
SUMMER
M ERCHAN DISI NG



MUST-HAVE
SUMMEr 
Fruit

Strawberries - #4138
Blueberries - #4123
Raspberries - #4129
Blackberries - #4119
Black Grapes - #10829
Green Grapes - #9452
Red Grapes - #209
Watermelon - #5335 

MUST-HAVE
SUMMEr 

VEGETABLES

Cantaloupe - #3007
Honeydew - #2968
Peaches - #3745
Nectarines - #3697
Plums - #3191
Pluots - #11663
Apricots - #4695
Cherries - #17971

Tomatoes - #173
Eggplant - #2901
Mushrooms - #2166
Zucchini - #3234
Carrots - #8627
Corn - #2891
Radishes - #2920 
Asparagus - #4257
Chard - #779 

Cucumbers - #156
Beets - #683
Red Bell Peppers - #245
Orange Bell Peppers - #244
Yellow Bell Peppers - #239
Green Bell Peppers- #19914
Stoplight Peppers - #13442
Tomatillo - #1479
Green Beans - #2853
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Blackberry
#4257

Cherry
#20011

Crisp Apple
#18846

Cucumber
#18896

Lime
#18897

Mango 
Grapefruit

#18894

Blood Orange
#18894

Peach
#18993

Pineapple
#18845

Pomegranate
#18895

Raspberry
#18848

Strawberry 
Kiwi

#18847

Watermelon
#18844

Item Size: 16 oz / 12 ct

• zero diet sweeteners
• zero preservatives
• vegan
• gluten-free
• non-gmo
• all natural



Summer is synonymous with fresh produce. It’s a time 
when fruits and vegetables are in abundance and sales 
soar in produce departments, thanks in part to summer 
holidays, barbeques, and picnics.

Tie-ins and Cross Merchandising
Tie-ins can help move fruit. Items such as crepes, dips, 
glazes, dressings, sauces, oils, spices, and seasonings help 
spark consumer creativity and boost impulse buying. If 
promoted properly, fruit tie-ins can be used as a tool to 
help boost produce sales, especially sales that might not 
ordinarily occur without them. 

Signage and POS Materials
Shoppers respond to inspiration - recipe cards, info cards, 
sell sheets, sale signs, posters, and banners. POS displays 
and signage catch the shopper’s eye and serve as a 
reminder for pairings. 

Shoppers can learn more about a particular product’s 
nutrional benefits or flavor profile before ever purchasing 
the item. This drives more buying confidence. 

Meet the Grower Pages are helpful for promoting Locally 
Grown produce items by connecting your customers to the 
farm and farmers that cultivated the products. 

Use point-of-sale materials, sell sheets, and info cards to 
drum up additional engagement and activity. One key to 
creating a good aesthetic is having a great visual 
appearance. 

PINEAPPLE
BUTTERSCOTCH
SUNDAE

INGREDIENTS
6 tablespoons butter + 1/2 cup butter
2 tablespoons white sugar
1/4 teaspoon ground nutmeg
2 fresh pineapples - peeled, cored, and cut into 
6 spears
1 cup packed brown sugar
1/2 cup heavy whipping cream
1 teaspoon vanilla extract
1 pinch salt
3 cups vanilla ice cream

DIRECTIONS
1. Preheat grill for medium heat and lightly 

oil the grate.
2. Heat 6 tablespoons butter, white sugar, 

and nutmeg in a saucepan over medium 
heat, stirring until sugar is dissolved, 
about 5 minutes. Brush pineapple spears 
with butter mixture.

3. Arrange pineapple on preheated grill and 
cover; grill until lightly browned, turning 
occasionally, 7 to 10 minutes. Transfer 
pineapple to a platter.

4. Melt remaining 1/2 cup butter in another 
saucepan over medium heat. Stir in 
brown sugar and heavy cream. Bring to 
a boil, stirring constantly. Remove from 
heat and add vanilla extract and salt. 
Serve pineapple topped with cream 
sauce and ice cream.

PREP TIME: 10 minutes
COOK TIME: 25 minutes

grilledSTONE SALAD

INGREDIENTS
SALAD
4 peaches
4 nectarines
4 plums (red or black)
1 small bunch grapes
6-8 mint leaves, fi nely sliced

SYRUP
3 tbsp honey
3 tbsp hot water
1 tsp vanilla extract

DIRECTIONS
1. Wash all stone fruit and slice around 

pits. Remove the pit and slice each 
fruit into 8 pieces and place in bowl. 
Remove grapes from stems and add 
to bowl. Add mint.

2. In small dish, mix honey, hot 
water, and vanilla extract. Stir until 
combined and let cool.

3. Drizzle the syrup on the fruit salad. 
Refrigerate or serve immediately.

TOTAL TIME: 25 minutes

with
Honey Vanilla Syrup

Adapted from downshiftlogy.com

CUCUMBER
S A L A D
INGREDIENTS
4 cucumbers, thinly sliced
1 small white or red onion, thinly sliced
1 cup white vinegar
1/2 cup water
3/4 cup white sugar
1 tablespoon dried dill, or to taste

DIRECTIONS
1. Toss cucumbers and onion in large bowl. 
2. Combine the vinegar, water, and sugar in 

a saucepan over medium-high heat. Bring 
to a boil, and pour over the cucumber 
and onions.

3. Stir in dill, cover, and refrigerate until 
cold. This can also be eaten at room 
temperature but be sure to allow the 
cucumbers to marinate for at least 1 hour.

Produce a Fresh Experience Together

Peaches are great for fresh eating, poaching, 
baking, grilling and processing into jams, syrups, 
ice creams and preserving in syrup. 

They can be utilized for fresh fruit salads, for 
savory salads and appetizers, and for desserts 
such as cakes and pies. 

CComplimentary pairings include other stone 
fruits, honey, egg custards, lavendar, lemon, 
orange, cardamon, basil, arugula, cayenne, 
pepitas, marcona almonds, mascarpone, burrata, 
chevre, vanilla, white chocolate, yogurt, 
hazelnut, pistachios, and olive oil. 

YELLOW PEACHESFRESH
IN SEASON

Mini cucumbers are becoming the “baby peeled 
carrot” of cucumbers. With mild flavor, crisp 
texture and small size – they’re a hit. 

Highlights 
They make a perfect snack when you’re on the 
move or use them as a quick addition to an 
appetizer or salad. 

CucumbersCucumbers are made up of 90% water and are an 
excellent source of vitamin C, dietary fibre, 
magnesium, potassium, and silica.

Store cucumbers in the vegetable crisper to help 
maintain their optimum 
temperature.

MINI CUCUMBER

Produce a Fresh Experience Together

FRESH
IN SEASON

indyfruit.com
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FARM STATS

Green Field Farms 
was founded in 
2003 to preserve the 
plain community’s 
farmers. In order to 
produce for Green 
Field Farms, a farmer 

must be a member of the co-op and each 
member must use a horse and buggy as 
their main source of transportation.

There are currently 95 different producers 
with a combined total of 720 acres in 
production at GFF. They follow strict 
guidelines and common principles that 
reach beyond FDA regulations. 

Their vision is to preserve the agrarian 
lifestyle of plain communities by enabling 

GFF to support their small family 
farms. They aim to inspire people and 
communities to practice faithful land 
stewardship. 

The Green Field Farms mission is to build 
a brand and an organization that reflects 
their faith, values, and their way of life; 
to develop profitable niche markets 
for agricultural products produced by 
plain communities; and to create a local 
economy to support the plain community 
and enable it to thrive.

Green Field Farms believes in continuing 
their old-world tradition of providing 
healthy, nourishing food for their family and 
yours.

LOCATION: Wooster, OH
FOUNDED: 2003
ACREAGE: 720
PRODUCT: Zucchini, Yellow 
Squash, Red Beets, Cabbage, 
Eggplant and More

GREEN FIELD FARMS

MEET THE GROWERS

indyfruit.com

4501 MASSACHUSETTS AVE  -  INDIANAPOLIS, IN 46218  -  317-546-2425

FARM STATS

Mike Pirrone Produce 
began as a mushroom 
farm in southwest 
Michigan in 1951, 
focusing primarily 
on providing quality 
mushrooms and later 
adding hothouse 

rhubarb. Today, they have expanded not 
only acreage, but also product supply, 
distributions, and packaging capabilities - 
farming 3,000 acres of land and marketing 
approximately 11,000 acres of products.

The company has stayed close to its 
roots by remaining active in the rhubarb 
business, but has added green beans, 
cucumbers, cabbage, pumpkins, and 
peppers, to name a few.

Owners Henry “Butch” DeBlouw and son, 
Henry DeBlouw carry on the value and 
integrity of the Pirrone name while placing 
a renewed emphasis on innovation in food 
safety, production, packing, and shipping.

Mike Pirrone Produce’s mission is to lead 
the northeast vegetable growing season in 
the growing and distribution of the highest 
quality products while maintaining ethical 
business boundaries and optimizing grower 
and customer satisfaction. 

Through technology and teamwork, they 
work toward their mission by providing 
open communication with their growers, 
employees, and customers.

Their business is based on leadership, 
teamwork, honesty, respect, and openness.

LOCATION: Capac, MI
OWNER: Henry DeBlouw, IV
FOUNDED: 1951
ACREAGE: 11,300
PRODUCT: Cabbage, Green 
Beans, Cucumber, Rhubarb, 
Variety Peppers, Pumpkin, 
Squash, and Gourds

MIKE PIRRONE PRODUCE
MEET THE GROWERS

4501 MASSACHUSETTS AVE  -  INDIANAPOLIS, IN 46218  -  317-546-

FARM STATS

Traders Point Creamery is an organic, 100% 
grassfed dairy farm and artisan creamery 
in Zionsville, Indiana, owned by the Kunz 
family, Dr. Fritz Kunz and Jane Elder Kunz. 

“As the first USDA-certified organic dairy 
farm in Indiana, we believe in ‘nourishing 
the land that nourishes us all.’ Since 
2003, we have blended tradition and 
innovation to craft the purest and most 
wholesome artisan dairy products by 
working in harmony with nature’s design. 
We are committed to to working with 
farmers, consumers, and distributors for 
a flourishing community of sustainable 
food production to bring you the best in 
nourishing, 100% grassfed dairy.
From our early days creating a pasture-
based dairy operation on our grandparents’ 
land, we have grown to include a farmstead 

restaurant, dairy bar, farm tours, exclusive 
event spaces, relationships with partner 
farms, and national product distribution. 
It is our honor and our joy to raise, craft, 
and serve food in harmony with the land to 
nourish all who share it.” 

LOCATION: Zionsville, IN
OWNER: The Kunz Family
FOUNDED: 2003
PRODUCT: 100% Grassfed 
Organic Milk, Yogurt, and 
Cheese. Yogurts: Raspberry, 
Banana Mango, Wildberry, 
Lowfat Vanilla and More

TRADERS POINT CREAMERY

MEET THE GROWERS

~ traderspointcreamery.com

Certified organic, 100% grassfed, non-homogenized, and 
in glass containers. No chemicals, antibiotics, growth 

hormones, or articficial ingredients are in these products.

Corn can be used both raw or cooked. Raw corn can be 
cut away from the cob and added to green, potato, or 
pasta salads, or tossed with other raw summer 
vegetables and herbs for a simple raw corn salad. 

Raw corn can be used in tacos or salsas and as a garnish 
for cold soups. 

PairPair with black beans, herbs like mint and basil, red 
onions, tomatoes, and avocado. 

Sweet corn varieties are best when cooked for brief 
periods of time. Grill or roast corn cobs with husks on or 
removed, or boil corn briefly to an al dente stage. 

Bicolor corn can be frozen or canned to preserve. Store 
Bicolor corn in its husk in the refrigerator for a few days. 

Produce a Fresh Experience Together!

LOCALLY GROWN LOCALLY GROWN BICOLOR CORN

Guide
LOCALLY GROWN

2019

FRESH ORGANIC PRODUCE

Summer Merchandising
Cross Merchandising Non-Produce
Carrying non-produce and companion 
items in the produce department 
offers many benefits. When you 
display complementery products 
together with a particular fruit, it can 
drive additional revenue for your store. 
Non-produce items also add interest 
and variety to the department. 
Retailers also benefit because 
companion items have longer shelf life 
with little or no shrink exposure

M e e t  t h e  G r o w e r  p r o f i l e s C u s t o m  r e c i p e  s h e e t s

3 x 5  i n f o  c a r d s

L a r g e  s t o r e  s i g n a g e C u s t o m i z a b l e  p r o g r a m  s i g n a g e G u i d e  b o o k s

C u s t o m  s i z i n g  f o r  s i g n a g e

Cantaloupe - #3007
Honeydew - #2968
Peaches - #3745
Nectarines - #3697
Plums - #3191
Pluots - #11663
Apricots - #4695
Cherries - #17971
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Merchandising Avocados
Summer is the strongest quarter of the year for avocado 
sales. Gear up for the American summer holidays with 
patriotic merchandising. It’s also helpful to cross-
merchandise with other local and seasonal produce to 
boost your overall basket size. 

Picnic and barbeque-themed examples could include 
guacamole with roasted corn, avocado slices on a burger, 
and avocado as an ingredient in traditional cool, creamy 
summer salads.  

Educate your proudce personnel on a store level. 
Implement display contests during the summer holidays. 
Make sure conditioned avocados are clearly marked. 

Merchandising Melons
Melons are a critical category for growing overall sales.

Offer mini watermelons next to traditional melons to pull 
more consumers to this category. Retailers can place 
value-added melons in multiple locations to capture 
incremental sales and impulse purchases all year long. 

Providing precut options is a visually appealing way to 
show customers the quality of the fruit and sell a smaller 
portion. 

For the summer months, its best to buy bins of melons. 
This gives a market feel to summer melons. Place these 
bins in different areas inside and outside of the department 
to maximize sales. 

Sidewalk Sales
Harvest the Excitement
As a retailer, you are always looking for more ways to get 
the consumer to buy produce. A great way to offer 
something new is to have an outdoor sidewalk sale or 
farmer’s-market-style tent sale in front of your store. 
Create some excitement by offering fresh produce before 
your customers even step into your store.
 

Capitalize on the Season
In the summer season, heavily market fresh succulent 
fruits such as watermelon, cantaloupe, and soft fruit. Add 
in features such as lemonade stands and food sampling 
areas. 

When the weather is too poor for outdoor sales, bring 
your displays into the front of your store. Indoor tent 
sales have proven to yield even more sales than outdoor 
tent sales, simply because it’s new, exciting, and different. 
Cross-merchandise items from other departments for 

Tools of the Trade
One key to creating a good aesthetic is to have a great 
visual appearance of your products. Think colorfully and 
arrange your items in a way that will catch your consumer’s 
eyes. Mix up the colors between products and be creative. 
Incorporate decorations, home decor, and props such as 
wooden crates, wooden pallets, bushel baskets, burlap 
fabric, and more. Give your bushel baskets an inviting feel 
by using a doorstopper underneath, making the baskets 
angled towards the consumer.

Remember to Advertise
Send a card to regular customers ahead of the event. Get 
the word out through social media by creating a 
facebook event and invite local friends and consumers. 
Spread awareness through local word-of-mouth and leave 
flyers around town where applicable. Work with other 
businesses in your town to cross-promote each other’s 
events. 


