
EXCELLENCE BY THE 
BUNCH
Markon First Crop® (MFC) Grapes are available in green seedless, red 

seedless, and pre-portioned Lunch Bunch packs. This line of plump, 

succulent fruit works in both sweet and savory applications, lending 

sweetness to a variety of your recipes. Because with Markon, you not 

only get premium farm-to-table produce, you’ll also get inspiration, 

innovation, and transparency. Five-star cuisine starts with five- 

star ingredients.

https://www.markon.com/markon-first-crop


MARKON FIRST 
CROP GRAPES
BENEFITS
Our green and red seedless grapes are grown 

year-round in the most desirable farming regions 

of California and Mexico by the most dependable 

growers—and always backed by Markon’s 5-Star Food 

Safety® Program. Look for them packed in our eco-

friendly recyclable, wax-and staple-free cartons. 

PREPARATION INSPIRATION
•  Serve MFC Green Seedless Grapes, sliced MFC 

Apples, pears, and figs on specialty cheese platters.

•  Mix MFC Lunch Bunch Grapes, Marcona almonds, 

honey, and fresh mint into breakfast yogurt.

•  Stir roasted MFC Red Seedless Grapes, walnuts, and 

the zest of MFC Oranges into wild rice or red quinoa.

•  Garnish cold soups such as green gazpacho, 

honeydew, and cucumber with sliced MFC Grapes 

and slivered almonds.

•  Push MFC Green Seedless Grapes into focaccia 

dough; sprinkle with sugar and bake.

 Pack  Markon 
Description Size  Code

Green Seedless 5#  91806
Red Seedless 5#  91805
Red Lunch Bunch 5#  91800
Red Lunch Bunch 21#  91802

To learn more, please contact your sales representative.

HANDLING
Refrigerate immediately; optimum storage is 34º-36º F/1º-2º C at 

high humidity with adequate circulation. Keep away from ethylene-

producing items.

MENU INSPIRATION

Sweet and salty, these ricotta-

grape crostini make an excellent 

appetizer or light entree. Ideal for 

both in-house dining and delivery. 

https://www.markon.com/

