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PRODUCE NEWS
“Where Your Patronage Is Never Taken For Granted!”

A Season of Transition!
Moving right along, it’s that time again. The
transition time of year is upon us. By
months end the exodos from California to
Arizona and south will be well on its way.
All things considered, good job California.
Our friend and mentor, Dr. Kolb has started
an interesting fact-finding mission. Not
much has been mentioned; lately, but do you
remember the romaine crisis? Never was
resolved. Dr. Kolb is of the opinion that
these events are most prevalent at the start
and the end of production in new growing
areas.
New crews in packing houses, the old
guards still back closing the plants they’re
departing leaving safety teams a little lean.
Plus, what to do with the last of the gleamed
harvest in the coolers? Karl’s plan is to step
up the testing of the old, left over products
and double up on the testing on the new
fields. At this point it’s a fact finding and
data storing mission, but we are trying to
make a difference.
Speaking of making a difference…

Behold, your new process facility, after two
years of red tape has begun.

650,000 lbs of old cement being removed.

They say the journey of a thousand miles begins
with one step ~ Lao Tzu

Steve Del Masso
President
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Root Vegetables – The incremental
transition to NW grown Roots has begun.
With each new week, another Bakersfield
grown Root drops out from being available
and NW growers fill the void. At most, we will
utilize Bakersfield Roots for another 3-4
weeks.

Green Onions – Lots and lots of
problems and headaches have befallen Green
Onions growers in Mexico. The region was
hit hard by rain which was immediately
followed by too much heat and then, for good
measure, one more good soaking ensued.
You couldn’t have created a worse situation
unless it also started snowing. Overall quality
is miserable! My fingers are crossed that we
will see a turnaround by mid-month.

Iceberg Lettuce – August was an

Red, White & Yellow Onions – We

excellent month for Iceberg Lettuce. Starting
now, a gradual and very slow upward price
creep will be the norm until the Arizona
transition.

continue to use SoCal grown Onions. Quality
is outstanding, and pricing is stable. The
Northwest Onion crop is starting to be
yanked from the earth.

Romaine, Red, Green & Butter
Lettuce – Market prices for all Leaf

Russet Potatoes – The first pallets of

Lettuces have firmed up in response to the
onset of a new school year. The good news
is quality and supply remain excellent.

Red & Green Cabbage – For the past

the 2018-2019 Northwest Russet crop have hit
our docks and they are superb. While the
remaining acreage still has to be dug up,
wholesalers are enthusiastic saying this
year’s harvest will be sufficient to get us
through the next 12 months.

three weeks prices have gone up and down.
With all school contracts committed and in
play, prices will settle back down.

Broccoli & Cauliflower – The word
on the street is to expect a few price
increases and decreases over the next couple
of weeks. Price/supply uncertainty will be
short lived as new growing come on line.

Celery

– Everything is going along
according to plan. Overlapping plantings are
maturing at the exact right time and quality is
superb.
There is plenty of good-looking
Celery around. If you remember back to last
year we had to battle all the way through
Thanksgiving for each box of Celery.

Fingerling Potatoes – As I mentioned
last month, the Oregon Fingerling season has
kicked off and Yellow Russian Bananas are
plentiful and of excellent quality. But, the
wait for the arrival of the Red and Purple
Fingerling varieties was much longer than
originally anticipated. They should be here
any day.
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Lemons – The Lemon market remains very
active and costly. All Lemons on the market
are coming in by the container load from
Chile. While quality is acceptable demand is
outstripping supply. In other words, Lemon
growers in Chile can’t pick, pack and ship
enough Lemons fast enough to meet U.S.
demand.

Yams & Sweet Potatoes – The sad
news is that all of the 2017-2018 crop is gone.
The great news is the new crop of Yam and
Sweet Potatoes are now on this side of the
dirt and quality in excellent.

Carrots – Although the Bakersfield Carrot
season still has some legs left to it I’ve made
the jump to Canada for our Jumbos.

HAWAIIAN PAPAYAS – With Hurricane
“Lane” beating a path through the Hawaiian
Islands inflicting damage to structures, fauna
and flora, Papayas may be MIA for a while.

Potatoes of Color –

We are now
using Delta Red, Yukon and White Potatoes
and they are superb. Good color. Solid skins
with no peeling. Around the 2nd week of
October we will switch to NW product.

Oranges – With the onset of a new
school year demand for smaller size fruit has
escalated. Demand for 113 and 138 count
California Valencia Oranges continues to
push up prices.
Chilean Navel Oranges
march on at extraordinarily high levels.

Butternut
SQUASH
(Conventional & Organic) – The
California season for both Organic and
Conventional Butternut Squash is upon us.
The quality of the first shipments we’ve
received is spot on.

AVOCADOS – All Avocados are not just
expensive they are really expensive. The
transition from the California Haas to the
Mexico Haas did not go well. Supply out of
Mexico is light and prices are eye popping.
By month’s end we will see pricing normalize
but it will be a slow decline.

Grapefruit – The 2018 SoCal Grapefruit
season is upon us and the Summer Ruby
variety is cutting well. Although lighter in
color than the previous variety, they don’t
give up a point on the Brix Meter.
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Round & Roma TOMATOES –

BLUE LAKE GREEN BEANS – We

Consistently high temperatures throughout the
month of August foreshortened the California
Round Tomato growing season. Normally we
enjoy ripe Rounds from Merced all the way
through October. This year, not so much. We
will be lucky to make it to the end of the month.

continue to enjoy great looking and super fresh
Beans from Dwelley Farms in Brentwood. We’ve
been assured “all will be good until the end of the
month”. Anything after that will be like hitting the
a “bonus round”.

Californian Roma yields are also falling short of
expectations because of the unrelenting heat.
Production levels are so light we’ve had to pull in
the lion’s share of our Roma requirements from
Baja.

White & Yellow Corn – We’ve been
informed by Brentwood growers to expect light
numbers for White and Yellow Corn for the first
two weeks of September. Around mid-month
one last “late pick” field will be ready for
harvesting which will end the month and the local
season with a great big exclamation point.

SQUASH – All varieties of Squash have
coped well in spite of the heat. September will be
a good month for Squash, but October could be
quite the opposite if we aren’t able to enjoy the
typical smooth move back down to Mexico.

EGGPLANT – The vaunted and heavily
relied upon Fresno Eggplant season will be
ending early this year. The month of July was not
pleasant to the fields.
Let’s hope growers in
Coachella were able to plant their fields early.
Prices are expected to become quite active.

Red, Green, & Yellow, Bell Peppers –
September will be quite the test sourcing high
quality Bells.
With Fresno slated to end
prematurely, I’ve been busy communicating with
growers in Bakersfield, Gilroy, Oxnard and
Coachella and making soft and hard
commitments. I sure hope Coachella’s Bell
Pepper season is good enough to pave the way
for an uneventful transition back into Mexico.
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Sal’s Produce
Snapshot
LIMES – The usual gloom and doom Lime
news has changed to sunshine, rainbows,
unicorns, birds chirping and walks on the beach.
Veracruz grown Limes are projected to be
plentiful and reasonable throughout the month.

CUCUMBERS – The Cucumber market is
heating up because there aren’t as many Cukes
out there to go around. This month could be a
rocky one with prices escalating.
English “Hot House” Cucumbers out of Santa
Maria are also in short supply. Prices are
definitely heading upwards!

Chili Peppers – September is the month
we traditionally acknowledge and thank all the
California growers that supplied us with beautiful
and fresh Chili Peppers. It’s also the month the
season returns to Mexico. We may see some
overlap between the two growing areas around
mid-month.

Salinas
Valley
Cello-Pack,
Spring Mix & Baby Leaf – With
searing temperatures throughout California finally
abating the next 30 days should be good ones for
Cello-Pack, Spring Mix and Baby Leaf items. The
Salinas season is positioned well for a smooth baton
pass to Yuma, Arizona.

California Grapes – The best tasting
Table Grapes with the lowest acidity levels is right
now. In addition to the standard bearers; Red Flame
and Thompson, there are a couple of other varieties
out there that are well worth mentioning. They are a
Black Seedless and Concord Seedless Grapes. They
are outstanding. Item of note: Grape size for all
varieties are below last year and 20-year average.

Apples & Pears – The California Pear
season is in full swing with Bartlett flooding the
market. Soon to be available will be Comice, D’Anjou
and the always delightful exotic French Butter.

PAPAYAS – One week the market is chockfull with Mexico Maradol Papayas and then the
next it’s like Mother Nature stopped them from
growing. There is no shortage of fruit in Mexico
it’s just getting a consistent flow through USDA’s
border checkpoints is a problem that appears to
be unsolvable by man or machine.

The California Apple harvest is now into its second
and final month. So far so good. Overall quality is
looking good. The incredibly massive and hugely
important NW Apple harvest is underway. It’s too
early to have a good read on how large and the size
mix of the crop. My fingers are firmly crossed there is
a whole bunch of school and hospital sizes.

Mangos – Mango varieties have done a
switcheroo and we are now using Kietts. We will be
back using Tommy’s around mid-month.
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California Melons – My what a great year
for Melons. Honey Dew and Cantaloupe Melons are
luscious with an overabundance of flavor and
sweetness. Varietal Melons will be available
throughout the month. Please call ahead to affirm
the particular Varietal Melon you are seeking is still
available. At this point of the season, it changes
dramatically from week to week.

California Watermelons – are sweet,
juicy and full of flavor. They are being picked from
West of Fresno all the way up the 99 corridor to
Patterson.
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Cutting Edge
O-rganics®
………. solely about organically grown produce.

September is the last great month of 2018
for California Organic Produce. Organic
growers in Capay and Salinas Valley are
going all out in an attempt to make it
through the month and maybe just maybe
into
October.
Overall
quality
and
consistency is above last year’s.

TYLER - NOL
Making Your Produce Headaches Go Away!

Specialty Mushrooms – As I write my
column there are whispers of greatness! This month
we should see the availability of Porcini,
Chanterelle, Morel and possibly Black Trumpets.

Heirloom Tomatoes – We are currently
relying on Vintage Farms in Watsonville to
supply us with the best quality and highest flavor
Heirloom Tomato on the market. They assured us
September will a strong month for Heirloom
Tomatoes. Don’t miss out. Order a flat or two
and some salsa.

GREEN LEAF CROWNS & BETTER BURGER LEAF –
Not a whole lot of changes are expected or
anticipated this month. Green Leaf Crowns
and Better Burger Leaf are plentiful and at
the top of the quality chart. September will
be another solid month for both items.

BROCCOLINI - ASPIRATION – Last month
growers had to back off harvesting for a week
because of heat induced growing issues.
Supply is back up to demand and the “ProRated” Red Light has been turned off.
BROCCOLI AND CAULIFLOWER FLORETS – Are
running strong and in abundance.
This
month will be a good one for Broccoli and
Cauliflower Florets.

Volume Twenty Four – No. 9
“7 X 6 ” ROMAINE HEARTS – Production is in full
swing and the last best month for a while
when we can enjoy this high level of quality
and low price. There is great concern about
the Arizona transition. That area has been
baked merciless with an unending stream of
triple digit temperatures.

BABY BEETS – Red, Gold, Chioggia and
White varieties are readily available and
attractively priced.

JAPANESE/ITALIAN/CHINESE EGGPLANT –
Japanese Eggplant has not done well in the
heat wave and what is pickable is quite
costly. Fortunately, the Chinese and Italian
varieties have proven to be more resilient to
the harsh effects of the sun and quality is
decent for both. Because Italian Eggplant is
being substituted for the Japanese variety
and has taken a noticeable jump in cost.

BABY SQUASH – Baby Squash quality is
back up to where it should be. Weather
conditions in Mexico set it back for a
couple of weeks. September is the last
month the transition from Mexico grown to
SoCal grown comes to pass. Until then,
expect an active pricing environment.
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ASPARAGUS – September will be one wild
and crazy month for Grass. I am making a
sincere request and ask that alternatives be
considered for the next 30 days. It will be a
win win for everyone. The price points are
way too high and the quality is only fair at
best.

HERBS – Fresh Basil from Ratto Family
Farms will be available for one or two weeks
more than gone until next year. Around the
end of the month the Herb transition back to
Mexico begins.

VARIETAL TOMATOES (SMALL) – Open pints
continue to be available from local growers;
Durst Farms based in Capay Valley and
Coke Farms out of San Juan Batista. They
are both motivated to send forth the best
possible Varietal Tomatoes until there aren’t
any more.
The end is projected to be
somewhere around the end of the month.

STONE FRUIT – Nectarines will be around for
one or two more weeks then they are
finished. California Peaches and Plums will
be available for most of the month. The
market is poised and ready for a shot of late
harvest Stone Fruit from Eastern Washington.
My fingers are crossed they have a good
harvest.

STRAWBERRIES & STEMBERRIES – The heat
did no favors for the California Strawberry
crop. August was a tough month for most if
not all Red Berry growers.
Everyone is
hopeful September will be a transformative
and profitable month.

RASP, BLUE & BLACK BERRIES – The 2018
SNOW & SUGAR SNAP PEAS – Snow Pea
production moved to Central Mexico and
quality has improved. Every box I’ve received
is crisp with good color.
Salinas Snap Pea production took a
significant hit in August due to reduced
harvest levels. The hot weather brought out
the apportioned shipments. At some point in
the month, production will restart in Mexico.

California
Raspberry and Blackberry
season got off to a late and shaky start, but
Watsonville, Oxnard and Santa Maria have
made a miraculous “Rocky Balboa”
comeback. Quality and flavor are at their
high points of the year.
The California Blueberry season is done,
and offerings are coming to us from far
away Florida, Georgia and Michigan. Once
the U.S. season has run its course we will
be looking to Baja for our Blueberry needs.
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TRIVIA QUEST
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TRIVIA WINNERS

The answer to last month’s trivia was: 3) beating
cobra heart

Now that school is back in session, it’s time for
many parents to get back into the lunchbox packing
routine. For that you need to be realistic and select
foods your child likes and will be comfortable
eating in front of other children. Involve your child
in the menu planning and get them interested in
fresh fruits and vegetables. Include healthy
additions like dried fruits, nuts, pretzels and baked
crackers for additional flavor, color and nutrition.
Now let’s get to the trivia!!!!

While Anthony Bourdain has indeed eaten beating
cobra heart, it was on a cook’s tour, not no
reservations. Even though he listed the warthog
rectum as one of the worst meals of his life, the
most disgusting thing he ate was a chicken
mcnugget. Bourdain has been harsh in his joking at
celebrity chefs in general, though he had warmed up
to Emeril Lagasse although still finds his show
unwatchable. Also is equally as verbose to Chefs
Ramsey, Batali and Rachael Ray now that’s a real
“BAM”!

In what country might the school lunch consist of
rice and a flavored cabbage called kimchi?

Congratulations to our winners:
Eva @ Millie’s Kitchen, Martha @ Executive
Inn, Cindy @ Vegiworks, Bill @ Rockridge Café,
Imelda @ Miraglia Catering, Nohemi @
Ronaker’s Coffee Shop, Ben @ UCSF Medical
Center and Patti @ Marina Liquor & Deli

A) Japan

September celebrity birthdays

B) Bhutan

D) Korea

Beyoncé
Sophia Loren
Bruce Springsteen
Will Smith
Serena Williams

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

Education is the most powerful weapon which you

C) China

4th
20th
23rd
25th
26th

37
84
69
50
37

pop singer
actress
singer
actor
athlete

can use to change the world ~ Nelson Mandela

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

