
 

 

 

Redesigned website 
I n keeping with our 

changing times, 
Armstrong Produce is 
excited to announce the 
unveiling of our 
redesigned company 
website. It now 
showcases a fresh 
new look and user-
f r iendly features 
including a welcoming 
user interface, vivid 

pictures and quick links to Armstrong Produce's new social media 
pages including Instagram, Linked In and Google+.  In addition to 
these new features, our valuable customers will still find important 
page tabs including on-line ordering and food safety.  So far nothing 
but positive comments 
and praises have been 
shared for the newly 
restructured website 
which was launched 
on Saturday, March 
5th.  Special thanks 
and appreciation go 
out to Jenna Teruya 
for her hard work in making this redesign project a great success.  
When you are able to take time out of your busy schedule, feel free 
to visit our new website at armstrongproduce.com. 

ATAULFO MANGO 
T his delicate, sweet flavored mango is 

originally from Mexico. It possesses a 
small, flat oval shape.  Its deep yellow 
fruit has a buttery texture that will just 
melt in your mouth. Ataulfo mangos 
have a very small seed, so there is 

more juicy flesh to eat. It must be fully ripe to enjoy its 
sweetness.  The skin will turn from a green to a deep yellow 
color.  Make sure the fruit is wrinkled, soft to the touch, and 
enjoy this delicious tropical mango! 

Local mo’ bettah! 
As cost to buy and transport food to Hawaii becomes increasingly challenging, local farms will play a 
much larger role in our distribution chain.  This Earth Day, celebrate the Earth & our local growers for 

their hard work and commitment to excellence, since supporting them benefits us all.  

CINCO DE MAYO 
A s a time of brilliant 

colors, Cinco de 
Mayo is sometimes 
mistakenly thought of 
a s  M e x i c o ’ s 
Independence Day 
celebration from 
Spain.  However, it is 

actually celebrated by Mexicans and Americans alike 
in honor of our victory over French take-over 
protecting Mexico’s freedom and liberty on May 5, 
1862.  In these modern times, Cinco de Mayo is a 
celebration of Mexican heritage and pride which has 
become popular in the United States for all 
Nationalities.  Just as everyone is Irish on St. Patrick’s 
Day, everyone celebrates Cinco de Mayo through 
food, fun and festivities.  Specialty items for display 
include jicama, tomatillos, prickly pears, avocados, 
cactus leafs, yucca root & peppers of all varieties. 

LOCAL AVOCADO 
W i t h  t h e 

r e c e n t 
sunshine and 
healthy weather 
c o n d i t i o n s , 
locally grown 
a v o c a d o  i s 
ava i lab le  in 
a b u n d a n c e .  
C u r r e n t l y 
available from 
Kona on the Big 

Island, store shelves will be filled with the 
popular Sharwil, Yamagata & Malama varieties.  
Encourage patrons to try them all to find out 
which one they like best! More than 75 percent 
of the fat in avocados is considered “good” fat, 
with 3g coming from monounsaturated fat. Plus,  
they are also free of cholesterol & sodium.  
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