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PRODUCE NEWS

“Where Your Patronage Is Never Taken For Granted!”

Thank You for Another Year of
Your Loyal Patronage

l't°s hard to believe

will be in 2010! Another year gone and it has only
cost us 2 Trillion Dollars - piece of cake! We hope
the holiday season has gone well for all and the up
coming Christmas will find bailout checks in all
our stockings. With thg¢dg
a good time to say thanks. This year has been a
tough one. Small business understands economic
chaos in a way others do not. Big businesses get
the bailout money and a pat on the back but most
of us get more taxes and a kick in the behind.
Oddly enough it will be us, the small businesses,
whose sustainability will keep the ball rolling.
Without your sacrifices, hard work and patronage
we could not have made it through this year.
Thank you all very much.

We believe the best way to show gratitude is
by action. We took action when your customers
asked for “green” and,
it is now official B ay
company.

The buy fresh, buy local movement is gaining
momentum. In addition to creating new vegetable
andf ruit “l ocal” bl ends,
small farms establish Food Safety Programs.

t hasttout notdeast, imadimetwhem censusmérseaie t
in doubt about the safety of produce you can put
their minds at rest. No one has achieved more in
the area of Food Safety than Bay Cities.

N 2090 wil deaar Neva Yeqr withanewhchaleggesi
and we must do more to earn your patronage. Let
us know how we may better serve you and your
customer s. Some of you
electronics but my email IS
Steve@baycitiesproduce.com or better yet call.
Visits are good too!

This year saw unpresidented shortages of Leaf
& Iceberg Lettuces as well as Tomatoes. As you
are very much aware price has been an issue.
Quality has been a huge issue also. We have been
repacking the problem items so at least that
problem you woul dn’t
hatelBver gegnta market this extoeke. f our vy
Cities is a certified

Steve Del Masso ~Vice President
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The seasonal trek to warmer growing
regions is complete.

Some items will show immediate quality
improvement, for others it will take a week
or two before we are able to fully benefit
from the geographical change.

Iceberg Lettuce T Now that the transition to
Arizona is complete, we will see pricing stabilize and
guality improve throughout the month.

Romaine Lettuce T OUCH! The cost per case
of Romaine Lettuce won’t be back into a reasonable
zone until sometime around the middle of the month.
Any earlier and I’ll be both surprised and pleased.

Green, Red & Butter Lettuce i made the
Arizona/desert transition in a smooth fashion. The
news is 100% positive for supply, quality and price
projections for this month.

Green & Red Cabbage 1 are plentiful and
from multiple areas thus keeping costs quite sensible.

Broccoli & Cauliflower 71 prices are
expected to take their normal post-Thanksgiving
drop for a couple of weeks and then head back up as
we approach the end of the year holiday season.

Celery 1 The market experienced a rare
overabundance for Thanksgiving, which kept the lid
screwed down tight on prices. With the highest
consumption point of the year behind us, Celery is
expected to remain reasonable through year’s end.

Carrots T cooler weather for the west coast
Carrot growing region has bumped up prices slightly.
Imported product from Canada is assisting in
keeping costs down. Products from both regions are
being packed nice and large.
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Root Vegetables T Every item in this category
is just superb. This is a great time of year to try new
recipes for Parsnips, Rutabagas, Turnips, Celery
Root and all Beet types available.

Green Onions T California’s season has ended
and we are now sourcing our Green Onions from
long-term, highly reliable growers in Mexico.
Product is proving to be good quality with reasonable
pricing.

Artichokes T Consumer demand continues to
exceed supply. The major growing areas are doing
their best to keep pace but so far have not quite
caught up. All sizes are available but prices remain
above average. W.ith the recent cool nighttime
temperatures, fingers are crossed that Jack Frost
doesn’t visit the fields of Chokes.

White & Yellow Corn T We have about one
month, perhaps longer, remaining in the California
fresh Corn season. The Coachella Valley is the last
stop before we head south of the border.

-
»
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Yellow, Red & White Onions T The news
on Onions will be unchanged for the next few months
— plentiful and reasonable.

Sweet Onions 1 Northwest Walla Walla and
Sweetie Sweet® Onions from Nevada account for
99% of our Sweet Onion orders. Maui® Onions
remain available but are much more expensive.

Russet Potatoes 1 Skimpy demand and
abundant supply may create price levels that haven’t
been seen for a long time.

Yams & Sweet Potatoes 1 are another two
of the traditional “must have” Thanksgiving items
that did not experience a bump up in cost. Prices
remain very reasonable.
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Potatoes of Color 0 For the next

several months we will have no worries. Storage
bunkers are almost full of beautiful product.

PEEWEE POTATOES! - mhisis a

Hot New Item that is begging to be #1 on your
list of items to try. They are Baby Yellow
( Yukon) and Baby Red Po
diameter. (Envisionlar g e, icat

a tPEPdugt is solidg gemiergies

ey elc

Fingerling Potatoes 1 The Northwest and
SoCal Fingerling farmers have stepped up their
efforts to increase output of varieties. Let us know
what your ideal Fingerling is. We will chase your
needs back to the growers and see what varieties are
currently available.

Apples T We are in the heart of the 2009 Apple
Season. Every major variety is plentiful, crisp and
delicious. This year the sizing mix is skewed to the
medium and large sizes. The smaller “lunch bag”
sizes will command a higher per pound cost.

Pears T The freshest Pears are from Washington
and Oregon orchards. The selection of fresh Pears is
outstanding! Instantly available are D’Anjou, Bosc,
Red D’Anjou, Bartlett, Comice, Forrelle, and Seckel.
A new and improved variety that is starting to
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receive accolades is the Concorde Pear. It is
extremely good eating and has a flavor profile unique
unto itself. My recommendation is to give it a try.

Bananas & Gold Pineapple i Bananaand
Gold Pineapple prices are just about where they
should be. Gold Pineapple fields in both Costa Rica
(our #1 supplier) and Ecuador are in good shape.
Barring a hurricane or typhoon, we will get through
the end of the year without a hitch.

Mangos & Papayas 1 At present, we are
using mostly Ecuador origin Mangos. The crop from
Ecuador hit the market hard dropping prices to
levels that should remain through December. Hawalii
and Mexico are our current sources for Papayas.

Strawberries & Stemberries 7 santa

Maria’s season is almost to a close, Oxnard’s is
almost up to full production. Berries are arriving at
slightly higher costs than we would like to see but the
il majntain elevated

nPLice-points sthr ugh Decem‘[\)ler due to holiday
demand and cool {veather.

i‘. e !
Blueberries & Blackberries 8 A good

supply of high quality Blueberries are arriving from
both Chile and Argentina. Blackberries from Mexico
are a “good buy” and quality remains high.

Raspberries 0 1 will stick with Oxnard

Raspberries for as long as possible. The shelf life,
color and flavor continue to out-shine all others on
the market.

N MIKE




Volume Fifteen - No. 12

Uecially Becay

By Vinee

are looking
Color is a consistent vibrant
almost florescent yellow and prices are
dropping off with each new week. California
Meyer Lemons are just beginning to show up.

beautiful.

Donot

ORANGES 0O california Navels are

sugaring up quite well. With the recent cold
they will get even sweeter. Texas Juicers are
the only way to go for a sweet juicing Orange.
So far, the Florida crop is a bust and every lot
that | looked at is below our minimum
acceptable standards. | will keep a watchful
eye out with the hope their crop improves.
But until then, I am staying with Texas
Juicers and California Navels.

The Satsuma varietal Orange has arrived in
force. Small, medium, jumbo and mammoth
sizes are available for the asking. They are
eating very well and the low price point is
projected to be about the 3rd week in
December. Blood Oranges are lagging just a
bit and should be here in mid to Ilate
December. The crop is speculated to be one
of the best ever.

f or ge-BudthabBlan€i t r on
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LIMES 0O The Lime crop is almost fully

recovered from the Hurricane that went
through Veracruz a couple weeks past. Color
is coming back and prices are easing off. By
the first to second week this month we
should see nice GREEN Limes at reasonable
price points.

BABY SQUASH 0 Prices are up slightly

but costs are still quite reasonable for this
time of the year. The quality of product
coming out of Mexico is outstanding! The
three mai n varieties
Sunburst, Baby Green Zucchini and my
favorite, Baby Green Summer Squash.

VARIETAL MELONS 0 There are three

Varietal Melons still available. From Mexico
there are two: Tuscan and Orange Flesh.
From Brazil there is an outstanding one! It
looks and tastes like a marriage between a
Golden Honeydew and Canary Melon. 1t is
stunningly good!

Hen of the Wood (Maitake), Fresh Porcini,
Chanterelle, orange and black, and Black
Trumpet will all be available throughout the
month. Please give us two days notice to
source the freshest quality product.

FRESH CRANBERRIES i This year is

proving to be a banner year for fresh
Cranberries particularly in comparison to last
year. 2008 was dreadful! Cranberries are
available from a number of Northeast growing
areas but Massachusetts is the shining star
this year.
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By the time you read this newsletter we will be
receiving the first of our Spring Mixes, Baby
Spinach and Baby Lettuces from the desert
growing region in Arizona. If all goes as planned
the expectation is that you will see an
improvement in quality from what it was over the
past couple of weeks. Pricing will be a slight bit
higher just due to the shipping costs.

The shorter days during this time of year stunts
the growth of our Hot-House Basil and other
Herbs. We will supplement our usage with
product from Mexico, Europe and Central
America. Products from all three areas are of
excellent quality.

ASPARAGUS 0O We will continue to see

Peruvian product for the first couple of weeks.
Chilean grass will make a smooth transition.
Prices will be down for a couple of weeks, push
for the Christmas rush and come back to normal.

| am pleased to
proclaim that Green Beans are on a roll! The
transition from the Coachella fields to Mexico
overlapped and supply continued without a flaw.
We will see prices tighten, as always, at end of
the year but quality is anticipated to be excellent.

are in very
tight supply and are forecast to remain so
through the month of
image of what we experienced last year. If
history repeats the output from Guatemala
significantly improved toward the end of the year.

D e

EGGPLANT 0O Make a note on a Post-it and

stick it somewhere as a reminder that this will not
be a good year for Eggplant from Mexico. It is
being projected to be a season that will range
between fair and good. I will make every effort to
secure the best available but please don’t compare
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it with what we enjoyed from the Fresno and the
desert growing regions.

RED & GREEN BELL PEPPERS 9

We are seeing the last of the Green Bell crop
from Coachella and the first of the new crop from
Mexico. Red Bells are still available from the
desert until maybe the middle of December and
then they will be exclusively from Mexico.

are plentiful from both

Mexico and Chile and pricing and quality should
remain quite competitive through December.

CUCUMBERS 0 Nogales will be our
primary ACukeo supplier
few from Baja when price and quality are right.

| am buying
every lot of NorCal grown Hard Shell Squash that
| can find, which is delaying the need to buy from
Mexico until the last possible moment. By the
end of December we will be relying exclusively
on Mexican product.

We are in the post-Thanksgiving

price lull but Squash prices will head back up as
we approach the Christmas Holiday.

GRAPES 0 We are pulling the last remaining
lots of California Grapes from cold storage. The
much more expensive Chilean imports will be
starting in the first or second week of December.

Mexico is our current source for

Cantaloupe & Honeydew Melons. At some point
during the first part of December | will be looking
to Guatemala and Costa Rica for fruit.

c YOMATOES & i P Re nd's" 'sU'p p
extremely tight through the whole month of
December. Thousands of acres are being
devastated by an unprecedented infestation of
Med-fly. The only recourse farmers have is to
quickly pick what is not impacted and till under
the remainder. Prices will be quite high until the
next Tomato growing area ripens up. On the
other hand, Roma Tomatoes will be comparably
inexpensive and of good quality.

.g--;l—gq%#g‘ja—s—nﬂgfgﬂ;’l“g”l_g"%_g_ﬁ.
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MERRY CHRISTMAS
AND A HAPPY NEW YEAR!!!

JEFF® S
QUEST

It ' s bl e t hat mor

possi
December than in all other months combined. And
more eggs are nogged, more chocolate melted,
more bulbs forced into bloom, more mittens knit,

more greeting cards addressed, and more
snowflakes cut out of paper. Old American recipe
books have some memorable recommendations for
the Holiday. One favorite for wassail punch comes

from Amel i a Si mmons,
Cookery” publ i shed i n
syl |l abub, she wrote,

with double refined sugar, grate nutmeg into it,
then milk you cow int
your neighbors be impressed? Alright on
Christmas Eve if you hear somebody coming down
your chi mney, don’ t

earthquake, not a swarm of killer bees or Oprah
Winfrey in tears because of her last show. It will
be Jolly Old Santa Claus handing out gifts so
make sure to leave cookies and milk for him as it
is hard work, and if your family sees him what
“fruit” does St. Nick’

g

(o}

S

Page 6

Call in your answer and win a prize. A Jolly
Christmas to all!

T R Ir¥ibi A

WINNERS

The answer to last month’s trivia was B) In the
Refrigerator. Besides Thanksgiving the month of
November has a history of interesting facts. The
Great Wall of China opened to tourists, girls got
to play little league baseball in 1974, Edward
Teach was Kkilled (A.K.A.) Blackbeard The
Pirate, “Sesame Street” premiered on television.
The first “Jukebox” was installed in San
Francisco 1889. President John F. Kennedy was
assassinated in Dallas at the age of 46. And the
first Army-Navy Football Game was played in
1890 (Navy 24-0)

Congratulations to our winners: Kurt @ Village
Inn Café, Marvin @ Monarch Place, Trilboy @
Veggiworks, Ted @ Faculty Club, Fran @ Mill-
Peninsula/M.P.E.C., Cindy @ Venezia, Connie
@Valley Packing Service, Joanne @ Spike’s
Produce, Mal;tln @ Mama’s Royal Café,
Barbara @ 1° Presbyterlan hur John @
Dgn%lgoﬁ( €0 8am B 'BFewe &Ngkgnﬁg ahd

Anita @ M.P.S.N.

=y

Thank you to all of you that work so hard to
produce our Bay Cities Produce Newsletter.
I want you to know how proud of you I am for
the excellent job you do.
Albert Del Masso, President
whol e “Ameri can
1 KIS dether the9 makw & Woek: a f i ne
S wteveeleviissoa  q U aArdnt PagefColueny d
George Piperis Publishing - Writer
ViretDel Mdssb g u o r . "ProdNee Tdluehn
Mike Short Produce Column
Jeff Christensen Trivia Writer
e SusanfMc@ldskdy it ' s nPeobfreadarn
Barbara Curiel Graphics & Printing
Diana Del Masso Final Coordinator

BAY CITIES PRODUCE CO.
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San Leandro, CA 94577
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(510) 3464943 BAYCITIESPRODUCE.COM
FAX (510) 3524704



http://www.baycitiesproduce.com/

