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“Where Your Patronage Is Never Taken For Granted!”

Wishing Everyone Good Health, Good
Friends, Peace & Prosperity
Here we go again, 2016 is off and running! (How
many shopping days left??)
What a nice start we’ve had to the rainy season here
in the Bay Area. It is nice to see water again in our
local lakes.
2015 ended with a flurry of food safety issues that led
to recalls. The most noticeable of these recalls were
Costco and Chipotle. Taylor Farms is being named
in the Costco recall with processed Celery and/or
Onions said to be the culprit. It’s a bit weird in that
no farm/source of the raw product or country or
origin has been named.
Chipotle’s recall is going along in the same manner
but a product has not even been named. In a press
release the chain said they would tighten up food
safety controls on their local farm sources and put
food safety ahead of using local. Now I may be a
little slow but if the problem was local farms how did
the recall affect six states at the same time?
Chipotle’s local is 200 miles so at the same time in six
different states, six local farms had to deliver the
same strain of E-coli to all these restaurants. I’m
calling B.S. There had to be a commissary or
processor involved with the produce shipped to all
stores (if it was produce)!
My problem with that is we make a statement that a
certain product is the problem, why not identify the
source? Those of us who process produce have a
responsibility to consider produce contaminated.

Birds have no respect for the “No Fly” zones and
animals often ignore “No Trespassing” signs. Our job
is to clean it and test it before it leaves.
A processor’s flume is a double-edged sword. When
sanitizers are applied correctly and well monitored
we put out a clean product. The reverse is also true.
Most recalls are the result of a wash system failure.
When this happens a processor can take a little
problem and contaminate thousands of pounds of
product.
Food safety issues have been around for a lot longer
than we know about. The fact is that we are more
aware than before and the FDA has more tools and
resources at its disposal than ever before. They are
the guardians of our food. Most of the recalls we
hear about are the result of work done by the CDC
or the FDA, not the supplier of the recalled product.
Pesticide use is also a responsibility of the FDA. The
protocols in place, monitoring and testing being done
show that we have made great improvements in this
area as well. I’m not trying blow smoke, but the
USDA has done a good job at the farm level and the
FDA at the consumers’ level. It’s nice to know that
something is working at the government level.

Steve Del Masso
President
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Mike’s EYE

On The

MARKET
January is shaping up to be a month
filled with uncertainty….

Carrots –

The 2016 Bakersfield Carrot season is
underway but is being somewhat hampered by the
cooler weather.

Root Vegetables –

Our Northwest source of
Roots is beginning to tighten up. We will be looking
for SoCal to fill in any shortfalls and missing items.

Artichokes –

The appreciation for a large size
steamed Choke is reaching all time highs. And the
reason is because so few Artichokes have been sent to
market over the last few months. The lack of product
supply continues.

White & Yellow Corn –
Iceberg Lettuce – I am pleased to report that

The biggest share of
fresh Corn on the market is coming up from Mexico.
Quality is only fair and there are no bargains to be
had.

we are able to consistently land Iceberg Lettuce that
is at least good in quality. Unfortunately, cooler
weather is keeping pricing structures strong.

Green Onions –

Romaine,
Lettuce –

Red, Yellow & White Onions –

Red,

Green

&

Butter

The quality of all Leaf Lettuces are
improving and prices have backed off some.

Green & Red Cabbage –

Spot supply
shortages are keeping prices higher than normal.

Broccoli & Cauliflower –

Broccoli prices
have started easing off. Cauliflower wholesale costs
are staying higher than normal. It won’t be until
weather takes a turn towards warmer conditions that
we see a true adjustment in pricing.

Celery –

Who could have predicted such a long
spell of extremely high prices for Celery? It looks
like it will be another two to three months before the
situation finally sorts itself out. The lesser demand
for product this month will help lower pricing some.

We will be into Mexico Green
Onions for the next few months. Supplies are good
and quality remains excellent.
All
Onions are coming to us from the massive storage
facilities in the Northwest. I am seeing White prices
bumping up a little bit week by week.

Sweet Onions –

Any and all Sweets are being
pulled from storage either in Nevada or Washington
State. We are mostly sourcing product from Nevada.

Russet Potatoes –

are a steady go with an
excellent mix of bigger sizes. All pricing and supply
will be steady for the month.

Potatoes of Color – We will be eating
into the Northwest crop through February and
hopefully into March. This will allow for an easy
overlap into the SoCal season.
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Fingerling Potatoes –

All varieties of
Fingerlings continue to be obtainable.

Mangos & Papayas –
Yams & Sweet Potatoes –

Now that the
major holidays are a year away we can cruise along
for the next couple of months without a worry.

Apples –

The news we have not wanted to be
confirmed is true…….the 2015 Apple crop is much
less than the previous report. We will absolutely see
across the board price increases during the front part
of the year. With the increased demand for healthy
snacks, this cost trend will continue!

Pears –

Inventory levels are sufficient to feel
comfortable we will be OK for a while with the
storage supplies from the Northwest.

The country of origin
of the Mangos in the house are Ecuador and quality
is very good. Next country up to fill the supply lines
will be Mexico. I have heard some chatter that the
Hawaiian Papaya crop has recently endured inches
of rain, which in turn has caused some product loss.
This means shipments will be lower and prices
higher. On the other hand, Mexico Papayas are
cutting really well, their flavorful and reasonable!

Strawberries & Stemberries –

This
month will be extremely erratic for all Strawberries.
Stemberries are virtually non-existent with only a
smidgen of hope we will see a few token offerings
next month. The weather system that went through
Southern California wiped out all the Strawberries in
the region. Current supply of Strawberries is coming
up to us from Mexico. Prices have thankfully leveled
off from the outrageous levels of last month. We will
not see prices come all the way off until the new
SoCal crop ripens up.

Blueberries & Blackberries –

are

looking beautiful and quality is very good.

Raspberries –
Gold Pineapples –

Supply from Costa Rica
may tighten up some during the first part of the year.
We will have to wait and see. For now, we are good.

Prices are up some but quality
remains top notch. Now that the holiday season is
behind us we may see some decline in demand and
subsequent cost.

MIKE
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BLUE LAKE GREEN BEANS –l.
Weather issues are still impacting the quality of
Green Beans. We will see some softening of
prices around the middle of the month as new
fields in Mexico are ready to pick but I don’t
expect to hear of any great deals on the market.

Round & Roma TOMATOES –
We are still trucking in Rounds from Florida.
Mexico is expected to start shipping flats either
this week or next. When they do, we will
immediately see some price relief. As soon as
the growing region in central Mexico starts up,
we will see the next step down in prices.
Roma Tomatoes have been on the same bus as
Rounds.
As soon as Nogales and Central
Mexico is up and running you will see some
significant price relief. Quality remains excellent.

Red, Yellow, Orange, & Green Bell
Peppers – Green Bell Pepper supply is steady
and quality is very good. Colored Bell prices will
remain high for the next couple of weeks. I do
expect to see prices decrease by month’s end.

CUKES – Wow are Cucumbers high priced!
SQUASH – Yellow and Italian Squash prices
will remain high through the end of the month.
The fields are still rebounding from the cold
growing conditions and rain from a month ago.

EGGPLANT – is proving to be one hearty
item. Bring on any weather and it seems to be
able to deal with it. Supply is excellent and so is
quality.

The good news is that as you read this, prices
are falling FAST! New growing fields are coming
on and the weather issues are a thing of the past.
English “Hot House” Cucumbers remain steady
in supply and excellent in quality.

MELONS – This month’s Melon scorecard is
as follows: Honeydew’s will be coming to us
from Mexico. Cantaloupes will be arriving from
Guatemala. Quality of melons is average for this
time of year but the flavor leaves a little to be
desired.
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Cello-Pack, Spring Mix & Baby Leaf –
The cold nights and early morning frost is
delaying harvesting for a few hours but in
spite of all the obstacles product quality is
very good.

ASPARAGUS – Less than ideal growing

Cutting Edge
O-rganics®
………. solely about organically grown produce.

conditions in Mexico created some serious
shortages. Because of the severity Peru
started shipping Asparagus as quickly as
growers could cut and box it. We have stayed
strong with Mexico grown product.

BABY

SQUASH

–

Limited
volume…good quality…very high prices…..

Varietal Tomatoes

(small)

– Supply is

inconsistent. Quality is fair. Prices remain
high.

Heirloom/Kumato Tomatoes –
I am still running across Heirloom Tomatoes
at the San Francisco Wholesale Produce
Market brought in from Mexico but I still say
the Kumato is a much better option.

Wild Mushrooms – White Chanterelles,
Black Chanterelles, Hen of the Woods and
Wood Ear are the most common of the
uncommon Wild Mushrooms that are
currently around. There is also the alwayson-hand
inventory
of
dried
Porcini
Mushrooms. Please give a call ahead with
any special, must have requests.

Chinese/Japanese/Italian/Eggplant –
There is a decent offering and selection of
“the other types of Eggplant” from Mexico.
Quality is very good and prices are
reasonable.

O-Root news – Cold weather is impeding the
sizing on O-Beets, O-Rutabagas and OTurnips. They are way undersized. The SoCal
season is just getting underway and by the
end of the month we expect to see larger
sizing.
O-Celery – has jumped up into the category of
being very expensive.
O-Broccoli and O-Cauliflower – pricing is still
higher than normal due to cold weather.
Green and Red O-Bell Peppers - The supply
of organic Bell Peppers from Mexico is about
right for this time of year. Pricing is high but
supplies are greatly improved over last
month.
O-Romaine Hearts – It is a dismal situation. I
am not finding anything good enough for us
to handle or pre-cut. Please use our
conventional chopped Romaine for this time
period. Our suppliers do not see any
improvement until February when the newest
plantings will be ready for harvest.
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Nap Time
Nap Galvezzzzzzzz

Zz

LEMONS – Great news! We are back
using California grown Lemons.
that said, quality is excellent!

And with

LIMES – Prices are down a little and
should remain so throughout January.

Ruby Red Grapefruit –

Another
excellent Texas Grapefruit year appears to be
upon us. Pricing is steady and quality is
excellent.

GRAPES – Cold storage inventories of

HERBS – The transition into Mexico for
our fresh Herbs requirements is upon us and
all is well. I do not see a great deal of change
on the horizon and prices are stable.

Romaine Hearts – continue to be a
challenge. We are in constant contact with
our suppliers to coordinate the best shipping
days for the top quality product.

California Grapes have been fully depleted
and we are now pulling all of our Grapes from
Chile. As usual, for the first three weeks of
the season prices will be high and then taper
off as the supply pipeline becomes full.

WATERMELONS – The Mexico season
has transitioned further south to a new
growing region. This year appears to be one
of the better winter seasons for Mexico
Watermelons. Sugar levels are good and
color is not the light pink that we have seen
over the past couple of years.

SNAP PEAS – Prices have come off
supplies remain steady.

HARD

SHELL

SQUASH

–

Locally grown Butternut Squash has just
about been fully consumed.
Nogales is
starting up just in the nick of time to allow for
a smooth carry over between growing areas.

ORANGES

–

The California Winter
Orange season is in full swing and quality is
outstanding. Sugar levels, flavor and color
can’t get any better. Right now is the time to
enjoy all of the various “Orange varieties”
while they are at their peak; Navel, Blood,
Cara
Cara,
Clementines,
Satsumas,
Mandarines, Tangerines and Minneolas.
Texas Juicers are still the juicing Orange of
choice.

Chili Peppers – our supplies are coming
to us from Mexico. Unless something drastic
happens with weather, pricing should remain
stable for the foreseeable future.

AVOCADOS – The Mexico Avocado crop
is proving to be larger than originally
anticipated and we may just make it through
until the California Haas season arrives. The
race is on between the Super Bowl and the
start of the California crop.
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TRIVIA WINNERS

The answer to last month’s Trivia is

January is named after the Roman god Janus, who was
always shown as having two heads. He looked back to
the last year and forward to the new one. The Roman
New Year festival was called the Calends, and people
decorated their homes and gave each other gifts.
And it is the birth of the King of Rock & Roll Elvis.
Well, It’s one for the money,
Two for the show,
Three to get ready,
Now go, cat, go.
But don’t you step on my blue suede shoes.
Now let’s get to the Trivia!!!
1)

Elvis enjoyed eating breakfast at any time, day
or night. Which of the following classic
American breakfast dishes is not made primarily
from Corn?
A)
B)
C)
D)

2)

Cornbread
Mush
Scrapple
Grits

All good meals must come to an end. According
to the widely-disseminated coroner’s report,
what was Elvis Presley’s last meal?
A)
B)
C)
D)

Three big Mac, 2 Fries and a Shake
Two Fried Peanut Butter and Banana
Sandwiches
Four scoops of Ice Cream and Six
Chocolate Chip Cookies
Five Turkey Legs, 4 Biscuits, Mashed
Potatoes

Fax or email me at jeff@baycitiesproduce.com with the
answers and win a great prize.

1) Flour & 2) Cabbage Patch Dolls
Cabbage is a cool-season crop. In the US supermarkets,
however one may find them a year around. While buying,
choose fresh, compact, firm, medium-size head heavy for its
size. Cabbage is one of the oldest cultivated vegetables and is
also one of the most versatile. In addition to those plants
which the layman recognized as Cabbage-Head Cabbage,
Milan or Red these are others which in appearance and taste
are so different that it does not occur to most persons to call
them Cabbages, yet they are. Broccoli, Brussels Sprouts,
Cauliflower, Collards, Kale and Kohlrabi are not only all
Cabbages, they even belong to the same species, “Brassica
Oleracea”.
Congratulations to last month’s Trivia Winners: Kristine
@ Danielsen Co., Vicki @ Fujii Melon, Joanne @ Spikes
Produce, Scott @ Washington Hospital, Jenifer @
Miraglia’s Catering, Mario @ SCC Prob. Dept/James
Boys Ranch, Mitchell @ A.G. Ferrari, Cheryl @ Evans
Lane Wellness, Martha @ Executive Inn, Mortie @
Mama’s Royal Café, Eva @ Millie’s Kitchen, Sue @
Coffee Time, Patti @ Marina Liquor, Eurika @ Strizzi’s
Office, and Ann @ Rick & Ann’s!
January Celebrity Birthdays
Elvis Presley
Michelle Obama
Jim Carrey
Dolly Parton
Ellen Degeneres

8th
17th
17th
19th
26th

(42)
(52)
(54)
(70)
(58)

Rock Singer
First Lady
Ace Ventura
Country Singer
TV Show Host
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