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“Where Your Patronage Is Never Taken For Granted!”

Brrrr! Where's the Heat?

As winter nears - | mean summer - it’s all about
Fruit! We smoothed right into row crop veggies
and lettuces hardly missed a beat but Fruits are
late this year. This would not be a year to use as
an example of global warming. The rain and cold
temperatures have definitely slowed down our
tree fruit season, but have one we will - and it
should be a good one. Unfortunately when a
season starts late it does not mean that it will run
later than normal.

What can happen is that more Fruit may come
on at the same time and that may mean better
price. We hear that the sugar in this year’s fruit
should be better than normal. The sizing should
also be good. Another weather fatality this year
(with Onions being the leader) is Asparagus.
Strong demand and short supply is not a good
combination. = Bay Cities “Local Vegetable
Blend” is here. Each week or so we will take one
of our blends and designate it as our all-local
blend mix. Cuts as well as the ingredients will
change - should be fun! Local Fruit Salads and
Heirloom Salsa are both right around the corner.

Does the term “Buy Local” confuse you? Don’t
let it bother you, as most of the produce industry
doesn’t have a clue either. I recently attended a
consortium of small farm supporters. Supporters
of all types and sizes were there to listen to
guestions answered by a panel made up of the
Bay Area’s largest produce distributors. We
were not a part of this panel. The questions
asked revolved around “What is local?” How

can local purchases be tracked? How can local
farming and food safety be supported? Things
got very, very quiet. I knew the panelists and had
a chance to mingle before the meeting. When the
topic of food safety came up they looked my way
and | just gave them a shrug. There is a bond
between produce distributors as we are all in one
of the most trying businesses out there.
However, | did enjoy hearing them stumble over
the answers. To be fair, if we were up there and
got a question of nation-wide distribution, state
wide, heck anything over 100 miles, I would bow
out. Other than produce sales, some of these
companies handle pastas and cheese, chicken
and meat. What a nightmare! Each company
has its own niche.

It just happens at this particular meeting, our
company had the answers. It’s because of your
needs we pushed food safety to the next level.
Because of you we developed a program to track
your local purchases. A few years ago we took a
pro-active approach to support local farming.
We have actually gone to the farms and helped
those who want to establish their food safety
programs.

Top that big guys!

Did you know it has been thirty years since the
eruption of Mt. Saint Helens?

Steve Del Masso Vice President




Volume Sixteen - No. 6

Mike's £VE.. ...
MARKET

Weather Guessers predict warmer
weather!

Romaine & Iceberg Lettuce — The
Lettuce crop is trying to get better but with the
absence of consistent heat, sizing and various
guality issues continue. In spite of the
problems pricing remains reasonable.

Green, Red & Butter Lettuce — head
sizes are smaller than we would like to see.
Pricing is fair and both quality and size will
improve with warmer temperatures.

Green & Red Cabbage — The best quality
Cabbage around is presently being grown in the
warm region of Santa Maria. Usually, at this
point in the season, we have a couple of areas
closer to home that are up and running. With
the unseasonably cool weather persisting, the
plants have not yet matured. Green Cabbage
prices are about right. Red Cabbage is higher
than average for this time of year.

Broccoli & Cauliflower — Good quality
Broccoli is in short supply, which is driving
prices up. We hope to see a change for the
better by mont h’ s end.
coming off.

Celery — Prices have been low but the trend is
reversing due to diminishing supplies.
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Carrots —Bakersfield is our

Carrots. Current supplies are high which is
keeping down costs on all sizes and packs.

Root Vegetables — are in transition mode.
Growing areas are shifting around and the cool
weather is making life for growers more
difficult. Gold Beet supply is improving but
Striped Beets are still in tight supply. Two
additional items that are now hard to come are
Parsnips and Radishes, especially for bulk
pack! Warmer weather and time will cure these
woes.

Green Onions — | am bringing in Green
Onions from a couple of areas. Local supply is
starting to show up on the market in good
guantities.

Artichokes — The coastal season is winding
down as growers prepare plants (by severely
cutting them back) for the fall crop.

White & Yellow Corn —The 2010 BBQ
season is off to a great start. SoCal grown Corn
is plentiful and quality is outstanding.

Yellow, Red Onions & White Onions —
Great News! A bit of respite from the lengthy
run of high prices is finally here! The first of
many small California Onion fields have started
yielding their 2010 crop of Onions. Prices have
eased off some but will remain much higher
than usual for this time of year.

Sweet Onions — The best Sweet Onion buy
out there is the Sweet Vidalia.

Russet Potatoes — After many months of
writing the same report in just slightly different

2 WAV W9 Y% 89IngpGhanges iy the Busset

world. The market |s starting to head upward
for large sizes as inventories deplete. The
small sizes are in great supply and consistent
pricing should be in effect through August.
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Yams & Sweet Potatoes — are status quo
still poking along in good shape without any
cost or supply glitches on the horizon.

Potatoes of Color Bakersfield
Potatoes are coloring up quite nicely with
additional earth time. Sizing varies widely
between fields but all in all, no complaints.
Stockton, which traditionally offers up great
looking Reds and Whites each year, has not yet
started. The scuttlebutt is that the crop will be
delayed by 2-3 weeks this year.

Fingerling Potatoes — Ruby Crescent, Red
French and Russian Banana are the three
Fingerling Potatoes most readily available.
There are some Purples out there but supply is
extremely tight and pre-orders are a must.

Apples — Prices continue to inch upwards.
The smaller “ 1 unch bag” si zes
impacted. Imports may play a much bigger part
this year than in previous years.

Pears — D’ Anjou is the onl\
remaining in storage. | can buy South American
Bosc and Packem Pears but they are expensive.

R -\
Stone Fruit — The california Stone Fruit
season has been underway for two weeks. The
first offerings, as always, are not brimming with
flavor. With another couple weeks of hang time
and heat they will be quite worthy of being
labeled i Gr o wn iom nCS%wldar,ftwo Stone
Fruit are still missing; Plums and Pluots.
Cherries have made a late start and are fighting
through the cold, rains and lack of heat. It will
either be a good year or absolutely terrible year
for NorCal Cherry growers. Time and heat will

be the determining factor.
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Bananas & Gold Pineapple — with the
Stone Fruit season getting underway Banana
prices are steady and s
next few months. Costa Rica is chugging along
sending up great tasting Gold Pineapples.

Mangos & Papayas — The best priced
Mangos and Papayas are those being trucked
up from Mexico. Hawaiian Papaya supply is
getting better and pricing is easing off.

aét?aw%esrPigsc i&a btle}/nberries —Mother

Nature has been tough on Strawberry growers.
Supplies and pricing will continue to improve
thigmadt i ¢ Pear

Blueberries & Blackberries — california
Blueberries now account for 100% of the
market. They are being packed in the larger 6
0z. baskets, which is a signal that prices have
slipped off. Mexico seems to have a lock on the
Blackberry supply.

Raspberries — Oxnard is our main supplier
as of now. By mid June Watsonville growers
will throw their hat in the ring and help ease
pricing.

N MIKE
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CALIFORNIA LEMONS 0 are going

along well but prices are climbing due to
supplies getting short. July is the speculated
beginning for Chilean arrivals. Hopefully their
arrival will bring some stabilization and/or
decline to the escalating pricing.

ORANGES 0O Navel Orange supply and
guality have dropped and prices have
escalated. If you absolutely have to have
them | will go out and find the best out there.
Internally, we switched exclusively over to
using Valencia Oranges. At some point
imported Navels will arrive from Chile and
Australia. When you see the prices they
command you may not elect to go that way.
Texas and Mexico Juicers are finished. We
are using California Valencias. They are
eating nicely, juicing well and are priced
right!

We are at the end of domestic Citrus Varietals
and it will be another 1-2 months before we
see any imports.

LIMES 0 prices are coming off quickly for
small sizes but the larger size premium
guality fruit is declining at a much slower
rate. Expect to see lower Lime pricing by mid-
month, perhaps sooner, for all sizes. Quality
remains good.

The outstanding run of
Ruby Reds from Texas is over. The next
Grapefruit growing area will be SoCal. The
flesh is a couple of shades lighter in color but
they eat almost as well. Texas and SoCal
Grapefruit measure equal on the sugar meter
but the Texas fruit is lower in acidity, which
gives the taste sensation of being sweeter.

BABY
Squash is now being carefully picked and

tenderly packed from fields in San Diego.

Every variety is plentiful except for Yellow

Squash, which is available by a two day pre-

order! Give the eight pound mixed box of

Baby Squash a try. It is packed in two four-

pound clamshells with all four varieties of

Squash.

Two other seasonal gr ea
The fresh Squash Blossoms and Baby

Zucchini with Flower are here through
October. They are locally grown and
VISUALLY stunning!

Costs

have come around to the affordable range
and are headed towards bargain prices as the
California crop gets going. The largest
suppliers are out of San Diego and will be up
to full speed by mid June.

VARIETAL MELONS O Last year we

of fered a “ Mi x ed thaMavhso
received extremely well. We will assemble
the same deal this year: the best of three to
five varieties each week in the same box.

For the first week of June the Orange Flesh
will eat the best but expect the Hami/Afghan
melon to catch up quickly. Also available
already are the Santa Claus, Golden
Honeydew and Canary Melon. The flavor for
these will come along a little bit later for these
but by the end of the month they will all be
good.

WILD MUSHROOMS 0 Not much to

talk about this month. Yellow Chanterelles
are small, expensive and being flown in from
(of all places) Bulgaria! The only other two
non-dried alternatives available in incredibly
small quantities are Black Chanterelles and
Morels occasionally.

=)
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HERBS 0O We have a good supply of all
domestic herbs. Product is hot-house and
grown locally in fields for the duration of the
summer. Note: fresh Chive Blossoms are now
available!

ASPARAGUS O The Californi

season is quickly coming to an end by the
beginning of June. We will see Peruvian 11 |b.
cones hitting the market and becoming cost
effective throughout the month.

are coming to us
mostly from the SoCal area and trickling in from
central California. By mid month we should see
Fresno and Santa Maria get to full speed.

At some point
really soon the Snap and Snow season will be
ending in Guatemala and starting up in
California and Baja. They are a delicate and
labor-intensive crop that cannot be rushed.

RED & GREEN BELL PEPPERS 0

Reds and Yellows are coming from SoCal and
desert regions. Greens are coming from Fresno
and the desert region. Product quality is
maintaining good grades and pricing should
hold steady for the month.

EGGPLANT O Desert growing areas have

started and Mexico is on the final push to sell
the last of its crops. Fresno growers are excited
to get their season started by mid to late June.
If there is ever an exciting time for Eggplant it is
now!

CUCUMBERS 0 Mexican Cukes are in

short supply and not-so-good quality. The
qguality is in Baja CA while we await Northern
California areas to get going by late June.

a
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HARD SHELL  SOUASH & we will
continue to use Mexican-grown product

through June. We are hoping to see the first
fresh crop California-grown by mid July. All
hard shell varieties are available with the
exception of Delicata.

The Mexican season is coming
to a close. California’s
slow start due to the cooler May temps. This
should quickly change with the weather. Expect
to see an onslaught of California-grown squash
throughout the month of June. The big player,
Santa Maria, will come on heavy the first week
of this month.

GRAPES 0O The last of the Chilean Grape
crop is now dispersed on the market. The
SoCal Grape season has started. As is the case
eaclgyear,dhe first of the California Grapes are
high! With each successive week in June
prices will decrease.

Imperial  Valley grown
Cantaloupes are now here and they are nice!
We will be using Mexico and California
Honeydews through the mo
simply a matter of quality and value.

Mexican Watermelon Season is coming to a
close and so too are the quality issues. We
expect to have a great California growing
season this year. The season should come up
toful |l speed by month’'s ei

TOMATOES 0O The demand from the east

coast for “our Tomat oe{
fallen of f . FIl orida’s
harvested and is sufficient enough to meet
current requirements for that side of the
country. SoCal Tomato growers are picking and
shipping out huge quantities and they may be
around long enough for the NorCal season to
fire up. Grape, Cherry
the exclusive import from Mexico until the end
of the month.

AVOCADOS O The shout out is that this

year’'s California Avocad
year. Some are saying it will be the greatest
production year ever. The quality is excellent
with high oil contents and great flavor.

(0]
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JEFF'S TRIVIA
QUEST

June is named for the Roman Goddess Juno,
the patron of marriage and women. It is a
month embraced by brides and gardeners,
school children and strawberry growers. This
month offers the most hours of daylight of any
month of the year. It’s a great time for
revelry, weddings and feasts, especially on the
eve of a midsummer day.

On June 11™ there will be wild parties and
bonfires, as the 19" edition of the 2010 FIFA
World Cup Soccer Tournament will begin.
This will be the first time the event has been
hosted by an African nation, after South
Africa beat out Morocco, Egypt and Libya. |
will be rooting for the USA and MEXICO but
| think Brazil will win it all with their
goalkeeper Julio Cesar. This month’s Trivia is
shaped like a Soccer Ball.

On what vegetable did an ancient Egyptian
place his right hand on when taking an oath?

Name this veggie!
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TRIVIA WINNERS

The Answer to last month’s trivia was Artichoke.
One of the oldest foods known to man, artichokes
were first cultivated for food in the Mediterranean
basin thousands of years ago. Today, most of the
nation’s supply comes from the coastal area of
California just south of the Bay Area, with Monterey
County producing 80 percent of the harvest.

The month of May has interesting facts. Amelia
Earhart became the first woman to fly solo across the
Atlantic Ocean. In 1937 The Golden Gate Bridge
opened in San Francisco. Gangster Al Capone was
jailed for tax evasion. The Empire state building and
the Eiffel Tower opened. In 1997 Russian Chess
Master Garry Kasparov was defeated by “Deep
Blue” an IBM computer. May birthdays include:
Clint Eastwood, Joe Louis, Queen Victoria, Harry S.
Truman, Malcolm X and John F. Kennedy.

Congratulations to our winners:

Don @ Sweet & Savory, Cindy @ Venenzia, Joe @
Italian American Social Club, Kurt @ Village Inn
Café, Holly @ 1% Presbyterian Church, Fran @
Mills-Peninsula/M.P.E.C., Warren @ Revolution
Foods and Carl @ Faculty Club.

BAY CITIES PRODUCE CO.
2109 Williams Street

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

BAYCITIESPRODUCE.COM



http://www.baycitiesproduce.com/
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