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PRODUCE NEWS

“Where Your Patronage Is Never Taken For Granted!”

Welcome Spring!

The weather is nice but it will take some
time before we see some relief from what is
possibly the worst winter on record,
produce-wise. In years past, spring and
summer crops would be iffy due to delayed
plantings. Under good conditions an
average crop takes about 90 days from seed
to pick. With a big wet winter, fields
sometimes were too soggy to plant. When
early planting was possible a big rain could
wash everything away - and of course a late
freeze trumps all.

Farmers are resilient and clever. Seedlings
are widely used today, which allows
controlled growing conditions to start the
crops. Deeper furrows allow more run off
as well as laser and G.P.S. plowing on
larger plots makes sloping of the fields
more accurate and less pounding. With
some luck, the California season will start
sometime this month. By mid May between
California and Baja California we should
be in good shape.

We are hoping for a great tree fruit season
- keep your fingers crossed. The cold
season was good for sugar.

On the national scene: Pears and Brazil -
what do they have in common? Brazil is
miffed. Why? Because the U.S. subsidizes
cotton.

Government subsidies make it possible for
growers to compete on the world market. If
a fair price is $1.00 and the government
pays the farmer 20 cents, it allows the
produce to be sold at an artificially low
price. Brazil is posturing to do to Pears,
Plums and Nuts what the U.S. has done to
cotton. If that happens there could be
extra fruit on the market here in the U.S.
But wait - the last time we had extra fruit
Uncle Sam bought it and had it delivered to
schools and such. They even paid these
unknown distributors $3.00 per box to
deliver. WOW! No inventory cost, no food
safety program, no accounts receivable to
worry about and no competition. | wonder
who you have to know to get a piece of that.

Steve Del Masso Vice President
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Mike,s EyEOn The
MARKET

The 2010 transition back to
California-grown produce has begun.

Romaine & Iceberg Lettuce i as we leave
the desert growing area, we hit Santa Maria and
Huron on our way to Salinas. The full transition to
the Salinas area should be complete by month’s end.

Green, Red & Butter Lettuce T quality is
very nice. We are pulling in product from both Santa
Maria and Salinas. This is helping to ease off costs
from their winter peaks.

Green & Red Cabbage T Oxnard and Santa
Maria are the primary growing regions. Demand and
pricing have both eased off over the past few weeks.
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Broccoli & Cauliflower T We have at least
three growing regions working at this time. Supply is
obviously increased, helping quality and cost to
improve.

Give the colored Cauliflower a try. It’s a visual
stunner, grown in the heart of Salinas. What a great
way to promote a healthier meal.

Celery T Finally, after months of turmoil and
elevated pricing, supply and demand have reached a
happy medium. We can expect many months of good
quality and good pricing.
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Carrots 1 SocCal is the main supplier at this time.
Prices are reasonable, quality and supply are very
good.

Root Vegetables T There is a good supply of
Red Beets, Rutabagas and Parsnips from the
Northwest. Southern California has a good supply
of Turnips but a very limited supply of Gold and
Chiogga/Striped Beets.

Green Onions 1 soon will be back into
California grown. Starting in SoCal now and
beginning in Salinas by Mid-May.

Artichokes T Prices are where they should be
with excellent sizing and quality.

White & Yellow Corn T We have only 3-4
weeks of Mexico Corn before the first pick from
SoCal arrives.

Yellow, Red Onions & White Onions i
There is no easy or quick fix to the Onion market.
One thing is certain - prices will remain high! Asa
rule, at this point of the year our “ace in the hole” for
Onions is Texas. Unluckily, this year, their fields
have also been saturated by unseasonably heavy
rains. Their normally high quality Onion crop has
degraded into something that is less than desirable
with minimal “keepers”. We have at least a month to
go before the SoCal crop is pulled and prices should
remain firm.

Sweet Onions 1 there are a few to choose
from: South American and Domestic. Quality is only
fair for the time being.

Russet Potatoes T remain a steady go. This
year is coasting along with great pricing and quality.

Yams & Sweet Potatoes T are still poking
along in good shape without any deviations in sight.

Po oes of Color O Northwest is

winding down rapidly. The SoCal crop is coming on
slowly but the good news is that the quality is
excellent. Supplies are not quite up to full speed.

Fingerling Potatoes T Russian Banana,
Ruby Crescent and Red French are the three readily
available varieties. Give our assorted/mixed
Fingerling box a try. What a beautiful product it is!
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Apples T At current consumption levels small size
Apples will absolutely be depleted before the next
crop arrives.

Pears T There is sufficient stock in cold storage of
Northwest grown D‘Anjou, Red D‘Anjou and Bosc.
Forelles have disappeared.

Bananas & Gold Pineapple T prices will
level off as soon as we pass over Easter. Bananas
remain a stable item with no dramatic fluctuations.

Mangos & Papayas 1 Peru has the best
guality Mangos but are just about finished. 1 am
seeing the first loads of Mangos from Mexico. As
soon as the supply line is filled prices will slip off.
Mexico and Hawaii are our “go to” Papaya sources.
Mexico Papayas are plentiful, excellent and
reasonable. Hawaiian Papayas are in tight supply
and much more costly.

Straw berries & Stem berries 7 1 am

elated to say that with the consistently warm growing
weather and multiple growing areas there will be
plenty of great looking Strawberries for Easter.

Salinas, Santa Maria, Oxnard and Baja are
brimming with solid red and lusciously sweet Berries.

Blue berries & Black berries 0 Mexico

remains our best and most consistent source for
Blackberries. Chile’s current Blueberry season has
almost come to an end. California is just starting up
but prices are quite high.

Rasp berries 0 california grown Raspberries

are looking good. Prices are fairly reasonable for
this time of year and quality is superb.

Hot New [tems OThere are three new items
on the market that are worth mentioning:

#1. Gold Kiwi — beautiful color with a luxurious flavor.

#2. Gold Raspberries — they are back! Delicate and a
visual delight.

#3. Baby Kiwi — flown in from New Zealand are so cute!
You have to see them to believe them.

By the time you read this newsletter, Spring
Mixes, Cello Pack and Baby Leaf Lettuces will be
coming from a tiny corner of the massive Salinas
Valley. Because of the heavy rains we saw this
year throughout California the 2010 season will
start off slowly and progressively ramp up. There
is some speculation that there may be a slight
suppl'y Ahiccupo right af
to pass it will be minor and of short duration.

Herbs & Not until there is a consistent stretch

of warm weather will local Herbs be on the
market. An ideal time line is late April for the first
arrivals but May is more likely. Currently, Mexico
is our principal source for fresh Herbs. The only
exception, at the moment, is Mint.
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Asparagus O There is plenty of fresh
Asparagus on the marke
Stockton is shooting up like mad and looking
super. The Bakersfield area is helping out and
sending along daily shipments of freshly knifed
Asparagus.

will remain expensive
through the middle of the month. Some relief is
on the way from the desert to add to the stocks
that are coming in from Mexico. Product quality is
drastically improved. | have a sense that we will
be in much better shape come Mothers Day.
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Guatemala is the

only growing region within a reasonable reach of
the west coast for Snap and Snow Peas.
Domestic supply is set to start anytime during the
last two weeks of April.

Red & Green Bell Peppers O I am
beginning to sound a bit repetitious with my 2010
new crop start up comme
Anytime after mid April the domestic Bell crop will
become available. Two regions will be vying for
our dollars.

Eggplant O  Approximately  mid-April
Eggplant prices will start to fall. Right now they
are not inexpensive!

Cucumbers O Once again, the magic
phrase i s f@Amid Appradlction
starts up. San Diego will be the first area to leap
into the fray. For now we have superb Cukes
from Mexico.

Hard Shell Squash O The expectation is
that there is sufficient tonnage to get by until the
season transitions back into California and with a
bui |t in Arub factoro.
over past years.

We are quickly heading to a
season of inexpensive Squash. After talking with
Mexico and domestic growers, we expect an
overlap between the two regions toward the end
of April or first part of May.

Grapes 0 Red and Green Grapes prices will
stay firm for at least another month. Mexico may

bring some relief towar g

wait and see situation.
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fiOf f Shor eo Me |
Rica and Guatemala will be the name of the
game through the month of April.  Starting
around mid month | will be taking a close look at
Honeydew Melons being sent up from Mexico. At
that time | will decide to which area | will make a
short-term commitment.

Thi s year 0s wi nter Wa
N tdéfinitélyugb don a§ éné éf the Wosst ifhot thé -
worst year in three decades. Please wait until

the domestic desert season starts up in May.

Tomatoes O The winter Tomato growing

region in Mexico is planted with enough acreage
to meet the traditional demand by the western %2
of the U.S. Growers always plant a little bit extra
just in case the other
demand is slightly higher than normal. The high
e f costsdfor all orameatods ithes year are due to the
weat her i ssues that de
crop. Desperate buyers throughout the U.S. are
going to the only geographical region that has
fresh Tomatoes - Mexico. There are simply not
enough Tomatoes to fully supply everyone.

veme

Avocados O We are into the California
Avocado season. Oil content, texture and taste
are outstanding. Mexico is sending the west
coast as many Avocados as they can from loads
heading elsewhere. Prices have leveled off and
are quite fair.

Happy

Eas ter!

q
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eCiall Recal
By Vince

California Lemons 0 The

packinghouses in the most southerly SoCal
growing regions have run out of product to
sort, grade and pack. The season has
officially shifted to the northern groves. Minor
increases have been levied on all sizes, which
is a reflection of the decrease in supply.
Lemons have retained their excellent quality
levels even with the change of location.

Oranges O | t 6 s liavablele California
Navels are still around and well priced. We
are using them for the majority of our
applications. All of our juicing Oranges are
being shipped in from Texas. They continue
to be the best around. Product is also
available from Florida and Mexico. Prices are
holding steady. EEHEMgNEl the return of the
California Valencia is coming soon. As soon
as we feel the flavor is right we will be back in
CA for our juicers as well.

During the month of April a number of Citrus
varieties will come to an end. Expect Blood
Oranges and Cara Caras to disappear first.
Southern California is still pumping out
Mandarin varieties and Murcotts. Honey
Tangerines from Texas and Florida are
looking good but expensive.

Baby Squash  duntil San
starts up again Mexico will remain our key
source for all Baby Squash. | have no
complaints about the quality that | am finding
but the cost for all varieties is hefty.

Prices have
backed off considerably now that the rains
have stopped and growers have had some
time to work through the damage.

adSone ¢

A question you may want to
ponder is whether you can do without Limes
for the next 4-6 weeks? Prices are heading
into the nether regions: i Net her b
expensive before ! Bhe reason for the rapid
cost escalation is because a freeze settled in
at exactly the worst time and killed the buds
and blossoms. They dried up and literally
snowed off the trees. A complete growing
cycle was destroyed and the process has to
start over. Recovery is not expected until the
middle of May. How high prices will reach is
completely speculative. Know with certainty
they will be very, very expensive.

Varietal Melons O Orange Flesh
Melons are eating well and getting better.

Wild Mushrooms & We are at the height

of the fresh Morel Mushroom season. For
about 10 months they are only available in a
dehydrated form so now is the time to enjoy
them at their peak flavor. Freshly harvested
they are so much more potent and favorable.
Maitake (Hen of the Woods), Black Trumpets
and Hedgehogs are the current Wild
Mushroom offerings.

0 Qve sehtéout a number of W.M. Samplers last
month and the feedback was 100% positive.

The most common comment was: @ Why
di dnot someone think dofoi
know why - b u t itdéds here now f

advantage of. The sampler is made up of
four Wild Mushrooms; White Beech, Brown
Beech, Mai take and Kin
idea and worth a try.

g C
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JEFF'S TRIVIA
QUEST

This month teach a child to fish, adopt a Kitten,
play hopscotch, fly a kite, build a tree house and
learn how to throw a curveball. That’s right, it
is baseball season again as Billy (Money Ball)
Beane’s Oakland A’s and Pablo (Kung Fu
Panda) Sandoval’s San Francisco Giants chase
the pennant.

There will be about 30 million hot dogs will be
eaten in ballparks across America during the
baseball season. President Franklin D. Roosevelt
served hot dogs to Queen Elizabeth and King
George VI of England during a 1939 visit to the
United States. It was the first time they had tried
this American gourmet treat. Rumor has it that
the Queen put Miracle Whip, diced onion, sliced
Jalapeno’s, Olives, and drowned it with Heinz
Ketchup. April Fools!

Eating all these hot dogs can’t be that healthy so
which of these has the most Vitamin C?

A) Oranges

B) Yellow Bells
C) Papaya

D) Broccoli

E) Lemon

Call in or fax your answer and win a great
prize! Ana is doing a tremendous job taking
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care of all the trivia winners. Any questions
email me at Jeff@baycitiesproduce.com

TRIVIA WINNERS

Last Month’s Trivia answer was Leeks. In the third Celtic
Area of the British Isles, we find Scotland addicted to
Cock-A-Leekie soup, which an old recipe says that the
Leeks in it “must be boiled down into the soup until it
becomes a lubricious compound”. Besides St. Patrick’s
Day the Month of March has interesting facts. Alexander
Graham Bell invented the telephone. United States issued
its first paper money. Alcatraz Prison closed, the first
women’s college basketball game was played in 1893 in
Massachusetts and in 1931 Nevada legalized gambling.

March birthdays include Aretha Franklin, Joan
Crawford, Fred “Mister” Rogers, Spike Lee, and Albert
Einstein.

Congratulations to our winners:

Joanne @ Spike’s Produce, John @ Mountain Mike's
Pizza, Union City, Maria @ Big “C”, Fran @ Mills-
Peninsula/M.P.E.C., Marvin @ Monarch Place, Kurt @
Village Inn Café, Amy @ Nutrition Services, Cindy @
Venezia, Kenn @ Ratto Bros, Sam @ Brewed Awakening,
Bruno @ Revolution Foods.

BAY CITIES PRODUCE CO.
2109 Williams Street

San Leandro, CA 94577
(510) 346-4943
FAX (510) 3524704

BAYCITIESPRODUCE.COM
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