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Week 1 
 

Red Week 
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1 
Strawberries 

 

Week 2 
  

Green Week 

4 
Granny Smith Apple 

 

5 
Celery Sticks 

 

6 
Zucchini Sticks 

with Ranch Dressing 

 

7 
Honeydew 

 

8 
Sugar Snap Peas 

 

Week 3 
  

Orange/Yellow 
Week 

11 
Mango 

 

12 
Cantaloupe 

 

13 
Orange Pepper Sticks 
with Ranch Dressing 

 

 

14 
Yam Sticks 

 

15 
Pineapple 

 

 

Week 4 
 

Eat a Variety of 
Colors Week 

 

 

18 
Kiwi 

 

19 
Cucumber Slices 

 

20 
Cauliflower with 
Ranch Dressing 

 

21 
Blackberries 

 

22 
Pink Lady Apple 

 

 

       March 25th-29th No School:  Spring Break 
     School Resumes:  April 1st 

 
  

 

 

*Please share the nutrition education piece with your students. Remember the goal is to increase student participation and educate in trying 
new fruits and vegetables. All snacks must be distributed to students each day. 

FRESH FRUIT AND VEGETABLE PROGRAM 

MARCH 2024 

Red Week:  March 1, 2024 
Activity:  Watch the video while eating strawberries. 
 

Directions:  You will receive a short educational video in your email on  
“Why do Strawberries have seeds on the outside?”  Below is the link. 
 

https:  //youtu.be/7FXMqOl4g0 

Green Week: March 4-8, 2024 
Activity:  Writing exercise. 
Direction:  Have students write their first names vertically down the left 
left side of a sheet of paper. Challenge them to come up with fruit or 
vegetables that starts with each letter of their name.  

Orange/Yellow Week: March 11-15, 2024 
Activity:  Jokes about fruits and vegetables. 
 

Directions:  Share these jokes with your students regarding fruits and 
Vegetables (Q=Question, A=Answer). 
Q:  What do you tell the person that keeps trying to see you fruit? 
A:  Man-go away! 
Q:  Why did the orange pepper break up with the chili pepper? 
A:  It couldn’t handle the heat! 
Q:  How did the pine tree propose to the apple? 
A:  With a pineapple ring!  

Nutrition Education and Activities!  

*Menu Subject to 

Change 

Variety of Color Week:  March 18-22,2024 
Activity:  Four simple steps for Food Safety. 
Directions:  Read these steps to the students and have a             
discussion regarding food safety at home and in school.   
 

1.  Clean– Wash your hands with soap and water for 20 seconds before   
                   handling any food. 
00 

2.  Separate-Raw meat and produce should never touch. 
 
 

3.  Cook-Foods should be cooked thoroughly.  Test the cooked food with 
                a thermometer to ensure proper temperature of the food. 
 
 

4.  Chill-Cold food and leftovers should be refrigerated within 2           
               hours of cooking or shopping. 


