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Did you 
know?

Every part of 
the carrot plant 
- the root, the 

leaves, the 
flower, etc. - is 

edible!

Vitamin A, in the form 
of beta-carotene, not 

only gives carrots their 
orange color, but is 

helpful for night vision. 
Carrots are also rich in 

antioxidants also 
support eye health, and 

decrease the risk of 
several types of cancer 
and heart disease. As 

usual, including a 
variety of colors is the 

best!

You can find more 
information about 

carrots can be found on 
this Harvest of the 

Month flyer!

December Harvest of the Month: 
Carrots

Choosing 
Carrots

Carrots should 
be stiff and 

hydrated. The 
choice is yours 
whether you’d 

like to eat classic 
orange carrots or 

a colorful mix!

Storing Carrots

Store carrots in 
an airtight bag or 
container in the 
refrigerator to 

retain water and 
freshness. 

Carrot Nutrients

https://drive.google.com/file/d/1FKiqdGlHafOQIaGkkvDCVnxEpaBbD0Mp/view?usp=sharing
https://drive.google.com/file/d/1FKiqdGlHafOQIaGkkvDCVnxEpaBbD0Mp/view?usp=sharing
http://www.youtube.com/watch?v=FnLXU14yMqI


Nbwaachiwedaa! Let’s Visit! LTBB / Title VI Event

Teachers and community members gathered on 
November 13th at the Petoskey District Library and the 

Crooked Tree Arts Center to learn about 
Indigenous/Anishinaabek culture, history, and 

language, and how to incorporate it into 
standards-aligned curriculum. 

Participating Title VI schools and teachers throughout 
the Char-Em ISD spent the day engaging with LTBB 

Education department resources, enjoying a 
decolonized meal cooked by Rosebud Schneider from 

Minogin Market, exploring the Crooked Tree Arts 
Center exhibit Kindred: Traditional Arts of the Little 
Traverse Bay Bands of Odawa Indians (LTBB), and 

diving into culturally relevant books by Indigenous 
authors alongside culture kits from the Mzinigangamik 

Cultural Library.

Recipe: Sautéed Carrots with Herbs

Ingredients
● 8 medium whole carrots
● 1 Tbsp butter or oil
● Pinch of salt
● Herbs (some ideas include: dill, 

parsley, thyme, sage, and chives)

Instructions
1. Wash carrots well - if 

scrubbed clean enough, 
peeling can be skipped!

2. Slice carrots into coins.
3. Place carrots, butter/oil, and 

pinch of salt in a sauté pan or 
skillet.

4. Place pan on stove at 
medium heat.

5. Cook carrots, stirring 
occasionally, until browned 
on one side. Flip carrots and 
repeat.

6. Once soft and cooked to your 
preference, remove carrots 
from heat.

7. Garnish with herbs and enjoy!
Recipe and photo adapted from A Couple Cooks

Odawa History Overview with Eric 
Hemingway, Director of Repatriation, 

Archives and Records & Curator of Kindred 
exhibit 

Event attendees at Crooked Tree 
Arts Center



What food and 
garden activities 
are going on in 

your school?
Contact 

jen@groundwork
center.org for more 

information or to 
inquire about getting 

your local school 
involved in the 

newsletter!

Storing Carrots in the 
Ground for Winter

For FoodCorps updates, take a look at our 
Facebook pages: 

● Boyne Falls
● East Jordan 

  
 Views expressed in this newsletter and these Facebook pages do 

not represent those of FoodCorps.

Hands-On Carrot Activity: 
Make a Root Fruit Slaw!

Boyne Falls 
Public Schools

Do you like colorful foods and earthy 
flavors? Right now is the perfect time 
of year to take advantage of the last of 

the fall’s apples and sweet, early 
winter root vegetables by making 

root fruit slaw!

Check out this lesson (linked here) 
from FoodCorps. Although it’s made 

for the classroom, it can easily be 
adapted at home too! This activity 
encourages kids to explore what 

makes root vegetables special while 
preparing a healthy, fresh,  and 

seasonal dish. 

The only ingredients you’ll need are 
apple, beet, and carrot (with an 
optional dressing component)!

● Alanson
● Pellston

Step One: Make sure your garden bed is 
well weeded. Keep the carrots alive all 

winter, not weeds!

Step Two: Use straw or leaves to heavily 
mulch around where the carrots will be 

overwintering, be sure to tightly pack 
mulch against the tops of the carrots. 

Eventually, the carrot tops will die off in 
the cold, that's okay! (Mark the locations 

of the carrots before you mulch.)

Step Three: Harvest as needed! 
Overwintering carrots will become a 

sweet treat due to the plant 
concentrating sugars in order to survive 

the cold winter temperatures! 

Carrots can be left in the ground all 
winter long! Be sure to harvest them 

before early spring when the carrots will 
flower and will become inedible. 

Photo from Steph Gaudreau

https://www.facebook.com/MissHopeBoyneFallsPublicSchool/
https://www.facebook.com/MissHopeEastJordanPublicSchool/
https://foodcorps.org/cms/assets/uploads/2020/03/Grade-3-Root-Fruit-Slaw.pdf
https://www.facebook.com/MissJanieAlansonPublicSchool
https://www.facebook.com/MissJaniePellstonPublicSchool

