
Markon’s Ready-Set-Serve® (RSS) Broccoli & Cauliflower items 

transform healthy vegetables into kitchen-ready ingredients. These 

cruciferous products add texture, earthiness, and convenience 

to dishes across the menu. Because with Markon, you not only 

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

innovation, and transparency. All so you can do what you do best.

LESS CUTTING. 
MORE CREATING.

https://www.markon.com/ready-set-serve


READY-SET-SERVE 
BROCCOLI & 
CAULIFLOWER
BENEFITS
The florets that go into RSS Broccoli and
Cauliflower packs are harvested year-round in the
finest regions of Arizona and California by our
dependable, long-time grower-partners – and are 
always backed by Markon’s 5-Star Food Safety® 
Program. Look for it packed in our eco-friendly 
recyclable, wax-and staple-free cartons.

PREPARATION INSPIRATION
•  Use RSS Sweet Baby Broccoli raw or cooked, as 

a stand-alone side dish or as an ingredient in any 
number of savory recipes such as cheesy polenta, 
vegetable gratins, and rice bowls.

•  Roasted, sautéed, or steamed, RSS Broccoli and 
Cauliflower Florets work in categories like creamy 
and broth-based soups, fresh salads, pizza, pasta, 
and stir-fries.

•  RSS Cauli Creations are ideal as a complex carb 
substitute for white rice in dishes such as fried rice, 
grits, mac-n-cheese, and mashed potatoes.

•  Bite-size florets take the labor out of salad bars, 
customized bowls, sandwich wraps, and pickled 
snacks.

•  Longer RSS Broccoli Crowns make an impressive 
side dish and serve as a sturdy base for seafood 
and meat entrees like scallops and steaks.

 Pack   Markon 
Description Size  Code

Broccoli Crowns 2/3#  91560
Broccoli Crowns 4/3#  91570
Broccoli Florets 4/3#  91600
Broccoli Florets, Bite-Size 2/3#  91590
Broccoli, Sweet Baby 3/2#  91616
Cauli Creations 6/1#  91663
Cauliflower Florets 2/3#  91660
Cauliflower Florets, Bite-Size 2/3#  91670
Cauliflower Florets, Bite-Size 4/3#  91610
Broccoli/Cauliflower Floret 2/3#  91555
ComboHANDLING

Refrigerate immediately; optimum storage is 34º-36º F/ 
1º-2º C at high humidity with adequate circulation. Keep away 
from ethylene-producing items (such as apples, avocados, 
bananas, and tomatoes). Do not ice or freeze. Rotate stock 
properly.

MENU INSPIRATION

Fresh and spicy, these Buffalo-style 

cauliflower florets pair well with 

crunchy celery sticks and tangy 

Blue cheese dipping sauce.

To learn more, please contact your sales representative.

https://www.markon.com/

