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Carnitas for Sale?
September transitions are beginning, some
good, some not so much. Quite a great flavor
month. Melons, all types are peaking with sugar
as should the last few varieties of stone fruit.
Corn absolutely wonderful and heirloom
tomatoes are a must. These next 4 - 6 weeks
plan putting them on your menus. Don’t forget
our heirloom salsa, we only put this out when
it’s at its peak, and the time is now. Give us a
call and we will send you out a sample. On the
not so good side. Avocadoes continue to set
records. Our California crop dwindled down a
month early, Mexico and Chile about a month
late. It’s been a supply nightmare. Our local
spinach couldn’t hang with the temperature
swings we were having. Farmers are
experiencing quite a bit of loss as they try to
cull out the weak product. We’re looking
forward to the northwest growers to start up.
Apples, onions, potatoes and pears are getting a
little scarce around here. Just think next month
we’ll be talking pumpkins, pomegranates, local
kiwis and persimmons, hard shell squashes and
fall decorations, and maybe Carnitas. That’s
right, Carnitas. The wife and I bought a place
off Crow Canyon Rd. six years ago and have
been working on fixing it up. Nice piece of land

but a lot of work. Just when we thought we
were making some progress we find ourselves
doing battle with some 50-100 wild boars with
attitudes. With a little help from fish and game
and some pissed off neighbors the fight is on. If
these critters don’t choose to vacate we will
have a special on organic Carnitas. More to
follow.
On a sadder note, our friends at Giuseppe’s in
San Ramon closed their doors. A fatality of
escalating lease rates. For over twenty years,
Joe, Rome, Emilio and Enrique have been
family. Our hope is that Joe and Roma take
some well-deserved “Self” time and relax a bit,
but not too long! Emilio and Enrique, I’ll be
talking to them soon. Get a few grey hairs and
long lasting relationships seem more valuable.
In response to Jeff’s trivia last month Deborah
at Trumpet Vine catering sent along a note
saying how much she enjoyed it. She has been
with us for 38 years, since she started. Thirty
eight years, Deb, one of us should have retired
by now. Thanks for the kind words.

Steve Del Masso
President
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Mike’s EYE

Green Onions – I am seeing lower numbers of
On The

MARKET

Green Onion shipments coming in from Mexico.
Prices will be active through September.

Red, Yellow & White Onions –

The
Nevada harvest is happening and the crop yield is
smaller than last year. Next up will be the ever
important harvest in the Northwest. Pricing is stable
and reasonable.

Russet Potatoes –
Calm weather leads to great produce.

Iceberg, Romaine, Red, Green &
Butter Lettuce – Growers are intimating that
all five Lettuces are positioned to get through the
month in good shape. Prices are fairly even and
quality is very good.

Red & Green Cabbage –

Demand has
caught up with supply for both colors of Cabbage.
Wholesale prices have come alive. We expect to see
pricing climb this month. Quality remains good from
Salinas and Santa Maria.

The Northwest dig for
Russet Potatoes is underway and the first fields to
make it into their respective packing sheds are
looking good. Prices are still hanging on the high end
but will shortly embark on a slow and gradual twomonth decline.

Potatoes of Color –

It’s been a
wonderful season for Stockton grown Potatoes.
Local inventories should be fully depleted by midmonth. The Northwest harvest has shifted into full
trot and quality is excellent.

Broccoli & Cauliflower –

This month is a
good month to promote Cauliflower. It’s plentiful
and reasonable. Broccoli supply is starting to falter.
I would not rule out a price jump in the near future.

Fingerling Potatoes – We just got in our last
shot of Bakersfield Fingerling Potatoes. The harvest
of Oregon Fingerlings has kicked off and Russian
Bananas are the first out of the ground. Red and
Purple Fingerlings are coming into the light right
about now.

Celery –

Expect consistent pricing throughout the
month. Readily available from both Santa Maria
and Salinas.

Root Vegetables –

The Northwest Root
season is looking solid with stable pricing and
outstanding quality.

White & Yellow Corn –

We have another
month to enjoy the freshest and sweetest Corn that
can be found anywhere. Brentwood Corn!

Yams & Sweet Potatoes –

The Livingston
harvest has launched. The first Yams and Sweets out
of the ground are somewhat pricey.

Stone Fruit –

September is the month when we
see California Stone Fruit drop by the wayside and
Eastern Washington fruit fill the void. The order of
California Stone Fruit to go by the wayside will be:
Nectarines around the 2nd week, Plums and Pluots
the 3rd week and then Peaches will close out the
season around the end of the month.
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Apples & Pears –

I am still able to find
sufficient lots of Apples and Pears to fill the
escalating demands with school back in session. That
was the full extent of the good news for both Apples
and Pears. Now, for the rest of the story. The
California Bartlett Pear season has started and fruit
size is behemoth. This coming year may be one for
the ages. I say this because there is hardly any small
Apples or Pears out there. Growers are attributing
the skewing to the larger sizes to the record rainfall
and a month of solid heat in the later stages of the
prime growing season. The start of the Northwest
Pear and Apple harvest is slated to begin the 2nd
week of the month.

Round & Roma TOMATOES – We
are nearing the end of the 2017 California
Tomato season. At this stage, it’s necessary to
be wary of quality and price fluctuations. A
perfect world scenario is we make it through the
end of the month without “challenges”.

Mangos –

The availability of Kent variety
Mangos from Mexico is starting to diminish as the
transition to the Keitt variety is taking hold.

Papayas – Mexico Papayas are trickling into the
country.
Every shipment is being carefully
scrutinized and checked to assure all health and
safety requirements are met. Hawaii Papayas are
plentiful and excellent in quality.

During the first week of this month, Roma
Tomato costs are projected to incur a short-lived
spike. Growing areas in both California and
Mexico will be moving at the same time which will
create a supply gap.

SQUASH – I am currently tapping Fresno for
our Squash requirements.
Growers are
forecasting all will be well for 2-3 weeks then
overshadowed by a short gap.

Strawberries & Stemberries –

August
was a really good month for Strawberries. Gosh that
was a pleasant change after three months of never
ending challenges. September is poised to be another
strong one for growers in Watsonville and Santa
Maria. All we have to do is get Mother Nature to go
along with the plan.

Rasp, Blue & Black Berries –
California Raspberries and Blackberries are
positioned to be plentiful for most if not all of the
month of September. October will usher in different
growing areas.
The Pacific NW and British Columbia Blueberry
season that was going along super well may be cut
short by the heat spell of a couple weeks back that
went through the northern parts of the U.S. and just
above. Quality issues are starting to surface.

MIKE

EGGPLANT – Growers in and around
Fresno continue to do an incredible job fully
supplying the market with Eggplant of
outstanding quality. The plan and hope is Mother
Nature is gracious and grants the season to end
on its own accord toward the end of October.
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TYLER NOL
BLUE LAKE GREEN BEANS –
Dwelley Farms in Brentwood continue to do a
splendid job. At some point this month Dwelley
Farms will do a ribbon cutting on the final
growing area for the season. Our goal is to
continue to support local growers and our intent
is to stay with local Beans as long as possible.

Making Your Produce Headaches Go Away!
GREEN LEAF CROWNS – Plentiful. Excellent
quality. Correctly priced.

Green, Red, & Yellow, Bell Peppers –
Green Bell Peppers are beautiful and plentiful.
Gilroy and Fresno will be our primary suppliers
for Green Bells throughout the month. The Bell
Pepper season will start to transition southward
around the end of the month with the first
waypoint in Coachella. With limited offerings of
Yellow and Red Bells from either Fresno or
Gilroy I am utilizing contacts in Oxnard to fill in
any shortfalls.

BETTER BURGER LEAF – Supply is tootling
along in fine shape and fully positioned to
have another stellar month. Quality remains
top notch with good color and the correct
crunchiness type of texture to each leaf.

CUKES – The Cucumber season in Baja is
slated to continue strong for the month and then
move into central Mexico during the first or
second week of October.

Chili Peppers – No big changes are afoot
with Chili Peppers. I am buying what I can from
California growers in Santa Maria and the
remaining “lion’s share” from Mexico.

BROCCOLINI - ASPIRATION – Prior to being
shipped, growers gave me the “411” to
expect “some flowering” on the tips due to
the triple degree temperatures that befell
upon California a couple three weeks back.
This is not an unusual occurrence and does
not affect quality in any way.
BROCCOLI AND CAULIFLOWER FLORETS – With the
onset of a new school year, an uptick in
demand occurs for the Broccoli. Pricing will
not be affected unless something weather
related occurs. Quality remains excellent.
Cauliflower supply is great as is the quality.
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“7 X 6 ” ROMAINE HEARTS – Romaine Hearts
remain a highly promotable item. Quality is
outstanding! Hail Cesar Salads!

Seasonal Trends

BABY BEETS – The California season has

by DIRK

run its course and we are now back into Baby
Beets from Mexico. They will be a little more
expensive and not as vibrantly fresh due to
increased transportation distances and costs.

BABY SQUASH – Prices have edged up for
all three varieties of Baby Squash; Sunburst,
Summer and Zucchini. All Baby Squash
continue to be imported from Mexico.

Cello-Pack, Spring Mix & Baby Leaf –
Last month I flew a cautionary flag we may
have to struggle with some quality challenges
caused by the heat wave. The two items most
affected are Washed and Baby Spinach.
Arugula is also impacted but to a minor
degree. We are on-guard and using the best
of what is available.
Heirloom Tomatoes – Local Heirloom
production is at its highpoint for 2017. While
a single Heirloom variety can be specified
(and there are 7) a mixed variety lug is your
best buy. Now is the time to enjoy the original
and true flavor of a Tomato.

SNOW & SUGAR SNAP PEAS – Sugar Peas
are coming from south of the border and
Snow Peas are being sourced from Salinas.
Although costs are started to push up, quality
is very good.

JAPANESE/ITALIAN/CHINESE EGGPLANT –
Fresno Eggplant growers have won out over
Santa Maria and are being rewarded with our
purchase orders. September should be a
good month.

HERBS – There really isn’t much to say new
or differently this month about Herbs.
Everything is going along super well. Fresh,
local grown Ratto Brothers Basil will not be
available much longer. In fact, it may not
make it through the end of the month. I can
unequivocally say… “You are missing out”
on the best Basil in the world.

VARIETAL TOMATOES (SMALL) – The local
Varietal Tomato season is hanging on with
greater tenacity than originally projected.
Sweet 100’s, Mixed Medley and Yellow Pear
Tomatoes are still around in open pint
baskets.

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

O-Broccoli Crowns and O-Cauliflower –
August was a roller coaster ride for price and
decent product and September is continuing
on with the streak. A short summation would
be we are dealing with a high degree of
“unseasonal price instability”.
O-Celery – Not much has changed with
supply of good quality O-Celery. All is good.
O-Roots – I am finding some respectable ORoot values on the Organic market. Red and
Gold Beets, Watermelon Radishes and
Rutabagas are priced right.
O-Bell Peppers – We are into the 2nd month
of local grown Red and Green O-Bells and
they are nice. The quality and supply of local
Yellow O-Bells continues to fall short which is
forcing me to consider expensive alternatives
flown in from Holland and Israel.
O-Romaine Hearts – Supply, as well as
quality, continues to be outstanding.
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LEMONS – For another month, we will be
utilizing Lemons from Chile.

Nap Galvezzzzzzzz

Zz

LIMES – Costs will be higher this month

Citrus

due to the comings and goings of hurricane
Patrick that visited Veracruz, Mexico 3 weeks
back in time.

ORANGES – As with every new fall

CARROTS – Last month was a whirlwind

season, September is the wait and hope
month for Oranges. We wait for the Fall Naval
Orange season to start while hoping we don’t
run out of Valencia Oranges. Just the other
day, Fresno growers sent out a general
information blurb on the current status of the
2017-2018 Navel season and they are saying
the new crop will be lighter than last year’s.

of uncertainly and sourcing changes. As of
right now, today, we are churning through the
last traces of Carrots from Bakersfield. Just
before there are no more, I will have a
truckload in the warehouse direct from
Canada.

ASPARAGUS – Prices are strong and

Ruby Red Grapefruit –

The California
season is done and consumer demand is
sucking all remaining inventory through the
supply pipeline. The Texas season will be
starting the 2nd week of September.

will remain so through Labor Day. After
which we will see a slow gradual decline and
then a kick back up as the holiday season
arrives.
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GRAPES – Arvin, Bakersfield and Fresno
growers are harvesting “table grapes” as fast
as their highly talented crews can go through
the vines. Grape sizing this year is trending to
the extra-large sizes which is a rarity.

COSTLYLCADOS
previously
known as Avocados – Unfortunately,

MELONS – September is shaping up into
a big exclamation point on the California
Melon season. Fresno, Turlock and Manteca
are all picking Cantaloupe and Honeydew
Melons of primo quality and flavor.

I am adding another month to the
ignominious record of “the most expensive
12 months in Avocado history”. (Now it’s 13!)
The best way to describe the current situation
is with the seven words I hear all the time;
“They are how much? Are you serious?” The
country of Columbia has been granted the go
ahead to proceed with the process of
certifying their Avocado crop for importation
into the U.S. I applaud and welcome all new
suppliers. The approval process is expected
to take 6-12 months if everything goes
perfectly and 2 years if not. Mexico Haas
Avocados are currently the only game in town
and blindingly expensive! Chile is supposed
to start sometime in late October but who
knows if it will put a damper on prices. The
vaunted California Haas Avocado season is
earmarked to kick off in mid-December with
optimal production just in time for the Super
Bowl.

WATERMELONS – George Perry and
Sons out of Manteca/Turlock have assured us
September will be another outstanding month
for super sweet Watermelons.

Butternut SQUASH (& Organic) –
The non-organic (conventional) Butternut
Squash harvest is currently happening in
Fresno. The organic harvest should take
place during the last part of the month or first
week of October.

Please remember we will not
be open for deliveries
Monday September fourth in
observance of the holiday.
Enjoy safely!
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TRIVIA WINNERS

The answer to last month’s trivia was:
1) Heirloom
2) Ohio

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! Now let’s see what’s inside those lunch
boxes!! And get to the Trivia!!!
Question 1)

Jim has two granny smith, three
bananas and two maraschino’s. How
many apples in his lunch box?

a) Three
b) Two
c) Four
Question 2)

Maria has four McIntosh, four lady
fingers, and four bing. How many
cherries in her lunch box?

a) Four
b) Twelve
c) Eight
Fax or email me with the answers and win a great prize.
Jeff@baycitiesproduce.com

Heirloom tomatoes are not hybrid tomatoes.
Hybrids are created by crossing two “parent” plants
to create a “third plant. Heirlooms are tomatoes
which have existed for more than50 years and are
considered to be “pure bred”. They produce a
variety of colors and shapes and some have swirls
of color.
Since 1965, Ohio has used tomatoes to create the
state drink. Milk, by far, is the adopted drink of
other states.
Congratulations to our winners: Deborah @
Trumpetvine Catering, Rosie @ Ronaker’s Coffee
Shop, Imelda @ Miraglia’s Catering, Eva @
Millie’s kitchen, Patty @ Marina Liquor & Deli,
Salina @ The Danielson Co. and Michelle @
Vegiworks.
September Celebrity Birthdays
Raquel Welch
5th
(77)
Ronaldo
18th (41)
Twiggy
19th (68)
Bruce Springsteen
23rd (68)
Barbara Walters
25th (88)

Actress
Soccer
Model
Singer
Journalist

Those whose lives were lost on September 11th will
remain in our thoughts and prayers forever
: Vito Fossella

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

