Team Nutrition Readiness and Retention Training Program: Using Local Produce in Recipes PowerPoint Handout (Accessible Version)
Slide 1: Using Local Produce in Recipes
· Picture: A Virginia Department of Education, Office of School Nutrition Programs logo.
Slide 2: USDA Funding and Non-Discrimination Statements
“This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents of this publication do not necessarily reflect the view or policies of the U.S. Department of Agriculture, nor does mention of trade names, commercial products, or organizations imply endorsement by the U.S. Government.”
In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity.
Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.
To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online at: https://www.usda.gov/sites/default/files/ documents/ad-3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:
1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or
2. fax:
(833) 256-1665 or (202) 690-7442; or
3. email:
Program.Intake@usda.gov
This institution is an equal opportunity provider.
Slide 3: Welcome!
Slide 4: Objectives
· Define seasonality.
· Describe the benefits of seasonal local produce.
· Explain how to properly clean and prepare local produce.
· Identify the best ways to store local fruits and vegetables.
· Apply knowledge to prepare recipes using VA local seasonal produce.
Slide 5: What is local produce?
· You decide!
· Picture: An assortment of fruits and vegetables.
Slide 6: What is seasonal?
· Naturally harvested and available during specific times of the year.
· At peak in terms of flavor, quality, and nutritional content
Slide 7: Benefits of Seasonal Local Produce
· Increased nutrients
· Better flavor
· More affordable
· Help the environment
· Culturally relevant
· Marketing and social media
· Nutrition education
· Picture: Thai noodles with diced chicken, sliced red bell peppers, and edamame.
Slide 8: Benefits of Seasonal Produce
· Marketing and social media
· Picture: A yellow and blue Harvest of the Month sign representing August's feature: Tomatoes.
· Picture: The August Harvest of the Month sign that can be used to spotlight a local farm.
Slide 9: Benefits of Seasonal Produce
· Nutrition Education
· Picture: An educational poster with strawberries in a basket representing the May Harvest of the Month item.
Slide 10: Let’s hear from you!
· What foods taste better when they are purchased seasonally?
Slide 11: Virginia Seasonal Availability Calendar
· Picture: A list of produce items in season during the month of August.
Slide 12: Virginia Farm to School Map
· Picture: A Virginia Farm to School Map.
Slide 13: Washing Produce
Slide 14: How to Wash Produce
· Use running water
· Use a scrub brush
· Wait to wash
· Remove the stickers
· Picture: Green peppers, romaine lettuce, and other green vegetables.
Slide 15: Leafy Greens
· Picture: A green salad with shredded carrots and ranch dressing.
Slide 16: Berries
· Picture: Overnight oats with a layer of oatmeal on the bottom, yogurt in the middle layer and then sliced strawberries and blueberries on top.
Slide 17: Mushrooms
· Picture: An entree salad with green romaine, sliced chicken, sunflower seeds, shredded cheese, sliced strawberries, and sliced mushrooms, served with a whole wheat roll and balsamic dressing.
Slide 18: Herbs
· Picture: Black beans topped with chopped cilantro.
Slide 19: Onions
· Picture: A banh mi sandwich with sliced turkey, shredded carrots, sliced onion and cilantro.
Slide 20: How to Store Produce
Slide 21: How to Store
· Picture: An arrow pointing down.
· Ready-to-eat foods (produce)
· Seafood
· Whole cuts of beef and pork
· Ground meat and ground fish
· Whole and ground poultry
Slide 22: Ethylene Gas
· Picture: A diagram of a walk-in refrigerator with the ethylene producers on the left-hand side and the ethylene sensitive producers on the right-hand side. The ethylene producers lemons, limes, mangoes, pineapples, tomatoes, watermelon, avocados, honeydew, and grapefruit are on the shelves closest to the door; oranges, tangerines, cantaloupe, and mandarin oranges are in the middle of the shelves; and pears, plums, berries, apples, nectarines, and peaches are on the shelves closest to the back wall. The ethylene sensitive producers peppers, summer squash, cucumbers, green beans, and okra are on the shelves closest to the door; asparagus, brussels sprouts, broccoli, cabbage, cauliflower, mushrooms, and radishes are in the middle of the shelves; and fresh-cut product, carrots, lettuce, corn, greens, spinach, and herbs are on the shelves closest to the back wall.
Slide 23: Culinary Demo
· Picture: A veggie cup with celery, sliced red pepper, carrots, and cucumber, sitting vertically in a cup of ranch dressing.
· Picture: Roasted spiced cauliflower.
· Picture: Teriyaki stir fry vegetables with a combination of broccoli, cauliflower, squash, carrots, and onions.
Slide 24: Questions
· Picture: An assortment of colorful circles with question marks.
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