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

Farmers encouraged by
rising reservoir levels!
A little over 8% of this year is gone already. I
wonder – did time seem like it was flying fifty years
ago? We couldn’t ask for a better come back rain
year. For the most part, with the storms coming
every 3-4 days it has been manageable. Our
reservoirs have all improved and have a chance of
filling. To fill our California reservoirs we need
150% of normal rain fall. We’re running at about
110%, a nice start. Still to come are February and
March, usually good wet months here and maybe
April as well. My house runs off well water and just
in the last 3 months we can notice a quality
improvement. Wet years are always a double edged
sword, we need it but somewhere there will be a
downside.
No great problems yet but there is a little
grumbling about planting delays. Whatever
problems there might be, we would have been in a
world of hurt if these rains had not come.
Washington and the Oregon Color Potato crops
were running a little lean in numbers due to weather
conditions, but then along came Canada. Good
news right? Wrong. Supply problems have been
eased but so has the value of the dollar which seems
to have put Canada at a trade advantage. Good for
consumers not so much for the growers.

All indications are that our dining experience will
continue to see more Produce on the plates.
Healthier choices are being made, schools and
health care pushing nutrition and local farm support
- all are here to stay. No complaint here at Bay
Cities! At the center of all dining experiences
there’s a chef, an owner, or a dietician with an idea.
With some trial and error, costing and nutritional
work up, a meal is born. Plate presentation is huge,
in many cases a work of art.
Why do Fruits or Veggies soar in popularity? It
doesn’t just happen. I ate Kale as a kid; it’s what we
had in the cold months. It’s what went in soup. So
what has changed for Kale to be in such demand
today? Timing helps but the customer must be
willing to try, the plate must look enticing and be
presented well by a knowledgeable server. It must
be full of flavor, local and good for you too. You’re
right, it’s all luck. A healthy eating trend can be
piggy backed on, but it’s a trend. We are fortunate
to live in time where there is so much talent in the
kitchens that trends become main stream.

Steve Del Masso
President
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Carrots – Costs are rising and I am scrambling to
On The
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fill in the supply gaps.

Root Vegetables –

Northwest products are
winding down. We will begin receiving produce from
the SoCal and Yuma areas the front part of the
month.

White & Yellow Corn –
Mother Nature getting wet but not too wild

Fresh Corn is still
coming up from Mexico. Very few acres of Yellow
Corn were planted this season, which is making it
extremely limited. We are buying almost exclusively
White Corn.

Iceberg Lettuce –

With improved weather
conditions Yuma growers are harvesting higher
quality Iceberg Lettuce. Prices have come off some
since the frigid pricing of last month.

Green Onions –

Romaine, Red, Green & Butter
Lettuce – As the weather goes so does the quality

Red, Yellow & White Onions –

of all Lettuce.
The non-Iceberg varieties are
improving along with the more consistent and
warmer growing conditions.

Red & Green Cabbage –

The usual price
and quality levels that we have enjoyed at this time of
the year have returned. Quality is good.

Broccoli & Cauliflower –

are back to
normal supply levels! Pricing is leveling off as well.

Celery –

High prices will persist for a while
longer. We have rarely considered Celery grown out
of state but in order to keep your produce budgets in
mind we will be taking a close look at what shows up
from Arizona. The side benefit is that it will offer an
alternative and bring some price competition to the
market.

Prices are still expensive but I
am seeing some softening. The Mexico crop is just
beginning to shake off all the damage caused by the
untimely rains of November and December.
A final
and more accurate assessment of all Onion inventories
held by NW growers has been completed. The
aggregated numbers are lower than what were
originally predicted. Prices will be higher due to quality
issues.

Sweet Onions – There is product available from
South America and the Northwest. Until quality
becomes a major issue, we will continue to use the
Northwest Sweets.

Russet Potatoes –

I am going to take this
opportunity to elaborate on another one of our great
produce relationships. This one actually began one
week when I was on vacation. Circle-C called to
speak to me to peddle Spuds and ended up speaking
to my fill-in buyer. He gave Circle-C a chance and we
haven’t looked back since. Circle-C has kept us in
supply on Russets through the toughest of times and
this year is sizing up to be another rough go. Thank
you Circle-C Marketing for our great relationship.
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Potatoes of Color –

As of right now
we are in good shape with Potatoes of Color out of
the NW. Next month may be a whole different story.
Seasonally we move into the spring crop out of the
Southern California desert growing areas. If the El
Niño rains hang around for any length of time we
could be in for a rough and expensive ride. Trucking
in loads from Florida can be an expensive endeavor.

Strawberries & Stemberries –

Fingerling Potatoes –

The ever popular
Russian Banana is readily available along with a few
different varieties from our friends at Circle-C
Marketing.

Yams & Sweet Potatoes –

The 2015
harvest was a good one with solid quality throughout.
We hope to get to August with limited if any issues.

We
have several more weeks of rough sledding ahead of
us and the bad news is that supply shortages will
carry on through Valentines Day. The cold weather
and rains this year have not been kind to Strawberry
farmers. The biggest issue is not so much price, it’s
supply and quality. White shoulders and misshapen
fruit is the current standard.

Blueberries & Blackberries –

are
looking beautiful. Blackberries are coming in from
Mexico on a daily basis and prices are reasonable.
Blueberries are now being sourced out of Chile and
they too are looking excellent and are a good buy.

Artichoke$ –

Another month has ticked off the
calendar with a paltry amount of Artichokes around
to bid on. In addition to consistently exorbitant
prices there is no way to predict what sizes will be
available on the markets day-to-day.

Apples –

Prices are already climbing on Apples.
But this year it’s an anomaly. The increases are
NOT on the smaller “hand fruit” sizes but the bigger
fruit.

Pears –

The depletion rate of cold storage
inventories are staying within normal levels. This will
assure a consistent supply for the near future.

Raspberries –

Prices have risen some and will
remain so for the next month or two. It’s all due to
weather related issues.

Gold Pineapples –

Supplies will be tight
throughout the month. Our C. A. P. A. and our other
great vendors will keep us stocked with good fruit.

Mangos & Papayas –

Our current Mango
supplier is Peru. They are cutting well with good
flavor and color. Hawaiian Papaya supply is still
coming up short due to unseasonal rains. Mexico
Papayas are plentiful and a fair alternative.

MIKE
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SQUASH – Last month we were being told
that the Squash outlook would be “all good and
back to normal” by the end of the month. Well,
someone neglected to work it out with Mother
Nature. We are into another tough month for
Squash. Again, cold and windy weather are the
culprits.

Round & Roma TOMATOES –
The move to the current Round Tomato growing
area, Culiacan, Mexico has been hampered by a
steady flow of cold and windy weather. This is
limiting Tomatoes from growing, ripening and
coloring up. The Round struggle continues on.
Roma Tomatoes have been fairing considerably
better than their round family members. Supply
is ample and prices are reasonable. February will
be a good month for Roma Tomatoes.

EGGPLANT – The Eggplant supply has
increased and this is reflected in pricing. Pricing
has come down from really high levels to just
being higher than normal. On the even more
positive side, quality is very good.

BLUE LAKE GREEN BEANS –are
fine-looking and prices are spot on to where they
should be. They are a good item to feature this
month.

Red, Yellow, Orange, & Green Bell
Peppers – The growing areas went through an
unseasonal visit of cold rain. Damage estimates
have come back as being minor to moderate.
Growers are confident they will be able to work
through all “less than acceptable” product by the
end of the month.

CUKES – What a difference a month has
made with the supply of Cucumbers. Pricing
continues to come off and quality is excellent.

MELONS – The Cantaloupes we are getting
in are being grown “off shore” in Guatemala.
Sizing is trending to the larger sizes and quality is
good. Honeydew Melons will come to us from
three locations throughout February; Honduras
and Guatemala will fill in any supply gaps we
have with product from Mexico.
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Cello-Pack, Spring Mix & Baby Leaf –
Growing conditions continue to improve and
the likelihood of any interruptions in
production is approaching zero. February is
positioned to be a good month. The lone
exception has been Arugula.
It’s still
struggling to catch up with its Baby Leaf
competitors. We are using strictly the Wild
and Roquet Varieties over the Flat Leaf.
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Heirloom/Kumato Tomatoes –
Hothouse growers passed on a slight cost
increase for Kumatos. Quality and flavor
remains high. We are still seeing a limited
supply of Mexico Heirloom Tomatoes on the
market. I have low enthusiasm for them and
the Kumato remains the top choice.

ASPARAGUS – The astronomical prices
that we have had to quote and pass on
should subside as new growing areas in
Mexico pick up their production.

BABY SQUASH – Mexico is our current
supplier for all Baby Squash. I highly
recommend a minimum of a two-day head’s
up. It will guarantee that you will receive the
highest quality Baby Squash available at the
best possible price.

Tuscany Truffle

Wild Mushrooms – The consistent
winter rains are bringing the lost Wild
Mushroom crops back into the sunlight.
Available are the
Woodear,
Maitake,
Chanterelle, Black Trumpet and a VERY
EXPENSIVE imported Italian Black Truffle.

Japanese/Italian/Eggplant – are being
adversely impacted by poor weather
conditions and growers in Mexico do not
dedicate much land to growing these
varieties. Supply will remain short and prices
high until we return to the CA growing
season.

Varietal Tomatoes

(small) – Del Cabo
growers have finally achieved normal year-toyear production levels. Prices, quality and
flavor profiles are in line with what we have
come to expect.
In addition, this year Del
Cabo growers are testing the market for
acceptance of small Heirloom varieties
packed in plastic clamshells. They are pretty
good.
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Nap Time
Nap Galvezzzzzzzz

Zz

Cutting Edge
O-rganics®

………. solely about organically grown produce.

O-Root news – Persistent cold weather has
led to a significant decrease in O-Root
volume. With wet and inclement weather
being forecast for the month, prices will
remain high but supplies will improve as the
month continues.
Local O-Butternut Squash inventories are
winding down. We will begin to stockpile
product grown in Mexico very soon to carry
us through until the next Local season. We
expect our current Local supplies to last us
well into March.

HERBS – I am able to fill our Herb rack
with California grown Thyme and Dill.
Everything else is coming up from Mexico.
Quality is excellent. The extreme cold weather
put Basil quality in the dumps the last couple
of months but the fragrant Herb has since
rebounded very nicely.

O-Celery – Still extremely high in price but we
may see some relief as weather conditions
even out.
O-Broccoli and O-Cauliflower – pricing is still
higher than normal due to the cooler weather.
There are some indications that costs will
start slipping off.
Green and Red O-Bell Peppers - The supply
of organic Bell Peppers from Mexico is about
normal for this time of year. Pricing is high
but not at the outrageous levels we have seen
in years past.
Organic Citrus will remain the Organic Fruit
of choice this month. Manadrins and
Satsumas are the best way to go. Oranges are
tasting good but I prefer one of the two
options. Please stay away from any O-Melon.
The flavor profile is just not up to par.

Romaine

Hearts

–

Prices
are
constantly rolling up and down with
seemingly no middle ground. We are still
seeing minor quality issues but for the most
part, product quality is in the good range.
After all this rain, if temperatures rise too
much we are destined for mildew issues next.
Let’s keep our fingers crossed for a tame
February.
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ORANGES – The California winter Orange

WATERMELONS – There is a lack of

season continues on with Navel, Blood, Cara
Cara, Clementine, Mandarin, Pomolo and
Satsuma Tangerines plentiful and at their
peak in quality. Juicing Oranges are coming
from Texas.

large size Watermelons coming up from
Mexico. The smaller sizes are still showing
high sugar levels and very good color and
flavor. Hopefully we will see larger sizes
around mid month.

LEMONS – The 2016 California Lemon

SNAP PEAS – The weather has been

crop is shaping up to be an improvement
over last year’s. The late warm weather gave
the crop a growth boost and then the rains
solidified the growth, color and quality.

cooperating with SoCal growers and Snap
Pea quality is excellent.

HARD

SHELL

SQUASH

–

We’ve made the smooth transition to the
Mexico season. Quality is first-rate and we
are good to go for at least three months.

Chili Peppers – I am exclusively getting
all our Chili Peppers from Mexico. Right now
they represent the best of the best.

LIMES – No changes as we head into

AVOCADOS – January was a tough

February. It should be a quiet month for
Limes except on Super Bowl Sunday.

month on Mexico Avocados. Heavy rains
deluged the crop and quality issues
abounded. The California Haas crop has
started just in time for the #1 day of the year
for Avocado consumption: Super Bowl
Sunday! But wait - we are seeing the same
issues with the CA fruit! Bay Cities is
searching high and low to find good fruit. It
has been more than 20 years since an issue
like this reared its ugly head. Last time we
reached to Peru for a solution. This time we
are hoping to be able to change to a different
variety from this continent to navigate the
quality problems.

Ruby Red Grapefruit –

Texas fruit is
showing good sizing and excellent flavor. An
interesting note: wholesalers have put out a
notice that California Grapefruit will be
arriving early this year, the first week of
February. When this happens we will select
the best quality before making any switch.
Just now, the CA fruit may be available before
we ship it to you, if you must have it.

GRAPES – The only way to describe
current price levels is OUTRAGEOUSLY
HIGH! The growing areas in Chile had to deal
with an extended period of cool to cold
weather, which caused all sorts of ripening
issues. We may - I repeat the word “may” see some price decreases around the middle
of the month. We are just hoping for quality to
return at some point.
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TRIVIA WINNERS

The answers to last month’s trivia were 1) C Scrapple
2) Four scoops of ice cream and six chocolate chip
cookies.
With the San Francisco 49ers epic collapse this season;
many city residents have put the Super Bowl far in the
back of their minds.
Behind the “Warriors”
phenomenal start, behind whether they’ll move to
Canada if Ted Cruz is elected president and behind
what’s for dinner. Well it’s here folks - Super Bowl 50.
Across the country, people will consume more than one
billion chicken wings, 120 million pounds of Avocados,
14,500 tons of chips, that’s enough to fill 39 Boeing 747
airplanes and 4 million pizzas will be eaten. Now let’s
get to the trivia!!!
What Pizza company pioneered the delivery of the
Pizza?
a)
b)
c)
d)
e)

Papa John’s
Round Table
Pizza Hut
Domino’s
Little Caesar’s

The 6th century B.C.E. was when the first sign of pizza
being an actual dish started to pop up. Soldiers of the
Persian empire, led then by King Darius the great, were
noted for eating a baked flat bread topped with cheese
and what “other” topping?
a) Tomatoes
b) Dates
c) Figs
d) Olives

Fax or email me with the answer and win a great
prize. Jeff@baycitiesproduce.com

Cornmeal mush, hominy grits (coarsely ground hulled
corn) and cornbread begin many a southern day.
Scrapple, a favorite of Elvis Presley’s, is made with pork
(sometimes leftover scraps and the less-desirable parts
of the pig, as the name implies). The ubiquitous
cornmeal often also finds its way into scrapple.
Although it may instead be thickened with Buckwheat,
Oats, or Barley. Scrapple and “Panhaas” are commonly
considered an ethnic food of the Pennsylvania Dutch.
Including the Mennonites and Amish.
Congratulation to our winners:
Martha Gonzalez @ Executive Inn, Tina Whitehead @
The Danielsen Co, Camille @ Mama’s Royal Café,
Joanne @ Spikes Produce, Jenifer Turpin @ Miraglia’s
Catering, Eva @ Millie’s Kitchen, Eurika Lucero @
Strizzi’s A/P dept, Mary Summers @ Las Lomas High,
Victor @ Marina Liquor & Deli, and Grady @ Coffee
Time.
February Celebrity Birthdays
Ronda Rousey
1st
Jennifer Aniston
11th
Michael Jordan
17th
John Travolta
18th
Rihanna
20th

(29)
(47)
(53)
(62)
(28)

MMA Fighter
Friends
Bulls
Grease
Pop Singer
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2109 Williams Street
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