
Markon’s Ready-Set-Serve® (RSS) Onions take all of the work out of 

using this indispensable ingredient. Peeled and cut into your desired 

form, these flavor-packed work horses are dependable year-round. 

Their firm, juicy flesh and peppery flavor work in savory recipes of all 

sorts. 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.

WE SLICE. WE DICE. 
YOU WIN.



READY-SET-SERVE 
ONIONS
BENEFITS
Available 365-days of the year from the most 

optimal farming regions of the United States – 

and always backed by Markon’s 5-Star Food 

Safety® Program. Look for them in our eco-

friendly recyclable, wax- and staple-free cartons.

PREPARATION INSPIRATION
Onions are perhaps the most indispensable 

product in cooking: they are used to flavor soups, 

stews, braises, marinades, and sauces.

	 Pack		  Markon	 
Description	 Size		  Code

Blooming Yellow 18-22 oz	 20#		  95250
Blooming Yellow 18-22 oz	 30#		  95260
Clipped Green	 2#		  95098
Clipped Green	 4/2#		  92117
Diced Yellow 1/2”	 2/5#		  95114
Diced Yellow 1/2”	 4/5#		  95113
Diced Yellow 3/8”	 4/5#		  95107
Diced Yellow 1/4”	 2/5#		  95110
Diced Yellow 1/4”	 4/5#		  95109
Diced Red 1/4”	 2/5#		  95126
Long Top Green	 2.5#		  95084
Long Top Green	 4/2.5#		  95086 
Long Top Green	 6/2.5#		  95088
Long Top Green	 15#		  95090
Sliced Yellow 3/16” No Ctrs	 2/5#		  95135
Sliced Red 3/16”	 2/5#		  95147
Rings Yellow 3/8”	 2/5#		  95177
Rings Yellow 1/4”	 2/5#		  95178
Rings Yellow 1/2” No Ctrs	 4/5#		  95170
Strips Yellow 3/16”	 2/5#		  95116
Sliver Yellow 1/4”	 2/5#		  95291
Sliver Yellow 1/4”	 4/5#		  95300
Peeled Yellow Whole Jbo	 20#		  95220
Peeled Yellow Whole Jbo	 25#.		  95221
Peeled Yellow Whole Jbo	 30#		  95223
Peeled Yellow Whole Jbo Red	 4/5#		  95240
Washed/Trimmed Green	 2#		  95094
Washed/Trimmed Green	 4/2#		  92122

To learn more, please contact your sales representative.

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

MENU INSPIRATION

Long-simmered recipes like this 

French onion soup take the bite 

out of RSS Onions, develop both 

sweet and savory notes, and give 

the dish depth and complexity.


