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Agenda

* Background on Creation of the MT HOM
Program

* Overview of the Materials Included

* How the program is promoted

* HOM examples in schools

* Program Challenges

* Knowledge check game




MT HoM Background —

* Whatis it?

* How does It work?
« Who Participates?
* Why?
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Initial Collaboration

* Roles and Structure
* TiImeline
* Website
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Current Collaboration

e Roles and Structure
e TiMeline
e \Website
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HoM Outcomes

Number of sites participating
Dollars spent on local foods
Number of local food vendors
Number of people impacted
MTF2S Survey
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August 2025 - July 2026

Calendar

December — Carrots

April — Beef + Bison

May — Chickpeas + Lentils

Although we recommend following this
calendar, you can change the order of the
calendar to suit your needs. None of the
materials are printed with the month. The
calendar will likely change each year to
include new foods!

June — Leafy Greens  July — Summer Squash



Website Overview

Let's walk through the website together
using apples as an example item

Mtharvestofthemonth.org/
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Home Page About Getting Started Resources  Monthly Materials News Events Q

APPLE MATERIALS

There are over 2,500 varieties of apples grown in the US, however only a handful of varieties are

commonly found in grocery stores today. How many varieties have you tried? Use the materials
below to showcase apples this month.

Video

Video Transcript

Recipe Video

Poster (18"x24")

Small Poster (11"x17")
Purchase Additional Posters
Cafeteria Bites

Cafeteria Bites ECE

Classroom Bites
Classroom Bites ECE
Harvest at Home
Harvest at Home ECE
Stickers

Newsletter Content
Sources

Menu Template 2024-25

Table Tent — Printon 11x17

Social Media Post
Banner 1, Banner 2

Logo

lllustration 1, lllustration 2
Afterschool Lesson

Common Core & Next Generation
Science Standards

MSU Extension Food Fact Sheet



RECIPES

Apple N Cabbage Slaw — Single Recipe Card — Printable 2 Recipe Cards
Cucumber Apple Salad — Single Recipe Card — Printable 2 Recipe Cards

Easy Applesauce — Single Recipe Card — Printable 2 Recipe Cards

Maple Apple French Toast Bake — Single Recipe Card — Printable 2 Recipe Cards



“Kitchen
Bites for
ECE

Did You ‘Know

*  The wild ancestors of apples grow in the mountains
of central Asia.
There are over 7,500 vaneties of apples grown world
wide and 2,500 are grown in the US. However, only a
handful of varieties are commonly found in grocery
stores today

»  Apples were brought to the United States in the
17th century.

The Bitterreot Valley and other areas in the western
and south central part of Montana are the largest
apple producing areas in the state,

*  Check out Orange Pipgin online for listings and de
scriptions of apple varieties (Www.arangepippin com).

Grow Your ©wn

Planting the seed from your faverite apple variety will not
grow that same variety and will likely produce apples that
are bitter. To get a desired variety
of apple (such as Sweet Sixteen),
the trees have to be grafted.

This means taking a branch

from the desired variety and
attaching it to a root 1o form

a new lree. Growing apples
requires planting more than

one vanety of tree 10 ensure
pollination, Purchase one-year
old trees of different varieties
that possess multiple branches
and are certified 10 be disease
resistant, especially to Fire Blight
Plant in early spnng, allowing
35-45 feet of growth space for
standard-size apple trees, less for
dwarfl varieties

— ASUPTAMA, — (

Selection

Choose firm, shiny, smooth-skinned apples with intact
stems. Apples should smell fresh, not musty. Remaove
apples with bruises or rot from the bag or container so
they do not spoil the other apples

Storage

Refrigerate apples in a plastic bag, away from strong:
smelling food. Store away from other fruits, as apples
naturally produce ethylene, which may cause other fruits
to prematurely ripen. Eat within three weeks Prevent cut
apples from browning by dipping them in lemon juice.

Cooking

Applesauce. Place peeled, cored, and sliced apples in
1/4 inch of water. Steam apples in a microwave or pan
on the stove until soft and add water if needed Remove
fram heat, mash apples to desired consistency, and add
seasonings such as cinnamon, cloves, ginger, or nutmeg.
Eat warm or allow to ceol

Bake. Select larger apples and
remove core with knife, leaving 1/2
Inch of the apple core intact at the
battom. Put a small amount of sea
soning in the hole. Place apples ina
baking pan and add 3/4 cup water
to the pan. Bake at 375°F for 30-40
minutes or until desired tenderness.
Grill. Combine 1/2 cup water and
1/4 cup lemon juice in a large bowl
and put sliced apples in mixture for
30-60 minutes. Place soaked apple
slices on skewers and grill about
seven minutes on each side. Cnce
arilled, remove from heat and add
seasonings. For added variety and
texture, add apples to a grilled meat

or vegetable kabob

Continued on paae 4

Maontana Harvest of the Month: ‘Apples
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Cucumber Apple Salad

HACCP Proscass: __.!r_ I-MNoCook __ 3-Cook&Same Day Serve i - Cook, Cool, Rehear, Sarve 4 - 50 Cantrolled

Inugpresdignts '
il 1 Thsp 173 cup
White vinegar 1/2 Thep 2 1/2 Thsp 1. Combine rh.edn!sa.mg ingredien i ail, winegar, hnnef.'.appl.e juice, salt,
- +and pepperin a bowl. This can be done one day shesd ol time.
Honey 1t5p 1 Thsg Cover and relrigerate the dressing il dons in advance.
Apple juice 12 Thap 3 Thep
okt e et 2. Wash the apples well, a5 you will be using the skins. Use an apgle
P i dsglioner to core and section the apples, ar do this by hand. Diseard
Black pepper Finch | 174 tsp | the core and hatve the slices.
Apples 1 apple 4 apples i juics i
; el prefenably red apples pp pp 3. :rrr:lg'ﬁ:::; with the leman juics in a largse bowl 1o pravent them
Lerron, juice oy 115p 1142 Thap
Cueumbers, peglsd and 4. Add the cucumbers, red pepper, red anion, and dill, if you are using it
dliced it 1/ inch dices 2 cucurnbers i eucurbers
5. Add the drading, then w4 o thorowg hly combane. Chill.
Red bell pepper, diced 3Thsp  3Mcup | CCP:Hold for cold service at 41°F or lower
Red anian, diced 1142 Thap 174 cup
Dill, chepeed, cplionmal 1 142 1sp 178 cup
Serving Sipe _ 12cup Pan Size Yield &, 25 servings
Orven Ternperature & Temperature Flinites Temperature Minutes
Baking Time: Canwentional Carnwection

Meal Component Fulfillment [Based an Senving Szl | Serving Provides:  « 18 cup lruit  + 308 cup vegetables

Mutrition Analysis : Serving Size: 102 cup

3 Calories (keal) W Saturated Fatig) 2B iron img)
B Protein g} . 339%%  Calores from Total Fat (%) V802 Caleium (gl
608  carbohydrate ig) _ZE3IB  yitaminA LD B sodiumimg)
— 308 Tatal Fat (g 1230 Vitarmin C (gl ——L2E ____ Dietary Fiber jg)

Danna Miner, Food Service Manager at Chicopee High School in Massachusetts enjoyed the fresh flavar of this apple salad. 1t was sdapted from
an MYC Sehood Food recipe, whens it has bean derved 1o many school children,

Bawce: Frash Fram the Fovm: Massacheseirs farm 1o School Coonbaok

Montana Harvest of the Month: ipplﬂ!
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Maple Apple French Toast Bake
HALCCP Frocess: 1 = M Coak .ﬂ _ 2 - Cook & Same Day Sarve 3 -Cook, Cool, Reheat, Serve 4 -50P Controlled
Inugpresglienits G Servings 15 Serdings Darections
—— 12 I 7l 1. Coat Z-inch full hatel pan with cooking speay.
L 2. Core apples and eut each into 8 wedges.
Whale grain bread VIl Thos 3. Cul bread inte 1 inch cubes,
26 egas 4. Lightly beat eggs in a large bowl. Add rmilk, about 2/3 of the maple
Eggs Geggs 2 4t} syrup Jor brown sugar), cnnaman, nutmeg, and salt; whisk 1o comiine,
Stir in the apple dices, then fold in the bread.
Lovwebst mille 27 eup 123 cupa 5. Lightly coat sheats of parchment paper with cooking spray and place
Magie ) e o top of the French toast. Cover with foil. Refrigerate 6-8 hours ar
aple syrup Geade A o B P
or brawn sugar 3 Thap 344 cup ight.
6. Balare baking let the French toast <tand at ream temperatun for 30
Ground cinaamon 1/2 tsp 2tsp minutes, Praheal convection aven to 325F or corventional oven 1o 330°F
7. Bake far 30 minubes Remave foil and parchment and rotate the pan
Ground nutmeg Pirich 1 tgp end 1o end Sprinkle rermaining brawn sugar (or drizzgle remaining
L maple syruph on top of esch pan. Return to oven and bake unooversd
20 manutes of until set an top and the intermal termnperature reaches
Tabile salt 1/B 15p 172 tsp 165°F.
Serving Size 1 piece Pan Size  2-inch Tull hatel pan Yield 6, 35 servingd
Owven Temperature & Termperature MiriLites Termperature MiriLites
Baking Tirme: Conventional _350°F sOmin Convection 35F 30 ridn
Meal Component Fulfillment [Based an Sernang See) | Serving Provides: - 125 o2 grain « 2 of meat/meal altermate 1049 cup Ml
Mutrition Analysis : Serving Size: | piecs
200 Calories (keal) 182 sapurated Fat (gl VS lron i)
W73 prgtein fal B3I Calories from Total Fat (%] 8515 caleium {rmagl
283 Carbahydrate [g) _3EA yiamin A (U] VIR sadium (mgl
5837 Toual Fat jg) AT Witamin © (gl 303 Deetary Fiber g
M
« Cube keftover braad or snglish muffing and resze Make the recipe when pou have T gallar
» Wou can wie frazen commaodity apples (thaw bafore adding 1o the recipel or one ¥10 can ol prepared apple filling.
« Wou can add 2 b reduced-far cream chaede, cut into V2-inch cubes. Fald itin with the bread in Step d.
» Slightly frazen bread is easier 1o cube,
= 5tirin 304 guart of raising and the recipe will credit for an sdditional 14 cup fruit per serving for 25 servings recipe.
Senarce: Mew Schaod Cuvsime e wleed ovge i ran i ens- soh o cursine -coos book)
L A
Montana Harvest af the Manth: 'ﬁppl&s 4



— Continued from page T —

Raw. Rinse and dry an apple 1o enjoy as is, or slice and dip

in peanut butter, yogurt, or hummus. Dip apple slices in “Nutrition "In.formation

lemon juice to prevent browning. The saying "an apple a day keeps the doctor away”* has

Season. Enhance the flavor of apples with cinnamon, truth to it. Apples are a good source of fiber and contain
clove, ginger, of nutmeg vitamins and minerals such as vitamin € and potassium.
Preserve. For information on preserving apples, look for Most of the apple’s nutrients are located just below the
Extension MontGuides on: Drying Fruit; Freezing Fruit, skin and are removed when peeled. Potassium is an
Home Canning Pressures and Pracessing Time; Making electrolyte and is needed for many functions in the body,
Jams, Jellies and Syrups. Visit wiww.msuextension arg/ including the electrical activity of the heart.

nutrition and click on the food preservation link or
contact your Extension office.

Adapred from the Appie Food Fact Sheet developed by
Montana State University Extension. For the full fact sheet and
other resources, VST wWnww.msuextension oraq/nutnltion

“Dig “Deeper
For sources and photo credits along with more recipes,

lessons, quick activities, resources, and quides, visit:
mtharvestolthemonth.org

. J
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“Classroom

Bites for
ECE

— AP TN —

cDid “You ‘Know

The wild ancestors of apples grow in the mountains of
central Asia.

There are over 7 500 vaneties of apples grown world
wide and 2 500 are grawm in the US. However, only a
handful of varieties are commonly found in gracery
stores today

Check out Orange Pippin enline for listings and descrip
tions of apple varieties (www.orangepippinoom).
Apples were brought to the United States in the 17th
century.

The Bitterrcot Valley and other areas in the western
and south central part of Montana are the largest apple
producing areas in the state.

Grow Your ©®wn

Planting the seed from your favorite apple variety wall not
graw that same variety and will likely produce apples that
are bitter. To get a desired variety of apple

(such as Sweet Sixteen), the trees
have 1 be grafted. This means
taking a branch from the desired
variety and attaching it to a reot
o form a new tree. Growing
apgles requires planting mare
tham orne variety of tree 1o ensure
pollination. Purchase ane-year
old trees of different vaneties that

possess multiple branchesand | fesh |

are certified to e diseaze resis \\ =
-

tant, especially 1o Fire Blight. Plant Iy

in early spring, allowinig 35-45 fieet
of growdth space for standard-size
apple trees, less for dwarf variet
s, Fruit trees such as apples are
an excellent, long-term option for
schoals. Maintenance is minimal
and the fruit s im 2eason during
the school year

Selection

Choose firm, shiny, smooth-skinned apples with intact
stems, Apples should smell frash, not musty. Remove
apples with bruises o rot from the bag or container so
thiey do not spail the other apples.

Storage

Refrigerate apples in a plastic bag, away from strong-
smielling food. Stone away from other fruits, as apples
naturally produce ethylene, which may cause other fruits
to prematurely ripen. Eat within three weeks. Prevent cut
apples from browning by dipping them in lemean juice.

Cooking

Applesauce. Place peeled, cored, and sliced applas in
1/4 inch of water. Steam apples in a microwave or pan
on the stove until soft and add water if needed. Remove
from heat, mash apples 1 desired consistency, and add
seasonings such as cinnamon, cloves, ginger, or nutmeq.
Eat wearrn or allow 1o cool.

Bake. Select larger apples and
remaowve core wath knife, leaving
1/2inch of the apple core intact at
the battom. Put a small amount of
seasoning in the hole. Place apples
ir a baking pan and add 3/4 cup
water 10 the pan. Bake at 375°F

for 30-40 minutes or until desired
tendermness.

Grill. Combine 1/2 cup water and
1/4 cup lermon juice ina large bowl
and put sliced apgles in mixture

for 30-60 minutes. Place soaked
apple slices an skewers and arill
about seven minutes on each side.
Once grlled, remove from heat and
add seasonings. For added vanety
ard texture, add apples to a grilked

mieat or veqetable kabob.

Mortana Harsest of the Manth ﬁpplﬂi
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Raw. Rinse and dry an apple to enpoy as s, ar slice and dip
in peanut butter, yogurt, or hummus. Dig apple slices in
lernan juice 1o presvent browming.

Season. Enhance the flavor of agples with cinnamon,
clovie, ginger, or nutmedg.

Presarve. For information on presendang apples, look for
Extension MontGuides on: Drying Fruit; Freezing Fruit;
Home Canning Pressures and Processing Time; Making
Jarns, Jellies and Syrups. Visio weswomsuestension ong)
rutrition and click on the food preservation link or contact
vour Extension affice

Adapred frarm the Apple Food Fact Sheer developed by
Maritang State Unversity Extervsiar, For the fuil fact sheer and
OIFer FeSOURCRS, WISIE WIW MSUesTension. arg/mutnnon,

‘Nutrition “Information

The saying “an apple a day keeps the doctor away”® has
rruth 1o it. Apples are a good source of fiber and contain
vitamins and minerals such as witamin C and potassium.
hAost of the apple’s nutrients are located just below the
skin and are remaved when peeled. Potassium is an
electrolyte and is needed for many functions in the body,

inclueding the electrical activity of the heart.

‘Recipes

Easy Applesauce

Get kids invahied in mashing apples for a fun and easy treat.
Source: Barvesi far Healthy Kids (v harvestforhealthyfid s ol
Servings

B

Ingredients

4 medium apples

1 cup water

1/4 1sp cinmamaon

1/8 tsp nutmeg

Preparation

1. Peel and slice apples, remaving the care. Leaving the
peel an will result in chunkier applesauce ard will
retain mone nutrients and color.

Place in pot
Add water, cinnamaon, and nutmeaq.
Brirmg to a boil and let simmer until muskey.

Let children use a masher to mash up the apples into
a sauce.

Let aside and let cool,
Fo Serwe warm of Chilled.

Lh o Lk b

Apple'N Cabbage Slaw

Serve as a tasty side dish or as a colorful addition to
sandwiches!

Source: Piciure the Recipe (hifpYoiciuretherecise com)
Servings

&

Ingredients

3 cups red cabbage

1 1/2 cups green cabbage or lettuce

2 apples {recommended: gaiden varen)
3 carrots {baut T cug)

4 green onions

ETeep of cilantro ar mare 1o faste
ATesp ail

3 Thap honey

3 Thep apple cider vinegar

Juice of ome lime jabowt T Thap)

Lalt & pepper to taste

Optional: Finch of cayenne

Preparation
1. Shred the cabbage into fine strips. Measure cabbage
or lettuce and add to a large mixing bowl.

2. Grate the carrots using a big holed grater and add to
the bowd along with sliced green onions.

3. Finely chog a small handful of cilantre and add it to
the salad mix.

4. Lastly, cut the apgles into thin match-stick pieces and
add it to the salad Don't cut the apples until you're
ready to dress the salad since they will turm brown.
Toss everything together well.

5 For the dressing, start with the salad ol ina jar or a
brcwl.

6. Add the honey, apple cider, lime juice, salt, pepper,
and a light dusting of cayenne to the oil.

F. Putthe lid onand shake the dressing (f you're using a
bowl sirnply whisk it with a fork) until the cil and ather
licyuaicts are rmixed well.

8  Drizzle over the salad and toss well until @verything is
coated in the dressing.

9. Serve chilled.

2 montana Harvest of the Manth ﬁpples



“Activities Tips
1. Itisimportant te keep the compost damp but not
wet - otherwise your seedling will not prosper

Adapred from weaww breagh.comdbroec t/groning-apple-seeds

2. Itisfunto try to grow seeds from different varieties of
Montana Early Learning Standards apple. If you do this, don't forget to write the name of
2. 1-Fine Motor Skills the variety on your zip lock bag.
4 1-Cunosity .

" n__EJ HOSIty . 3. Apples are normally propagated by grafting because
4.15-5cientific Investigations they do not produce true from seed - in ather words,
<oz the fruit on the seedling i1s unlikely to resemble to
Description PRy Saizanieie NG >
G P — : apple the seed came from. Your seeding is a true
(_:h'ld’ inibie '_" PO e procaTs of 5'-’_"-'" Saving, pl'-‘”_‘ experiment - it may produce fruit that tastes wonder
.f;_;)_le ECOG'; and then observe and record the growing ful, or it may not! Who knows, maybe you will have
Process. created a new, delicious variety of apple!
Supplies 4. |twill take about 3-4 years for an apple tree to bear
*  Apples (preferably local, organic) fruit — it make take up to 10 vears before that fruit is
* Paper towel edible! Don'tlet that stop you and your kids enjoy the
fun though!

* Pors g
* Potting compost 5. Combine this activity with a reading of the story of
* Zip-lock bag How Do Apples Grow by Betsy Maestro.

Directions

Remove the seeds from the apple. Be sure to use seeds that are

whole and not damaged,

1. Place the seeds in a warm dry place and allow them
to dry out completely,

2. Wet the paper towel and then squeeze excess water
from the 1owel. Fold it so that it will fit inte a small zip
lock baq.

3. Place the apple seeds onto the paper towel and
place inte the zip lack bag

4. Place inthe refnigerator. Leave the seeds 10

germinate - this will take approximately 1 month

but may be faster or slower

Once small sheots appear from the seeds,

remove them from the refrigerator as they
need to be placed in pots

wn

6. Fillyour pots with potting compost
Use your inger 1o poke a hole in the 3
compost about halfaninch deep. .z "¢

7. Mery carefully ransfer the apple ‘ é‘
seeds into the hole you have just
made, and gently cover with sail.

8 Water the seed until the soll is damp.

G. Place the pot in a warm, sunny position

Water whenever the soll becomes dry.

10. Wartch your apple seed grow

Montana Harvest of the Month: ‘Apples
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Extend the Fun Song/Movement
Source: HIHK_Apples_Activiny_ Plan paf Way up high in the apple tree. (Peint up)
Tweo little apples smiled at me. (Make a shape of a apgple
Apple Tasting with your hand)
- Children explare different types of apples | shiook that tree as hard as | could. (Pretend 1o shake a
= Children describe the fieel, smell, taste, colar of apples rree)
and apple seeds Crvam fell the apples—
= Children learn that different apples have different (Raize hands and let therm fall)
characteristics MAMMMMM, were they gooed! (Circle tumry)
PAELS 3.2-Expressive Communication MELS 4.6-Creative Movemnent and Dance
Discovery Table 48-Muskc
Cut an assortment of apgle in halves or gquarters, and leave Apnple Core Paintin q
some whole Place apples on the discovery or sensory On a day that you are exploring apphes, save the cores 1o
table so children can explone by looking, smelling and use at the art table to paint witkl
touching Apples store well, especially when kept in a Provide the children with finger paint and finger paint
cold, dry place Cut apple should be covered with plastic paper. Put the paint in shallow trays. Use the cores to roll
and refrigerated when not in use for classroom activities in the paint ard then ol or stamp onte the paper.
MAELS 4.1-Curiosity RAELS 4.9-Visual Arts
“Book Nook “Dig Deeper
For sources and phaote
ﬁm‘@m IE?.I'IENW credits along with more
ATQARE NCHaMMara recipes, lessons, quick
The Apple Pie Tree, by Zoe Hall activities, resources, and
) wides, visit:
Bad Apple-A Tale of Friendship, by Edward Hermingway ?T"[h arvestofthemonth.
o
Motes:
L%
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“Harvest
at Home™

for ECE

Did “You ‘Know

«  The wild ancestors of apples arow in the mauntains of
central Asia.

» There are over 7,500 vareties of apples grown weorldwide
and 2,500 are grown in the US. However, only a handful of
varieties are commenly found in grocery stores today
Check out Orange Pippin online for listings and descrip-
tons of apple varieties (www.orangepippin cem).

Apples were brought to the United States in the 17th
century

The Bitterrcot Valley ardd other areas in the western and
south central part of Montana are the largest apple
producing areas in the state.

Apples are a good source of iber and contain vitaming
and minerals such as vitamin C and potassium, Most of
the apple’s nutrients are located just below the skin and
are removed when peeled. Potassium is an electrolyte
and is needed for many functions in the body, including
the electrical activity of the heart

Grow Your ®wn

Planting the seed fram your favorite apple variety will not
grow that same variety and wall likely preduce apples that are
bitter. To get a desired
variety of apple {such as
Sweet Sixteen), the trees
have 1o be grafted. This
means taking a branch
from the desired variety
and attaching it toa

oot to form a new tree
Growing apples requires
planting moare than one
variety of tree 10 ensure
pollination. Purchase
one-year-old trees of
different varieties that
possess multiple branches
and are certified 10 be
disease resistant, especially 1o Fire Blight. Plant in early spring,
allowing 35-45 feet of growth space for standard-size apple
trees, less for dwarel vaneties

.
“Dig “Deeper
For sources and photo
credits along with more
recipes, lessons, quick
activities, resources, and
guides, visit:

mtharvestofthemantt

org.

“Tips
Choose firm, shiny, smeoth-skinned apples with intact
stems. Apples should smell fresh, not musty. Remaove apples
with bruises or rot from the bag or container so they do not
spoil the other apples. Refrigerate apples in a plastic bag,
away from strong-smelling food. Store away from other
frults, as apples naturally produce ethylene, which may
cause other fruits to prematurely ripen. Eat within three
weeks. Prevent cut apples from browning by dipping them
m lemon juice

Cooking

“Branch out”and try a different way of cooking and eating
apples! Try baking larger apples by remaving the core with a
knife, ieaving 1/2 inch of the apple core intact at the bottom
Put a small amount of seasoning in the hole Place applesin a
paking pan and add 3/4 cup water 1o the pan. Bake at 375°F
for 30-40 minutes or unul desired tenderress 1S achieved.

Conversation Starters
* Apples
What Am I?
| have skin but I'm not a person
| can be peeled but I'm not a potato
I'm a fruit but I'm not an orange
| growy on trees but 'm not a banana
I'm usually red or green but 'm not a grape
Saurce; Riddles for Kids (htip//nddles-for-kids ora/
apple-riddies)
* Ideas: Ask your child how homemade applesauce is different
than store bought applesauce. Why are apple peels healthy?
(hMost of the nutrients lie in or just beneath the peel)
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“Applesauce

gervmgs Directions

Ingredients 1. Peel and slice apples, removing the core. Leaving
the pee! on will result in chunkier applesauce and
will retain more nutrients and color.

4 medium apples
2. Place in pot.

3. Add water, cinnamon, and nutmeg.
1 cup of water

4. Bring to a boil and let simmer until mushy.

) 5 Letchildren use a masher to mash up the apples

b i
1/4 1/4 tsp of cinnamon into a sauce.

6. Set aside and let cool

1/8 / m 178 tsp of nutmeg 7. Serve warm or chilled
‘ -

Tools .

\ Peeler Large
A Pot

A= «nife

Cutting
Board

Masher

¥ .
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Example Education Questions

what type of beet is red and white
striped?

a. Red

b. Golden

c. Chioggia

d. Santa Clause




Example Education Questions

what type of beet is red and white
striped?

Q. Red
. Golden

o
1

d. Santa Clause




Example Education Questions

What are the largest land animails in
North America?

a. Grizzlies

b. Elk

Cc. Cow

d. Bison




Example Education Questions

what are the largest land animails in
North America?

a. Grizzlies
. ElK
C. CC




Program Promotlon

1. Word of mouth at schools

2.Newsletter

3.Social Media

4 Have done webinars and success
stories

S.MT School Nutrition Association
Conference



e s Anderson School HoM Taste
T Test

Taste tests Handing out How to taste test with Voting on taste test
taste tests tried it, liked it, loved it

method
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SRt Somers School HoM

Hodled Qars
Wheat
Montana

Gingergold Apples

Potatoes Three whole Wheat Buns

Sisters Soup Apple Crisp



- Somers School HoM

Taste Test Voting
Tried it, Liked it, Loved it HoM Poster Display






Challenges

« Sustainable funding source to ensure
program maintenance

c New model does not allow for as
thorough tracking




Game Time!

True or False: You have to register for
oM, create a team, and do monthly
taste tests to participate In the
program




—ALSE!
These used to be requirements, but

we have updated the program to

allow participants to use It more
freely.




True or False: Sites must serve or
sell food In order to participate In
HOM.



FALSE!

University extension, libraries, dentists,
fitness/wellness centers, development
centers, etc. can all participate by promoting

the HOM item.




True or False: The annual calendar is
available as a guide, but you are

welcome to celebrate any seasonal
item any month



TRUE! The calendar i1s meant to
provide a guide If a site would like to
use It, but since the materials are
available publicly, any site can utilize
them In whichever order works best

for them.



TRUE! The calendar is meant to
provide a guide If a site would like to
use It, but since the materials are
available publicly, any site can utilize
them In whichever order works best
for them.



MT Harvest of the Month Nutm M
mtharvestofthemonth.org/ whduat

Montana Farm to School
montana.edu/mtfarmtoschool

FOCG bOOk ——— MONTANA ——
facebook.com/montanafarmtoschool

Instagram
iInstagram.com/mtfarmtoschool/




Contact

Jay Stagg
(406) 994-5996 | jay.stagg@montana.edu

Haley Scott
(406) 994-5641 | haley.scott1@montana.edu

Amber Lewis
(406) | amberlewis@montana.gov
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