


When buying packaged pecans, look for a
on the label. If you can see the kernels, they
should be

To protect the pecan'’s rich oils and
buttery taste, do not store shelled
pecans at room temperature.

ABOUT THE AMERICAN
PECAN COUNCIL
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was created as a result of the recently

approved Federal Marketing Order for pecans, which

uses industry funds to help shine a spotlight on the

unique health, eritage story of America’s

native nut.
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PECANS

THE ORIGINAL SUPERNUT

HOMEGROWN

GROWING PECANS REQUIRES IMMENSE PATIENCE—
CONSIDERING THAT IT TAKES
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BEFORE A PECAN TREE IS IN FULL
PRODUCTION OF NUTS.

Fortunately, the stately pecan tree—
the largest member of the '
hickory family —can produce
nuts for 100 years or more.

Pecans are harvested in the fall
by literally shaking tall pecan
trees, and are the only major
tree nut to grow naturally in
America.

As a salute to the pecan’s
history as an indigenous nut,

many pecan varieties are named after Native
Americans, such as Cheyenne, Sioux, Apache,
Osage, Pawnee, Mohawk, Kiowa and
Choctaw.

To learn more about American Pecans, including recipes,
health research and how the country’s native nut is grown

Follow us @AmericanPecan
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