1 cup Of

Grape Juice
é =1 Cup
=) Serving

(Source: fsn.usda.gov/nslp)

HEALTHY EATING,
SMART LEARNING!

Nevada’s School Meal Pattern has
a number of benefits. It is designed
to improve the health of Nevada’s
children. It encourages:

HEALTHY EATING, SMART LEARNING!

RULTS

» Healthy eating habits

« Increased consumption of fruits,
vegetables and whole grains

» Right-size meal portions

Nevada Academic Content Standards
supported by this resource:

Math: 4.MD.A.1
Language Arts: RI.3.1, RI.3.2,
RI.3.4,RI.3.5,RI.3.7, W.3.1b,
RI.4.1,R1.4.2,R1.4.4,R1.5.1,RI.5.2
Health: 1.5.1,1.5.4,5.5.1,6.5.2,7.5.2
Social Studies:E9.3.2,G8.3.2,G8.3.3, E9.4.2,
E11.4.3,G6.4.4

Visit agclassroom.org and agri.nv.gov
for more resources.

= Ay 1= USDA
W R —

The USDA is an equal opportunity provider.

— —
Nevada Department
of Agriculture
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Agriculture in the Classroom
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NUTRTTION

Eating fruit is part of a balanced
and healthy diet as fruits provide
vitamins and minerals for overall

health and disease prevention. When

eaten raw, fruits contain water that
our bodies need to stay hydrated as
well as fiber, which is importantito
digestive health. Whilefréshfruits
have the most vitamifis, they are not
always availabie = like in winter.

«"UMO 118Y3 1182 Aay1 3ey3 uapJesd ays jo ed

© 8( 0] PalIoxa Usaq dABY UaIP)IYD 8y} ‘suooutaye Suipjeas
Jo sainjeltadwa) Sui1zaaly ‘spuim 8204 81eg ul SuiyIom sswin
Auew ‘3unse) pue Sunnsantey ‘Suipueld ‘ejeye Suike) Yool
Suinowal ‘3uiS31p 91qnOP W04 “US3SI) 3,UpIP am Ajg1BUNII0)
‘squapnys Ja3unoA ay3 10} 3NJ14IP 001 8Q PINOM HIOM

8y3 Jo swos 1eyy 3uiuuidaq ay3 u Auew Aq pjo1 aiam ap\

‘umo.g pey spuey Jisyi 3eym uires

uay3 pue ‘4Jom paey Jiayi 4o 10npoid 199Mms ay3 apisul 8aIn[
8y Suleanal ‘UojaWLISIEM B JO UIYS BY3 03Ul S891]s AJjnjeied
Jayoeal Jiayy se Apysi3 JayieB03 8zeanbs sisuspiegiapury
8y] j.opew Jans 0]ew o} 1S8q a3, Sem 3l asnedaq pajueld
8UsS 8U0 8y} Usa( dABY 3SNW 0JeW 0} SIY} AlJes)0 1eyl salejosp
pue sdiy Jay uo spuey Jay sind ays ‘uoiredionue Yyim yoiem
11e @M se yinow Jsy ojul 0jewol A1ayd ay3 saoe)d ays ‘Suiim
Inq juelsay ‘sjewsse)o e saljdal 3 Airisnp,, ,, ‘Se0lew o)
8%113,Uop | 1nq,, ‘S801BWO] (ISAAIRY |N}iINEA(] B J83e] SYIUO

"BjjEjjE pUB
110S Y3Im wiay3 SuldA0D “WIp ay3 ojul wayl Suioeld Ajpusd os
J8A3 ‘SWIOM pal 8y} SuljpuBY UBYM JUBWBHIXS YIM [eanbs
S1USPN]S "BWNSUOD 0} PUB 89NP0oId 03 ‘WO UIBS] PUB YI0M
01 UMO AJaA J1ay) ‘wiayl Jo suo A1ans 01 sguojeq uspaes
10049s 8Y3 Jey3 MOUY| WaY3 3] 03 81ns dyew ap) "uigaq
suoles1anu0d ay3 pue 3uiS31Ip sy ‘paInqguIsIp aJe $)001

8y1 Sy "WISeISNY3ua J1ay3 Sululeuod swiy pJey e SuiAey

ale 0ym siopei3 puodas 4o sse)o e aie Aay “uspJes Jisyl
p1ing 01 uiaq 1)IM SJUBPNIS BY3 YIIYM Ul Bale 8y} Ul puess |,

'suspJed 1els
sjoo0yds 3uidijay ul 9ousliadxa Jay aieys 03 Uoi}|eo)
saiunwwo) AyyesH ay3 Jo uospel Apusp) payse sp

"9snoy ayj ul 10 Yyo4od InoA UO SJBUIBIU0D |JeWS Ul poo) Mo
uaAe 10 ‘ewoy e uapJes jlews e Moi3 ‘uspies AJunwwod e
ul a1edionied osie ued noA “palless usp.ied j00yas e Juines
U0 $824Nn0saJ 40} SuluapIes-100ydS/A0F BPSN"SUL MMM JISIA

"2ININU PUD JUBWILIBAXS 4I9A0ISIP “OAIaSqO

03 noA SuImoj)p “‘24n3pu 03 gb) 82UBIVS J00YIS 8y} Suliq
SUSPJDK) jD119]3JDI 00YOS dY} Ul PAAISS 8q USAS JYSIw moJS
noA pooy ay| "93usJ9S pUD POOJ INOGD UIDB) 03 SIUSPNIS 10J
$9sNoyusaI3 10 SUSP.IDS PaJIDS BADY S)O0YIS 4O JaqUINU Y

i} M0.3 0} SI p00J AnoA
}noqe uJea) 03 Akem uny y

SSY1) DNIDIS MIN IHL
SNIQYY) TOOH)S



-----
- ~
S

AGRITOURTSM
LATTIN FARMS, FALLON

A few miles south of Highway 50 in Fallon, Lattin Farms now
sits on 400 acres of countryside and has been home to the
Lattin family farm for more than 100 years. Five generations
have sown and harvested fruits and vegetables for sale
and as time has passed and the region grew, so did their
business. Today, along with growing a wide variety of fruits
and vegetables, Lattin Farms also jars, preserves, and pickles
various jams, jellies, and relishes for sale at the farm. The
farm also boasts a bakery offering a variety of treats and
breads made with locally grown ingredients. Lattin Farms
products can be found on grocery store shelves in the region
and for sale alongside the fresh produce Lattin Farms has for
sale at many area farmer’s markets.
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Collect a few varieties of apples to compare and
complete the graph. Don’t forget to ask an adult
to help you safely slice the apples.

""""""

When you bite into an apple, set it down for a few
minutes and then look at it again, what do you most
often discover? Your apple has begun to turn brown.
This happens with other foods too, but we most often
notice it with apples. Have you ever wondered why
this happens?

Use the following to describe the apples:

Variety: Type of apple
Shape: Round, oblong, oval
Texture of Skin: Hard, smooth, waxy
Color of Skin: Red, green, yellow
Sound: Quiet/soft, loud/crunchy
Taste: Sour, sweet, spicy, tart
# of Seeds: How many seeds does the apple have?
Ranking: Rank the varieties from favorite to least favorite

When fruit is cut an enzyme within the fruit reacts
with oxygen in the air and other elements within the
fruit turning it brown. This process is called oxidation.

festival in the state celebrating the popular melon’s
harvest season.

g _5 K] %_ Oxidation in foﬁd }::an be slofwed bfy r;lotfallgwmg An expanding focus of business for Lattin Farms in recent
= o o = oxygen to reach the cut surtace of the 02 . years also comes from agritourism, opening the gates of the
o o i S Can you think of a way to slow oxidation? farm and inviting the public to experience a taste of farm
2 % o = life, said Lattin Farms owner Rick Lattin. Visitors can pick
E) o 7 g You could leave the apple whole, but that makes it N[VADA’S [.AMOUS H{U'ﬂ‘ their own apples, berries, pumpkins, and other produce,
hard to eat! You could cook the apple, which destroys depending on the season. They can also tour the farm, ask
the enzyme, but maybe you don’t want a cooked _ _ o . questions of the pe_ople who work on the farm, ride a hay
apple. The other option to prevent browning is to add e = e e wagon, and find their way out of a corn maze.
[ . ;i delicious melons, particularly the “Hearts of Gold
an acid to the food to slow the oxidation process. l First f din Nevada by O.J. V. . : .
Acids are naturally found in foods like lemon and _canta DUk |FUSE vt O NV (937 Okl VEIliueR) Iqastate like Nevada_where negrllyeverymtyortown relies
. in 1911, farmers including Lattin Farms in Fallon in some part on tourists and visitors to support the local
other citrus. still grow the sweet melons today. Compared with economy, it’s no surprise that agritourism is growing in
other cantaloupes, the Hearts of Gold melons have popularity. When Lattin Farms first built a corn maze in 1998
a shorter shelf life only lasting about three days it was the only one in the state. Now there are five just within
<l . once they are ripe. According to the Seed Savers a two hour drive from Reno. More and more small farms are
&\w [XPERIMENT Exchange, which tracks the seed source of many inviting the public to visit the farm and learn more
7 varieties of fruits and vegetables, the Hearts of about how food is grown.
Soak apple slices Gold was first introduced in Michigan when a
in a lemon bath man named Roland Mill crossed the Osage melon “Most people live where their days are spent on concrete
1 tablespoon lemon juice in with the Netted Gem melon to produce the new and asphalt and they have no idea what life on a farm is like.
1 cup of water — to prevent var?ety._ He was granted a patent for the new seed So to have the chance to pick your own berries or apples and
them from turning brown! variety in 1914. The melon is so popular that each create a connection with the land has become a very popular
September Fallon plays host to the annual Fallon thing to do,” Rick Lattin said. “Everybody eats and uses the
5 N gy S Cantaloupe Festival, formerly called the “Hearts o products of farms, but many people have never seen where
’C WHI[H APPI_E WAS YOUR FAVORHE? Gold Cantaloupe Festival,” the longest running food their food comes from.”

i """""""""""""""""""" QAN T wxxw h [AR[[R [ORN[K DA What is your favorite part of your job?
SCIENCEVOCABULARY

Enzyme: Protein molecules that react with
other molecules tocreate a reaction

Jack Jacobs, Owner of Jacobs Family I love that every day is different and fun! ’'m always
Berry Farm, Gardnerville, NV learning. As we get through one season, I’'m adapting
and prepping to make the next season even better.

| really enjoy explaining how to grow berries!

&I\ Describe Jacob’s Family Berry Farm and your

______ Oxidization: an e ; 4 job there. -
................... 00 N foor:jzi/:jci?s ;s‘i;clon that _ WA What kind of preparation, training, or skills does
nwhen Set on a 5 acre farm dating back to 1870, it take to do this kind of work?
€xposed to oxygen, | decided to transition a 1 acre alfalfa field into a
................ PH level: am e
""" of 0to 14; sofﬁzg;zf:fgf';y ona s-c-ale and t.od.ay produce 6 varietigs of blackberrie'es, way I’'ve learned a few thipgs. Most important is to
__________ solutions aboye 7 ére acidic, 2 varletlgs of black. rfelspberrles'and 7 varieties gf red find a mentor who can _gwde you. You also_ have to be
- hat you learned soluts are basic and raspberries. In addition to growing and harvesting passionate about farming. It’s a challenging career and
‘ Using W s famous fruit. s Ions at 7 are neutra|. the berries, we sell the berries to the public in a takes someone who can adapt, growing and learning with
2 about Nevada’s fa 1 store on the farm. When the plants aren’t producing each season.

he words below. Acid: a substance below 7 on the pH scale
and characterizeq by a sour taste: can be

used as a preservative in fooq

UnscrtJl’T"'b!e t berries, we spend our time freezing berries or using
them to make jams, syrups, butters, pies and sauces

to sell in our store year-round.
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I berry field. We planted almost 1,000 berry plants I didn’t have any formal training, but along the
I
I
I
I
I
I
I
I
I
1
I
1
I
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-------- y As the owner | oversee all aspects of the operation
/ _ . . . a a -
[RHAS‘ FO O(JDL e 3 from growing, harvesting, marketing and selling. B[RRY VARIHIES
1 e B \J o One of the challenges of berry farming is that you
‘l V“Aﬂ%[ —_— oL o e only have a few days to sell your product once IHE SAM[,
.7 \ it’s been harvested. As a result we do aggressive
‘| SBY\H&PM —_— \m\)\M]\\mﬂ“ PN“II 3 marketing. We also do a lot of research. | work with BUT DI”ER[NW
! OU“\H \\M “ k the University of Nevada to conduct experiments
', IHMU(“U.( stthre ' on the varieties to see what grows well within the It may just look like a
\ ing at ea érui ] state and what people like. raspberry to you, but
! SLMEUN — ur fav e ] that berry actually has a
! [ 0 . . - special name. Each type
ORINEME ————— [l e i . How did you get into this line of work? F beorry varicty & naniad
Lt | B O S 4 I was a civil engineer for many years and for its unique qualities
\ EAOSG — W\ r looked at farming as new challenge. | was very of color, taste and/or
! w__ NN 4 specialized in my former career, berry farming size. Next time you're
\ ol —m@8™ ., *—— Py required a broader scope of understanding at the store look for the
' A\Ims\_\ - vl T ' from planting, nurturing, harvesting, marketing, berries ngh dlff_;:-rent
J. ! . > selling and running the business. | found the namf?z al S?cehl o
________ s di it iting! can figure out how
- they are different!

)

What is a typical day like for you?

My day depends on the season. | have a few
employees and based on the growing season we’ll
be prepping, pruning, or harvesting. In our store
we could be holding a taste testing to get customer
feedback on the most desirable varieties or working
on marketing our product.
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