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

April Showers Bring May 
Headaches 

 

We need summer!  We are in the midst of one of the 

worst transitions in history which is all weather 

related - too much demand and too little supply.  The 

deal breaker has to be Onions.  We are used to 

Spring training onions being $25 or so, NOT $50 and 

it’s not over yet! 

We have been fortunate to develop some 

strong relationships and contract pricing with 

growers, which have proven to be invaluable this 

year.  Normally we look to Texas about now to come 

on but here again too much wet and cold. 

California will start soon but we’ve had a wet year so 

my guess is that relief may not come until June.  Let’s 

hope for a miracle up north to keep this year from 

becoming a total disaster.  Leaf produce, Potatoes 

and Avocadoes have cut us some slack this year and 

we are hoping the local fruit seasons will follow that 

trend but it’s too soon to tell. 

Have you noticed the L1*, L2* and L3* on 

your invoices?  It’s all about your support for local 

farming and sharing that info with your customers. 

Included in this newsletter you will see a map 

showing how California was broken up into three 

areas.  This did not happen overnight.  It is a project 

we have been working on for almost 10 years.  What 

is local?  For Wal-Mart it’s simple - grown in the US.  

That makes sense with their thousands of stores 

spread throughout 50 states.  Could they afford to 

buy independent?  It would not be sustainable and 

probably not “Green” friendly.   

In the old days Alameda was local for us and 

Fremont was kind of a drive but things have 

changed.  We still do business with many of our 

“really local” old friends but they have moved.  No 

more cherries in San Leandro either.  Many local  

farming support groups have sprung up over the last 

few years and are doing great things – B.A.L.T., 

Marin, Santa Clara counties are all rallying for 

support for their areas. On a national level C.A.F.F. 

has taken the size approach – roughly 20 acres or less 

is their focus.  It’s all good.  Our local designations 

took into consideration our area of service, logistical 

“cost effective” sourcing and sustainable supplying.   

Our supplier approval program mandates 

farms to have in place their own food safety 

programs and traceability.  This is a gray area for 

many small farms and where we can show actual, not 

cosmetic, support.  With the long-awaited Federal 

Food Safety Guidelines for produce upon us, many 

farmers are scrambling to catch up.  Supporting any 

particular “local” farming group has not been able to 

show actual results.  Did we help anyone sell one box 

of produce that otherwise would not have been sold?  

With our process system we were able to take 

product not suitable for the mainstream market and 

sell it as a blend.  This we will pursue.  We feel our 

resources are best spent focusing on helping those 

farms asking for help.  We have spread the word 

using those local groups that Bay Cities wishes to 

help an additional 9 farms in our Local 1 area 

establish Food Safety programs.  Resources spent 

here have life-long, tangible results, a win-win for all 

concerned.   

Of course, this meant a complete “way over 

my head” revamping of computer stuff.  But soon, at 

the push of a button, we will be able to tabulate your 

purchases by region. 
 

Steve Del Masso                 Vice President 
 

* See Map On Next Page  
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Mikeõs EYE O n  T h e 

MARKET 

 
 

Things are going along quite well. Weather is the 

determining factor as we cruise along with our 

local product. Markets will remain stable so long 

as the weather does.   
 

 

Romaine & Iceberg Lettuce ï are looking 

good. Expect a minor cost increase for Mother’s Day 

but after that, we should be back with more 

reasonable pricing.  
 
 

Green, Red & Butter Lettuce ï is coming 

in from several areas.  Quality is good and everything 

that I have found is reasonable. The nearest growing 

region to us is Stockton and Modesto. Product is 

slightly small but will come to full size as the month 

goes on.   
 
 

Green & Red Cabbage ï The Santa Maria 

Cabbage fields have matured to the point that it’s 

time to harvest them at a fairly steady rate.  Costs 

have leveled off.  
 

Broccoli & Cauliflower ï are slightly higher 

than customary for the start of May.  Cauliflower got 

ahead of itself and Broccoli is a little bit behind.  

With a short shot of hot weather both will quickly 

catch up with the market.  
 

Celery ï prices on Celery hit bottom levels in 

April and are climbing ever so slightly for May. By 

the second week of this month we should see cost and 

supply level off.              
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Root Vegetables ï Gold Beets are in the 

midst of a mini price drop and will come off a bit 

more with a couple more weeks of growing time.  

Chiogga “Candy Striped” Beets are virtually non-

existent.  All other Roots are plentiful and being 

brought in from the rich SoCal desert soils.     
 

Green Onions ï Two areas and counting!  I am 

able to source a solid quality Green Onion from both 

Mexico and SoCal.  Any day the count will be up to 

three and then immediately back down to two when 

Mexico drops out and Salinas kicks in.     
          

Artichokes ï The 2010 spring crop has been 

greater than usual which is giving us some really 

good bargains on “Chokes”.  
 

 
 

White & Yellow Corn ï The California Corn 

season has started!  Yes!  Ear sizes are up.  Freshness 

and quality are up and prices are down!  This year’s 

transition is shaping up to be great.  
 

Yellow, Red Onions & White Onions ï
Red and Yellow Onion prices remain expensive!   

Yellows are expected to establish a number of record 

highs before turning around. The reason behind the 

exorbitant prices can be summed up with one word: 

rain.  Texas was hit with a deluge and Mexico’s 

Onion growing region was inundated with rain.  

SoCal, our last chance was also hit with heavy rains 

toward the end of March and the middle of April.  

Quality issues are abundant in all three regions and it 

is my job to cull out the acceptable from the 

unworthy.   

 

***A small bit of good news is that White Onion 

prices have come off some but are still expensive.   
 

Sweet Onions ï There are a couple of varieties 

out there but prices have edged up because of a 

demand spill-over from the Yellow and Red Onion 

shortages.   
 

Russet Potatoes ïRedundant is the best way 

to describe the Russet Potato market. The story this 

month is the same as the last three and will be the 

same for the next two, perhaps longer. Supply and 

quality are great. Prices cannot get better.  
 

Yams & Sweet Potatoes ï are in good 

shape and the status quo should continue.  
 

 
 

Pot at oes o f  Co lo r  ð The annual 

unearthing of Bakersfield’s Potato crop is in motion. 

While quality of the crop is generally stellar, the area 

is not known for producing Potatoes with deep hued 

skin colors with Reds trending slightly to the pink 

side.  The naturally lighter colored Potatoes, Yukon 

and White, are outstanding this year.  
 

Fingerling Potatoes ï If you are looking for 

a Fingerling Potato the selection is limited to two 

varieties:  Russian Banana and Red French. 
 

Stone Fruit - The Stone Fruit season will be 

getting off to a slow start this year.  Some product is 

coming in from Chile but I urge you to wait for the 

California product to arrive. This season promises to 

be a great one with the extended cold weather the 

growing regions had this winter.   

 

Apples ï Prices on small size, higher box count 

Apples continue to rise.  Where it will end is anyone’s 

guess.  No one in the know has a firm grasp on how 

consumers will react to an overly expensive small 

Apple.  We hope the new Stone Fruit season will offer 

some relief but it’s still too early to tell.    
 

Pears ï Cold storage inventories of Pears are 

getting really thin and sparse. The only Pear 

alternative is expensive imports which are generally 

harvested earlier (with less sugar) than we like.    
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Bananas & Gold Pineapple ï Bananas 

and Gold Pineapples did not make the rumored jump 

in cost.  Prices are steady and have eased off now that 

the Easter holiday is past tense.  
 

Mangos & Papayas ï Mexico is doing a 

terrific job supplying the west coast markets with 

Papayas and Mangos.  I applaud the growers who 

made it happen.  Hawaii’s Papaya crop is a bit 

behind and supply is tight.  

  

                 

Straw berries & Stem berries ï Both 

NorCal and SoCal Strawberry growing regions were 

hit with rain. And not just once, but twice!  If every 

day of the first 7 of the month is hot we may skate 

through Mother’s Day with minimal price increases.  

If it’s cool, watch out.  Prices are guaranteed to be 

high for a solid red and sweet Berry.   
   

Blue berries & Black berries ð Mexico 

continues to be the region of choice for a good 

Blackberry.  While the California Blueberry season 

has started, Chilean imports are still substantially 

less expensive than local.  Expect the roles to be 

reversed within the next week or two.  
 

Rasp berries ð Erratic weather patterns have 

thrown the California grown Raspberry market into 

a tizzy.  Consistent heat will be the surefire cure all.   
 

HAPPY MOTHERS DAY  

                                          NMIKE 

 

BByy  VViinnccee  
 

California Lemons  ð The Central 

California season is going well. Like their 
southern counterparts they too are carrying 
the banner of excellence. We will see Chilean 
Lemons by the end of the month on the 
markets but we will hold out using domestic 
product as long as it is cost effective. 
   

                                               

Oranges  ð A lot has changed over the last 

30 days in the Orange market with areas and 
varieties coming and going.  Late Lane 
Navels are the best looking product around 
for an eating Orange.  When they go away 
Valencias will be their replacement.  Mexico 
and Texas are sending Juicers to the market.  
The new California crop is a head above the 
competition for overall value and flavor.  
Blood Oranges are done for the year.  Kara 
Karas and Mineolas are just about finished.  
Murcots will be hanging around a bit longer -
maybe to the end of the month and then they 
too will have run their course.  
 

 

Limes  ð Will remain expensive until at 

least the middle of May at which point we 
should see some improvement. The crop has 
rebounded just about as expected from the 
dropped blossom malaise six weeks ago.  
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Baby Squash  ð The growing season in 

Mexico is quickly winding down.  The plants 
are getting fatigued and production is 
minimal at best. There is some anxiousness 
about the start up of the San Diego crop. With 
a good shot of some heat, the worry will 
quickly go away.  
The truest sign of spring has arrived: Locally 
Grown Squash Blossoms are a go and will be 
with us through October.   
 

 Wax & French Beans  ð Wax Beans 

have done a Penn and Teller act and literally 
disappeared from the market due to quality 
issues.  Demand has switched to French 
Beans and is sucking up everything that is 
being picked. Costs are outrageous for GOOD 
Wax Beans and getting high for French 
Beans.   
                                     

 

Varietal Melons  ð The Orange Flesh 

Melon is the only varietal consistently worth 
eating. We also have Galia Melons from 
Honduras but the quality is hit-and-miss. We 
are still waiting for the desert Melon crop to 
ripen. 
    

Wild Mushrooms  ð Hedgehogs and 

Black Trumpets are the two most common 
Wild Mushrooms around. All other varieties 
are available in the dried mode.  
 

Try the Chef’s Sampler! It is made up of four 

Wild Mushrooms: White Beech, Brown Beech, 

Maitake and King Oyster.  It’s a great idea and 

worth a try.  

  

 
 

 

 

 

Herbs  ð Great news. The California Herb 

season is up and running and turning out a full 
array of fragrant bunches of fresh Herbs.  Imports 
are down to the absolute minimum. By the time 
you read this newsletter fresh local Basil will be 
ñin the houseò.  
  

Asparag us  ð The spring California ñGrassò 

crop from Bakersfield and San Joaquin Valley is 
abundant and outstanding. How long either 
region will be around is weather dependent. 
 

Green Beans  ð Quality and supply are 

looking good for Motherôs Day.  Mexico and 
Coachella have started up which means the 
plants will be vibrant and productive by the 1

st
 

week of May.   
 

Snap & Snow Peas ð The offshore 

season is coming to a close. We will be in the 
SoCal Region by monthôs end. In the meantime, 
we will fill our needs with Mexican grown product.   
 

Red , Green , & Yellow  Bell Peppers   

First the not so good news:  Red Bells are slated 
to be expensive for about a month, maybe 6 
weeks.  The reason for the expected price rise is 
because three weeks back when demand for 
Green Bells was raging it was more profitable to 
pick them Green and turn a sure profit than let 
them remain on the plants and ripen to Red and 
maybe not turn a profit.  The good news is that 
the Coachella Green Bell Pepper crop is starting 
to come in.  The area is not yet up to full 
production but they are headed in the right 
direction.  All we need is Fresno to jump in and 
once again we will be in super shape. Yellow 
Bells remain equally as expensive. 
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Eggplant  ð Mexicoôs season will come to a 

close by the end of May, which is good, because 
Coachella and Fresno growing seasons will 
come on throughout the month.  
 

Cucumbers  ð Cukes are aplenty!  I am 

able to pick off the best of the best lots from three 
different growing areas.  This sure makes my job 
a whole lot easier.  
 

Hard Shell Squash  ð Mexico will be our 

sole source until the middle of May when the 
California season starts up.  Supply is expected 
to temporarily tighten up but gapping is NOT 
anticipated. 
 

Squash  ð Fresno and Coachella will begin 

their seasons by mid May and Santa Maria will 
begin by the end of the month. The squash 
season is shaping up to be a good one.    
 

Grapes  ð we are looking forward to a smooth 

transition from Chile to Mexico throughout this 
month with a possibility of CA Grown coming on. 
As soon as California begins their harvest we will 
jump straight into the best and freshest between 
California and Mexico.   
 

Melons  ð Honeydew and Watermelons from 

Mexico are coming on strong.  The desert 
Cantaloupe season should kick in at any time.  
The end of May or 1st week of June should see 
the first pick of California Melons.   
 

 

Tomatoes  ð Fresh Roma and two-layer 

tomatoes will be arriving in good quantities from 
the Baja growing region. The loose pack 
Tomatoes will come from the Sinaloa Region of 
Mexico. Florida is slated to start by the middle of 
the month and be a relief if any problems arise in 
Mexico.  
 

Avocados  ð The California Avocado season 

is running strong.  Oil content, texture and taste 
continue to be outstanding. Mexico is backing up 
demand when need be.  
 

Happy Motherôs Day! 

TO ALL OUR VALUED 
CUSTOMERS 

 

ON KEEPING YOUR COST DOWN AND TO INCREASE OUR 
EFFICIENCY IN FILLING ORDERS AND LOADING TRUCKS, WE 
HAVE PRE-PACKAGED A FEW OF THE MOST COMMON ITEMS 
YOU HAVE REQUESTED US TO BREAK. 
 
THE LIST IS AS FOLLOWS: 
 
APPLES- RED, FUJII, GRANNY SMITH ARE IN BAGS OF 5 LBS / 
12 EACH 
 
BELL PEPPERS -GREEN, RED AND YELLOW IN BAGS OF 3 LBS 
 
CUCUMBERS- BAGS OF 6 EACH 
 
GREEN ONIONS-BAGS OF 6 BUNCHES 
 
JALAPENO-BAGS OF 3 LBS 
 
BANANAS-BOX OF 5 LBS 
 
LEMONS-BAGS OF 5 LBS APPROXIMATELY 22 EACH 
 
LIMES-BAGS OF 3 LBS APPROXIMATELY 16 EACH 
 
ORANGES-BAGS OF 5 LBS / 12 EACH 
 
YELLOW ONIONS-BAGS OF 5 LBS 
 
RED ONIONS-BAGS OF 5 LBS 
 
PARSLEY-BAGS OF 6 BUNCHES 
 
TOMATILLO-IN BAGS OF 5 LBS 
 
YELLOW SQUASH-BAGS OF 5 LBS 
 
ZUCCHINI-BAGS OF 5 LBS 
 
PLEASE PLACE YOUR ORDERS WITH THESE INCREMENTS IN 
MIND. 
 
 

A L S O  K E E P  I N  M I N D  T H A T  M O S T  O F  O U R  
P R O C E S S E D  I T E M S C O M E  I N  A  5  L B  B A G ,  
P L E A S E  O R D E R  T H E S E  I T E M S  I N  5  L B  

I N C R E M E N T S . 

 

 
THANK YOU, 
MANAGEMENT AT BAY CITIES PRODUCE CO. INC 
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JEFFõSTRIVIA QUEST  

 

 
 

Get out your 3D glasses and get set for the 
remake of ñthe Titansò.  You will learn that 
there are three Gods: Zeus, Poseidon and 
Hades.  You will see Stygian Witches, giant 
scorpions, sand demons, sea monsters and a 
mechanical owl just to name a few.  These are 
the type of movies I like probably because I 
attended at least ten ñRenaissance Fairesò 
over my lifetime and on May 14, 2010 when 
the new ñRobin Hoodò comes out I will be the 
first in line. May is named for the Roman 
Goddess Maia, who ruled over the growth of 
plants.  So letôs go back in time. 
 
In 77 AD the Roman naturalist Pliny called 
them one of earthôs monstrosities, but many 
continued to eat them.  Wealthy Romans 
enjoyed them prepared in honey and vinegar 
seasoned with Cumin.  They are actually a 
flower bud, and if allowed to flower the 
blossoms measure up to seven inches in 
diameter and are a violet blue color.  Name this 
plant.   
 
 
Clue:  All that are commercially grown in the 
United States are grown in California. 

 

TRIVIA WINNERS  

 

The answer to last monthôs trivia was 
 B) Yellow Bells.   
 

On April 4, 1932, C.C. King isolated Vitamin C at the 
University of Pittsburgh. Peppers are native to 
Mexico, Central American and Northern South 
America.  Red Peppers also have twice the Vitamin C 
content of Green Peppers.  Orange Bell Peppers 
contain even more Vitamin C and A. 
  
The month of April has interesting facts. In 1912 the 
Titanic sank, the deadliest earthquake in American 
history struck San Francisco in 1906. Pocahontas 
married John Rolfe.  The designated hitter arrived in 
1973. The song ñLet it Beò topped the charts from 
the Beatles in 1970. April birthdays include: Lon 
Chaney, Debbie Reynolds, Muddy Waters, Charlie 
Chaplin and Meadowlark Lemon of the Harlem 
Globetrotters. 
 

Congratulations to our Winners: 
Barbara @ 1

st
 Presbyterian Church, Lavina @ 

Knowledge Development, Nancy @ Livermore Valley 
Tennis Club, Fran @ Mills-Peninsula / M.P.E.C., 
Cindy @ Venezia, Joanne @ Spikeôs Produce, Marvin 
@ Monarch Place, Carl @ Faculty Club, Kurt @ 
Village Inn, and Mercedes @ Valley Memorial 
Hospital. 
 

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

BAY CITIES PRODUCE CO. 
2109 Williams Street 

San Leandro, CA 94577 

(510) 346-4943 

FAX (510) 352-4704  

BAYCITIESPRODUCE.COM 

mailto:jeff@baycitiesproduce.com
http://www.baycitiesproduce.com/
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