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AND HANDLING  

Class Notes
•Mangosareavailableyearround
•Don’tthinkofmangosasexotic
•Considermovingmangosoutoftropicalsandintoyour

mainstreamfruitdisplay
•Stockmorethanonevarietyofmango
•Handlemangosgentlytoavoidbruisingor“squish”
•Don’tstackheavyfruitslikepineappleorcoconutsabove

mangosonaninclineddisplay
•Neverstackmangosmorethantwolayersdeep
•Don’tdisplaymangosinwovenorwirebaskets,whichcan

leaveanimprintonthetendermangos
•Rotateoutold,shriveledordamagedfruiteveryday(lightly

wrinkledyellowmangosaredeliciousandshouldnotbe
discarded)

Don’t refrigerate 
mangos at the store

 

*

Visit mango.org/retail 
for more information
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*Mangos should  
stay at room  
temperature, both  
in the back room  
and on display

*  If you put mangos in the 
cooler, they could get  
chill damaged
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Cutting

*
*
*

Squeeze gently to judge ripeness

Slightly soft = ready to eat

Firmer = ripen for a few days at 
room temperature

•Mangosareoneofthemostpopularfruitsintheworld
•Yourcustomersmaybeconfusedabouthowtoselect,

ripenandcutmangos
•Shareafewtipswiththemandwatchthosemangos

flyoutthedoor
•Don’tjudgeamangobyitscolor
•Cuttingamangoiseasyonceyoulearnafewtricks
•Mangosaredeliciousasasnackorinrecipesfor

breakfast,lunch,dinnerordessert

Selecting

Recipes
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Send your customers to mango.org for 
the how-to-cut video and tons of recipes


