CALIFORNIA GROWN SWEET POTATOES

RED SWEET POTATOES

Extra-moist and flavorful, with orange
flesh and a red-copper to plum skin
color. Red sweet potato varieties
include the Diane, Vermillion,
Burgundy and Garnet.

Commonly referred to as “Yams”, red
sweet potatoes are the most popular
sweet potato west of the Rockies.

Since 1960

ORANGE SWEET
POTATOES

Bright orange flesh, copper-colored
skin, moist and sweet to taste. Orange
sweet potatoes are excellent for
baking, roasting or in casseroles.
Orange sweet potato varieties include
the Covington, Belleview and
Beauregard. Due to their popularity
with growers on the East Coast,
orange sweet potatoes are the most
popular variety grown in the USA.
West coast production is
predominantly supported by the
superior flavor and quality of product
that is produced in California’s perfect
growing conditions.

Grower ¢ Packer * Shipper of Conventional

& Organic Sweet Potatoes

Sales: 209-394-7514 « 800-433-7997 Fax: 209-394-7500
sales@avthomasproduce.com
www.avthomasproduce.com

PO Box 286, Livingston, CA 95334

WHITE SWEET
POTATOES

Yellow to cream-colored flesh and
skin color. Slightly drier than the
orange fleshed varieties, these
semi-moist sweet potatoes have a
mild, nutty taste. White sweet potato
varieties include Bonita, O’Henry, DS
White, Hannah and Jersey. They make
excellent alternatives to standard Irish
potatoes and are perfect in casseroles
and side dishes, or simply baked and
can elevate recipes beyond a
traditional potato.
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JAPANESE SWEET
POTATOES

Dark red, almost purple skin with a
creamy white flesh. The drier flesh of
Japanese sweet potatoes allows for
extreme versatility in the kitchen.
These potatoes can be shredded,
cubed, riced, or cut anyway one could
imagine and then cooked without
losing it’s shape which is great for
soups, hashbrowns, fries, the sky’s the
limit! Japanese sweet potato varieties
include Murasaki and Kotobuki.
Often referred to as Batatas, Bonatios,
Oriental Sweetpotato or Korean Yam;
these sweet potatoes are useful in any
cuisine and can elevate even the
simplest of dishes like a baked potato
or potato salad.
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CALIFORNIA GROWN SPECIALTY SWEET POTATOES

STOKES™ PURPLE
SWEET POTATOES

Dark purple skin and vibrant purple
flesh, this unique proprietary variety is
grown exclusively in California by
A.V. Thomas Produce. It is most
similar to the Japanese sweet potato
characteristics in that it has a nutty and
sweet flavor and dryer than orange
flesh types of sweet potatoes. It can
be used as an exotic alternative in
recipes that call for regular potatoes.

Since 1960

OKINAWA
SWEET POTATOES

Pale white skin color with a lavender
flesh that intensifies in color after
cooking. Commonly referred to as
Hawaiian Sweet Potato and is most
popular in Polynesian and Japanese
dishes. Prized for their high
antioxidant levels, anthocyanin is the
pigment which is responsible for the
lavender color of the flesh. Mashed
Okinawan Sweet Potatoes are a
popular easy side dish which
originated from the Hawaiian Island
of Kauai.

Grower ¢ Packer * Shipper of Conventional

& Organic Sweet Potatoes

Sales: 209-394-7514 « 800-433-7997 Fax: 209-394-7500
sales@avthomasproduce.com
www.avthomasproduce.com

PO Box 286, Livingston, CA 95334

BEN YAGI™ PURPLE
SWEET POTATOES

Lighter in color than Stokes Purple
Sweet Potatoes, this delicate variety is
available seasonally. Ben Yagi Sweet
Potatoes have a tender semi-moist
flesh and its vibrant hued coloring are
another unique addition to the plate.
Peak availability are during the fall
and winter months, and will begin to
taper off during the spring. Be sure to
try these gems while they’re available!
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What’s the difference between a sweet
potato and a yam?

Although orange-fleshed sweet potatoes have
traditionally been referred to as “yams”, they
are not part of the same family as True Yams
and therefore that are not actually “yams”.
True Yams are cultivated in Africa, Asia,
Latin America, The Caribbean and Oceania
and not grown commercially in the United
States.

Today it is still accepted that the word “Yam”
can be used to describe the moist orange
fleshed varieties of sweet potatoes, though we
advise using the proper term “Sweet Potato”
or “Sweetpotato”.

Sweet Potato or Sweetpotato?

A recent movement has started to push for
Sweet Potato to be written as one word,
Sweetpotato. This is early in its effort, and
we’re comfortable using both versions. Don’t
be surprised if marketing materials or
packaging starts to evolve to the single word
version in the future.
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