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

WHERE WAS YOUR PUMPKIN 
PATCHED?  

November already! My how time flies when you’re 

having fun. If it’s November we must be in Mexico.  

So far the transition has gone fairly well - Arizona 

and Mexico are on track. A glitch may be the East 

coast, which has been plagued with poor weather. 

Their crops are off quite a bit which will put more 

pressure on our growing area and force up some 

prices. Quality should be okay depending on the 

weather.  I am looking forward to Navel Oranges 

and can hardly wait to put this year’s Valencia crop 

behind us.  Lemons too for that matter!   

Unfortunately it will be a couple months before the 

Avocadoes straighten out. 

 

We are still getting feedback from the Washington 

Food Safety summit in which we participated.  It is 

a little overwhelming.  License fees for our industry 

have increased to handle the training of as many as 

100,000 new inspectors. State and local inspections 

are starting to get a little more involved making it 

harder for people to stay under the radar. 

 

Where we go from here will remain a moving target 

but that’s okay as long as the steps we take are 

digestible and science based.  One focus will be 

“trace back” which is more complicated than it 

sounds.  This will get a lot of firms up to speed on 

the basics. From seed to fork - where did you buy it 

and where did it go.  Even if it was dumped or 

donated, if there is a problem with a lot we can 

make sure it’s all accounted for.  Once a firm has 

this in place we can move forward to a supplier 

approval program.  Does the supplier lot accurately? 

Do they have a Food Safety Program?  How about 

the trucker? To make a viable trace back program 

work, third party inspections will have to be used 

for verification.  At that point things will begin to 

sharpen up.  It’s a good start. 

 

Public knowledge may be the best answer.  Would 

it make a difference to you when buying produce or 

eating out if a sign had to be displayed saying “This 

produce came from the #1 rated company in Food 

Safety” or “Our produce came from a company with 

no food safety program”?  Until now those 

companies without a food safety program have been 

getting a free ride from those that do.   People have 

always assumed that all produce is safe.  In the last 

couple of years we have learned that is not the case. 

 

 Unfortunately compliance will happen neither 

overnight nor voluntarily. If you, the consumer, 

want Food Safety you must demand it. 

 

 Surely one of the greatest guarantees of our 

collective freedoms under the constitution is “equal 

application under the law”. Those of us playing by 

the Food Safety rules must be protected from those 

who cheat. 

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

MARKET 

 
 

  

I am looking forward to an easier month 

than what we had to go through in October. 

As with every produce year, November is the 

time when transitions from Salinas to the 

winter season growing areas are made:   

So Cal Desert Region and Yuma, Az. being 

the most predominant.   

 

 

           
Iceberg Lettuce - will make its way to Arizona 

by month’s end. The temporary layover in Huron 

this year is actually a relief. Santa Maria cannot bear 

the entire load, not that Salinas is done, but we will 

use this product as long as good quality levels are 

maintained to avoid paying higher freight cost from 

AZ. Box weight will diminish slightly as the 

transition occurs. 
   

Romaine Lettuce ï after scouts walked the 

fields, it was discovered that the October rains 

caused more damage than first thought. This is not 

expected to iron out until mid November.  
  

Green, Red & Butter Lettuce ï with the 

local season winding down by Thanksgiving, we will 

see prices edge up. Demand will also increase about 

the same time, which will help maintain slightly 

elevated costs due to the increase in freight from 

Yuma.  

 

Green & Red Cabbage ï I am able to select 

great looking Cabbage from three different areas: 

New Mexico, Arizona, and SoCal.   

 

Broccoli & Cauliflower ï October’s erratic 

supply has morphed into one of plenty.  Santa Maria 

is coming on strong.  Barring another freak storm, 

we will be OK for Thanksgiving. Pricing always 

trends upward – we just can’t tell how high.   
 

Celery ï Thanksgiving price creep has already 

started.  East Coast pull is always intense for 

California grown Celery. It’s too early in the month 

to guess where prices will eventually top out. 
 

Carrots ï I am seeing some minor price increases 

on 25lb. sacks of Carrots.  If you want to save a few 

pennies and don’t need a perfect Carrot you may 

want to consider a 50lb. sack of “Juicers”.   
               

     
Root Vegetables ï The Northwest Root 

season is going very well. In comparison to SoCal, 

Northwest Root cost is more reasonable and quality 

is just as good.    
 

Green Onions ï The 2009 California Green 

Onion season started weak but is ending up strong.  

The good news is that we will make it to 

Thanksgiving without a problem. 
          

Artichokes ï Supply has increased but the 

unusual news is that so have prices, only slightly.  

Costs should stabilize later in the month.  

 

White & Yellow Corn ï The Brentwood and 

Dixon Corn season is done for the year.   I pledge to 

scour the Salinas Valley and SoCal for the best 

possible fresh California White and Yellow Corn 

until I absolutely have to settle for smaller size ears 

from Mexico.   
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Yellow, Red & White Onions ï The 

Northwest Onion crop is safely tucked away and 

there will be no Onion stressors for months.   

 

Sweet Onions ï Sweet Maui® Onions are 

available but extremely pricey.    New crop Sweetie 

Sweets® from Nevada are available and ample. 
 

Russet Potatoes ï We are not anticipating a 

price bump for Thanksgiving for any size Russet. As 

a cost saving effort, try to work this on to your menu 

in more than one way.    
 
 

Yams & Sweet Potatoes ï As usual at this 

time of year, we see a short-lived “Thanksgiving 

price bump”.   

Pot at oes o f  Colo r  ð It’s another 

banner year for Potatoes of all colors and sizes. 

Quality will continue to improve as the month goes 

on.   
 

Fingerling Potatoes ï I am starting to see 

more Red French Fingerlings on the market to go 

along with the good supply of Russian Bananas. If 

you need something more exotic beyond these two 

varieties please let me know and I will lace up my 

running shoes.     
                  

Stone Fruit ï the 2009 Stone Fruit season is 

officially closed. What an excellent one it was!  

 

 

Pears ï The freshest Pears are from Washington 

and Oregon orchards. Most California varieties are 

available from storage.  

Give the delightful Concorde variety a try.  It can be 

eaten crisp like a D’Anjou or soft like a Bartlett. 

Either way it is a winner.   

 

Apples ï Almost every Northwest variety is 

packed and ready to ship.  The Jazz and Grapple are 

a couple of interesting varieties to try. The last two 

remaining varieties to be harvested are the Honey 

Crisp and Pink Lady; they are worth the wait. 

Inventory levels are high for larger sizes, which will 

equate positively over the next year.   

 

  

Bananas & Gold Pineapple ï The Banana 

market has tightened up with the demise of the Stone 

Fruit season.  Institutional pack prices are up some 

and supply appears to be slightly below normal.   

 

Ecuador and Costa Rica Gold Pineapple production 

is back up to snuff and every case we have cut into is 

looking gorgeous and tasting candy sweet.   

 

                  

Mangos & Papayas ï Brazilian Mangos will 

be with us until the 2
nd

 week of November. Product 

from Ecuador has hit the area and sent prices 

tumbling. Look for pricing to move back up once the 

Brazilian season finishes. No real fears with this end 

to a season because the quality of the Ecuador fruit is 

fantastic. Small sized Papayas are coming in from 

Hawaii, and large from Mexico.  

     
 

Straw berries & Stem berries ï By the 

time this newsletter comes out Watsonville will be 

done. Oxnard will be the best choice region for 

quality Berries.  
 

Figs  ð Believe it or not (Black) Mission and 

Turkish Figs are still showing up on the market, but 

not for long. 

 

Blue berries & Black berries ð South 

American Blueberries either just arrived or will be 

making their entrance any minute bringing relief to 

the beating the crop took from the rains.  

Blackberries out of Mexico are as good as I have seen 

from a non-domestic Berry.   
 

Rasp berries ð SoCal Rasps are eating well and 

prices are about normal going into the Thanksgiving 

Holiday.       

                 NMIKE         
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BByy  VViinnccee  
 

          

California Lemons  ð New crop Cal 

Lemons look great!  Prices are still high but 
will come down as we get further into 
November.   
 

Oranges  ð Fantastic News!  Navels have 

arrived a week sooner than the earliest 
prediction.  I can thankfully say goodbye to 
high priced imports and re-greened 
Valencias.  With this, we will finally see a 
decline in pricing. 
Now that the Vals are done, we will first use 
product from Texas. This year we should be 
able to get our hands on Florida Oranges. 
This should offer a good point of stability 
throughout the season. No news on exactly 
when the first samples will arrive.   
 
Satsuma Tangerines will hit in a big way. The 
first samplings were green and lacked flavor 
but a few cooler nights will help them along. 
Fairchilds are available but the best choice of 
the two is the Satsuma.   
 

Limes  ð Prices have gone up just a bit 

from last monthôs low point. The only down 
side is that the quality is suffering some. We 
are doing our best to select the finest.  
 

Heirloom Tomatoes  ð consider them 

DONE. The remaining packers are just 
scraping by to get something in a box. I do 
not recommend the quality.  

   

Baby Squash  ð Mexico is our primary 

supplier at this time of year for most of our 
Baby Squash requirements.  Product is fresh, 
beautiful and abundant at the moment.  
 

Varietal Melons  ð are fairly scarce 

during this season of the year.  The three best 
are the Orange Flesh, Yellow Seedless 
Watermelon and the Tuscan Melon.  
 

          

Donõt Forget! Cranberries- The one and 

only time of the year the precious gems are 
available fresh for your table. This season is 
already a drastic improvement over last year. 
I can actually make a recommendation for 
you to search out and find recipes for Fresh 
Cranberries. We provide frozen product as 
well if youôd prefer. 
 

The seasons are changing! We 

have access to a huge array of decorative 
items for the holidays.  Some of the same 
ideas used for Halloween are applicable for 
Thanksgiving as well. Pumpkins, Gourds, 
Corn Stalks, Indian Corn and all the 
trimmings will be available for your table this 
Holiday. Donôt be afraid to ask us for ideas 
and basket ideas.  
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SSaall’’ss  

VVeegg--wwrraapp  
 

Spring Mixes, Baby Spinach, Baby Lettuces and such 
will be ñso soò for the next couple of weeks.  Arizona is 
not slated to kick in for another two weeks.  During these 
difficult times I become super determined to find the best 
possible product in the field for you. When most 
suppliers are just happy to have product, I am only 
happy when itôs the best available. 
 
The remnants of the tropical weather front that blew 
through California ended the local Basil season. From 
now on we will be tapping the local hot houses or Mexico 
for fresh Basil. 
         

Asparagus  ð Peruvian Grass is the only 

source at the moment. By mid-month we will see 
product from Chile hit the market. Supply and 
quality will remain good through Thanksgiving.   
                                 

Green Beans  ð I am almost giddy from the 

positive talk I am hearing from Green Bean 
growers.  By mid month Coachella will be fully 
operational which means we will be in super 
shape for Thanksgiving weekend - traditionally 
one of the top three demand times of the year. 
 

Snap & Snow Peas ð Snap peas are 

still coming to us from CA but it wonôt be long 
before we skip past Mexico to Guatemala for the 
best grade product. Snow Peas out of Mexico are 
the top quality right now and are what I will try to 
use most often. 
 

Red  & Green Bell Peppers  ð 

Supplies from NorCal are dwindling. We are 
already pulling from Oxnard and the Coachella 
Valley. Product is good but pricing is stepping up. 
Expect Mexico to come on and bring prices back 
down a notch.   
               

EGGPLANT  ð Coachella Valley is coming 

on with a great supply right in time. Mexico will 
come on soon, bringing a great completive angle 
to the market place. Supplies and quality will 
maintain good levels throughout November.  

Cucumbers  ð Mexico Cukes quality is good 

but supplies will be tight for the beginning of the 
month. Once Mexico is up to full speed and Baja 
CA comes on pricing will come off.  
 

Hard Shell Squash  ð This year is 

shaping up to be one of ñno worriesò for Hard 
Shell Squash.  We have not come close to 
emptying our local packing sheds.  Mexico is 
standing in the wings ready to send in their new 
crop.   
   

Squash  ð The Squash transition to Nogales 

went off without a hiccup.  We will continue to 
see good supplies and quality through 
Thanksgiving.   
 

Grapes  ð We have not yet finished using all 

of the Grapes in cold storage. As soon as Chile 
gets rolling we will make the switch. For now be 
cautious of the Green price. Quality is 
commanding high prices as storage supplies 
deplete.   
 

Melons  ð Local Melons of all shapes and 

varieties are done.  We will be skipping around 
the country, Mexico and Central America until we 
return next June.  Mexico is our current 
Honeydew supplier and they are eating well.  
Cantaloupes and Watermelons are coming in 
from Arizona and Mexico.  When and where we 
go next depends upon the quality of the Melons 
from the next growing regions.   
 

Tomatoes  ð We will look to Baja and central 

Mexico to fill our Tomato requirements for the 
next couple of months.  Rounds are showing 
good color, flesh, and flavor.  The challenge is 
finding enough small Tomatoes to meet demand.  
Prices are expected to remain firm until the end 
of the month.  The next growing area is slated to 
hit our market the week before Thanksgiving. 
 

Avocados  ð We have Chilean Avocados to 

cull through and also a larger than expected 
amount from Mexico. Toward the end of the 
month we will be getting fruit from the older trees, 
which bear fruit with higher oil content.    
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JEFF’S TRIVIA 

QUEST 

 
 

So what are the facts of that first Thanksgiving?  In fact, 

the Pilgrims of the Plymouth Colony in today’s 

Massachusetts did share a meal with the Wampanoag 

Indians in the autumn of 1621, but the rest of the details 

are uncertain.  The only documented evidence of the 

event comes from the journal of Plymouth Colony’s 

governor, Edward Winslow, who noted simply that the 

colonists met with Chief Massasoit and 90 of his men for 

a feast that lasted four days. No one worried about 

cholesterol or obesity in 1621! 

 

Start with the menu. It’s not likely that the Pilgrims and 

the Indians consumed any bread, dressing, mashed 

potatoes, or pumpkin pie. In fact, it is not likely that they 

ate any roast turkey either. The only items listed in 

Winslow’s journal were “venison and wild fowl,” and it 

is likely that dried corn and fruit filled out the bill of 

fare. In colonial times, a person ate what was available, 

when it was available. No one back then saved room for 

pumpkin pie. No one used plates or eating utensils. 

Although both the colonists and the Indians occasionally 

used cloths or napkins if the food was hot, they usually 

ate with their hands. And not everyone ate everything 

that was served. Most diners ate what they liked or 

whatever dish was closest to them. 
 

O.K. Ready to have some fun?  Back in 1621 with no 

refrigeration and since I am the Frozen Foods Manager: 
 

What is the best way to defrost a turkey? 
 

A)  With a hair dryer 

B)  In the refrigerator 

C)  In cold water 

D)  In the microwave oven 
 

Call in your answer and win a prize. 
Good luck to all! 

TRIVIA WINNERS 

 
 

The answer to last month’s trivia was the humble turnip. 

It has been cultivated for over 4,000 years and has often 

been considered as only fit food for the poor and 

starving. They can be found in many forms and colors 

beyond the white and purple variety ubiquitous in the 

U.S.: The white Snowball, Yellow Golden Perfection, 

and Japanese Tokyo Cross to name a few.  All can be 

eaten raw; they mellow and sweeten with cooking. The 

Scots are especially fond of the humble root vegetable: 

calling it neeps, mashing it with butter and serving it 

with haggis (that’s a stuffed sheep’s stomach –yummo). 
 

Congratulations to our winners: Fran @ M.P.E.C. @ 

Mills Peninsula, Marvin @ Monarch Place, Cindy @ 

Venezia, Ted @ Faculty Club, Kurt @ Village Inn Café, 

Joanne @ Spike’s Produce, and Anita @ M.P.S.N. 

Mills -Peninsula. 
 

  
 The above cravings were done by Chef Anthony at 
Monarch Place for their Grand Reopening. Beautiful! 

 

BAY CITIES PRODUCE CO. 
2109 Williams Street 
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San Leandro, CA 94577 
(510) 346-4943 

FAX (510) 352-4704  

BAYCITIESPRODUCE.COM 

 

 

http://www.baycitiesproduce.com/

