





The Best of Chu ———— X

CLASSIC CHOCOLA
ASSORTMENT
50z. Gift Box
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CHOCOLA

SUMPTUOUS CHOCOLATE ASSORTMENT 120z. Gift Box

2lb. Gift Box

GRAND CHOCOLATE ASSORTMENT
1.5lb Gift Box

CHERRY BLOSSOM
ASSORTMENT
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CHERRY BLOSSOM CHERRY BLOSSOM

MARASCHING o CHOCOLATES - 2.750z GREEN TEA - 12 sachets

CHERRIES

MARASCHINO CHERRIES
All natural with stems

DARK SWEET DESSERT CHERRIES
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All natural with stems T i =i,

WHITE CHOCOLATE
NATURALLY DRIED AND CHUKAR BEST - Logo Box BLUEBERRIES CHERRY BINGS
CHOCOLATE COVERED Filled with a quartet of milk and

CHERRIES, NUTS AND BERRIESdark chocolate cherries
8o0z. Bags

CHUKAR® PRESERVES, DESSERT TOPPINGS
FILLINGS, CONDIMENTS

Everything from Cherry Chipotle BBQ Sauce & Salse
to Cherries Jubilee and Vanilla Peach Preserves




Chukar [Chucker] Cherries

What is a Chukar?

A chukar is a partridge that inhabits the arid
hills of the Inland Northwest. Ariel-speed-
sters, chukars sport cherry-red legs and beaks.
And yes, they love to steal fresh cherries from

the orchard!

Who designed the
Chukar bird logo?

Northwest artist and freelance

illustrator Jim Hays is the artist behind
the Chukar bird illustrations as well as
the company’s many fruit and orchard

illustrations.

Just zhe Facts

Prosser [Prawser] Washington

Where are your storefronts located?

Our products can be found online at www.chukar.com and at our two retail locations: on Wine

Country Road in Prosser—the center of Washington’s wine country and in the main arcade

building of Seattle’s Pike Place Market.

CHUKAR HEADQUARTERS
320 Wine Country Road

Prosser, WA 99350-0510

(509) 786-2055, Open daily

Where is Prosser?

CHUKAR in PIKE PLACE MARKET
1529-B Pike Place Market

Seattle, WA 98101

(206) 623-9043, Open daily

Prosser is located in South Central Washington State in the heart of Washington’s Wine Country.

The town is surrounded on three sides by the Yakima River and is known for its excellent canoe-

ing, kayaking, bass fishing and scenic landscapes. The area is primarily agricultural and boasts

over 30 wineries. In fact, Prosser has been called the birthplace of Washington’s wine industry.

By keeping our headquarters in Prosser, Chukar helps sustain the local economy. We also insure

the freshness of our product by buying from area farmers.

What are the bealth claims of your product?

We select local fruits and domestic ingredients for flavor, texture and quality. Our products are
FREE OF PRESERVATIVES AND ANYTHING ARTIFICIAL. Some of the building blocks we use are:

Cherries €7 Berries

high in energy, antioxidants, minerals and
fiber

Luality Chocolate

a quick energy boost, high in antioxidants.

We use primarily 65% cacao—pure chocolate

Almonds

a great source of vitamin E and powerful

antioxidants

Cashews

packed with fiber, minerals and smart fats

Pecans

19 vitamins and minerals

Pistachios

cholesterol free and high in copper, magne-

sium and B vitamins

Hazelnuts

rich in thiamine and vitamin E

Why aren’t more of your products organic?

All Chukar products are 100% natural and we do offer a limited supply of organic Rainier cherries.

We do not offer additional organic products because of the high risk of the Mediterranean fruit

fly in our area. All our products are grown with environmentally sensitive farming practices.



Success Stories

“Chukar knows cherries.”
THE NIBBLE, ELIZABET TRAVIS

“They’re like no jam I've ever known...deep, deep, sexy, sexy.”
Y J )> Sexy
THE ROSENGARTEN REPORT, ISSUE 27

“Chocolate-covered, dried Bing cherries. What’s not to love?”
COOKING LIGHT, OCT. 2009

Previous Publications
The Nibble (February 2010)
KEPR TV (February 2010)

Washington State Small Business Administration

Small Business of the Year

Gift Basket Review
Top 50 Gift Basket Companies

Customer Feedback

“I walked in the door of the warehouse store, and stopped dead in my
tracks... ‘WOW factor’ doesn’t even come close to describing the effect this
place bas.”

DEBI WARD KENNEDY, RETAIL DESIGNER & STYLIST

“Chukar Cherries are my heaven.”

SARAH R., SEATTLE, WA

“Best chocolate a food snob ever had.”
GISELE, STAFFORD SPRINGS, CT



The Gookbook

Rack of Lamb with Cherry
Chipotle BBQ Sauce

2 frenched racks of lamb

1 cup cabernet wine

1/2 cup dried cherries

2 tablespoons chipotle chili sauce (can)

1 tablespoon garlic (chopped)

1 tablespoon Dijon mustard

2 tablespoons olive oil

Kosher salt

1 jar Cherry Chipotle BBQ Sauce
Instructions: Split both racks into double chops. Make the
marinade—mix garlic, chipotle, mustard, wine and olive

oil, add dried cherries. Pour over lamb and marinate for a
minimum of 4 hours.

Fire up the grill. When ready to cook the chops, season each
side with kosher salt.

Grill the chops for 1 to 2 minutes, and then turn. Brush with
Cherry Chipotle BBQ Sauce and cook 2 to 3 minutes more
for a medium-rare finish.

Tart Cherry Muffins

1 cup sugar

juice of one medium orange

1/2 cup butter

1 cup sugar

3/4 cup sour cream

2 cups flour, sifted

1 teaspoon baking soda

1 teaspoon salt

1 teaspoon grated orange rind

1/2 cup Columbia River Tarts

1/2 cup chopped nuts
Instructions: Mix 1 cup sugar and orange juice. Set aside for
dipping after muffins are cooked. Cream butter and 1 cup
sugar. Add sour cream alternately with the dry ingredients.
Fold in orange rind, dried cherries and nuts to make a stiff
batter. Use well greased muffin tins that are small so that
the muffins are bite-size. Bake at 375° for 12 to 15 minutes.

While still warm, dip in the sugar-orange juice mixture. Cool
on a wire rack. Makes 36 miniature muffins.

Cherry Gorgonzola Salad

9 cups butter lettuce leaves

3 cups radicchio, chopped

1/2 cup Columbia River Tarts

1/4 cup good quality red wine

1/2 cup red onion, thinly sliced

1/3 cup extra-virgin olive oil

2 tablespoons fruit or red wine vinegar

2 tablespoons fresh lemon juice

2 teaspoons Dijon mustard

2 teaspoons honey or sugar

1/2 teaspoon pepper

1/2 cup coarsely crumbled gorgonzola cheese

Kosher salt to taste
Instructions: Place dried cherries in a small bowl and top
with the red wine. Allow cherries to plump for 15 minutes.
In a large bowl combine lettuces, radicchio, cherries and
onion. Add oil and toss until coated. Combine vinegar,
lemon juice, mustard, honey and pepper; add to salad and
mix well. Stir in wine-soaked dried cherries, sprinkle a bit of

kosher salt and toss well. Spoon onto salad or dinner plates
and top with crumbled cheese. Yields 4 to 6 servings.

Rustic Cherry Tart

2 cups all-purpose flour

1/2 teaspoon salt

1 tablespoon cane sugar

1/2 tablespoon unsalted butter, cold and cut into small
pieces

1/2 cup very cold water

1 egg beaten

2 tablespoons large sugar crystals

1 jar Cherry Amaretto Preserves

2 cups fresh berries or sliced fruit

Instructions: Combine dry ingredients and cut in cold butter
using pastry cutter. Add a few tablespoons of icy water (just
enough to bind dough) and refrigerate for several hours,
covered. Divide dough into 12 equal parts. On floured sur-
face, roll pastry dough into 7 inch diameter circles, spoon 2
tablespoons Cherry Amaretto Preserves into the center, and
top with 2 tablespoons fresh berries or sliced fruit. Gather
the edges of the dough toward the center and pinch edges.
Brush pastry edges with beaten egg and sprinkle with sugar
crystals. Bake at 400° for 20-25 minutes until center is bub-
bly and crust is golden. Note: pastry works best when all
ingredients and utensils are very cold.

Yields: 12 three inch tarts.



Story Approaches

A Northwest Company

Washington is home to two major mountain ranges, an inland rainfor-
est, outstanding wines, nationally renowned apples and 40% of the
nation’s sweet cherry production. It is also a place of incredible innova-
tion and industry; Boeing, Starbucks, Amazon and Microsoft all began

in Washington.

As one of the first value-added agricultural businesses in Washington,
Chukar Cherries exemplifies the Northwest’s can-do spirit. The com-
pany began on a Yakima Valley orchard and is now an icon for North-
west pure food. Chukar has storefronts in Pike Place Market and at
headquarters in Prosser, WA. Chukar products can also be found atop
the Seattle Space Needle, in REIl, Whole-Foods, SEA-TAC airport, Nord-

strom and in gourmet food retailers around the nation.

Diversity at Chukar

Chukar Cherries began operation during the height of the Hispanic
population boom in Central Washington. Chukar Headquarters in

Prosser reflects the cultural mosaic of the area.

The IT Assistant Manager, Wholesale Division Manager and all the Pro-
duction Supervisors at Chukar are Hispanic-Americans. Teresa Garcia,
who began in production and has worked her way up to Sales and
Customer Service Manager, sums up life at Chukar this way, “we all
work together—from marketing to sales to production—to deliver the

best to our clients.”

Woman Entreprenenr

In 1988 Pam, known to her staff as “MaChukar,” left Seattle’s bright
lights for Prosser, population 5,000. Pam and family sold their market-
ing firm to purchase an 8,000 tree cherry orchard—the largest private
orchard in the state at that time. Pam made the move so her daughter
Vivian and daughters-to-be Wynne and Alexandra could grow up in a

small town environment.

Pam'’s curiosity and marketing savvy caused her to begin experiment-
ing with fruit drying and in 1988, Chukar Cherries was born. Her
daughters have all benefited from growing up in the business and
contribute their own skills as writers, photographers and advocates
for Chukar. Pam exemplifies the way women entrepreneurs are shift-
ing the paradigm by creating businesses that are successful, humane

and work for families.

Health Food for the Gourmand ———

Skip the cream fillings and preservatives, Chukar sticks to the basics—

fruit and nuts.

From their “no sugar added” product line to their energy snacks and
popular Cherry Apple Slices, Chukar melds healthy living with extraor-
dinary eating. According to CEO Pam Montgomery, “the approach in
the Chukar Kitchen is simple—transform tree-ripened local fruits and
hearty nuts into extraordinary cherry and chocolate gifts.” What more

could a discerning foodie or health aficionado ask for?

For an after work treat try Pam’s favorite—a Northwest wine accented

by a few dried cherries.



