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FoodCorps’ mission is to connect kids to healthy food in school. We are a 
nationwide team of AmeriCorps leaders, serving in 17 states and the District of 
Columbia. We focus on delivering hands-on lessons in gardening, cooking, and 
tasting healthy food; improving school meals; and promoting a school-wide 
culture of health. 

This report highlights programming provided in 
collaboration with your FoodCorps service member, Kelly 
Zimmerhanzel (Ms. Kelly to the kids). It focuses on Harvest 
of the Month Taste Tests, Second Grade Lessons, and 
Fourth Grade Cooking Club, including recipes from each. 
Thanks for a great year and I’ll see you all again in the fall!

What is in this report?

What is FoodCorps?



Harvest of the Month 
Taste Tests

This year we participated in the Massachusetts Farm to School’s Harvest of the 
Month program through bi-monthly Taste Tests at Lambert-Lavoie. The 
program is designed to introduce kids to local, seasonal food items including a 
variety of fruits and vegetables as well as seafood and dairy. Check out some of 
the things we tried this year!

September: Tomatoes

In September, we made a 
Watermelon Gazpacho for the 
kids to try. They were a little 
suspicious of the idea of cold 
soup, but some of them ended 
up loving it! 

November: Kale

In November, we made a Kosmic Kale Salad 
with an orange juice vinaigrette. Anything 
green is a hard sell, but some of the kids 
really loved it!



Harvest of the Month 
Taste Tests

March: Dairy

In March, we made Banana Pear 
Smoothies. The kids love smoothies and 
these were no exception! Some kids said 
they reminded them of banana bread!

May: Seafood

In May, we tried a new product from North 
Coast Seafood called Salafel (Salmon + 
Falafel = Salafel). We served it on a slice 
of pita with a little tzatziki sauce, but we 
called it Salmon Burgers so it would sound 
a little more familiar to the kids. 

January: Apples 

In January, we made Apple Pie 
Granola Bars. The kids loved 
them! Some even said they 
tasted better than real apple 
pie!

Recipe from the Kitchn



Second Grade Lessons

This year I taught Mrs. Gauthier’s second grade class once a month during their 
science special with Mrs. Seccareccia. Our lessons were focused on food and 
nutrition, so the kids got to try lots of new foods. 

October: Plant Part Mystery
We started off the year by playing the plant part mystery game. I put 
edible plant parts in socks and students had to reach a hand in and 
guess which plant part was inside without looking at it.

November: Plant Part Wraps
Our plant part wraps included kale (leaves), celery (stems), 
carrots, beets, or radishes (roots), broccoli or cauliflower (flower), 
bell peppers or tomatoes (fruit), and sunflower seeds (seeds) 
topped with homemade ranch dressing (made with Greek yogurt)!

December: Make Your Own Popcorn
The kids learned about whole grains and the five 
flavor profiles (salty, sweet, sour, spicy, and bitter) 
by flavoring their own popcorn. 

January: Rainbow Smoothies
This lesson was all about the different nutrients that each 
color of fruit and vegetable provides. We made a rainbow 
smoothie with strawberries, blueberries, bananas, 
spinach, carrots, and orange juice.



Second Grade Lessons

February: Go Grow Glow
The kids learned how to build a healthy 
snack. All healthy snacks (and meals) 
should have at least three components: go 
(grain), grow (protein), and glow (fruit or 
vegetable). 

March: Make Your Own Butter
We made our very own butter by putting 
some whipping cream and salt into jars and 
shaking it up. When it was ready, we ate our 
butter on crackers with some thyme and 
radishes. Yum!

April: Make Your Own Pickles
In April, we made our very own pickles. Each 
group got a vegetable: carrots, beets, 
radishes, green beans, or cucumbers and 
pickling spices to choose from: dill seed, 
coriander, and garlic. We let them sit in the 
brine for a week and then tried them!  

May: Sugar Detectives
The kids learned how eating too much sugar 
is bad for our bodies. Then we made Brownie 
Bites (sweetened with dates) to show that 
desserts can be delicious with only natural 
sugars.



Fourth Grade Cooking Club

This year, 11 lucky fourth graders got to participate in our afterschool cooking 
club. We had four sessions in May and the kids learned to make five different 
recipes! Parents were invited to the last session and the kids prepared the 
Roasted Tomato Basil Soup, Chicken and Broccoli Au Gratin, and Triple Berry 
Crisp for their parents to try! 



Fourth Grade Cooking Club


