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PRODUCT DESCRIPTION                     

 Avocados are a fruit with a green skin and yellow 
green flesh.                      

TYPES 

 There are many type of avocados. The main types 
are; Haas, Fuerte, Zutano, Ettinger, Bacon, Reed and Pinkerton.  

STORAGE                                                           NUTRITION 
 Avocados should be stored at room temperature  

to allow them to ripen.                         INFORMATION 
 Store cut avocado in a container not made from 

metal in the refrigerator. 
 For further guidance on how to store and  

Maintain USDA Foods, please visit the FDD 

Web site at: http://www.fsis.usda.gov/wps/portal/ 

food-safety-fact-sheets/safe-food-handling/ 

keep-food-safe-food-safety-basics/ct_index 

   
FOOD SAFETY INFORMATION   

 Wash Avocado in cool water and let dry.  
 Wash and dry hands thoroughly before cutting open 

the avocado. 
 Be careful when cutting to watch for cross- 

contaminants. 

 
USES AND TIPS 

 Sliced avocados are a great snack full of healthy 
Vitamins. 

 Put avocados on your salad for a real treat. 
 Make fresh guacamole with  

mashed avocados. 
For more information on Avocados go to; 

www.nutrition.gov 
www.choosemyplate.gov 
www.fns.usda.gov/fdd/                                                         

http://www.fsis.usda.gov/wps/portal/

