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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

WE HOPE THIS FINDS  
YOU SAFE & WELL! 

Sad to say but after thirty years of newsletters, 
this will be the one read the least. We all wish 
there was something we could do to change this 
situation. As you may know, many of our old 
friends have closed their doors. The conversations 
I have had with them are heartbreaking. It seems 
so surreal to me that this is a worldwide struggle. 
We will all be experts on how this pandemic 
should have been handled when it’s all over. No 
one had a play book for this. The face coverings, 
restrictions on gatherings, workplace closures and 
school closures were never forecast. They just 
happened. These were all very difficult decisions 
to make but probably the right ones. 
 
Our suppliers are struggling as well. Tens of 
thousands of acres are being plowed under 
because crops were planted and now, there is 
nowhere to go with them. Ninety days from seed 
to pick on most crops. When should they start 
planting and what? Half of the cost of a crop is in 
preparation, planting and maintenance of the soil. 
To take on those expenses not knowing if you 
will have sales is a costly gamble. Growers also 
have labor and COVID-19 issues. How do you 
space the pickers, adjust packing lines and maybe 
for only 1/3 of the workers? South of the border 

packing houses are struggling as well with sick 
crews and making adjustments. We have 
undergone massive additions to all of our 
cleaning procedures, spacing lunch breaks, taking 
temps and enforcing masks. All drivers bringing 
products to us must go through the same 
procedures as our employees. A lot to do for ½ of 
the normal sales. We’re so fortunate no one has 
been ill, thank God. We’re trying to get involved 
in the USDA Farmers to Families Food Box. In 
the last week we have spoken to many nonprofits, 
this is the UDSA’s target market. If any of you 
know a homeless feeding program, soup kitchen 
or church who would like to be a part of this 
program, please have them call us. Ask for 
myself, Ben, Lon, or Vince.  
 
In case you’re wondering about mother days 
flowers, we sadly can’t do it this year. A thirty-
year tradition, gone. Supplies are questionable 
and the packing/handling procedures are too 
difficult to be comfortable with. This hurts a lot. 
I’m sorry. 
 

Steve Del Masso 
      President 



 
Volume Twenty – Six No. 5                                                                                                Page 2 

Nap Thyme 
Nap GalvezzzzzzzzZz 

 

 

 Iceberg, Red, Green, Butter, 
Romaine & ❤�❤�❤�’s of Romaine 
– Product availability is not a question. All 
leaf items and most produce is in great 
supply. Quality is very good as well. Growers 
are selecting the best of what they have on a 
daily basis. We will see how growers adjust 
their plantings in the near future to meet the 
lessened demand in this category.    

Red & Green Cabbage – I’m pulling 
in the occasional load from Oxnard and 
Salinas. Both areas have beautiful product 
and prices are a little bit lower than typical for 
this time of year.   

 

Cauliflower & Broccoli – There is an 
overabundance of Cauliflower and Broccoli 
available to buy.  Way more!  It’s all beautiful 
and quite reasonable.   
 

Celery – Demand is depressed and there 
appears to be no upcycle on the horizon. We 
see on occasion some signs of bug damage 
with the warmer weather coming on but 
product is mostly in excellent condition.  
 

Green Onions – We are OK for now… 
but…. as we approach mid-month, it may be a 
whole other story.  Restaurants are a major 
user of Green Onions and with so many 
shuttered or limping along at survival levels 
and below, demand is negligible. In response 
to such meagre usages, Mexico growers are 
slashing field manpower which may 
eventually create shortages once the 
restaurant industry begins its eventual 
comeback. Right now, it’s a frustrating 
guessing game for everyone.      
 

Red, White & Yellow Onions – With 
the final lots now gone from their cool and 
dark resting places, the 2019 Northwest 
Onion crop is now a mere notation in the 
produce history books.  The Bakersfield and 
SoCal seasons started and so far, all news is 
good news. 
As a note of caution, the early lots do have a 
thinner skin than their northern cohorts.    
    

 
Root Vegetables – Root Veggies from 
Oregon, Washington and Bakersfield are 
aplenty, but demand is way down.  It’s darn 
near zilch.   
 

Russet Potatoes – With the decline in 
demand from restaurants, the storage potatoes 
left in their bunkers look like they will get us 
easily to the 2020 harvest. It’s an amazing turn 
of events from an expected shortage that was 
projected for the end of 2019’s season.    
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Fingerling Potatoes – Today, I took 
possession of my first sample boxes of new 
harvest Fingerlings from Bakersfield.  I am 
very pleased with the what I have seen so far.  
 

Yams & Sweet Potatoes – As 
storage levels deplete, prices react by moving 
upward. The current thought is there should 
be sufficient quantities to make it through 
until the next crop arrives.  .    
 

Potatoes of Color – The last lots of the 
2019 Northwest Potatoes of Color harvest has 
been shipped out and we are now 
transitioning to the SoCal season.  We will 
use product from SoCal through the month of 
May and then move into beautiful product 
from the Stockton growing areas.  As a 
reminder….. the first arrivals will have thinner 
and delicate skins.   
 

Oranges – The 2019-2020 California Navel 
Orange crop is just about finished.  It has been 
a wonderful year for California Navels.  The 
California Valencia Orange season is making its 
presence felt and flavor and sugar levels are 
spot on.  There will be zero drop off in quality 
between the two seasons and fruits.    
 

Texas Grapefruit – I am just about 
ready to start pulling Star Ruby Grapefruit from 
SoCal.  It may have already happened by the 
time you read the newsletter.  
    

Lemons – Lower Demand and usage of 
Lemons by the restaurant industry is 
prolonging the California season. Chile Lemons 
are now set to arrive later than last year as 
Chilean growers await the end of the CA 
shipments.    
 

Carrots – Arizona is supplying us with all of 
our sacked Jumbo Carrots.  They are doing a 
great job for us.   
   

Asparagus – The Asparagus season in 
Mexico is zigzagging down at a brisk pace.  We 
will either see a shortfall of product or the 
timely arrival of Grass Spears from Peru and 
Washington.  Prices are expected to increase 
but it’s all dependent on demand.   

 
 

Round & Roma TOMATOES – In 
order to have a decent looking Tomato on the 
floor, I am bouncing back and forth between 
shippers in Mexico and Florida.  I give the nod to 
whoever has the highest quality Tomato.  My 
fingers are tightly crossed that the Mexico/Florida 
season lasts long enough to get us into the early 
arrivals from SoCal.   
 
There are no challenges on the horizon for Roma 
Tomatoes. They are consistently good in quality, 
color and flavor.  Presently, the Roma season is 
in full swing in Nogales and then, as we get close 
to the end of the month, the Baja season will take 
over.    
 

 

Varietal TOMATOES (SMALL) – The 
volume of incoming (small) Varietal Tomatoes is 
at a steady and uninterrupted rate.  With minimal 
pull from the massive restaurant industry, prices 
are fairly reasonable, and quality is excellent.   
 

SQUASH – Transition back into California 
could not have gone any smoother. While 
product from Nogales is still available, we are 
buying solely from California growers in Selma 
and Santa Maria.  
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Butternut Squash (Organic & 
Conventional) – The plan, as of this 
moment, is to use Butternut Squash from Mexico 
through the month of May and then, as the 
calendar flips over into June, to start looking 
around for California product.   
 

 

EGGPLANT – The move back to California 
has been an admirable one for Eggplant.  
Coachella growers are shipping out beautiful 
quality Globe Eggplant.  The other varieties will 
soon follow when we get to Fresno.   
 

BLUE LAKE GREEN BEANS – 
Another transition item that is looking fantastic 
are Blue Lake Green Beans.  The first stop back 
into California is the Coachella/Desert growing 
region and wow are they nice! Crisp, crunchy, 
solid color and delicious.  
 

Red, Green, & Yellow, Bell Peppers –  
The Green Bells that we are now receiving from 
the Coachella area are amazingly good.  Deep 
green color, thick walls and solid overall quality.  
Mexico is still running with product which is 
makes for a competitive pricing environment.  I 
plan on pulling Red and Yellow Bells from Mexico 
for a while longer.  It will take another 2-3 week 
for Coachella Reds and Yellows to develop the 
deep vibrant colors.  
 

PAPAYAS - Mexico – I must remark 
upon how steady the supply of Papayas continue 
to be.  It’s mighty impressive.  Product looks 
great and pricing is fair.  
 

CUCUMBERS – With two major growing 
areas in Mexico supplying the California market 
and both doing a fantastic job, prices are very 
competitive.  
 
I am holding firm in my use of California grown 
English Cucumbers.  Quality and shelf life are 
superior to imported product. The few extra cents 
are more than worth it.    
 

LIMES – Normally, at this time of year, Limes 
are between incredibly expensive and eye 
watering expensive.  With thousands upon tens 
of thousands of bars and restaurants shuttered or 
operating at the lowest possible levels, Lime 
usage is effectively missing.  I have never ever 
seen Lime prices at this time of year so low.   
 

CHILI PEPPERS – With minimal demand 
for Serrano and Jalapeno Chili Peppers, prices 
are much more reasonable than I normally see at 
this time of the year.  The California season kicks 
off in July.  Until then, prices should hold steady.    
 

 Avocados – Yes, Mexico Avocados are still 
available but we are solely using product from 
California. The Avocado is one item which has 
not taken nearly the hit that the rest of the 
industry has. Demand for Avocado remains 
good. Don’t forget to make your best batch of 
homemade Guacamole for the fifth.   
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Spring Mix, Baby Leaf & Cello-
Pack – Salinas is “full go” with all boxed and 
cello-pack items obtainable.  Quality is as good as it 
can possibly get.     
 

Grapes – Domestically grown Grapes should 
come to market in June. We will continue to use 
product from Peru. Chile is also shipping Grapes to 
the U.S. but we are choosing the best quality 
available. 
 

Apples & Pears – Two varieties of early 
Heirloom Apples are expected to show up around the 
middle of the month.  From then on, multiple 
varieties will be available through the summer 
months.  
 

 
 
 
The quality of D’Anjou Pears coming out of storage is 
still quite good for this late in the season. 
 

Mangos – For a while longer, Tommy (Atkins) 
Mangos are going to be the variety coming up from 
Mexico.  Next up on the menu are going to be Kents.   
 

 
Melons – May is the month that sets the table 
for the start of the California Melon season.  I expect 
to pull Cantaloupes from Guatemala for most if not 
all the month. The southwest desert region usually 
gets going towards the end of this or early June.  I 
traditionally take a wait and see approach until the 
beginning of June and focus on what is the best 
Melon value.  June on, it’s all sweet, ripe and 
California grown!   
 
Mexico is currently our principal supplier of 
Honeydew Melons. Guatemala is positioned as our 
Plan B supplier.  The Brawley Melon season is slated 
to kick off in June for Honeydew and the other 
amazing varieties of melons.     
 

Watermelons – We are almost into 
California grown Watermelons!  I can’t wait to cut 
into a locally grown Watermelon. Until then, we are 
saddled with finding the best of the best from a lot of 
the average quality Mexico Melons.    
 

Heirloom Tomatoes – I am still running 
with primarily Baja grown Heirlooms. I am though, 
running across an occasional lot of some fairly 
attractive and decently sweet Canadian Hot House 
grown Heirlooms.  The California season won’t be 
starting for another month to six weeks.   

 

Sal’s 
Produce 
Snapshot 
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Cutting Edge 
O-rganics® 

………. solely about organically grown produce. 
 
Salinas growers are now supplying us with 
all of our Leafy Green requirements.  Plenty 
of supply and outstanding quality.   

 

 
As I am tapping out this column, the Dry  
O-rganics® season is transitioning from 
Mexico.  This month, the season will slowly 
work its way back up into California. 
Organic Yams are all but done for the 
season and we will await the new harvest in 
July.  

 

 
 

GREEN LEAF CROWNS & BETTER BURGER LEAF –   
Steady pricing.  Plentiful. All coming out of 
Salinas. Quality is much improved over what we 
saw at the end of the winter season.  

 

BROCCOLINI - ASPIRATION – Quality, sizing and 
color is picture-perfect.  Prices are very 
reasonable and back to the norm.  
 

BROCCOLI & CAULIFLOWER FLORETS – There is a 
wealth of good quality product available.  With 
literally no demand from schools and restaurants, 
pricing is more than fair.   
 

SNOW & SUGAR SNAP PEAS – I have not yet seen 
any Snow Pea supply issues, but I’ve heard there 
may be some down the road because of labor 
cutbacks in Mexico.  We’ll just have to wait and 
see what unfolds. Snap Peas are returning to 
Salinas and   growers are foretelling a really 
good season. Quality will be much improved.  

 
 

STRAW BERRIES BLUE, RASP & BLACK BERRIES 
– The Salinas/Watsonville Berry season is up to 
full production levels and the quality of all 
varieties are incredible.  Now is the time to delve 
into local grown and fully enjoy the 
awesomeness of ripe and fresh Strawberries, 
Blueberries, Raspberries and Blackberries.    
 
 
 

 
 

 Veggies  &   Berries
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J E F F ’ S   
T R I V I A  Q U E S T  

 
 

Nearly 500 years before Christopher Columbus 
ever sailed the ocean blue, the first Europeans to 
ever step foot in North America was a group of 
Vikings led by Leif Eriksson. His father was Erik 
the red who was a famous traveler before his 
son, establishing the first European settlement of 
Greenland. Supposedly, Erik the red had also 
sailed from Iceland to Canada and encouraged 
his son Leif to explore new lands as well. Before 
a big battle, Vikings would eat mushrooms and 
begin going crazy. They believed that they were 
being possessed by an otherworldly force that 
would provide them with incredible powers 
during the long battle. The reality is they were 
getting high on “magic mushrooms”. 
 
Let’s get to the trivia! 
 
Black trumpet mushrooms, related to the 
chanterelle, are also known by which fearsome 
name? 
 
A) Devil’s Pipe 
B) Horns of Hades 
C) Demon Caps 
D) Trumpets of Death 
 
Fax or email me with the answer and win a great 
prize jeff@baycitiesproduce.com 
 
Don’t worry you will get a 2nd chance 35% of 
players will get it right first time! 
 

TRIVIA WINNERS 
 

 
 

The answer to last month’s trivia was c) mulberry 
jam 
 
Dr. Seuss’ first book was ‘and to think i saw it on 
mulberry street’. Mulberries both grow wild and 
are cultivated. Those used for cooking include the 
black mulberry of southwest Asia, the red 
mulberry of eastern North America, and the white 
mulberry of East Asia. Jams and sherbets are two 
of the more popular uses for mulberries. Jams are 
used for many types of breakfast dishes. 
 
Congratulations to our winners: 
Martha @ Executive Inn, Grady @ Coffeetime, 
Eva @ Millie’s Kitchen, Dr. Kolb @ Epicure 
Farms and Imelda @ Miraglia Catering. 
 
Celebrity birthdays for May: 
Dwayne Johnson   2nd  48  Actor 
Reggie Jackson  18th  74  Baseball 
Naomi Campbell  22nd  50  Model 
Stevie Nicks   26th  72  Singer 
Brooke Shields  31st   55  Actress 
 
“The more you praise and celebrate your life, the 
more there is in life to celebrate” - Oprah Winfrey 

 

BAY CITIES PRODUCE, INC. 
2109 Williams Street 

San Leandro, CA 94577 
(510) 346-4943 

FAX (510) 352-4704 
www.baycitiesproduce.com


