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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 publicaion do not necessarly reflectthe iew or policies of ihe U-S Depariment of Agriculture, nor does mention of
trade names, products, or imply by the U.S. ’

In accordance with federal civ rights aw and U.S. Department of Agrigulure (USDA) cvlrights regulations and policies,
this institution is prohibited from discriminating on the basis of race, color, national origin, sex (inciuding 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 staie o focal agency that admnisters the program or USDAS TARGET Center
at (30575072600 (voice and TTY} or contact USDA through thts Federal Reiay Senvide at (800) 877-8339.

Tofile a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination
Complaint Form which can be obtained orline at: hitps-//wiw.usda.govisites/default/fles/ documents/ad-3027.pdr, from
any USDA office, by calling (866) 632-9992, or by writing a leffer addressed fo . The letter must contain the
complainant's name, address, telephione njmoer and atyiten description of the alleged discriminatory action n sufficient
detail to inform the Assistant Secretary for Civil nghts (ASCR) abotit the nature and date of an alleged”civil rights violation.
The completed AD-3027 form orleter must be submitted fo USDAby:

- mail:

U.S. Department of Agriculture
Office of the Assistant Secretary for Ciil Rights
7400 Independence Avenue S

Washinglon, D.C. 20250-9410; or

. fax:

833) 2561665 or (202) 690-7442; or

. emai

Program.Intake@usda.gov

This institution is an equal opportunity provider.
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https://www.doe.virginia.gov/programs-services/school-operations-support-services/school-nutrition

Objectives
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« Define seasonality.

« Describe the benefits of seasonal local produce.

« Explain how to properly clean and prepare local produce.

« |dentify the best ways to store local fruits and vegetables.

« Apply knowledge to prepare recipes using VA local seasonal produce.
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What is local
produce?

You decide!

What is seasonal?

* Naturally harvested and available during specific times of the year.
« At peak in terms of flavor, quality, and nutritional content
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Benefits of Seasonal Local
Produce

* Increased nutrients

« Better flavor

* More affordable

 Help the environment

« Culturally relevant

* Marketing and social media
* Nutrition education
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Benefits of
Seasonal « Marketing and social media
Produce

HARVEST . the Month

or MONTH Try Auqust’s Feature

" TOMATOES

Sl B s E I T L Brought to your school by your local farm:
A - ; . —
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Try
Strawberries
at Home!

Health and Nutrition

Strawberries are not onfy deficious but 3
famtastic source-of Vitamin A, Vitamin C, Vitamin £
Manganese. and Potassium.

Nutrition Education




9/20/2024

Let’s hear « What foods taste better when they are
from YOU! purchased seasonally?

Orrice oF
Ve Scroor NuTRITION PROGRAMS
VirGiNi DeparTuENT oF Epucation

August 2o @ a8 s o e

¢ Vigoia Harvest e

Kale & Sunchokes
Lettuce ® Swisschard
Lima Bees & Tomaiios

Virginia Seasonal
Availability
Calendar
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Washing Produce
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How to Wash
Produce

« Use running water
« Use a scrub brush
« Wait to wash

« Remove the stickers
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Berries
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Mushrooms
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Herbs




Onions
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How to Store Produce
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How to Store

» Ready-to-eat foods (produce)
» Seafood

* Whole cuts of beef and pork
» Ground meat and ground fish
» Whole and ground poultry
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Ethylene Producers Ethylene Sensitive
Produce
Lemona. ﬁ Back Wall
P el
Mangoss | Grunges | Pean [Froshcat || Brusscis Poppors
Pineagplos Tangernes | Plums. PrORCS Sprouts ‘Summar
Ethylene — =
Nactarres| Greans || Catoage
Tomatoss Spinach i Caulifiowsr
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Walk-in Refrigerator
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Questions




