
County Fair is a privately owned, West Coast based, Kosher                    
Pickle Manufacturer who has maintained three generations of           
pickling experience with recipes originating from 1910, offering our                 experience with recipes originating from 1910, offering our                 
customers a unique taste experience with old world commitment                    
to quality. 

We have been producing and shipping the highest quality Fresh 
“Refrigerated” Kosher Pickles, Sauerkraut, Relishes and Pepper                   
products from our current location for 30 years. Our West Coast            
location takes advantage of the fertility and crop success the               
San Joaquin Valley is known for worldwide. 
 
Our practices follow strict HACCP guidelines with voluntary third 
party party audits throughout the year, ensuring food safety to you party audits throughout the year, ensuring food safety to you and 
your customers. With great pride, County Fair continues its customers. With great pride, County Fair continues its mission to 
offer provide healthy sustainable solutions to support the provide healthy sustainable solutions to support the environment 
while maintaining quality, integrity and the freshest of ingredients maintaining quality, integrity and the freshest of ingredients in the 
products we offer. 

Sustainable Solutions 

County Fair Food Products    307 N. Union Street   Stockton, CA 95205 

County Fair   
Supporting a Sustainable Future 

Diversified, regional purchasing insures freshness 

Hand picked daily. All products are 
fresh, refrigerated and never cooked.  



 

  Please "Think Green" 

 
 

Protect and Conserve Water Resources  

 Utilizing linear irrigation drip systems versus overhead sprinkler systems reduces 
electricity and water usage by 50%. 

 All water used in drip irrigation is filtered  
 Collection ponds used for all water falling on the farm protecting local streams 

 
Protect and Enhance Soil   

 "No till" farming which is less destructive to the environment and better for the soil 
 Utilize crop rotation to build necessary organic nutrients in the soil  
 All fields are subjected to tissue samples to determine only the nutrients needed for 

the plants applied - no more and no less  
 Minimal commercial fertilizer  
 Organic materials used on the ranch to reduce dust and protect crops   

 
Integrated Pest Management 

 

 Extensive use of bees for proper pollination 
 Lady bugs rather than pesticides preferred 
 Evaluate and manage native insects and pests that can harm crops 

 
Conserve and Enhance Wildlife Habitat 

 

 Improve water quality for wildlife by maintaining streams on and near the farms 
 Incorporate and nurture habitat for wildlife to provide food and cover for migratory 

birds and other wildlife 
 Turn excess vegetable matter into silage for animals by recycling into animal feed 

 
Safe and Fair Working Conditions Provided for Employees 

 
 Conduct specialized job training, food safety and other job-related education 
 Maintain safe and sanitary facilities for all employees 
 Encourage input from employees to continually improve the workplace 

 
Genetically Modified Organisms  

 Does not use genetically modified organisms 
 Grow crops from seed varieties developed though conventional breeding techniques 
 Separate our crops by distance and time to preserve soil and identity  
 Support local farming economies that promote health and a positive global ecosystem 

 
 
 

 
For more information go to www.countyfairpickles.com 
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