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Month Super Bulletin Board Kit
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KIT OVERVIEW
Fruit & Vegetable of the Month

Feature a month fruit and vegetable with this versatile and customizable bulletin board kit.
This super bulletin board kit comes with a combination of printed and laminated bulletin board pieces
including title pieces, header cards, and featured fruits and vegetables, as well as a companion CD with
over 500 different pieces you can print yourself, including:

Customizable menu templates for each month

Tasty and easy fruit and vegetable recipes from Chef Marshall O'Brien
Trivia cards with interesting fruit and veggie facts

Information sheets with nutrition tips, historical facts, and more

Information is presented at two different audience levels (Ages 6-12 and Teens or Adults) for versatility to
span a wide range of use. Sample layout shown above fits a 3’ x 4’ bulletin board (not included).

PRINTED PIECES:
2- 5Y%"x 34" Title Headers - includes 2 different styles
30- 8"x8" Fruit and Veggie Cards: 15 Fruits and 15 Vegetables
12- 14"x11”  Month Headers
4-  A"x7" Mini Headers: Meet the Staff, Menu,
Events, and Survey Says
2-  2"x4 Recipe Headers: Fruit Recipe and Veggie Recipe
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KIT OVERVIEW: Fruit & Vegetable of the Month

This kit includes thirty common, budget-friendly fruits and vegetables, including:

FRUITS
e Apple
e Banana
¢ Blueberries
e Cantaloupe
e Cranberries
e Grapes
e Honeydew Melon
* Kiwi
e Mango
¢ Oranges and Grapefruit
e Peach
® Pear
e Pineapple
e Strawberries

o Watermelon

ON THE CD:
» Customizable Menu Templates

VEGETABLES

e Broccoli

e Carrots

e Cucumber

e Dried Beans

e Green Beans

e Kale and Collards
e Potato

e Spinach

e Squash

e Sugar Snap Peas
e Sweet Corn

e Sweet Pepper

e Sweet Potato

e Tomato

e Zucchini

Easy to edit and customize with your own menu choices, these menu template files match the
design of the bulletin board and are simple to make your own. Use with Microsoft Word® to fill

in the text boxes with calendar dates

and daily menu choices.
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KIT OVERVIEW: Fruit & Vegetable of the Month

ON THE CD (CONTINUED):
» Trivia Cards
The 4” x 4” square trivia cards are a fun way to highlight interesting facts about the featured
fruits and vegetables included in the kit. Print, laminate, and cut out these pieces to add to the
overall design of your bulletin board kit layout. Two different design styles are included and can
easily be mixed and matched to create a unique look.
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» Fruit & Vegetable Information Sheets

The Fruit & Vegetable Information Sheets make a great addition to your bulletin board layout.
These printable sheets highlight interesting historical facts, nutrition information, and general
trivia relating to the fruit or vegetable. They also serve as great information sheets to print on
the backside of the monthly menu templates. Two different design styles and content levels are
included for each fruit and vegetable in the kit. Sheets featuring Garden Heroes® characters
have simplified content for children and low-literacy populations.

Most Americans
Did you know?

« Carrots are one of the most popular

eat about 12

>
Did you know?
* Carrots are a very popular vegetable. They are second

only fo potatoes in popularity.

« Carrots can be eaten whole, siiced into sficks, chopped,
uiced, or shredded. Try adding themto soup, salads, =

vegetables for kids fo eat. Most
Americans eat about 12 pounds of
carrots each year. You can eat carrots
raw, or find them in soups, salads, stir
fry, or muffins!

pounds of carrots

each year.

iy, or mufins.

« Carrots are on excellent source of an important
‘antioxidant that was actually named for them—beta-
carotene. Beta-carofene is converted fo vitomin A in our

for healthy skin and eyes.

nsume 10,866

* Carrots come in all different shapes and
sizes. In ancient times, carrots were
actually purple and yellow, but today Carrots are
most carrots you find in stores are bright
G naturally

« How do carrofs grow? Carrofs are root sweet and
vegetables that grow down info the soil.
They start off as seeds and after about crunf:hy’
70-100 days are ready fo be pulled up making them

by their green, leafy tops.
iclaetle i a great snack.

« Thelongest carrot ever recorded was
nearly 17 feef long.

« Do you know where baby carrots come from? They
actually come from a specil variety of carrol that
grows slim and sof. The carrols are cut info 2-inch
pieces and buffed into shape. The unused ends are

fofeed catle.

« Baby carrots are made from a special
type of carrot. When they are picked,
the carrots are cut info small sections by
machines that clean and polish them.

cullivated in Afghanistan over

urple and yellow. Today

+ Carrofs are highin a nutrient called

beta-carotene, which turns info vitamin and purple carotsofformers
Ain our body. Vitamin A is great for our ( markets or naturol food stores.

eyes and skin. .

chef chef
marshall o’brien marshall o’brien

Caorming Zonexpress

©Llearning ZoneXpress  888-455-7003  www.learningzonexpress.com



KIT OVERVIEW: Fruit & Vegetable of the Month

ON THE CD (CONTINUED):
» Recipes
30+ fun, tasty, and easy to prepare fruit and vegetable recipes are included on the CD. These
recipes were developed by Chef Marshall O’Brien and incorporate one or more of the featured
fruits and vegetables. Display these recipes under the Fruit Recipe and Veggie Recipe headers
on the bulletin board. Print and cut extra copies to give away to increase opportunities to taste
and eat more fruits and vegetables.

anberry anberry
Apple Salad Apple Salad

SERVES 6-8 SERVES 6-8

Cranberry
Apple Salad

SERVES 6-8

Cranberry
Apple Salad

SERVES 6-8

INGREDIENTS: INGREDIENTS:
INGREDIENTS: INGREDIENTS: /2 cup fresh or frozen  11/2 cups seedless green V2 cup fresh orfrozen 11/2 cups seedless green
/2 cup fresh or frozen  11/2 cups seedless green 1/2 cup fresh or frozen_ 11/2 cups seedliss green {thawed) cranberries,  grapes, rough chop
grapes, rough chop chopped
8 oz. plain or vonilla yogurt 1 cup sweet red apple,
chopped

8 0z. plain or vanilla yogurt

DIRECTIONS:

DIRECTIONS:
lingredients, toss fo coa.
. Cover, chilfor 2 hours.

1. Mix allingredients, foss o coat.
2. Cover, chill for 2 hours.

3. Stirbefore serving.

3. Stir before serving
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ABOUT CHEF MARSHALL
Marshall O’Brien is the founder and CEO of the Chef Marshall O'Brien
Group. An experienced chef and facilitator, Chef Marshall has unbridled
passion for educating families, kids, and adults about the importance
of cooking and eating healthy foods. He is an advocate and voice
to help parents and communities understand the role a

healthy school lunch plays in students’ lives.
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