
Sizes
16-inch stalks

Grades
U.S. Extra No. 1
U.S. No. 1
U.S. No. 2
Unclassified (ungraded)

Popular Varieties
Pascal
Green

How Packed
50-lb to 60-lb crates
Small stalks: 36 count per case
Medium stalks: 24 count per case
Large stalks: 18 count per case

In Season
Available year-round

Purchasing Tips
• Available in plastic sleeve or unsleeved.
• Grade differences mainly due to exterior 

appearance.

Receiving
Inspect for crisp, clean, straight stalks; leaves that
are fresh, green, not wilted.

Storing
• Store in refrigerator; maintain good air circulation

– 32-36°F/0-2°C, 90-98% relative humidity.
• Refrigerate until ready to use. Moist celery

mildews at room temperature and may wilt.
• Product is odor sensitive. Do not store near

apples, carrots, onions, or pears.
• Will dehydrate if left uncovered. Ice water bath

will restore moisture.
• If not sleeved, mist lightly.
• Shelf life is 14 to 28 days from harvest or 5 to 7

days at preparation site.
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Cauliflower

How Packed
3-lb packages, 4 per case

In Season
Available year-round

Purchasing Tips
• Specify packaging material with gas permeability

rate that assures at least 2% oxygen exchange.
• Description should require sulfite-free product.

Sulfite-treated fresh fruits and vegetables for raw
consumption are considered adulterated under
Section 402(a)(2)(c) of the U.S. Food, Drug and
Cosmetic Act.

Receiving
• Inspect for quality. Reject swollen bags, or 

product that is discolored or slimy. 
• Check code date for freshness.

Storing
• Store immediately in coldest part of refrigerator.

Any break in the cold chain lowers quality and
storage time.

• Keep bag sealed until ready to use. Handle 
carefully to maintain air-tight seal to maximize
storage time.

• Use on first-in, first-out basis.

Standard of Identity Reference
None

Grade Standard Reference
None

Sample Description
CAULIFLOWER, FLORETS, FRESH CUT: sulfite-free;
packaged in gas permeable package; code dated;
4/3 lb.

FRESH CUT

Celery
FRESH



Celery

Standard of Identity Reference
None

Grade Standard Reference
Title 7 CFR 51.560 to 51.563

Sample Description
CELERY, FRESH: to be packed to U.S. No. 1 Grade
standard; sleeved pack, 18/cs.

Grades
U.S. Fancy
U.S. Fancy, Husked
U.S. No.1
U.S. No. 1, Husked
U.S. No. 2

Popular Varieties
Sweet Corn
Yellow Corn
White Corn

How Packed
42-lb. crates holding 4, 4 1/2, or 5 dozen ears

Purchasing Tips
Grade differences mainly due to exterior 
appearance.

Receiving
• Inspect for fresh green husks with silk ends free of

decay or worms. Ears should be evenly covered
with plump, consistently sized kernels.

• Reject corn with dry, discolored husks, stem ends
or kernels.

Corn on the Cob
FRESH (CONTINUED) FRESH
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