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HISTORY OF BANANAS PART II

Last month we wrote about how Bananas
arrived on stalks in years past. Although
extremely difficult to handle, there were also
some plusses. Banana houses back in the day
were largely that, only Banana Houses. Every
lost Banana hurt profits, as there weren’t dozens
of other items to sell to fall back on.

Once Bananas were hung in the ripening rooms
the temperature had to be constant. At times
ethylene gas was added - the amounts were done
by feel, very unscientifically but it worked quite
well. Ripening varies from stalk to stalk and
also from hand to hand. As the Bananas reached
the desired ripeness, the hands were cut off and
put into wood totes weighing around 40 Ibs.
(Deposits on the returnable totes at times were
worth more than the Bananas.) Because of all
the hand sorting and attention the totes were
largely all the same color and rugged
construction. Then came progress. Stalks of
Bananas just don’t stack well, take up extra
space and weight in containers and people began
getting tired of spiders and snakes.

Toward the end of the 1950°’s we started to
receive pre-cut boxed Bananas from South
America. The benefits seemed to be endless.
Forty-pound boxes vs. 100 Ib. stalks, 40,000 Ibs.
of Bananas per container vs. 10,000 Ibs. per
container when taken off the stalk, NO
SPIDERS, too bad the snakes were cool.

The key factor that made things work in the past
was the pride that old timers had in their work.
Although Bananas ripened in the boxes it was a
very uneven process. The old pros would repack
the boxes, make the color even, and rip off any
bad ones. That world died with the pros as
everyone and their dog sells Bananas now. It’s
just a commodity and one that is always under
pricing pressure for some dumb reason.

Even if we had enough people who knew how to
handle Bananas we would not be able to afford
it. Who is the masochist that invented the Petite
Banana? Schools were sold on the idea; they put
Petite Bananas on the menu and pain was
reinvented! These small Bananas need to be
ordered 4-5 weeks ahead. They are packed in
Costa Rica, take 2-3 weeks to ship and then have
to be ripened. 150 Bananas - loose in a box - and
we want them all the same color. It’s a crap
shoot and a crap product to boot. Thank you,
I’m much better now!

P.S. Did you know in the 1970’s under Nixon’s
insane price controls, Bananas were rationed
wholesale and even bribes demanded? Those of
us who refused to pay simply were cut off and
did without. Not nice times for produce
merchants!

Steve Del Masso Vice President
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The weather has cooperated quite nicely
for the past 30 days. The forecast calls for
more of the same.

Iceberg & Romaine - Supply is stable, quality
is fair. Both are in need of a trim to get rid of
damaged outer leaves. The drawback to this is a
slightly smaller head size than we would like to see.

Green, Red & Butter Lettuce - Quality
remains good. All three are being harvested in
several areas giving us multiple choices for best
quality.

Green & Red Cabbage — Good supply.
Product is being harvested in Salinas and Santa
Maria. Both areas are competing for the market’s
top spot.

Broccoli & Cauliflower — Both are
reasonably priced and of excellent quality. Bring on
the Ranch Dressing!!!

Celery — is vibrantly colored and a bargain to
boot.

Carrots — The past 6 months have been very calm
in the Carrot buying world. Sizing has been good
with plenty of jumbos available taking price pressure
off of the smaller sizes. Canada and other northwest
growers have been doing a super job.

Root Vegetables — are plentiful. We will soon
be starting from the northwest with freshly harvested
product.

Green OnNions — The short-term gap has ended.
The Mexican Green Onions are proving to be the
most consistent in quality.

Page 2

Artichokes — Very limited supply, with the
larger sizes (18 & 24ct) being extremely limited. This
is expected to go on through October.

White & Yellow Corn — We are still pulling
Corn from Brentwood and Dixon. There is also
product from Stockton and Salinas in lesser
guantities. Yellow Corn remains the tougher of the
two to obtain.

Yellow, Red & White Onions — Yellow
Onion prices are pushing up as inventories deplete.
The enormous Northwest crop that we rely on for
most of the year will begin the first part of
September. This should cause the prices to ease off
by month’s end. White and Red Onions seem to have
found their respective price-points.

Sweet OnionNs — Sweetie Sweets® remain our
#1 go to Sweet Onion. Sweet Maui Onions are
available for those who use them — but be prepared to
pay a stiff price for them.

Russet Potatoes — Prices are beginning to
decline on the new crop Russets out of the Northwest.
When the harvest is complete and bunkers are filled
we will have a better idea of overall prices for the
year.

Yams & Sweet Potatoes — The 2009 crop
of California Yams and Sweet Potatoes is in and
Sweet prices are way down. At some point in
September a price range will be set where they
should remain for the next 8-9 months.

Po oes 0 Color o)

Stockton is done. The northwest has started and the
outlook is good for quality. Pricing will be up slightly
due to the freight increase.

Fingerling Potatoes — I am seeing the first
offerings of the northwest Fingerling crop. Bananas
are the most predominant variety, Red and Purple
Fingerlings are available in much smaller and
infrequent quantities. They also command a much
higher price.
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Stone Fruit — the 2009 Stone Fruit season
continues to roll along. NW Cherries are done, unless
we see a few lots from Canada. Peaches and
Nectarines remain stellar looking and will last
through September and into October. (Unless we
experience some early rain showers.) Northern
California Pluots will be around a little longer and
then quality and supply will quickly drop off.

AppleS — We have been getting by with Apples
from storage, imports and a scant selection of the
2009 California crop. With the late arrival of both
California and NW crops, prices have climbed. The
NW crop should be mature and ripe enough to start
picking by the 2"* week in September. As soon as
initial demand is satiated prices will settle back down
to around normal.
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Pears — california Red Pears (Stark Crimson) are
very good. California Bartletts are okay. D’Anjou’s
out of the Northwest will arrive by the 2" week in
September.

Bananas & Gold Pineapple — Bananas
are a steady go. Pricing is reasonable and should
continue to be with the steady supply of Stone Fruit
competing for the market. Pineapple supply remains
steady with product from Costa Rica and Ecuador.
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Mangos & Papayas — Mexican Mango
season is at its end. Remaining product quality is just
fair and pricing is reasonable. New crop from Brazil
will be EXPENSIVE when our hand is forced to use
them.

Papayas from Hawaii, Brazil and Mexico maintain
excellent quality and supply.

Straw berries & Stem berries — in order

to keep you supplied with the best looking and
highest quality berry, | had to skip over Watsonville
and rely upon Santa Maria. | can still bring in
Strawberries from Watsonville but they have not
been able to measure up to the best from SoCal.

Figs — All three of the most popular Figs are on
the market most days. Kadota, Turkish & Black
Mission are grown within a 200 mile radius of us
which gives you an idea of how fresh they are right
now.

Blu eberries & Black berries & we are
sourcing as many local Blackberries as possible but
on occasion have to fill in a gap with product from
the Northwest.

Domestically grown Blueberries are winding down.
We are into ¥ pint packages from the Northwest
until Canada is done and onto the Southern
Hemisphere after that. Expect price increases.

Rasp berries 0 Red Raspberry quality is still
excellent along with the occasional flat of Golden

Rasps.
N MIKE
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Baby Lettuce and Spring Mixes made it through
the August heat waves virtually unscathed.
Baby Spinach has had a difficult time of it but
should be OK by the middle of September.

Local grown Hot House Herbs are still looking
good and in solid shape for another 30-60 days.
Local Basil is quickly running its course. If you
plan to save money throughout the year on your
homemade pesto sauce, now is the time to act.

Asparagus O We are now into Grass from
Mexico and Peru. The quality and consistency of
the Peruvian Asparagus this go-round is
excellent. Without question this is the first time
their offerings are on par with the best from Chile
and Mexico. Sometime around the middle of the
month | expect to see the first pick of Chilean
Asparagus on the market.

Supply is steady but look

for it to get light towards the end of the month
before the Desert region begins.

Santa Maria and

Salinas growers are doing a great job this year
supplying us with Snaps and Snows. Prices are
expected to remain reasonable through the
month of September.

Red & Green Bell Peppers 0 should
be in good supply out of Stockton and Gilroy for
the month. Desert areas will come on by the end
of the month or early October with no expected

gapping.

continue to have the typical
California problem, too much greening. We will
continue to search markets and growers for the
best available product to deliver.

EGGPLANT O Fresno and Stockton have

good supplies and should maintain current levels
until the desert region begins to harvest.

Page 4
Cucumbers O for the beginning of the
month have had a suppl )

we should be back on track with good supply and
quality out of Baja.

iS now in
abundance. Stockton and Fresno growers have
restocked their warehouses and are parceling out
orders when we call them in. We have no
worries for the next few months.

Fresh Squash is arriving on the

market from many areas: Santa Rosa, Santa
Maria, Gilroy & Salinas. We should continue to
see a good supply. | am hearing rumors that the
Mexico crop will be arriving early this year, which
will give us an easy and smooth transition.

GRAPES 0 cCalifornia Green, Red & Black

Seedless Grapes are plentiful. Supply and quality
will remain superb through the end of the month.

California grown Cantaloupe and

Honeydew Melons are in good supply and will be
through the month of September. As we get
closer to October 1%, prices will trend up as the
season approaches transition time. Northern
California  Watermelons remain plentiful with
Arizona waiting in the wings to help out if
needed.

TOMATOES 0 Round 4x5, 5x6 and two-

layer pack Tomato prices are firming up. Prices
on extra large loose pack are down. Roma
Tomato prices are heading up and will remain
strong through the month. Initial supply is light
but will improve as the crop matures. Expect
relief to arrive 1st week of October but until then
they will be costly. Grape and Cherry Tomatoes
are arriving from Baja.

| am starting to see the first of

the good Chilean Avocados. Oil content and
flavor has gotten better and yet there is still room
for improvement. California Haas will be in limited
supply from the middle of September onward and
will then give way to Chile as our sole source.




Volume Fifteen - No. 9

j 5 _ jip
’] i ‘ | ’ln
N
g
d |
By Vince
Re-greening
issues persist with the California Lemon crop.
| have found that by bouncing back and forth
between Chile and local grown | can maintain
a fairly good quality standard. Supplies out of
Mexico have come on as well, adding to the
supply chain. Prices will remain elevated due
to the quality issues and higher freight costs

from Chile and Mexico than when we strictly
use California grown.

ER

ORANGES 0 valencia Oranges are also

suffering from re-greening problems. | am
keeping an eagle eye out for the best lots and
buying up significantly larger quantities when
the quality is good. Great looking Fruit
(Navels) from Australia is still available but at
a premium price.

LIMES O prices are higher than normal

because of rain issues in Mexico. Finding a
good quality Lime without rain damage is
guite the challenge. The market is easing off
a bit and will come down more once the rain-
damaged lots work their way through the
system. | expect to see good quality and
priced product by mid month - barring any
unforeseen weather trends.
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HEIRLOOM TOMATOES 0 We are at

the high point of the Heirloom season and |
have to be very discriminating with what |
bring in. There are some less expensive (#2)
Heirlooms on the market but their shelf life is
poor. When you need to be more cost-
effective with your Heirlooms, please ask for
the #2' s. tOs to sehd fthe urlore
expensive #1 quality product. Anticipate
Heirlooms to be around through September
and very likely into October, weather
permitting.

BABY SQUASH 0 Mexico Baby Squash

still represent quite a bargain. Baby Zucchini,
Sunburst and Summer Squash are equally in
abundance. Costs are trending upward as the
Mexican crop matures.

: T P 2
Squash Blossoms O Local grown and
super fresh Blossoms are still around.
Please pre-order for the freshest possible.
Also available on the same pre-order basis is
a Baby Zucchini with Flowers, still attached.
This is an absolute delight and great way to
impress any customer.

VARIETAL MELONS 0 are still going

strong. The home run this year has been the
mixed varietal pack. It is our best seller and
one that has been roundly applauded. We will
do it again next year. Thanks for you support in
trying out somet hing new.
situation for all of us! These spectacular
Varietals will be with us all month long,
maintaining current price points.
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JEFF’S TRIVIA QUEST

Back to school amid the hustle and bustle of bus
schedules, BART trains, backpacks, lunch boxes
and new teachers. We take the first Monday of
September off to honor American Workers.

To ease into the new school year give your child a
Yo-Yo to play with and learn new tricks to show
their friends while waiting for the bus. Include
Chopsticks in a meal to add fun and encourage the
sampling of new foods. Even young children can
manage the tweezer-t y p e

A new school year always brings out a round of
colds. To fight back, make a sandwich of whole
wheat bread, raw onion, cheddar cheese, brown
mustard, and a teaspoon of this food item will
definitely clear out the sinuses.

Clue: It is part of the perennial plant of the
brassicaceae family, which also includes Mustard,
Wasabi, Broccoli and Cabbages.

|t was t he
marketed in 1869. It is also been known as
AfRedcoled and fAStringngd
has to put on special scuba glasses to shred this
item.

first of [

Name this plant. Call in and win a prize.

ficheaterso.
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TRIVIA
WINNERS

The answer to | ast mo
named the Chinese Gooseberry when they were
introduced to New Zealand in 1906, and finally
named Kiwi fruit when imported into the U.S.
Mar ket in the early 196

The flavor is a mixture of Peaches, Strawberries and
Mel on with a soft and
most popular fruits today.

Congratulations to our winners:

Anita @M.P.S.N. — Mills Peninsula, Fran @
M.PE.C. Mills Peninsula, Lavinia @
Knowledge Development, Joanne @ Spike’s
Produce, Dennis @ St. Rose Hospital, Marvin @
Monarch Place, Kurt @ Village Inn Cafe

BAY CITIES PRODUCE CO.
H &107 Willigrgs, Streeg
San Leandro, CA 9457

0 (PA0) 3466184@35 sing
FAX (510) 3524704

BAYCITIESPRODUCE.COM
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Good luck to all!
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http://www.baycitiesproduce.com/




