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“Where Your Patronage Is Never Taken For Granted!”

BAY CITIES GOES TO WASHINGTON

It’s true, we were asked to participate in a
roundtable  discussion  with  the  new
administration’s 111" Congress regarding Food
Safety and related topics. All the alphabet
people were there - US.D.A, F.D.A., and
L.GMA. as well as Bay Cities Produce,
represented by our Director of Food Safety, Dr.
Karl Kolb. I am not sure that the P.T.A. didn’t
have a representative there as well. These are
the people entrusted with establishing protocol,
standards, and enforcement of food safety for the
United States. The range of topics was
overwhelming - out of country trucking, free
trade, immigrant labor, and school nutrition just
to name a few.

Some of the issues we were there to assist on
were:

1) Identification of less than adequate food
distribution and processing facilities for food
safety 2) Strengthening the U.S.D.A. food safety
inspection service - more experienced inspectors
with more authority 3) Establish a set of robust,
scientifically based standards 4) Leafy Green
marketing agreement - will it work for all?

We were most involved with topic #4 as it
pertained to the small farm issues.

We have been using a 3-step program to help the
small farms get up to speed with regard to food
safety. It works and is science based. The Leafy
Green approach is an excellent program but is
probably too expensive for a smaller operator to
implement all at once and would put many out of
business. This doesn’t mean that a smaller farm
would be exempt from food safety.

The topics were many and the hours endless but we
did reach a lot of the right people who did care and
did listen. Some staffers visited at the 111" Congress
where Mike Thompson, D- CA, Dianne Feinstein D-
CA, Barbara Boxer D-CA, and Joe Baca D-CA. The
process has begun and we are in the middle of it. The
goal that Washington seeks is one we at Bay Cities
have already reached. All our products and supplies
from seed to fork are inspected. This is the primary
reason that we have not been involved in many of the
recalls you’ve heard about — and the big guys have.
Maybe that’s why little old Bay Cities Produce was
invited to Washington and they weren’t. Be proud,
we are!

Congratulations to Allison, Ellen, Dennis, and the
gang at John Muir Medical Center on their
nomination for the 2009 Sustainable Contra Costa
Award. This is a multi-layered accomplishment,
which takes a lot of time and dedication. Well done.

Steve Del Masso ~ Vice President

From Lt to Rt: Tom Stenzel President of United Fresh Produce
Association and Dr. Karl Kolb Chief Scientist of American Food
Safety Int. / Food Safety Director Bay Cities Produce Co attending
meeting on Capital Hill.
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The weather gods have not been playing very
nice lately. A short but heavy dose of rain
followed by too much heat is a recipe for
future quality problems.

Iceberg & Romaine — have just begun to
recover. Quality is greatly improving. Depending
upon the extent of damage caused by the heat wave
we might see some tip burn in the near future.

Green, Red & Butter Lettuce — Quality
has been running very good for all three. We may see
smaller size heads for Red and Green by mid month
depending upon heat.

Green & Red Cabbage — The short gapping
for Green Cabbage has ended. Supplies for both are
good leading to good pricing and quality.

Broccoli & Cauliflower — Pricing and
supply remain steady for both. We may see a slight
bump up on Broccoli. Remember to take a chance on
Colored Cauliflower for the Fall Season.

Celery — supply remains strong from two major
growing areas. Pricing should remain reasonable
through October or until the heavy fall demand picks

up.

Carrots — Incoming shipments from the three-
major Carrot growing regions in California and
Canada remain strong. Costs remain reasonable.

Root Vegetables — The Northwest Root
season has started and nice looking Root Vegetables
have arrived in mass. With the uncertainty of every
seasonal transition now may be a good time to
consider one of our highly popular “root blends”.

Green Onions — We will continue sourcing
Green Onions from the most reliable and certified
sources.

Page 2

Artichokes — Availability has markedly
improved for the smaller sizes. The larger sizes are a
bit pricey still but have come off some.

#7BUY FRESH
YBUY LOCAL

White & Yellow Corn — We continue to
source as much as possible from Brentwood. Dixon
and Salinas still have some to offer to keep in with
the local product. Yellow continues to be in short
supply several days a week.

Yellow, Red & White Onions — The
Northwest Onion crop is being unearthed and it’s
another good year for Onions. Prices are positioned
approximately where they will be for the next several
months.

Sweet Onions — Sweetie Sweets® are still the
best value in the Sweet Onion kingdom. Expect to
pay a stiff tariff for Sweet Maui® Onions.

Russet Potatoes — The harvest is well
underway. Sizing is trending toward the medium to
large range-keeping price structure close for all sizes.

Yams & Sweet Potatoes — Harvest
continues and so does the supply. Prices have come
down a lot and will continue to do so until the happy
medium is set.

Potatoes of Color o)

The unearthing of the northwest Potatoes of Color
crop is in high gear. The overall quality of this year’s
crop is excellent. Price changes will be minimal for
the next several months.

Fingerling Potatoes — The Russian Banana,

Red Thumb, Ruby Crescent and Purple Peruvian
(occasionally) are all out there.
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Stone Fruit — The 2009 Stone Fruit season is
poised to stretch through most of the month of
October. Peaches, Plums, Nectarines and Pluots are
the current mainstays. Occasional lugs of late season
Apricots from the northwest are still showing up on
the market and are quite good.

Apples — The massive 2009 Washington Apple
crop is being harvested at an accelerated pace. The
general news is that sizing is more medium and large
rather than the small. It could change as more of the
crop is in but it’s unlikely.

Pears — california Red-Starkrimson, Red
Bartlett, Forelle, Comice, French Butter and Bosc are
all available. New crop D’Anjous out of the
Northwest have begun as well.

Bananas & Gold Pineapple - Gold
Pineapple will be in tight supply and expensive
through the month of October. A host of negative
weather conditions has put a hurt on the all the
tropical growing regions that we are pulling from.
Banana prices are steady and reasonable.

Mangos & Papayas — We have been bringing
in Mangos from SoCal and Brazil. Mangos are more
expensive than | would like to see but there are no
alternatives to consider. As soon as Peru jumps back
in the problem will immediately go away. Papayas
are looking good and not gapping like Mangos. | am
seeing a steady flow of ripe fruit from Hawaii and
Mexico.

Straw berries & Stem berries — The local

crop has been heavily damaged by the freak weather.
We are sourcing from Santa Maria to pull in the best
fruit.

Figs O Figs will soon be history. The three most
popular Figs - Kadota, Turkish & Black Mission are
available and priced right.

Blue berries &  Black berries 0
Domestically grown Blue and Black Berries will
shortly come to an end. | will stay with them as long
as possible but at some point in October expect to see
product from South America.

Rasp berries 0 Red Raspberry quality is still
good.

MIKE -
Happy Halloween! <
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The re-greening
issues that we have been fighting through are
finally coming to an end. The current Lemon
crop is proving to be a big step up from what
we have had to work with during the last
several months. By the end of October prices
will be down a bit and quality improved.

Product will be shipping to us from the Desert
Regions of California.

Oranges O | am praying for an early arrival
of the California Navel Orange crop! The re-
greening struggles with Valencias are wearing
me out! Hopefully by the end of October or mid
November relief will have arrived.

The Texas Juice Orange crop is a bit behind
schedule. This is causing a weekly cost
increase for the California Valencia crop. It is
expected that this price trend will continue,
without relief, until Navels start.

If you need a good looking size 88 or 113
Orange the only thing | can offer you is an
Australian or Chilean import. The product
from these two regions is spectacular but a
bit pricey. California Valencias are simply not
making the grade.

Limes O Prices for all Limes are holding
steady. The recent tropical weather fronts
that howled through the East Side of Mexico
beat up the crop.
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Heirloom Tomatoes 0 By the end of

the month 99.9% of the 2009 Heirloom season
will be past tense. Shelf life for all Heirloom
varieties is not the (greatest because
everything comes to the market fully ripe. We
are buying only as needed and per your
order. Prices are fair. There are some real
bargains for #2 grade product.

Baby Squash 0 for this time of year
Baby Squash is surprisingly expensive.
Mexico Baby Squash is less expensive than
what | can ship in from SoCal but not by a
great amount. Quality is good and with any
luck prices should come back to the normal
range.

If you are looking to put a couple of varieties
together, give the 8 pound mixed box a try. A
local California grower grows these and they
will only have product through October.

Squash Blossoms O are still around.
The same grower for the mixed squash grows
these BEAUTIFUL Blossoms and again, only
through October. This is your last chance for
many months to secure a reasonably priced
and easily sourced local Squash Blossom.
After this we hope to see some from Mexico.

Varietal Melons 0 are rapidly winding
down. The recent heat spikes ripened up
most of the local fields, forcing farmers to
either pick or lose their crops. The only
Varietal Melon that | can consistently find on
a daily basis is the Orange Flesh. Our
extremely successful Mixed Varietal Melon
pack will come to an end. Thank you for
taking advantage of it.

4

The seasons are changing!

On the market for the fall season:
Pomegranates, Persimmons, Quince, fresh
Green Olives (for a couple of weeks), The
French Butter Pear (through October) and a
quick hit from the Baby Kiwi Fruit.
Cranberries are yet to be seen but they are
not far away.

Happy Halloween!!!

Now is the time to place your orders for
your fall and holiday decorations. When
ordering Pumpkins: Place orders by the
each for LARGER Pumpkins. Our sizing
scale is as follows: Volley Ball, Soccer
Ball, Basketball, and Medicine Ball. We

wi | | be abl e t o S
Pumpki ns?” al so kno

Mini Pumpkins, Corn Stalks, Indian Corn
& Baby Indian Corn, Hay Bales & Mini
Hay Bales, Gourds & Winged Gourds

will all make the seasonal return.

Please remember to place preorders for
all your seasonal needs.
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Baby Lettuce, Spring Mixes and Baby Spinach
are all in good shape for the next 30 days. Fields
look good even after the recent adverse weather
conditions.

With the local heat we have been having,
Modesto is still pumping out super fragrant and
incredibly nice looking Basil.

Hot House Herb growers are able to keep the
temperatures inside their growing houses cool
enough to keep their Herbs producing at
maximum levels. We have been so spoiled the
past few months that | look forward to the cold
and rainy weeks that are just around the corner.

Asparagus O Chilean Asparagus is just
starting to show up on the market. Not until
quality is up to full speed will I switch from the
Grass we are getting in from Peru and Mexico.

There are plenty of Green

Beans on the market but It takes a great deal of
looking to come up with the best from the current
Bean growing regions; Santa Maria, Brentwood
and Fresno.

have made the

big leap to Guatemala and Peru. At the time |
am writing my column prices are high and supply
is limited. Look to the middle of the month for
things to settle back down into the reasonable
zone.

Red & Green Bell Peppers O For the

next couple of weeks there will be enough good
guality Red and Green

requirements. We will make it into the next
growing area without major gapping issues. The
Yellow Bells are coming around to a better

supply.

B
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Eggplant & Fresno and Stockton Eggplant
crops rebounded amazingly well from the
numerous heat waves that hit both areas over
the past couple of months.

Cucumbers d Quality issues are
haunting the Cucumber crops from Mexico
and Fresno. The extreme heat in Fresno has
been unkind to their fields and the hurricane-
driven rains in Mexico severely hurt the
quality of their vines. It will take a minimum
of a couple weeks for things to improve.

No worries for the

next few months. Acorn, Kabocha, Butternut and
Spaghetti are ready at your disposal.

We will run with Northern California

Squash as long as possible before we slide down
into Mexico. Nogales is expecting to start up
around early to mid October.

Grapes 0 We are pulling the last of the

California crop now.
into Chilean and the southwest desert region to
fill our needs. The choice will be made based on
best quality available.

Local Cantaloupes and Honeydews

will be finishing up in early October. We expect
the desert to step into the void. Melon growers
are touting that this year the transition will be a
smooth one. | have learned from past
experiences to believe it when | actually see the
Melons arrive on the market. Watermelons are in
good condition from both Oregon and Arizona.

Tomatoes O Round Tomato supply is

ample, consistent and good to very good in
quality. The Northern California mature Green
Tomato market is quickly tightening up. Grape
and Cherry Tomatoes are being shipped from a
number of local areas. Quality is strong and
costs are reasonable.

Il s to meet everyoneods
California Haas Avocados have
gone -hiygce. C h cutremt supglier. o

Mexico may make another run at the California
market this year but if everything they pick is
sucked up by the east coast we will not see too
many on our side of the country.

By

u
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This vegetab le has been cultivated for over 4,000

years and i s, according to G
chestnutsbod and has been us ¢
protection. Our tradition of carving Jack -O-Lanterns

had its origins in this old story from the British Isles.

Okay kidd i e s , gat her O6rounidt dshet
for a little Halloween story:

A long, long time ago in ancient Ireland there was a
drunkard and a gambler known as Jack. One day he
met the devil on the road and, thinking himself a

clever lad, he decidedtotr i ck the devil
Jack, oOarendt those the most
saw?6é6 OPerhaps. o0, answered t}
too weak to climb the tree, [
those apples. o Now the dev
chancetoget Jackds soul for that

he would ask for, so he climbed right up that apple
tree. Here is where Jackds
as a blink, Jack carved a cross into the bark of the
tree so the devil coul dnot
let the devil down, Jack made him promise not to
take his soul.

When Jack died, Heaven woul d
of his Iifestyle and Hell co
the deal he had cut with the devil. Jack asked the

devil where he should go now and the devil answered,
0Back where you came from. o
Gates of Hell, the devil flipped him a live coal to light

his way. Jack put his coal into this carved out
vegetable and has been roaming the earth ever since.

q

c |

y.

Scared yet? Youwulpone. Didoybu khotve o
t hat t he fear of Hal | oween
Samhainophobia. Samhain (pronounced Sa -win) is
the old Celtic name for the day we celebrate as
Halloween. Call in and name the vegetable Jack

carved and win a prize.
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' “TRIVIA
WINNERS

0Best mi xed with

symbol of

oet he,

2 d as a
The answer to last month’s trivia was Horseradish. An

ic rfstimated 24, million pounds of this item are processed
annually in the U.S. to produce 6 million gallons of prepared
horseradish. Tulelake, California is known as the
Horseradish capital of the world.

The 1986 movie “Back To School” is a very funny movie

Ofiriedd at the aUhigkrsity of Wisconsin-Madison with an
| BxBeleint @asts Ro@npy pDlargesfielyy @addyshscle),r Adrienne
e Barleeaui (The Fo@)l Burt orauhgy(Rotky) vBallg Kedldrman
0 dMAGH)v Robeat nDownbyi Jr.g (Irdnman), &eite Gortlon
i | (Chdsting)] dMilltarh Zgbkas §Karatep Kidg. Plug your
W a earditiiasy domedian |Sym Kinls@ntand the group “Oingo —
Boingo” has a cameo singing “Dead Man’s Party.

|l everness comes i n. Qui ck
Congratulations to our winners:
i mb down. Before he would

Chuck Hendrick @Knowledge Development, Deborah
Kelman @ Milk and Honey Catering, Joanne @ Spike’s

. Prodyce, Rene@Livermorg Valley Tennis Club, Cindy @
Veneﬁia"’ll ELﬁ‘t '\/imiieglﬁn? %

noy far & M.PEC. . Mill
ul Igellﬁr&fla, Jinfh @ c i'ncfnSarP Fafld Bodf & Be(/era:g:

dept., Ted & Silvia @ Faculty Club, Anita @ M.P.S.N. Mills

Peninsula.
J

\'S ac was | eaving the

BAY CITIES PRODUCE CO.
2109 Williams Street
San Leandro, CA 94577
2 N&16)"346-4943
FAX (510) 3524704

BAYCITIESPRODUCE.COM
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http://www.baycitiesproduce.com/
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