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

Hot Weather Finally Hereé. 
 

We are just hours away from a great fruit 

season – hours! Some of the Local 2 areas are 

kicking in but our Local 1 area needs to warm 

up and just a few days should do it.  It may 

also be that the worst Onion season on record 

is at an end.  Although it may not seem like it, 

we are into fresh crop. The weather conditions 

have made the hide on the Onions rough and 

loose - but this too shall pass. Heirloom 

Tomato season is gearing up but will probably 

be a little slow starting also.  I’m thinking it 

should be a capital offence for someone to pack 

an Heirloom Tomato before it is ready.  More 

and more each year a handful of growers get 

greedy and put this tasteless stuff in a box and 

call it a Tomato.  These people should not be 

allowed to breed!  There’s nothing worse than 

waiting all year for the flavor burst of a vine-

ripened Beefsteak Tomato and get - at best - 

essence of stale cardboard with overtones of 

slug trail and fur balls. We are anxiously 

awaiting Tom Power’s “Cherokee Reds” which 

is the best tasting Tomato I’ve ever had.  This 

year we will introduce “Local Heirloom 

Tomato Salsa”. We’re thinking this should 

receive the Nobel Peace Prize. 
 

 
 

As many of you are aware, as a result of our 

supplier approval program, we began assisting 

some farms get up to speed with their food 

safety programs.  Again this year through Dr. 

Karl Kolb, we are offering scholarships to do 

our part to support local farming.  Special 

thanks to Tom Powers of B.A.L.T. and Bob 

Corshen with .A.F.F. who have been 

invaluable in getting the word out. 

 

Meeting new suppliers is always exciting and 

last week was no exception.  We met two 

creative growers and helped them get up to 

speed on their food safety documentation.   

Berkeley’s B.T.T.R. Ventures has developed a 

way to use old coffee grounds as a medium for 

growing Oyster Mushrooms. The product is 

outstanding.  These two UC Berkeley 

graduates are truly a class act.  And speaking 

of class acts, welcome to the “Abundant 

Farmer”, an organic aquaponic operation in 

Half Moon Bay growing Herbs and Lettuces 

on top of Tilapia ponds.  A lot of time and 

resources went into this fantastic operation.  

When a constant pack is available we urge 

your support for both of these well deserving 

operations.   
 

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

MARKET 

 
 

 

With the warm weather finally settling in, 

we will continue to see steady quality 

improvements.   
 

Romaine & Iceberg Lettuce ï The 

California Lettuce season has made the final move 

for the year and is now an exclusive resident of the 

Salinas valley.  The quality of the Romaine and 

Iceberg is back to what we expect this time of year. 
 

Green, Red & Butter Lettuce ï have all 

improved now that we are seeing a fairly consistent 

range of heat. Additional good news is that prices 

have backed off.   
 

Green & Red Cabbage ï We are into the 

heart of the summer BBQ and Coleslaw season and 

cost for the primary slaw ingredient is reasonable.    
 

Broccoli & Cauliflower ï The market is 

working through an astounding glut of both Broccoli 

and Cauliflower.  It’s been quite a while since we 

have seen such an overabundance on any item, let 

alone two in the same category.  Prices will try to 

climb upward over the next couple of weeks.   
 

Celery ï is being grown in two areas and soon 

there will be a third closer to home.  Price points will 

remain steady.   

   

Carrots ï Holtville has joined forces with 

Bakersfield to supply fresh Carrots.  Costs will 

continue to be more than fair.              
 

Root Vegetables ïParsnips and Rutabagas 

are caught between growing areas and are a struggle 

to find.  Gold Beet prices are still high.  Red Beets 

and Turnips are your bargains for this category.  

 

 

Green Onions ï are now available from the 

Salinas growing areas.  This is in addition to what is 

being grown in SoCal so there is plenty out there to 

source the best and the freshest.  
 

Artichokes ï Demand has declined for 

Artichokes in concert with less being available.   
 

 
White & Yellow Corn ï The 2010 Brentwood 

Corn season is about to take off and I can hardly 

wait.  Until the first pick actually hits our dock I will 

continue to buy from SoCal growers.     
 

Yellow, Red Onions & White Onions ï
All quantities of storage Onions have been depleted 

and we are now solely dependent on “new crop” 

Onions. We will be locking up lots from the various 

growing areas as the season snakes around 

California.  Prices will stay firm until September.   
 

Sweet Onions ï My current recommendation 

for a Sweet Onion is the Sweet-D® being grown in 

the southern San Joaquin Valley area.  It has a great 

taste and it’s the best Sweet Onion value out there.    
 

Russet Potatoes ï Small sizes are a raging 

bargain when compared to the cost-per-pound that 

the large sizes are now commanding. The current 

disparity will persist through August.   
 

Yams & Sweet Potatoes ï Storage supplies 

are in good shape and pricing remains steady.  
 

Pot at oes o f  Color  ð Until Stockton’s 

crop is ready I will continue to bring in loads from 

Bakersfield.  Traditionally, Stockton Potato farmers 

are able to grow a higher quality Potato with great 

color.  I have been told to expect the first shipment 

due around the middle of July.   
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Fingerling Potatoes ï There are some 

Purples out there but supply is extremely tight and 

pre-orders are a requisite.  Ruby Crescent, Red 

French and Russian Banana are the Fingerling 

Potatoes most readily available.   
 

Apples ï Several varieties have been out-of-stock 

when I placed my recent orders.  South America will 

be doing fill-in duty until local Apples are ready to 

pick.    Gala and Braeburn Apples are the first 

import varieties that I have seen at the market. 

Please call if you have any questions about what is 

the best priced Apple still available.  
 

Pears ï The atmospheric controlled storage 

facilities for Pears are being rapidly depleted.  They 

are getting down to the last lots of D’Anjou Pears.  

We still have another month to wait before the local 

crop starts trickling in.  South America is the only 

other viable alternative for a fresh Pear.  The two 

best are the Packham and Bosc varieties.   

 

 

Stone Fruit ï The heat has done wonders for the 

California Stone Fruit season.  Everything is 

available and racing into top tasting form.   
 

Bananas & Gold Pineapple ï Banana 

prices are pushing up.  Weather conditions in the 

Banana growing regions are having a run of bad 

weather.  Gold Pineapple from Costa Rica is doing 

super and prices are off slightly.   

 

             
Mangos & Papayas ï Mangos from Mexico 

are a good buy and flavor is excellent.  Papayas are 

plentiful from both Mexico and Hawaii with Hawaii 

fruit commanding a slight premium.   
 

                   

Straw berries & Stem berries ï Sugar is 

coming back into the Strawberries with the 

consistent run of warm weather.  Sizes are expected 

to decrease some but flavor will skyrocket. Pricing 

will push up slightly throughout the month.   
 

Blue berries & Black berries ð California 

Blueberries are plentiful and a good buy. 

Blackberries are also coming from California and 

pricing is very good as well.   
 

 

Rasp berries ð Salinas and Watsonville 

Raspberries are now here. Prices are reasonable and 

quality is superb!    

                    

            

           NMIKE 
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BByy  VViinnccee  
LEMONS  ð California Lemon growers 

continue to push their pricing on a weekly 
basis. The only relief will be when Chile 
comes on board with good product. Some 
imports have already hit but the quality is 
terrible. By the middle of July this should 
change. At that point we will be forced to 
choose between the domestic product and a 
price-break for the imports. I wish I had the 
answer for you now but it will have to wait 
until I see the better quality imports first.    

 

ORANGES  ð I am managing to get a few 

Late Lane® Navels that are still cutting and 
eating well. Between the first week and 
middle of the month we will have only 
Valencias to work with. By the end of the 
month the extremely beautiful and very high-
priced imported Navels will arrive at the 
ports. By mid August the import pricing will 
get reasonable.   
 

GRAPEFRUIT  ð Product from the SoCal 

desert region is, in many ways, as good as 
their Texas counterparts. The sugar levels are 
virtually identical but the CA fruit has a higher 
acid level.  The significant difference is the 
color of the meat.    

LIMES  ð Right now they are looking 

fantastic with deep green color and perfect 
sizing. Pricing doesnôt get better any time of 
year.  
 

BABY SQUASH  ð Prices are still high 

for SoCal origin product but are expected to 
decline in the near future as the plants 
mature.  The best Baby Squash value is the 
mixed variety box. Single varieties are a 
sizeable jump up and occasionally require a 
two day pre-order.    
 

Wax & French Beans  ð Fresh picked 

Beans are abundant and easily sourced: Wax, 
Romano, French and Fava are all available. 
Quality canôt get any better or prices more 
reasonable than they are right now.    
                                     

VARIETAL MELONS  ð With the array 

of Varietal Melons coming to market, now is 
the time to enjoy their unique and wonderful 
taste differences.  Canary, Casaba, Crenshaw, 
Hami, Orange Flesh Honeydew, Santa Claus, 
Sharlyn and Galia are a foreshortened list of 
the many diverse types that are either already 
here are coming in the very near future.  
Since we rolled out the mixed varietal box last 
year the vast majority of our customers have 
opted to go that way.  They are guaranteed an 
ever-changing assortment of 6 to 8 Melons 
that are the best of the best that can be found 
on the market.  If you have not given the 
mixed box a try take the leap.  I am confident 
you will be very pleased. 
 

WILD MUSHROOMS  ð currently 

available from the wild side are Yellow 
Chanterelles, Morels, Hen of Woods 
(Maitake), Wood Ears and fresh Porcinis. 
Pricing is reasonable for all varieties and pre-
orders are needed.   
 

    

Heirloom Tomatoes  ð have finally 

arrived with good supply and quality. Most of 
what we use from here to October will be 
locally grown from the L1 designation. Prices 
are still a bit high now but will come off with 
each passing week.    
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My life as a buyer for Bay Cities Produce has 
suddenly gotten much easier with the warm 
weather hunkering down in all California growing 
areas.  Spring Mixes, Baby Spinach and Baby Leaf 
Lettuces, Baby Iceberg, Baby Romaine and on and 
on are looking fantastic!  
 

Herbs  ð New arrivals are Chocolate Mint and 

Chive Blossoms.  There are a few others out 
there that show up on a hit and miss basis. If you 
have a special request, donôt hesitate to give me 
a call and I will go after it for you.     
 

Asparagus  ð The California and 

Washington Asparagus season is now done.  
Mexico and Peru are now filling our ñGrassò 
requirements. Supply and quality has been quite 
good for all sizes - pencils, standard and large.  
 

Green Beans  ð are looking beautiful!  

Crisp and green and blemish free.  There are 
currently five areas from which I am able to cull 
the best of the best: Santa Maria, Stockton, 
Salinas, Brentwood and NorCal.   
 

Snap & Snow Peas ð Santa Maria is 

just starting its current Snap and Snow Pea 
growing season.  Quality will improve by mid July 
and prices will back down by some degree.  
 

Red  & Green Bell Peppers  ð The 

good news on Red Bells is that they are 
reasonably priced but the bad news is that we 
are headed for a gap by mid July.  Green Bells 
are available from two of the major growing 
regions and a host of small ones. 
   

EGGPLANT  ð Mid July is the projected kick- 

off of Eggplant being amply available from 
Fresno and Stockton.  If this year shapes up like 
it should, Fresno will be offering its usual array of 
top quality product.   
 

Cucumbers  ð I am seeing a steady supply 

of Cukes coming in from SoCal with some 
additional loads coming out of NorCal.  Price 
points will remain snug until the middle of July 
when a bunch of local fields mature.  
 

HARD SHELL  SQUASH  ð There still is 

a small trickle of Hard Shell Squash coming out 
of Mexico.  The NorCal and desert growing areas 
are not expected to start up until the end of July 
or early August.     
 

SQUASH  ð There is a good supply of fresh 

picked California Squash coming in from a 
number of growing regions.  By mid-July Santa 
Rosa and Stockton will also join the fray.  
 

GRAPES  ð California Grapes from the 

southern desert areas are sugaring up nicely.  
Flames and Pearlettes are looking beautiful.  
 

MELONS  ð Totes of dark red and juicy sweet 

Bakersfield Watermelons are now the mainstay.  
By the end of the month we will be into Melons 
from the Northern California areas.  Firebaugh is 
our current ñgo toò area for Cantaloupe & 
Honeydew Melons.  
 

TOMATOES  ð Ever so slowly the California 

Tomato crop is ripening up.  With the cool weather 
in May the crop is at least three weeks late.  The 
Central Valley should begin shipping bulk pack 
Tomatoes in another couple of weeks.  Baja 
growers are doing a super job keeping the market 
stocked with lugs of vine ripe product.  Cherry 
Tomatoes are not as plentiful as they normally 
would be at this time of the year but as soon as the 
NorCal crop is ready we will be in great shape for 
the remainder of the summer.   
 

AVOCADOS  ð The market buzz is that the 

California Avocado crop will be steady through the 
month of July.  In an unusual turn of events, this 
year the larger sizes are more plentiful than small 
fruit.         
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       JEFFõS TRIVIA QUEST 
 

 
Joey Chestnut (C) of San Jose, California smiles after being declared the 

winner of Nathan's Famous Fourth of July hot dog eating contest on July 

4, 2009 in Coney Island in the Brooklyn borough of New York City.  
(July 4, 2009 - Photo by Yana Paskova/Getty Images North America) 

 

July is the seventh month of the year and the sign of 

the Zodiac: Cancer. For many of us this is the start of 

our vacations. July is for sailboats and lemonade, 

thunderstorms and ripe peaches, haying and 

fireworks. 
 

And as we already know Francis Scott Key wrote the 

Star-Spangled Banner and Betsy Ross sewed together 

the first American Flag. Though he led the 

Continental Army and became the first President of 

the United States, George Washington did not sign 

the Declaration of Independence. 
 

And on the 4
th 
of July, at Coney Island, Joey “Jaws” 

Chestnut defends his title as last year he put down 68 

Hot Dogs at Nathan’s in 10 minutes, setting a world 

record! 
 

Since the World Cup Soccer will still be going on in 

South Africa, what name is shared by a citrus fruit 

and the citizens of an African Capital? 
 

Clue: It is a summer capital of Morocco. 

Name this Fruit. 
 

Call in or fax you 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 

TRIVIA WINNERS 

 
The answer to last month’s trivia was Onion. Salt 

and pepper aside, Onions are probably the single 

most used ingredient in any general subject 

cookbook. From mildly flavored Chives and Shallots 

to pungent Yellow Globes, they enhance almost every 

category of recipe. 
 

Congratulations to our winners: Marvin @ Monarch 

Place, Ted @ Faculty Club, Fran @ Mills-

Peninsula/M.P.E.C., Joanna @ Spikes Produce, 

Bruno @Revolution Foods, Marcia @ Strizzi’s Co. 

Office, Donica @ Sweet & Savory, Anita @ Mills 

Peninsula Hospital/M.P.S.N., and Beverly Osterman 

from Arizona! 
 

The month of June has interesting facts. 
 

The silver in U.S. Dimes and Quarters was eliminated 

in 1965. Soviet Cosmonaut Valentina Tereshkova 

became the first woman in space. Sally Ride aboard 

“The Challenger” was the first American woman. 

Donald Duck in 1934 made his debut. 

In 1940, the Bald Eagle was protected as an 

endangered species. In 1893, Lizzie Borden was 

found innocent in the ax murders in Fall River, 

Massachusetts. 
 

June Birthdays include: 

Marilyn Monroe and Jessica Tandy (Actresses), 

Jacques Cousteau (Explorer), Judy Garland 

(Singer), Jack Dempsey (Boxer) and Helen 

Keller (Champion of Disabilities) 

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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