
otoworchard@yahoo.com

2011 Mai l  Order  I tems

ALL PRICES INCLUDE SHIPPING AND HANDLING in the U.S.A.  There is no tax on food. These prices are for the 
2011 season and are subject to change without notice.  

TO ORDER, PLEASE PRINT AND FILL OUT THE FORM ON THE NEXT PAGE. Send the form to us in the mail 
with your check.  Sorry, we do not take credit cards.

HOSHIGAKI------------------------------------------------------------------------------------------------------

HOSHIGAKI:  Massaged, hand-dried persimmon.  Ancient method of peeling the unripe persimmon then massaging it for four 
to six weeks as it ripens and dries.  End product is like a dried date with a light dusting of naturally formed white 
fructose.  Shipments may take 8 to 10 weeks after receipt of order.  Supplies are limited, so make your order early.

ITEM  

DK
1 pound in a clear bag.
Usually 6 to 11 pieces.

$42.00 Note:  Hoshigaki is generally super soft to 
tender in texture.  In the comment box you 
may request  other textures such as chewy 
or firm.

DG 1 pound gift box with 
cellophane window.

Usually 6 to 10 pieces.

Gift tag included.

$52.00       In the comment box you may request 
shipment by a certain date and agreement to 
pay extra for expedited delivery if needed.

FRESH FRUIT----------------------------------------------------------------------------------------------------

FRESH FRUIT SHIPMENTS will be made when in season as available.  For best quality, fresh fuyu, maru, hyakume, 
satsuma mandarins, and Asian pears should be received before freezing temperatures and may not be available after 
Nov. 20. Persimmons frozen during shipping will soften and speed ripening.

ASIAN PEAR:  Sweet, juicy and crisp Asian apple pear.  Box includes both yellow and brown varieties when available.  Store in refrigerator 
if not used within 1 to 2 days. Great for fresh eating and use in salads.   Available September till mid-November.

FRESH PERSIMMONS (sold by variety):

Fuyu:  Flat, yellow-orange.  Ready to eat any time.  May be eaten crisp or soft.  Very popular variety since it is always sweet.

Maru: Round, orange.  Must be brown-fleshed to be sweet.  May be eaten crisp or soft but pare off yellow puckery flesh before eating a hard 
maru.  Many times less than half of the fruit is edible. 

Hachiya:  Large, orange, and pointed.  Must be soft like a water balloon to eat.  Enjoyed fresh like a pudding or used in baking.

Hyakume:  Yellow, large.  May be brown-fleshed occasionally.  Has been treated with vodka to sweeten it.  May be eaten hard or soft. 

ITEM
Small
box

Small fruit box.  About 7 to 8 pounds.  Please specify variety you 
are ordering. $67.00

Large
box

Large fruit box.  About 15 to 16 pounds.  Please specify variety 
you are ordering. $105.00

Priority
mail

U.S. Priority Mail box (Hawaii and Alaska only)
About 6.5 to 7.5 pounds.  Please specify variety you are ordering. $56

SATSUMA MANDARINS:  These are yellow to orange, sweet, juicy mandarins. Very popular since they are easy to peel and usually 
seedless. Usually available in December.  Please note separate price for mandarins below.  

ITEM
SM Mandarin Priority U.S.Mail $56.00
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otoworchard@yahoo.com

2011 Mail Order Form

1.  ORDERED BY:   (Please print legibly)

Name:                                                                                   

Address:                                                                               

P.O. Box:                                                                             

City/State/Zip:                                                                      

Additional required information:

E-mail address for shipping 
notification and confirmation:

                                                                     

Phone number:

                                                                     

2.  SHIP TO:  (Fill in only if different from Ordered By address)

Phone Number:                                                                   

Name:                                                                                  

Address:                                                                              

P.O. Box:                                                                             

City/State/Zip:                                                                      

Comment/Request:

3.  CHECK ONE:
___  Shipping address is residential / residential business
___  Shipping address is commercial

4.  LIST ITEMS BELOW THAT YOU WISH TO ORDER:

Item Description Quantity Item Price Total Price

Total:
(enclose this amount)

5.  PRINT AND FILL OUT THIS FORM AND RETURN IT WITH YOUR CHECK TO:

Otow Orchard
6232 Eureka Rd.

Granite Bay, CA 95746

Prices include shipping within the lower 48 states (except where listed) when and while produce is 
available.  Use a separate form for each address. Prices are subject to change without notice. Sorry, 
we do not take credit cards. 

*Fresh persimmons may not be available after November 20
th

.  Please call or e-mail us to verify. 
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