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Spotlight of the Month

Last month, we had one of our local farmer Marcus, from Shanley

Farms come out to do a taste testing with students. The local item €vents and #olidays:

that we used was finger limes. Finger limes are a citrus fruit that January 1st:
originated from Australia and taste like limes but with a pop in New Years Day
them. Marcus and his family have brought these finger limes over January 13th:
and grows them in Visalia and Morro Bay. Students had fun during School resumes
these taste tests since many had never seen this type of fruit HAPPY
January 20th: NEW YEAR!

before. Many students enjoyed the finger lime as it was unique but Martin Luther King’s Day
was a familiar taste once they tried the finger limes. (No school)
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The Harvest of the month is.. ..
Fun Facts: CawoArs
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: Most of our carrots in the nation Nutrition Facts 1
1 are grown in Kern County Serving Size: % cup carrots, :
1 . . sliced (61g) 1
: California. Calories 25 Calories from Fat 0 :
: . Tap Root % Daily Value 1
i Carrots come in many colors Total Fat 0g 0% | 1}
: including orange, white, yellow, Saturated Fat 0g o% R
[ red, and purple. Trans Fat 0g ]
H Cholesterol Omg 0% :
1 Sodium 45mg 2% 1
) Carrots are a great source of Total Carbohydrate 6g 2% | 1
. o 1
! Vitamin A and have beta-carotene Dietary Fiber 2g 7% |
I to help keep your eyes and skin Sugars 39 1
Prot: 1
i healthy. — :
1 Vitamin A 204% Calcium 2% 1
: Vitamin C 6% Iron 1% ]
I Baby carrots are actually regular :
| carrots that are peeled and cut into ]
: smaller bite size. )
1 1
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Crossword Puzzle

NTBBCARROTLVOFY
ZHXVLSOPYZIQBAZ
I RWARIMBEVCIPBQS ol
Cayyor KSLHYHELZIFHTI J yellow
NMUZJPEPXSTRSYY o
=y VEGETABLECQAODR T
Vegetable EMEDHNRQXMGWMOO Baby Caryotr
ovange KBABYCARROTHZIT califormnia
Purple YOOOWNZCZWKIMIN White
YPXRRWKTCVDhJKJ
ERFATTZDTXUEBIT
LLKNQYQTPURPLEL
LOQGDUGNGQDGUUS Why didn't the
o wereppe® OLGEKNZMDI I LNTF carfot g0 to the
yellow in coloru party?
evolved Yo be the orange W E D Y A C A L I F O R N I A
colorHhat we now eat. g;‘(}l—:}en \(/jv:Z -

Ingredients:
e 1lb thinnly sliced carrots ‘
e 2tbsp olive oil /
e 1/2 tsp salt
e 1/4 tsp black pepper
e 1/2 tsp garlic powder

Directions:

Preheat oven to 450 degree. In a small bowl, combine all the ingredients together and
mix evenly. Spread out carrots on a baking sheet lined with parchment paper. Bake the
carrots for 20 minutes until crispy. Serve with your favorite dip.

Nutrition information per serving: Calories 81, Carbohydrate 106g, Dietary Fiber 3g, Protein 1g, Total Fat 7g, Saturated Fat 1g, Trans Fat Og, Cholesterol 10mg,
Sodium 357mg

Recipe adapted from healthyrecipesblog.com
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