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e Sweeties have a unique, mild-and-sweet flavor without the sharp bite
found in yellow onions

e We hand-harvest Sweeties so their delicate skins and interior layers
don’t have nicks or bruises

e Direct from our family farm, Sweeties have less transport stress than
many other sweet onions

e Sweeties are grown, packed and shipped under strict food-safety
standards to keep you safe

e Sweeties are available in Premium Sustainable Grown or
USDA Certified Organic

® You'll find fresh, easy recipes on our website PeriandSons.com

seasonal sweets- get ‘em before they're gone!
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0 Top burgers & sandwiches with lightly grilled or raw slices

e Caramelize a batch and use in dips, risotto, omelets and more
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GOOD FARMING TODAY FOR A BETTER TOMORROW i

PERI & SONS
We grow Sweetie Sweet onions in a healthy earth-friendly farm FARMS

environment that meets today’s needs without compromising the future. Where good things grow:
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e Shallots come from the Allium family, meaning they're related to
onions but uniquely their own

® Shallots contain a higher amount of fiber and are rich in vitamin B6,
manganese, copper, folate, and vitamin C

e Shallots have a sweet and mild (although pronounced) flavor, with a
hint of garlic, and lack the bite you get with yellow or white onions

e \ersatile and flavorful, shallots shine both raw and cooked

® Peri & Sons Farms shallots are available in Premium Sustainable
Grown or USDA Certified Organic

® You'll find fresh, easy recipes on our website PeriandSons.com

gourmet shallots -get ‘em before they're gone!

Bost Woy o Enct o Shalot:

0 Caramelize for a golden, sweet boost to pastas, pizzas, or roasted veggies

o Roasted and added to butter for a delicious compound butter
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o Finely chopped for vinaigrettes, marinades, and sauces V. : %
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GOOD FARMING TODAY FOR A BETTER TOMORROW
PERI & SONS
We grow shallots in a healthy, earth-friendly farm environment that FARMS
meets today’s needs without compromising the future. Where good things grow:
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wHY BuY Gualie?

e A staple in kitchens worldwide, garlic enhances flavors in
cuisines from every corner of the globe

e Garlic is a heartfriendly ingredient known to help support
healthy cholesterol levels

e Peri & Sons Farms' garlic is grown in the USA with a focus
on freshness, consistency, and quality

e Versatile and flavorful, garlic can be roasted, sautéed,
grilled, or enjoyed raw

e Our garlic is USDA Certified Organic for the freshest,
highest-quality flavor

® You'll find fresh, easy recipes on our website PeriandSons.com

gourmet garlic -get ‘em before they’re gone!

Bost Way to Ent o Gonlie:

o Lightly cook minced garlic in oil or butter to bring rich depth to pastas, stir-fries, and sauces

O Add whole cloves to soups, stews, and braises for a gentle, aromatic infusion
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o Roast whole until soft for spreading on bread or adding to veggies gt"‘g USDA
1 SCS GLOBAL SERVICEs f W

GOOD FARMING TODAY FOR A BETTER TOMORROW

We grow shallots in a healthy, earth-friendly farm environment that EE%{I 5[‘ §ONS

meets today’s needs without compromising the future. _ ,
Where good things grow.
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