Michigan Harvest of the Month™ features ready to-go tools and resources that can be used in diverse applications
within the school environment and are based on the current dietary guidelines for Americans. Michigan Harvest of
the Month™ provides educators and food service directors with materials that give students hands-on opportunities
to explore, taste, and learn about the importance of eating a variety of fruits and vegetables as well as being
physically active every day. The materials are designed to promote change in eating behaviors by engaging
students in the learning process and building their skills in accessing information, analyzing influences,
decision-making, self-management, and advocacy.
The materials include educator resources along with handouts for your students and their families to extend your
lessons. Use the activities on the Educator Newsletter in your classroom, hallway, playground, and cafeteria. Work
with your school wellness team and child nutrition staff to spread the messages throughout your school and district.
Activities have been identified that link to the Common Core State Standards as well as the Next Generation
Science Standards.
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This four-page document provides educators with the activities that are scientifically accurate and
provide hands-on activities, tools, and ideas for open-ended study by students.

Testing

Need
es
What You Will
6 large strawberri
es
strawberries and
■ 6 small
label for strawberri
Nutrition Facts
■ Printed
colored pencils
■ Paper and

Activity:
sheet of paper.
columns on a
es; note
■ Make two
large strawberri
and taste the
smell, and
■ Explore
the color, texture,
in the ﬁrst column
of Sharon Kegerreis
ﬂavor.
Photo courtesy
berries, noting
with the small
was sweeter?
■ Repeat
column.
es; which size
in the second
small strawberri
characteristics
the large and
sun, water, etc.).
and contrast
size (variety,
■ Compare
the taste and
beneﬁts of eating
affect
may
what
about the health
down what
■ Discuss
label and talk
students write
Nutrition Facts
Eat below). Have
■ Review
ways to eat them.
to Reasons to
strawberries (refer strawberries and their favorite
about
they like best
and Vegetable
Increased Fruit

SUPREME
MASHED POTAT
OES

Models for
reference:
Implementation
For more ideas,
Guide – Successful Foundation, 2005, pp. 39-42.
School Foodservice
Better Health
, Produce for
Consumption

Class:
Cooking in
Smoothie
Strawberry
each

Eat
Reasons to
Strawberries

Serving Size:

sliced (83g)
Fat 0
Calories from
% Daily Value
0%
Total Fat 0g
0%
0g
Saturated Fat
Trans Fat 0g
0%
Cholesterol 0mg
0%
Sodium 1mg
2%
e 6g
Total Carbohydrat
7%
2g
Dietary Fiber

■

*Learn about

Calories 27

vitamin C on

Champion Sources
■ Bell peppers
■ Broccoli
■ Citrus fruit
e
■ Cantaloup
■ Cauliﬂower
■
■

Sugars 4g

Protein 1g
Vitamin A 0%
Vitamin C 81%

Kiwifruit
Leafy greens
Strawberries

RIES

ided

Family Newsletters:

The Family Newsletter reinforces what students learn in the classroom
and provides parents with recipes; nutrition information; healthy eating
tips; ideas for being physically active; and tips for selecting, storing and
serving the featured produce. Send home the Family Newsletters to
encourage them to learn more about the fruits and vegetables being featured in
your classroom and cafeteria.
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Use the Nutrition Facts Labels to teach students how to read food labels.
Students also learn about the differences in fresh, canned and frozen fruits and
vegetables—all are good choices to obtain the nutrition we need.
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Familiarize students with different plant parts that we eat by extending
the “How Does It Grow?” activity in the Educator Newsletter.
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This answer-key is provides you with all of
the answers from the Student Sleuth activity within the Educator
Newsletter. Use Student Sleuth questions to extend your classroom
lesson and reference the answers here on these pages.
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Why Michigan Harvest of the Month?
As educators, parents and members of our communities, we want the best for our
students—for them to be healthy and more active. Studies show that healthy eating
and daily physical activity can have a profound impact on the body and improve the
ability to learn and comprehend. Michigan Harvest of the Month™ was developed
to engage students in a variety of settings where nutrition education can have the
biggest impact—the classroom, cafeteria, home and community.

The US Department of Agriculture prohibits discrimination against its customers, employees, and applicants for employment on the bases of race, color,
national origin, age, disability, sex, gender identity, religion, reprisal and, where applicable, political beliefs, marital status, familial or parental status, sexual
orientation, or if all or part of an individual’s income is derived from any public assistance program, or protected genetic information in employment or in
any program or activity conducted or funded by the Department. If you wish to file a Civil Rights program complaint of discrimination, complete the USDA
Program Discrimination Complaint Form, found online at http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, or call (866) 6329992 to request the form. You may also write a letter containing all of the information requested in the form. Send your completed complaint form or letter
to us by mail at U.S. Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax
(202) 690-7442 or email at program.intake@usda.gov. Individuals who are deaf, hard of hearing, or have speech disabilities and wish to file either an EEO
or program complaint please contact USDA through the Federal Relay Service at (800) 877-8339 or (800) 845-6136 (in Spanish).For any other information
dealing with Supplemental Nutrition Assistance Program (SNAP) issues, persons should either contact the USDA SNAP Hotline Number at (800) 221-5689,
which is also in Spanish or call the Michigan hotline number at (855) ASK-MICH. This material was funded in whole or in part by the USDA’s Supplemental
Nutrition Assistance Program (SNAP) by way of the State of Michigan and the Michigan Fitness Foundation. These institutions are equal opportunity providers
and employers. People who need help buying nutritious food for a better diet, call the toll free Michigan Food Assistance Program Hotline: (855) ASK-MICH.

