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

HAPPY 2010!

 

     Welcome to 2010, the year of the 

Cheetah/Tiger! 2009 will not be remembered as 

a great year in history. Politically and 

economically we were definitely pushed to the 

limits, as was produce.  The last six weeks have 

seen Tomatoes and Lettuce showing almost 

record shortages and price issues. Strawberries 

weren’t far behind!  We have had this happen 

before but usually because of heavy rains lasting 

for a month. These problems started with just 

one bad week of rain followed by a week of 

freezing temps during the transition time moving 

to Arizona (which wasn’t ready for us).  To 

complicate matters, the east coast got belted with 

storms.  This forced them to look westward for 

supplies during our Thanksgiving and high 

holidays which are always demanding on 

produce - the perfect storm.  There’s a chance by 

mid month (weather permitting) we will be near 

normal but because pickings were hurried to 

meet November needs, a full recovery will take 

months. 

     Weather and seasonal crop changes are only 

part of the produce perfect storm.  Consider last 

year’s “low pricing” on these same items. 

Farmers look at profit and loss statements like 

any business.  If last year produced too much 

Lettuce and Tomatoes then a cut back is in 

order. Then along come two drought years, 

farmers are told cut out 800,000 acres and – 

oops!   

 

 

 

      Banks are being scrutinized, told not to make 

risky loans - and nothing is more risky than 

farming. Some years back we told you of a local 

cherry grower who lost every penny due to a 

fluke hailstorm. I was there. 10 minutes is all it 

took to lose everything. 

 Along with everything else going on we hear 

many farms are struggling to get loans.  We’ve 

all had to struggle this year – but we mention the 

farmer’s dilemma to keep things in perspective.     

On the lighter side: we just finished our third 

party audit by Silliker, Inc.  We were just one 

broom handle, a leaking garden hose and dust on 

top of an electrical panel away from a perfect 

score.  Without the cooperation of the entire 

crew this would not be possible.  Special thanks 

to Luis for the flawless paper work, to Oscar for 

helping everywhere, and to Sophann and Tyler 

for maintenance and sanitation of the warehouse 

and grounds.  Great job guys! 

     A special thanks to Dr. Karl Kolb who has 

guided us to the top in Food Safety.  There’s 

much more: next month we’ll talk about what we 

all need to do for traceability.  And many thanks 

to Jason and Paul who have greatly enhanced 

our traceability program. 

     We would also like to add a special thanks to 

our friends, purveyors and customers for 

remembering us this Christmas Season and want 

you to know that the gifts are shared by all of 

our employees.  

Steve Del Masso                 Vice President 
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M i k e ’ s  EYE  O n  T h e  

M A R K E T  

 
 

Extreme cold weather caused a slow 
start but conditions have turned for the 
better. Supply is increasing and quality 

is improving. 
 

Iceberg Lettuce – Head size continues to 

improve and prices continue to slip. The month’s 

outlook is good.  
 

Romaine, Green, Red & Butter 
Lettuce – Increased quality is spreading to all 

Leaf Lettuces. Costs have gradually slipped back to 

normal winter pricing.   
 

Green & Red Cabbage – prices have 

tightened up over the last month with the loss of one 

growing area.     
 

Broccoli & Cauliflower – supplies have 

improved for both, causing pricing to come off 

slightly. We should have smooth sailing for a few 

weeks.   
 

Celery – supplies have increased over the past 

month causing pricing to drop drastically. It will take 

several steady weeks for pricing to get to where we 

would expect it to be.  
 

Carrots – Subterranean temperatures have taken 

on some of the recent above ground chill in the West, 

slowing down Carrot growth.  
               

Root Vegetables – Northwest Roots were put 

on temporary hold because of the recent extremely 

cold weather.  SoCal and the desert growing areas 

jumped in to help.  The situation should right itself 

quickly.  
 

Green Onions – Supply and quality is excellent 

and costs are well within reason.   
          

 

     
Artichokes – Jack Frost not only paid a recent 

visit to the local Artichokes fields but decided to 

prolong his stay. Prices are higher than what we 

would like to see and sizes are small. 
 

White & Yellow Corn – We made the 

transition to Mexico for fresh Corn requirements.  

Sizing is fair, quality is good and pricing is steady.   
 

Yellow, Red & White Onions – We expect 

all Onions will be plentiful and reasonable for the 

next few months.   
 

Sweet Onions – Sweet Maui® Onions remain 

available but are priced at luxury levels.  Walla 

Walla and Sweetie Sweet® Onions from Nevada are 

the way to go.   
 

 
Russet Potatoes – are projected to remain 

reasonable for some time.  I spoke with someone 

highly involved in the whole Potato business and he 

said:  “We have a good supply.”  

Yams & Sweet Potatoes – We got through 

the two biggest demand months of the year in great 

shape.  Things look good through summer. 
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Potatoes of Color – Potatoes from the 

NW continue to arrive aplenty.  The first samples of 

SoCal Yukon and White Potatoes have arrived and 

look good.  Initial sizing is smaller than usual but the 

remainder of the crop should girth up.   
   

PEEWEE POTATOES! - Usage is 

starting to catch on!  A few more of you picked up on 

them and reported back with very positive customer 

comments.   
 

Fingerling Potatoes – The best bang for 

your Fingerling Potato dollar is a three-color mix.  It 

consists of random sizes of Red, Yellow and Purple 

Fingerlings and is a good value.  Case lots of single 

color and uniform size are obtainable but higher in 

cost per pound. 
 

Apples – Every major Apple variety is plentiful, 

crisp and delicious.  Small sizes are still the hot 

commodity with prices not slated to rise until next 

season. 
 

 

Pears – D’Anjou, Bosc, Comice, Forelle, Seckel 

and a smattering of Red varieties are all available.  

Eating is excellent. 
   

Bananas & Gold Pineapple – Supply and 

costs have firmed up on Gold Pineapple from all 

regions.    I’m not sure if it’s due to increased holiday 

demand or decreased production.  It will be apparent 

by the 2nd week of January if it’s a growing related 

issue or just holiday price bumping.   Bananas are 

doing OK with the institutional packs commanding 

higher prices than the regular hands. 
 

                     

Mangos & Papayas – Both tropical fruits are 

priced somewhere between “reasonable” and a 

“bargain”.  Quality is superb on all sizes. 
 

Strawberries & Stemberries – took a 

beating over the holidays. Weather and growing 

conditions have improved but supply is still behind. 

We are sourcing from several areas to get the best 

quality on a day-by-day basis.  

 
 

 

Blueberries & Blackberries – are coming 

to us fresh from Mexico.  Quality is excellent and 

supplies should improve now that we are past the 

holidays. Hopefully prices will come off at some point 

during January.  
 

Raspberries – The cooler weather slowed down 

SoCal Raspberry production.  Supply is slightly less 

than anticipated, thus firming up costs.   

 

     MIKE 
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BByy  VViinnccee  
  

CALIFORNIA LEMONS – The Fall 

2009 Lemon crop is greatly skewed to larger 
sizes. With the larger sizes being 
predominant the smaller sizes are 
commanding a slightly higher premium than 
years past.  California Meyer Lemons are here 
and plentiful. My single favorite of all the 
winter varieties is the Buddha’s Hand Citron.  
They are all so unique - no two are alike.    
   

ORANGES – The 2009 California Navel 

crop continues to outperform!  With the 
recent cold shots to the fruit still on the trees 
they will be even sweeter.  Quality is 
outstanding! Texas Juicers are the best value 
for a sweet juicing Orange. Their taste is 
sweeter than what we can have shipped in 
from Florida. 
 

 
We are smack dab in the best part of the 
Winter Orange season.  Blood Oranges, Cara 
Cara, Satsuma, Minneola Tangelos are readily 
available and delicious!  Seed-in Citrus from 
Florida and Texas; Sunburst, Honey 
Tangerine and Paige Mandarin Oranges are 
also available but I would stick to the CA 
seedless crops.   
 
 

LIMES – There are two very distinct cost 

levels for Limes.  The #2s on the market are 
less than half price but not anything I would 
consider putting into inventory.  The next tier 
is a step up in cost but the Limes have a 
much better appearance and are worth the 
extra cents each.   
   

BABY SQUASH – The 2009-2010 Winter 

season for Mexico Baby Squash is exceeding 
everyone’s expectations.  The cost per pound 
did not skyrocket throughout the holiday 
season and now that we are past the high 
demand weeks they should remain very 
affordable. Quality is excellent.    
 

             

BEANS – The French Beans that are 

arriving on the market are simply 
outstanding. Costs got a bit much through 
the holiday season but should come back to 
normal levels this month. I have not 
mentioned them in a while but at the moment 
they definitely deserve pointing out. The Wax 
Beans were a tight item for the Holidays and 
supply will remain tight through the first part 
of January. Quality is the true issue. There 
are beans on the market but not without 
weather damage and scarring.   
 

VARIETAL MELONS – are available 

on a hit & miss basis with the Brazilian 
Canary being the most common.   Crenshaw 
Melons, Tuscan and Orange Flesh from 
Mexico are occasional visitors to the market.  
 
 

WILD MUSHROOMS – The Northwest 

season is in full swing with (Orange) 
Chanterelles being the most affordable 
Mushroom from the “wild side” of the 
produce market. Pre-orders are the rule for 
Maitake (Hen of the Woods), Hedgehog and 
Black Trumpets.  
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SSaall zzss  

VVeegg--ww rr aapp   
 
 

The Arizona fields of Baby Lettuces, Baby 
Spinach and Spring Mix components are growing 
beautifully.  Every Baby Lettuce, Spring Mix and 
cello-pack item coming in is top quality.   
 

Hot House Herb growers are proceeding along 
as well as can be expected as they deal with the 
short periods of daylight. For now, we are able to 
source the majority of our fresh Herbs from these 
local hot houses. If and when they are unable to 
fill our orders, I will immediately look into what is 
available from New Zealand, Central America 
and Mexico.  
        

Asparagus – Peru is definitely making a 

statement to the other Asparagus producing 
nations that they are indeed a force with which to 
contend.  This year Peru set a new high water 
mark for quality, consistency and pounds shipped 
into the U.S. market.  Peruvian ñGrassò will be 
with us through January and then we will wave 
Chile to the front of the line. 
 

Green Beans – Green Beans are beautiful 

and plentiful. The holiday buzz is over and 
product is once again affordable. 
 

Snap & Snow Peas – This season is 

almost identical to last yearôs: expensive, 
average to fair in quality and coming exclusively 
from Guatemala. I eagerly await the launch of 
Mexicoôs Snap & Snow growing season.   
 

Red & Green Bell Peppers – Red 

Bell Peppers are in very tight supply and a 
softening in costs is not slated to come until 
about mid January.  The cold weather delayed 
the crop by a good 2-3 weeks.  On the other 
hand, Green Bells are plentiful and beautiful and 
a bargain! 
               

EGGPLANT – The initial outlook for the 

Eggplant crop from Mexico was all doom and 
gloom.  Incredibly it has made a miraculous 
recovery. Quality is hugging the top most tiers.  
 

Cucumbers – The Nogales and Baja 

growing regions are behind where they normally 
would be at this time of year. Quantities of all 
ñCukesò, including the English variety, are a little 
tight. The expectation is that it will be another two 
to three weeks before we see an increase in 
product arriving on the market.   
 

HARD SHELL SQUASH – The last of 

the 2009 California Hard Shell Squash crop is 
being pulled out of storage.  Mexico will be our 
next ñgo toò area come mid January.  
   

SQUASH – Demand is low and quality is high 

for Mexico Squash.  This is a great time of year 
to use it as much and as often as possible. 
 

GRAPES – With the holidays over, Chilean 

Grape prices will plummet and quality will 
improve.   
 

MELONS – I am bringing in Watermelons 

from both Mexico and Guatemala. They are 
lighter in color than the California grown standard 
but they do possess a full Watermelon flavor.   
 

Cantaloupes are being brought in almost 
exclusively from Guatemala and flavor is higher 
than the last two years.   
 
I am picking off the best lots of Honeydews from 
three countries: Mexico, Costa Rica and 
Guatemala. 
 

TOMATOES – This month, prices are 

poised to be down and stay down. We can 
officially place them back on the menus!  
 

AVOCADOS – I can say with complete 

confidence that we will have plenty of Avocados 
for Super Bowl weekend.  Mexico and Chile are 
still doing their part and shipping us every 
available flat.  ñFirst bloomò California Haas 
Avocados will be arriving just in time to help 
celebrate the annual gridiron event.    
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J E F F ’ S  T R I V I A  

Q U E S T  
 

 

 

Ward, June, Wally and Theodore “Beaver” 

Cleaver lived in suburban Utopia, in a perfectly 

arranged household where Dad worked, Mom 

cooked, and the kids were as wholesome as a box 

of Wheaties. 

 

 Father didn’t always know best for the boys but 

his advice sounded wise. June wasn’t big in the 

wisdom department either; she was too busy in 

the kitchen. Beaver and Wally hung out with 

Larry, Whitey, Gilbert and Lumpy. Every town 

in America had its neighborhood “Eddie 

Haskell”, the two-faced jerk who kept this show 

from turning into pure molasses. In one episode 

Beaver refuses to eat this month’s Trivia answer 

and is grounded. The next day Ward agrees to 

let Beaver accompany the family to the “big 

game” if he promises to eat this “vegetable” at 

the restaurant the next time it is served.  

 

Beaver replied” I think I can find my way home 

alone!”  

 Name this “veggie” 

Clue: In Germany it is called “Rosenkohl” or 

“Rose Cabbage”. I would tell you its place of 

origin, but actually it is a mystery! 

 

Call in and win a prize.  Happy New Year! 

TRIVIA WINNERS 

 

 
 

The answer to last month’s trivia was Cherry. 

Despite its long presence in America it does not 

enter largely into its history. The famous story of 

George Washington cutting down his father’s 

Cherry Tree was an invention of Parson Weems 

in his “The Life of George Washington”. Besides 

Christmas the month of December has 

interesting facts.  “The Howdy Doody Show” 

debuted on NBC television in 1947, Orville and 

Wilbur Wright made the first successful airplane 

flight in 1903. “The Nutcracker Ballet” 

premiered in St. Petersburg in 1892. The 

Nation’s first drive-in Gas Station opened in 

Pittsburgh in 1913. 

 

Congratulations to our winners: Kurt @ Village 

Inn Café, Brenda @ Vegiworks, Inc., Ted @ 

Faculty Club, Fran @ M.P.E.C. Mills – 

Peninsula, Mercedes @ Valley Care Memorial, 

Joanne @ Spike’s Produce, and Ana & Irma @ 

Village Market 

 

 

 

 

BAY CITIES PRODUCE CO. 
2109 Williams Street 

San Leandro, CA 94577 

(510) 346-4943 

FAX (510) 352-4704  

BAYCITIESPRODUCE.COM 

 

http://www.baycitiesproduce.com/
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