
MAXIMIZE THE FLAVOR 
WITH HERBS.
Markon ‘s Markon First Crop® (MFC) Herbs add sophistication to meals 

for pennies-per-plate. Whether your recipes need citrusy cilantro, anise-

like tarragon, or peppery parsley, this diverse list of flavor-enhancing 

ingredients are available year-round. 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 HERBS
BENEFITS
MFC Herbs are grown by the most dependable 

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

Food Safety® Program. 

	 Pack 	 Markon	
Description	 Size	 Code

Arugula	 1-lb.	 91370 
Arugula	 2/8-oz.	 91372 
Arugula	 8-oz.	 93180 
Basil	 1-lb.	 91480 
Basil	 2/8-oz.	 91482
Basil	 8-oz.	 91490 
Basil	 4-oz.	 91500
Basil, Opal	 1-lb.	 91510
Basil, Opal	 8-oz.	 91520 
Basil, Opal	 4-oz.	 91530
Chervil	 1-lb.	 91680 
Chervil	 8-oz.	 91690 
Chervil	 4-oz.	 91700 
Chives	 1-lb.	 91710
Chives	 8-oz.	 91720 
Chives	 4-oz.	 91730 
Dill, Baby	 1-lb.	 91770
Dill, Baby	 2/8-oz.	 91773 
Dill, Baby	 8-oz.	 91780 
Dill, Baby	 4-oz.	 91790
Marjoram	 1-lb.	 91989 
Marjoram	 8-oz.	 91988 
Marjoram	 4-oz.	 91987
Mint	 1-lb.	 91990
Mint	 2/8-oz.	 91992 
Mint	 8-oz.	 92000
Mint	 4-oz.	 92010
Oregano	 1-lb.	 92160 
Oregano	 2/8-oz.	 92172 
Oregano	 8-oz.	 92170
Oregano	 4-oz.	 92180
Parsley, Italian	 1-lb.	 91830  
Parsley, Italian	 8-oz.	 91832 
Parsley, Italian	 4-oz.	 91834 
Rosemary	 1-lb.	 92580
Rosemary	 2/8-oz.	 92582 
Rosemary	 8-oz.	 92590 
Rosemary	 4-oz.	 92600
Sage	 1-lb.	 92610 
Sage	 2/8-oz.	 92622 
Sage	 8-oz.	 92620
Sage	 4-oz.	 92630
Savory	 1-lb.	 91835 
Savory	 8-oz.	 91840 
Savory	 4-oz.	 91845 
Tarragon	 1-lb.	 92700 
Tarragon	 2/8-oz.	 91713 
Tarragon	 8-oz.	 92710
Tarragon	 4-oz.	 92720
Thyme	 1-lb.	 92730 
Thyme	 2/8-oz.	 92773 
Thyme	 8-oz.	 92740
Thyme	 4-oz.	 92750

To learn more, please contact your distributor sales representative.

HANDLING
�Refrigerate immediately; optimum storage is 34º-36º F/1º-2º C. Keep 
away from ethylene-producing items (such as apples, avocados, 
bananas, and tomatoes). Do not ice or freeze. 

MENU INSPIRATION

Add subtle lemon and  herby 

notes to salmon and other 

seafood dishes.

https://www.markon.com/

