
Food Waste Prevention
when buying stone fruit, look for firm fruit
with few spots
smell the fruit and make sure they smell fresh
and delicious before buying
leave stone fruits out at room temp until they
are ripe to your liking, then store them in the
crisper drawer of the fridge, unwashed and
uncovered

stone fruit are a diverse crop grown in san
diego county. The many varieties are all
delicious and nutritious! they are rich with
vitamin C and vitamin k, promoting immunity
and strengthening bones and teeth!

Fun Facts
stone fruit, also called a drupe, is a fruit

made of an outer fleshy part that
surrounds a single shell with a seed inside,

also known as the pit or stone. Common
stone fruits are peaches, plums, cherries,
apricots, nectarines, lychee, and mangoes

Fun Facts
nectarines and

peaches are
genetically identical
expect for their skin:

peaches contain a
gene that creates a

fuzz, where
nectarines do not

stone fruit Varieties

Peach
fuzzy skin with
yellow or white
flesh. sweet and
juicy and floral

plum
purple skin with

yellow or red flesh.
tart, sweet, and rich
taste with a bit of a

crunch
cherry

bite sized fruit
ranging from red
to yellow. Sweet,
nutty, and floral

flavor

apricot
velvety orange
skin with tangy

sweet flesh.
tastes like a

cross between
peach and plum nectarine

similar to peaches
without the fuzz!
smooth skin with
sweet and juicy

flesh

healthy serving ideas

make a smoothie!

add to oatmeal or
granola

add to a salad for
sweetness and color

summer - stone fruit



Scan This QR Code or Click Here to watch San Diego
Unified's Harvest of the month video on stone

fruit! Find out where they get their name!











This video contains an overview of Harvest of the
month, a message from Kingsburg orchards, and
an Overview of the Nutritional benefits of stone

fruit!

Stone Fruit Salsa

1 lb mixed stone fruit, diced
1-2 jalapenos, minced
1/4 red onion, minced
2-3 tbsp cilantro, chopped
juice from one lime
1-2 tsp honey
salt and pepper to taste

Ingredients



 Pit the stone fruits and dice into small
cubes
In a bowl, toss together stone fruit,
jalapeno, red onion, and cilantro
squeeze lime over mixture and add honey,
salt and pepper
stir and enjoy with chips or toast!

Instructions

1.

2.

3.

4.

stone fruit video

Recipe From:  https://naturallyella.com/stone-fruit-salsa/

https://www.youtube.com/watch?v=ZPgTEdvETmk

