
Plums



Plums
S h o p p e r ’ s  t i p s

•	 Look for firm fruit with full color 
that gives slightly to gentle 
pressure. 

•	 Avoid fruit that is cracked, soft, 
or has brown spots. 

F u n  f a c t s !
•	 There are more than 140 types of plums sold in the United States.
•	 Most types have yellow or reddish flesh and skin colors that include 

red, yellow, green, and purple.

W h at  i s  i n  i t  f o r  y o u ?
One medium-sized plum is:
•	 A source of vitamin C. 

s e r v i n g  i d e a s
•	 Plums are perfect for picnics — just grab and go!
•	 Add chopped plums to fruit salads. 

PEA   K  S EA  S ON  S TORAGE    

California grown varieties, 
available from late spring to	
mid-fall, may be fresher and cost 
less than varieties shipped from 
other regions.

Ripen firm plums in a paper 
bag for up to three days or 
until they give slightly to gentle 
pressure. Store ripe plums in the 
refrigerator for up to five days.
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