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PRODUCE NEWS
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California Quality Unsurpassed
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Summer has finally arrived with
product at last coming into its own.

Iceberg Lettuce T The Iceberg Lettuce crop
has finally caught up to itself. With enough supply to
meet demand, prices are back into a reasonable area
and will get better throughout the month.

Romaine Lettuce 1 Supply remains steady.
Quiality is good. Prices are expected to rise for the
month due to heat related quality issues.

Green, Red & Blue Lettuce T Supply is
steady. Sizing is a bit to the small side. Shippers are
trying to harvest a bit early to avoid heat related
damage.

Green & Red Cabbage i Growers have
done a good job in anticipating summer Cabbage
demand, keeping prices in the reasonable sector.

Broccoli & Cauliflower T The B & C roller
coaster is down at the present. Enjoy it while pricing
is at the bottom.

Celery T is coming to us from several local areas
with reasonable and steady pricing.

Carrots 1 Bakersfield has a steady supply of
Carrots. Prices remain reasonable with extra supply
to arrive from the Northwest and Canada very soon.
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Root Vegetables 1 Parsnips and Rutabagas
are still way up in cost. This will change as soon as
we return to the Northwest for the fall crop.

Green Onions 1 1 am seeing some negative heat
related issues with the current crop on the market.
The blast of hot weather has had some effect on the
long tender tubes of the Green Onion plants. The
problem will right itself in 1-2 weeks and then we will
be back into summer cruise mode.

Artichokes T There are some of all sizes around
with the mediums being the most affordable.

White & Yellow Corn 1 Fresh locally picked
Corn from Brentwood and Dixon is second to none!
Quality is superb and flavor is what an ideal ear of
Corn should taste like! Prices are reasonable.

Yellow, Red Onions & White Onions i
Currently we are harvesting fresh crop from the
Fresno area. Prices have started coming off some
and may or may not continue on down. Price decline
is solely dependent on the quality and size of the
September unearthing.

Sweet Onions T We have choices! California
Sweetie Sweet®, Walla Walla®, Sweet-D® and Sweet
Maui® Onions are currently available. Call for the
best value and still meet your menu requirements.

Russet Potatoes T We have finally finished
of f |l ast year’'s crop an
the Northwest. At this moment it is unclear what
prices will do and where they will end up. Not until
all acreage is stored in the cool, dark bunkers and a
final count and sizing mix is established will we have
a sense of pricing.

Yams & Sweet Potatoes 1 Yam supply is
quickly tightening up toward the end of the current
crop. There are plenty of Sweet Potatoes out there so
they are not a problem. The first week of August is
the date growers have given when they will start
digging up the 2010 crop. We should know by the
middle of the month how good the next crop will be.

a
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Potatoes of Colord This year

Potatoes from Stockton has not yet met its full
potential. We are selecting from lot-to-lot to find the
best. The Northwest crop will begin by mid
September.

Fingerling Potatoes T Bakersfield Fingerling
Potatoes are plentiful, even Purples! Ruby Crescent,
Red French and Russian Bananas are easy to find.

XY IS
CPCl e
Le9ed

Apples T The California Apple season is set to
take off by the end of August. Stockton will be one of
the first areas to send their newly picked Galas and
Granny Smiths. The northwest will not start picking
until the month of September. We are quickly
whittling away at the last few domestics left in
storage.

Pears 1 New crop California Bartlett Pears have
arrived and need about one week to reach their peak.
The New Crop California Reds are right behind. By
the middle of the month we should see California
Bosc, Comice and French Butter.

Stone Fruit T There is a lot of good Stone Fruit
out there in all categories. Some are better on a day-
to-day basis. If at all possible let us pick the best in a
Peach, Nectarine or Plum category for your needs.

Bananas & Gold Pineapple T Banana
prices were threatening to take off but quickly
succumbed to the competitive environment created
by the current Stone Fruit crop. When the school
season begins and the Stone Fruit season winds
down, Banana prices will start back up. Gold
Pineapple prices remain firm. Growing conditions in
Costa Rica are still a challenge.
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Mang@s &rPapayas |1 Eating quality is
fantastic with all Mangos and Papayas. Mexico is
our “go t o"anges.r 8ah Mexco andM
Hawaii are sending over superb quality Papayas with
the best cost/ value ratio tilting slightly in favor of
Mexico.

Straw berries & Stem berries 1 the
Strawberry crop has been good and should remain
that way. Warmer weather will help to make them
even better.

Blu eberries & Black berries & california

Blackberry growers have finally muscled out their

competition from Mexico. California Berries are the
i eg/vith a hint of tart and oh so sweet!

Blueberries are as inexpensive and plentiful now as
they will be for the year.

Rasp berries & Driscoll Raspberries are by far
the best for consistent quality and flavor. There are
some less expensive ones on the market but quality is
varying quite a bit. Gold Rasps are available but
due to their nature, they are quite delicate with poor
shelf life. Pre-orders are required 99% of the time.

#BUY FRESH
'BUY LOCAL
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LEMONS 0| am attempting to stick solely

with domestically grown Lemons of excellent
quality but right now I canot al ways
the miracle. | am bouncing back and forth

between the best of the best of local grown

and Chil eds. At some po
August domestic Lemons will be so high and

guality so dAiffyo that ¢
untilthe next season
jump over the fence for Lemons but when
guality becomes a factor the decision is easy.

ORANGES 0 valencia Oranges are hands
down the way to go. When comparing flavor,
cost, juice content and sweetness they are
head and shoulders above everything else.
The only down sideeeBi .l
which is strictly a cosmetic issue. Australian
Navels have landed and every Orange Globe
is perfect. The down side is that they are
commanding 3-4 times the price per box of a
Valencia. Prices will come off some as we get
into August.

are as low as they will get all year
and should remain so for another 30 days.
There will be a marginal price increase
towards the end of the month due to an
overabundant supply declining to just ample.

| am on the
hunt for a Anredder and
grown Grapefruit.  Traditionally California
fruit is paler than what we regularly see from
Texas, the gold standard for Grapefruit. This
year is no exception. Flavor is excellent and
we will not compromise this on our quest for
deeper color.

start s|.

Page 4

BABY SOQUASH O | am getting a

smattering of Baby Squash from Ilocal
growing area #1 but the most consistent
guality is coming from the San Diego area
(local area 3).

Squash Blossoms and Baby Zucchini with
blossoms will be available through October
by pre-order 99% of the time. This product is
absolutely outstanding.

| am able to
get fresh picked Wax, French, Romano and
@ranbdrry Bdails from just over the hill in
Brentwood. They are dazzling!

nVARIESN #la MELONB e @ Budding &n last
year6s success and cur
C h Miked Vanétdl Melob Box!t An§ da§ Vol Brbidr
a cdse yd @ drdduardhtecdf3@o 6 vhrieties of
the best tasting Melons on the market. The
rave-like feedback we have been getting is an
assurance we are on the right track.

Varietal Tomatoes O Heirlooms are

out there but are still a bit pricey. As we get
closer to the middle of August costs will
s péarae dagwnend signal the beginning of the
peak season for the best tasting Tomatoes
around.

California grown Varietal Cherry Tomatoes
are a special treat because they are so much
sweeter and flavorful than the imports.
Presently | am able to source all of the
following:

Sungold (round & orange in color)
Yellow Sweet 100s

Yellow Grape/Plum

Yellow Pear

Snow White (pale yellow & round)
Sweet 100/Mini Charm (small round red)

pickings are slim to none. The only two non-
dehydrated nwil d Thi

Chanterelles from Michigan and Bulgaria.

Reddrpé/mum Cal i forni a

Red Pear

Mi xed Medl ey (AToy BoXx({(
WILD MUSHROOMS d Current
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Cello -Pack, Spring Mix & Baby Leaf o]
Good supply out of Salinas. Growing conditions
are absolutely ideal with the warm days and cool
nights.

Herbs 0 we are at the peak of the outdoor

field grown Herb season. Everything is available,
fresh and local. A few items available for only a
short period of time are now plentiful:
Lavender, Chocolate Mint and Chive Blossoms.

Asparagus O Tight supply and firm prices is
the current sitwuation
are waiting on the two main areas out of Mexico
and Peru.

Green Beans O Another good growth spurt
will be happening in August when prices are
slated to reside in the best-buy zone.

The month of
August is a great time to prominently showcase
Snap and Snow Pears on the menu. Santa Maria
is up and running and supply for both is good.

o

Red & Green Bell Peppers &
All colors are plentiful and coming from an
assortment of Northern California areas: Fresno,
Bakersfield, Gilroy and Salinas. Expect supplies
to be good and prices to be down as we get
deeper into the season.
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EGGPLANT 0O We are back into the best
quality Eggplant of the year! What | am seeing
come in from Fresno, Stockton and Linden
cannot get any better.

Cucumbers OfACuked demand

to exceed supply during the month of August.
Hothouse growers anticipated the gap and
stepped up their English Cucumber growing to fill
the void.

HARD SHELL SQUASH 0 The

California season should start any week now. No
gapping problems this time around.

The NorCal Squash season has

started in earnest and the quality | am finding in
every box with every variety is outstanding. It
does not get any better than right now.

5r as s o.
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GRAPES 0 The 2010 California Table Grape
season is looking really good. There are some
good buys out there on both Red and Green
Grapes. Available now and for a fleeting period of
time is the Champagne variety. They are always
a visual and taste bud favorite. Large Black
Grapes are also hitting their peak.

Mendota and Manteca are

delivering fantastic Cantaloupe, Honeydew and
Watermelons to market.

TOMATOES 0 Heavy harvesting of mature
Round Green Tomatoes has started in NoCal.
Vine ripe Tomatoes from Baja and Oceanside
are progressing along well. August is shaping up
to be a good month for Tomatoes.

AVOCADOS 0O Current demand for small
fruit is exceeding supply by a long shot. The
larger sizes (40 and 48) are the best buys. Oil
content and flavor is at a high point right now.

Ve
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JEFF®S
QUEST

Full Sturgeon Moon is the name given by the
Native American Tribes of the Great Lakes who
fished for this large quarry during August,
smoking and drying some of their catch. It was
also known as the full Green Corn Moon.
This month’s sign
Aug 22).

T

One of the finest pleasures of August is this: On
a clear night between the 11™ and 13™, put a
blanket on the lawn. Invite someone you like to
join you and lie back to watch the sparkling
Perseid Meteors streak across the sky.

Now | et’s get to the
This Asian Vegetable Elant was first grown in
the U.S. in the late 19™ Century as a livestock
feed. It is known by many names, including
Green Gram, Lutou, Look Dou, Moyashimame
and Oorud. The small Pods contain 10 —14
oblong seeds about 3 mm in diameter. One
pound of seeds produces about 6 Ibs of the most

popular form of this vegetable. Choose One:

A) Snow Pea
B) Mung Beans
C) Soy Beans
D) Lentils

E) Sugar Peas

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
email me at Jeff@baycitiesproduce.com
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TRIVIA WINNERS

Last Mont hds Trivia aphsw

Tangerine. Despite being named for the North
Af rican City of Tangler, i h
d S 0 F%h (
thzl'ange|o 8t":ll{c:::ross bétween e Tan erlne an theé) é
Pomelo, a sort of Grapefruit, and the Tangor, a cross
between the Tangerine and the Orange.

Congratulations To our winners:

Ann @ Rick & Ann’' s, Jofnn

Produce, Ted @ Faculty Club, Susan @ Sweet &
Savory, Garbis @ La Mediterranee and Fran @
Mills-Peninsula/M.P.E.C.

T"ﬂe!month of July has interesting facts:
Amelia Earhart disappeared over the Pacific
Ocean in 1937, Disneyland opened in Anaheim,
Cain 1955, in 1987 Huda Crooks climbed Mt.
Fuji at age 91. Death Valley, Ca in 1913 soared to
134 degrees F. The hottest reading ever recorded
in North America. In 1975 Arthur Ashe defeated
Jimmy Connors at Wimbledon.
July Birthdays include:
Ginger Rogers (Dancer)
Phyllis Diller (comedian)
Walter Payton (NFL)
Mick Jagger (Musician)
Nelson Mandella (Statesman)
George W. Bush (President)
BAY CITIES PRODUCE CO.
2109 Williams Street
San Leandro, CA 94577
(510) 3464943
FAX (510) 3524704
BAYCITIESPRODUCE.COM
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