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The Pacific Rose is a limited        
availability apple well worth seeking. 
It has a beautiful, distinctive, pink to 
red color, superb crunch and juicy 
flesh. This mostly sweet apple has 
very little tartness and is ideal for                     
eating. 

Selection Information 
Usage: Because of it’s superb crunch, firm, juicy, flesh 
and refreshingly sweet flavor, it is perfect as a dessert 
apple.  

Selection & Storage: Good-quality Pacific Rose        
apples should be firm with a smooth, clean skin and 
show good color for the variety. Test the firmness of 
the apple by holding it in the palm of your hand. (Do 
not push with your thumb). It should feel solid and 
heavy. To store, keep Pacific Rose apples as cold as 
possible in the refrigerator. Apples do not freeze until 
the temperature drops to 28.5 degrees Fahrenheit.  

Pacific Rose Apple Tips & Trivia 

· The Pacific Rose is a cross between the Gala 
and the Splendor apple varieties.  

· Rub cut apples with lemon juice to keep slices 
and wedges creamy - white for hours.  

· Store apples in a plastic bag in the refrigerator 
away from strong-odored foods such as     
cabbage or onions to prevent flavor transfer.  

· Apples are the second most important of all 
fruits sold in the supermarket, ranking next to 
bananas.  

· Tens of thousands of varieties of apples are 
grown worldwide  

· The history of apple consumption dates from 
Stone Age cultivation in areas we now know 
as Austria and Switzerland.  

· Folk hero Johnny Appleseed did indeed 
spread the cultivation of apples in the United 
States. He knew enough about apples to not 
distribute seeds, because apples do not grow 
true from seeds. Instead, he established    
nurseries in Pennsylvania and Ohio.  

· Three medium-sized apples weigh                
approximately one pound.  

· Purchase about two pounds of whole apples 
for one 9-inch pie.  

· One large apple, cored and processed through 
a food grinder or processor, makes about 1 
cup of ground apple. 

 
For more information on this and other great fruits 
and vegetables, visit www.produceoasis.com 
 

 
 
 
 
 
 
 
 
 
 
A great looking apple display will really draw your 
customer’s attention to your department. You can 
introduce new or little known “flavors,” such as the 
Pacific Rose, to your customers through passive 
and active sampling and demoing of the product. 
Sampling sells, no doubt about it. Our TEAM of 
merchandisers will set up shop in your                
departments, and help you sample product if     
desired. For the month of February, we are     
holding a display contest exclusively for Four    
Seasons customers using the Pacific Rose apple. 
Ask your Four Seasons merchandiser for ideas 
and suggestions and how to enter the contest. 
 
                                                         Karen Lewis 
                            Four Seasons Merchandising TEAM 
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February 11 -  February 17, 2007 
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