too brief Northwest season is upon us and will 

be finished by the end of the month. Come October 

we will be down to slim pickings from whatever is 

left. As of now, Apricots and Cherries have already 

finished their season.   
 

Apples & Pears – I am seeing new crop Gala 

Apples simultaneously from both California and the 

NW.  Each new week in September will bring us 

more varieties of Apples from both California and 

Washington.   
 

The California Pear season will run for another 

month and then give way to Pears from the 

Northwest. Bartlett, Red, Seckel, Comice and Bosc 

Pears continue to be available.  
 

Mangos – The Mexico Mango season should be 

done by the middle of the month and will be replaced 

by Mangoes coming up from Brazil.  As is always the 

case, Brazil Mangos will be higher in price due to the 

additional shipping costs.  
 

Papayas – After a year and a half of high prices 

and shortages, Hawaiian Papaya supply has finally 

returned to normal. Prices are stable and about 

where they should be. Mexico Papaya prices have 

taken a quick jump up because of the effects from 

Hurricane Javier.  

Strawberries & Stemberries – This 

year, Strawberry output from the Watsonville and 

Salinas areas is lower than expected and will remain 

this way for August. Come October, the season will 

be back down into Santa Maria.      
 

Stemberry supply is EXTREMELY LIMITED!  My 

suggestion is buy them only if you absolutely have to.  
 

Blueberries & Blackberries –  

For the next 6 months, Blueberries will be packed in 

the smaller 6 oz. containers.   Currently they are 

being brought up from Mexico.  
 

The California Blackberry season is well positioned 

to make it through the month of September.  As soon 

as quality starts to suffer we will quickly make the 

switch to Mexico grown.     
 

Raspberries – are still locally grown and from 

fields in the Salinas, Watsonville and Oxnard areas.  

It’s been a stellar year for Raspberries.  
 

Figs – Surprisingly, there are a decent amount of 

Figs around.  Black Figs are a slightly higher cost 

than the Green but quality is good for both.     

 

NMIKE 
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Round & Roma TOMATOES – 
 

This summer, I never pulled the lever and 
purchased Roma Tomatoes from Southern 
California.  The decision was an easy one. 
Romas coming up from Baja were almost equal 
in quality and flavor but significantly lower in 
price.  

 

The Round Tomato season out of SoCal will 
continue on through the month and (fingers 
crossed) into the middle of October. At that 
juncture, we will be pulling Rounds up from 
Mexico.  
 

 

SQUASH – Soon, like any day now, we will 

see wholesale prices start to fluctuate wildly for 
both Yellow and Italian Squash.  The reason is 
that the Santa Maria season is winding down and 
the transition to the new fields in Fresno will not 
be as smooth as we would like.    
 

EGGPLANT – Fresno will remain our 

Eggplant supplier of choice for the month of 
September. Pricing is a bit high but quality 
remains excellent.  

BLUE LAKE GREEN BEANS – We 

are still getting in beautiful quality Green Beans 
direct from Dwelley Farms. Beans from Fresno 
and Santa Maria are secondary and tertiary 
suppliers.    
 

Red, Yellow, Orange, & Green Bell 

Peppers – Green Bells are coming to us from 

Fresno and Gilroy.  Any day we will start seeing 
Red and Yellow Bells come in from Fresno.  The 
Bell Pepper crop in Coachella is ripening well 
and they too are available.  
 

 

CUKES – Prices are firm for Cucumbers.  

Baja is not producing its regular numbers for this 
time of year and I expect to see higher than 
normal pricing for the whole month. Cucumbers 
on the whole seem to be the next big thing,  
trend-wise. Popularity has increased 
exponentially this past year so don’t be surprised 
to see the current price points become the new 
norm.  
 

MELONS – It appears that we just may make 

it through the month with Cantaloupe and 
Honeydew Melons from nearby Turlock and 
Mendota. Sometime around the first week of 
October we will be getting in our first lots from 
Arizona.   
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Cello-Pack, Spring Mix & Baby Leaf –

 Growing conditions are excellent and 
everything that I am seeing and buying is at 
least very good in quality.  
    

ASPARAGUS – Mexico Asparagus 

supply has been short and prices have been 
high.  Peru’s season has started and 
hopefully they will rescue us from a long 
period of expensive Grass.   Over the last 5 
years I have seen Peru’s erratic quality range 
from excellent to marginal.  Hopefully this 
year will be an up year for Peruvian quality.       
 

VARIETAL MELONS – There are a few 

Varietal Melons remaining but they are 
quickly vanishing from the market.  If you are 
into the amazing flavors that are found in 
every Varietal Melon, now is the time to enjoy 
them before they are gone.   
 

Varietal Tomatoes (small) – Bountiful 

supply and locally grown.  Quality and flavor 
is superb!   
 

Heirloom Tomatoes – This is the best 

and most reasonable month of the year to 
enjoy Heirloom Tomatoes.  There is a good 
supply of high quality mixed pack Heirlooms 
and straight pack of the Brandywine variety. 
This month we will be featuring an Early Girl 
Heirloom Tomato from Jacobs Farm.  Get 
them while they last. The season ends as 
quickly as it begins.    
 

Wild Mushrooms – Chanterelles, 

Morels and Lobster mushrooms are available 
this month. 
 

Japanese/Italian/Chinese Eggplant –

Prices have slipped off from last month as 
more local growers come on line.  

CCuu tt tt ii nn gg  EEdd ggee  

OO--rr ggaann ii ccss®®  
ééé. solely about organically grown produce. 

 
O-Roots – Good supply and prices are 
reasonable.   
 

O-Broccoli, O-Cauliflower & O-Celery are 
plentiful at the moment but prices should 
soon increase.     

 
 

O-Cabbage continues to be excellent - just 
look at this sandwich! Green Cabbage is the 
backbone of any Slaw recipe. This is a 
delicious meal from our friends at The 
Organic Coup. They have three locations in 
the Bay Area and their concept of Organic 
Fast Food is growing! Four more stores are 
coming soon to a location near you.  
 

O-Bell Peppers – Red and Green O-Bell 
Peppers are now reasonably priced with the 
entry of more local growers.  Yellow O-Bells 
are coming over from Holland or up from 
Mexico.  
 
O-Butternut – Supplies are coming on strong. 
We are about three weeks into the local 
season from Santa Maria and look for 
everything to improve as the season goes 
along. Any day now, we will be getting in the 
first of many totes of Organic Butternut 
Squash from both Lakeside Organic Gardens 
and Bob Swanson Ranch in the Salinas 
Valley.  Both growers do an extraordinary job. 
 
 

http://theorganiccoup.com/
http://theorganiccoup.com/
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Nap Thyme 
Nap GalvezzzzzzzzZz 

 

 

HERBS – All is good and wonderful in the 

world of locally grown Herbs. Basil from 
Modesto sets a lofty standard that only they 
have been able to attain year in and year out. 
Fresh Herbs in bunches are still maintaining 
excellent quality as well.  
 

SNAP PEAS – There really isn’t much to 

say about Snaps.  All is good and prices are 
reasonable.     
 

Romaine Hearts – September is slated 

to be another strong month for Romaine 
Hearts.  Quality continues to be excellent and 
pricing is stable.  
 

ORANGES – Stores of Valencia Oranges 

are being rapidly depleted. The plan is to 
bring in offshore fruit as a stopgap until the 
California Navel season starts anew in mid 
October. The off-shore fruit of choice is the 
navel from Chile. This fruit is exceptional and 
high priced as well.  
 

LEMONS – We will be using Chile Lemons 

until District-3 starts picking ripe fruit around 
the end of October or first part of November. 
Pricing is high compared to local fruit but 
right on par with this point of the season.  

 

LIMES – Predicting the quality and pricing 

of large size Limes is very difficult. Up and 
down and up and down.   Smaller size fruit is 
the opposite - approaching over abundant 
levels. Pricing and quality remain steady.  
  

Ruby Grapefruit – California Ruby 

Grapefruits is fully consumed. Until the Texas 
season begins around mid-month, we will be 
using the Marsh variety of Grapefruit which 
has a much lighter colored flesh.  
 

GRAPES – September is poised to be a 

stellar month for Table Grapes. Fresno 
continues strong and more packers are 
picking additional varieties. Expect to see 
some of the Black and Green Varieties this 
month. They are an excellent treat during the 
peak of the season. Also, the Concord is 
making its month long appearance on the 
scene. Don’t miss your chance to make a 
fresh homemade jam.    
 

WATERMELONS – August was an 

outstanding month for Watermelons.  
Inventory levels hint that availability of local 
grown Watermelons will be around for the 
month of September.  
 

HARD SHELL SQUASH – Supply is 

back to normal.  Southern California has 
brought us a full array of Hard Shell Squash, 
especially the very popular Butternut Squash.  
 

Chili Peppers – My orders for Chili 

Peppers bounce between Mexico and 
California grown.  It’s always a decision of 
quality versus country of origin and it varies 
from week to week.   
 

AVOCADOS – The recent soaking that 

Hurricane Javier gave to Mexico greatly 
limited access to Avocado orchards. It may 
be a couple of weeks before we see the 
regular output of shipping. Until the supply 
line is filled, prices will be high. 
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JEFFõS  

TRIVIA QUEST 
 

 
 

Back to school, back to the books, back in the 

saddle or back in the car for all the parents.  The 

new school year means its back to packing lunches 

and after-school snacks for students, scouts, 

athletes, dancers and all the other children who 

carry these items to and from home. One “Back” 

you do not want to reacquaint children with, 

however, is bacteria otherwise known as food 

poisoning.  You should follow the USDA’s four 

steps to Food Safety: Clean-separate-cook-chill. So 

be careful this year!   I know you are going to be 

making sandwiches so let’s get to the trivia! 

This Italian American sandwich is made from a 

long roll of Italian or French bread that is cut 

lengthwise and filled with various spices, meat and 

cheese. It is known by many names, but which of 

these is the Philadelphia name for the “Submarine 

Sandwich”? 

 
A) Grinder 

B) Hoagie 

C) Torpedo 

D) Hero 

E) Philadelphia Freedom 

 

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: 

B)  Eggs  & C) Cheeze-Its 
 

Omelets are one of the most popular types of egg 

dishes with many countries having their own versions. 

A tortilla Espanola, also known as a Spanish Omelet 

is made with fried potatoes and onions.  A Hang Town 

fry is an American Omelet that had its origins in the 

California Gold Rush. It consists of breaded oysters 

and bacon. Tamagoyaki is a Japanese Omelet that 

includes bonito, mirin, sugar and water and is cooked 

in a square frying pan and then rolled up when 

cooked. Huevos Rancheros(Ranchers Eggs) is a 

popular Mexican egg dish which involves fried corn 

tortillas covered with fried egg, refried Beans, chili 

sauce and rice.  It is often served with Avocado or 

Guacamole. 
 

Congratulations to our winners: Ann @ Rick & 

Ann’s, Martha @ Executive Inn, Scott @ 

Washington Hospital, Joe @ Spike’s Produce, Eva 

@ Millie’s Kitchen, Grady @ Coffee Time, Eurika 

@ Strizzi’s Restaurants, Victor @ Marina Liquor 

& Deli, Kristine @ Danielsen Co, Jenifer @ 

Miraglia Catering. 
 

September Celebrity Birthdays 

Beyonce Knowles      4th        35         Singer 

Amy Poehler             16th       45         Comedian 

Bruce Springsteen     23rd       67         Singer 

Olivia-Newton John  26th       68         Grease 

Kevin Durant            29th       28         Warrior 
 

BAY CITIES PRODUCE CO. 
2109 Williams Street 

San Leandro, CA 94577 

(510) 346-4943 

FAX (510) 352-4704 

www.baycitiesproduce.com 


