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

IT’S ALL ABOUT THE FOOD 
I think we finally have a handle on the holidays.  It’s 

not about country of origin or personal beliefs – it’s 

about the food.  What a beautiful thing.  The 

religious oriented holidays start around September 

and this year run through April.  

           Special thanks to the Irish!  With Easter 

falling in April, March could have been without a 

cause for culinary indulgence.  One could make the 

argument that holidays in the U.S. are supported and 

promoted by various food industries. As an example:  

this is March – big deal, right?  Well, if you sell 

corned beef, booze, Potatoes and Carrots it’s a great 

month. 

Easter is right around the corner and it’s 

hard to have a conversation about the history of 

Easter without hearing many versions about when 

and why - but it is definitely a food thing.  Easter is 

probably responsible for the invention of brunch, 

salmon for breakfast, and what’s with the O.J. in the 

Champagne?  The Easter brunch thing went over so 

well we invented Mother’s Day. Mother’s Day got a 

little push from the beef industry and we now can eat 

prime rib for breakfast.  Damn the arteries, full 

speed ahead. 

No doubt June & July are sponsored by 

Kingsford, Webber, and, of course, beef.  If not for 

the BBQ would we really celebrate Father’s Day or 

the Fourth of July, the single most significant holiday 

in the U.S.?  We BBQ our way through August, have 

the finale on Labor Day weekend and start the 

barrage of religious and New Year’s celebrations that 

will carry us for the next five months.  This may all 

seem to be a reach but would we have Thanksgiving 

if there were no turkeys?  Would the industry even 

exist? How hard did the pork industry have to lobby 

to get the hams in the mix? 

Did you know? A Webber BBQ with the 

legs removed fits perfectly in your fireplace. You 

are welcome. 

Steve Del Masso                 Vice President 
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Mikeõs EYE O n  T h e 

MARKET 

 
 

Weather conditions in the desert have stabilized. 
 

    
Green, Red & Butter Lettuce ï Quality is 

good with prices up slightly from their lows. The 

desert is expected to end early so the increases should 

remain until the transition.   
 

Romaine & Iceberg Lettuce ï Quality 

has gotten better. Supply has greatly improved 

but demand is getting greater as well. 

 
Green & Red Cabbage ï supplies are still 

tight with prices inching ever upward. This trend will 

remain throughout the month.   
 

Broccoli & Cauliflower ï slight price 

increases will be short-lived. New growing areas are 

coming on which will help to stabilize the market.   
 

Celery ï prices have come down but are now 

headed back upward. This price bump will remain 

for an extended period of time due to irrigation issues 

in the growing regions.  
   

Carrots ï The market is offering some very 

reasonable buys on Carrots.  With Carrot farmers 

from Mexico, Canada and domestically vying for the 

same dollar it’s a very competitive market.   

 

Green Onions ï quality is back up to snuff.  

They made it through the rains in great shape.   
          

Artichokes ï prices have come off some and 

quality has greatly improved. 

 

               

Root Vegetables ï There is a favorable 

supply of diverse “Roots” on the market.  But there 

are exceptions: Gold & Striped Beets.  You may want 

to sit tight for another couple of weeks and check to 

see if they have started to drop back down in cost.  
 

White & Yellow Corn ï Off-season demand 

for fresh Corn is remaining amazingly strong. This 

will obviously have an effect on cost. Expect costs to 

remain above normal levels right along side demand.     
 

Yellow, Red Onions & White Onions ï
The market has firmed up for all Onions and will 

remain strong until the next fresh pick.  In February, 

the Onion growing fields in Mexico and Texas were 

hard hit by rain.  The end result is a litany of 

harvesting, cleaning and quality problems.  All 

Onions that are safely ensconced in storage are now 

more sought after and valuable. For the next several 

months expect to see prices a great deal higher than 

what was projected just 30-45 days ago.      
 

Sweet Onions ï The cost run up in the Yellow, 

Red and White Onion market has spilled over and 

impacted the Walla Walla and Sweetie Sweet® Onion 

market.  Sweet Maui® Onions remain expensive no 

matter what else is happening in the Onion world.   
 

Russet Potatoes ï prices, quality and 

available sizes remain unchanged. They still 

characterize one of the best produce buys around.  
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Yams & Sweet Potatoes ï we are still 

riding along in “cruise mode” with no deviations 

likely through this month and maybe next month too!  
 

           

Pot a t oes o f  Color  ð supply from the 

Northwest should last through March. The quality 

for Reds remains good but as we get deeper into the 

bunkers for Yukons the quality begins to suffer. 

January’s freeze in Florida has drastically affected 

their Red Potato crop. Expect prices to be high until 

the desert regions begin to harvest - about mid April.                                           
 

Fingerling Potatoes ï Russian Banana, 

French and Purple Fingerling Potatoes are available. 

Current costs make them worth considering.   
 

Apples ï prices for small sizes will remain strong. 

Supplies should barely last until the late summer 

harvest, if they don’t run out.   
 

Pears ï A small amount of varieties out of the 

Northwest are available. These are the D’Anjou, 

Bosc, Forelle and Comice. Bartletts from Chile are 

here as well.   
 

            

Bananas & Gold Pineapple ï Banana 

prices are firming up, due mostly to the demand. 

Pineapple prices came off slightly but this will be 

very short-lived. As we get closer to Easter, the price 

will go up, as it always does.   
 

 

 

 
Mangos & Papayas ï Peru has the best 

quality Mangos. By far these have been the sweetest 

and best eating Mangoes for a while.  Mexico and 

Hawaii are our go-to sources for Papayas.   
 

                            

Straw berries & Stem berries ï 
Everyone from Bay Cities Produce wants to give a 

“shout out” to Bob at Banner Produce for his 

unwavering help and guidance during the big 

Valentine’s Day push. He kept us fully stocked with 

quality Strawberries so we didn’t have to chase 

suppliers or arm-wrestle other buyers for flats of 

Berries.   I am proud to say that no one anywhere in 

the Bay Area had better quality Strawberries than 

Bay Cities Produce.  BOB -THANK YOU!   

We are not completely through the erratic weather- 

related problems but when Mother Nature settles 

down prices will come off.  
 

Blu eberries & Black berries ð Chile is our 

sole source for Blueberries and Mexico for 

Blackberries.  The intermittent rains brought down 

quality and shot up prices. 
 

Rasp berries ð In spite of periods of less than 

ideal weather conditions running through the SoCal 

Raspberry growing areas, quality is hanging on.  

Demand is off and so are prices.  

    NMIKE   
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BByy  VViinnccee  
  

CALIFORNIA  LEMONS  ð prices have 

eased off on all sizes and grades. This is due 
to the shipping costs coming down as the 
more local regions begin to harvest. Quality 
remains outstanding.   
California Meyer Lemons are available and 
destined to be here for a bit. 
   

CALIFORNIA  ORANGES  ð Navel crop 

continues to be one of the best years on 
record. Fancy Grade Navels are perfect in 
color and ideal in sweetness and flavor.  If 
you want a bargain of bargains order a 
Choice Grade and still enjoy an Orange of 
equal flavor but with minor surface defects.  
Blood Oranges are doing well. If you use a lot 
of these for any application, please ask us 
about our bulk pack.  
 

                 
Cara Caras are still around and eating well. 
The pink-flesh Navel is a treat while it lasts.   
The seedless Mandarin varieties remain 
abundant but the variety names will vary from 
grower to grower.   The best value out there 
for a citrus varietal is the Minneola.  Both 
small and large sizes are available but the 125 
count pack is the bargain.  With the super 
quality of the current California Citrus crop, 
Honey Tangerines and Murcots from Texas, 
although obtainable, are not equal in value or 
flavor. 
 

LIMES  ð for the past 30 days the Lime 

market has been rolling up and down.  The 
cost trend is heading downward (after the 
first week of March). We can only hope the 
quality remains as good as it has been but 
the recent rains in Mexico may have an effect.  
  

BABY SQUASH  ð The periods of rain 

that went through Mexico caused a lot of 
short term problems for Baby Squash 
growers. All varieties are quite expensive. 
With the recent return of warmer 
temperatures, we expect prices to recede.   
The San Diego Baby Squash growing areas 
are still another month or two away.    
Squash Blossoms out of Mexico are available 
in a 100-count package. Local growers are 
about one to two months away. 
 

Wax & French Beans  ð Wax Beans 

are almost non-existent.  The rains beat on 
them hard and caused all sorts of quality 
problems.  French Beans are around but 
prices have stiffened up considerably due to 
few alternatives. The outlook will improve 
throughout the month.   
 

VARIETAL MELONS  ð For all intents 

and purposes consider the Varietal Melon 
season done for now. If push comes to shove 
I can scour up a case or two but the quality is 
so mediocre and the cost per each Melon so 
terribly high that there is poor value in what 
you get.   
 

WILD MUSHROOMS  ð Black 

Trumpets, Chanterelles and Hedgehogs from 
the Northwest and California are the most 
common of the wild Mushrooms. Maitake 
(Hen of Woods) and Wood Ear are also 
available on a slightly more limited basis.   
A new and clever idea that is being marketed 
is a ñChef Samplerò of Wild Mushrooms.   The 
sampler is made up of four Mushrooms: 
White Beech, Brown Beech, Maitake and King 
Oyster.  It will delight your olfactory senses, 
please your taste buds, and not take a big 
bite out of your wallet.   
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SSaallôôss  VVeegg--WWrraapp  
  

  
  

  

  

  

  

The areas in Yuma from where we are getting all 
of our Spring Mixes, Cello Pack and Baby Leaf 
Lettuces missed the rains.  The plants are in 
good shape leading up to the transition into the 
Salinas Valley.  Note:  one grower hinted that the 
season might kick off as early as the end of this 
month. 
 

Herbs  ð I am bringing in Herbs from around 

the world.  At this time of year with heavy rains 
and cool temperatures I am considering every 
conceivable source.  Mexico is our primary 
source but I am pulling in some hard to find items 
from Europe and the Middle East. 
 

Asparagus  ð Mexico has a good supply of 

Tips and the Desert Grass is looking fairly good.  
The first shoots of Delta Grass have made their 
above ground appearance.  The local Asparagus 
season is all but here! Please feel free to add 
Grass to your Menu of local produce.    
 

Green Beans  ð were hit quite hard by the 

rain-front that steamed through Mexico. Quality 
issues are everywhere and supply is not.  Prices 
are so high I hope I donôt have to quote you. 
Unless the fields recover in some miraculous 
manner donôt look forward to prices being 
reasonable again until domestic vines are ready 
just in time for Motherôs Day.   
 

Snap & Snow Peas ð are arriving fresh 

from Guatemala. We can expect conditions to 
remain unchanged for March with help from 
Mother Nature.  
 

Red  & Green  Bell Peppers  ð All 

colors will continue to be brought up from Mexico 
through this month and the first part of April.  It 
will then be a wait and see and hope that one of 
the California growing regions makes the 
transition. 

EGGPLANT  ð We are in good shape for the 

month of March.  Toward the end it will be 
interesting to see if I have to grab the last loads 
from Mexico or am fortunate to be one of the first 
in line for the 2010 California crop. 
 

Cucumbers  ð have been on a steady roll 

for the last couple of months.  I am still finding 
plenty of good quality pole and English Cukes 
from Mexico and Baja.  
 

HARD SHELL  SQUASH  ð I had to 

finally give up the hunt for NorCal product and 
bring up some loads from Mexico.  Supply is 
plentiful so prices will remain calm. 
 

SQUASH  ð The rains that were expected to 

create havoc for the Zucchini Squash farmers in 
Mexico did not materialize.  There is an abundant 
supply for us on the west coast. 
 

GRAPES  ð The good news is that Chilean 

Grape imports are continuing unabated with an 
ample selection of good tasting Grapes.  The bad 
news is that California Grape growers are 
warning everyone that this yearôs season will be 
getting off to a late start.   
 

MELONS  ð I am buying lots of the best 

Cantaloupes that are arriving from Costa Rica, 
Honduras or Guatemala. Honeydews are a very 
hit-and-miss proposition. For the very first part of 
the month we will have Mexican fruit. After this 
will be strictly a quality call. Prices continue to 
rise.   
 

This yearôs winter Watermelon season is at the 
bottom in all categories.  Color is light pink, rind 
is thick and white and flavor and sweetness is 
bottom rung.  If you require a Watermelon that 
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has some flavor and color the only viable 
alternative is the ñPure Heartò mini or individual 
serving Watermelon.   
 

AVOCADOS  ð Chilean ñAvosò are tailing off 

and should be done about mid month.  For the 
next two months (maybe three) we will be into 
California Haas Avocados all day, everyday.  
Prices, unfortunately, will rise. 
 

      

 

TOMATOES  ð Weather issues in Mexico 

and Crop damage in Florida! I wish this is all I 
had to say about the situation. By the end of 
February, prices had more than doubled for 
Round and Roma Tomatoes. We can only expect 
prices to continue the upward trend until demand 
slows. Supply will not increase any time soon so 
please be patient. We will continue to source the 
best available product, avoid the damage and 
pass along a deal when we find it. 
 
Cherry Tomatoes will be in short supply 
throughout the month of March.  Grape 
Tomatoes are your best alternative for a small 
size Tomato but the price is elevated there, too.   
The ñbig hairy gorillaò aspect of the Round and 
Roma Tomato market is the impact the East 
Coast will have on available supply.  The Florida 
growing areas are not faring too well and when 
the East Coast finally digs out from all of the 
February snow storms the question will be ñdo 
they take all the red Tomatoesò? Look for April to 
bring true relief from this situation. 

                  

 
 

M a y  t h o s e  t h a t  

l o v e  u s ,  l o v e  u s . 

 

A n d  t h o s e  t h a t  

d o n ô t  l o v e  u s ,  M a y  

g o d  t u r n  t h e i r  

h e a r t .  

 

A n d  i f  h e  d o e s n ô t  

t u r n  t h e i r  h e a r t s ,  

m a y  h e  t u r n  t h e i r  

a n k l e s  s o  w e  w i l l  

k n o w  t h e m  b y  

t h e i r  l i m p i n g .  

 

~  I r i s h  b l e s s i n g 
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JEFFõS TRIVIA 

Q U E S T 

 
 

This month you will not only see ñMarch 
Madnessò you will see the first earthworm, 
robin, migrating geese, daffodil and skunk 
cabbage. Pick a warm day, fling open the 
windows and let spring blow in. According to 
old weather proverbs, if it comes in like a lion, it 
will go out like a lamb. 
 

The highlight of March is the 17th, St. Patrick’s 

Day and in his name we bake Irish Soda Bread, 

eat Corned Beef and Cabbage and proudly wear 

the green. This month’s trivia is a vegetable. 

 

There is an Irish legend about its origin. St. 

Patrick was consoling a dying woman. She told 

him that in a vision she had seen an herb floating 

in the air, and that it had been revealed to her 

that unless she ate it she would die. “What kind 

of Herb?” the Saint asked. “It looks like rushes”, 

she answered.  St Patrick transformed some 

rushes into this “Veggie” she ate them and was 

cured. 

 

Clue: After the Roman legions brought this 

“veggie” to Wales, it soon became the National 

Emblem. To celebrate a famous battle victory in 

which the Welsh soldiers wore the “veggie” in 

their hats. And yes they were cultivated by the 

ancient Egyptians, and Emperor Nero ate them 

regularly. Call in or fax the name of this Veggie 

and win a prize. 

TRIVIA 

WINNERS  

 

The answer to last month’s trivia was Avocado. 

There are currently around 80 different Avocado 

varieties with most popular being “Hass”. All Hass 

Avocado trees are related to a single “Mother Tree” 

that was planted by a mail carrier named Rudolph 

Hass in La Habra Heights, Ca in 1926.  

 

Next Year’s Super Bowl XLV will be held February 

6
th

, 2011 at Grandiose Cowboys Stadium with a 

capacity of 111,000 - easy. They just had 108,713 for 

an NBA All-Star game and set a record. The locals in 

Arlington, Texas call the place “Jerry World”, 

“Jonestown”, “Jerrydome” and they have the 

world’s largest Jumbotron at 11,520 square feet -  or 

as I call it - “Jerrytron”. The owner of the Dallas 

Cowboys is Jerry Jones, the real-life J.R. Ewing of 

the 1970’s TV Series, Dallas. 

 

Congratulations to our winners:   

 
Lavinia @ Knowledge Development, 

John @ Mountain Mike’s Dublin, Cindy @ Venezia, 

Maria @ Big “C”, Fran @ Mills-Peninsula, M.P.E.C., 

Amy @ 1
st
 Presbyterian church, Kathleen @ Checkers, 

Sam @ Brewed Awakening, Marvin @ Monarch Place, 

Ted & Carl @ Faculty Club, Kurt @ Village Inn Café, 

Bruno @ Revolution Foods,  

Joanne @ Spikes Produce, Deanna @ California Rose 

Catering, and Anita @ Mills Peninsula/M.P.S.N. 
 

BAY CITIES PRODUCE CO. 
2109 Williams Street 

San Leandro, CA 94577 

(510) 346-4943 

FAX (510) 352-4704  
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