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® There are over 5,000
varieties of tomatoes
worldwide.

© Americans eat 22-24
pounds of tomatoes per
person per year. About
half of that comes in the
form of ketchup and
tomato sauce.

® A whopping 93% of
American gardeners grow
tomatoes.

© The heaviest tomato on
record weighted more
than 7 pounds.

® Hold a tomato taste test!
Try raw, cooked and
canned tomatoes and see
which one you like best.

‘® Look for different
heirloom varieties at the
farmers market to try.

® The tomato is a member
of the nightshade family
which includes potatoes,
eggplants and peppers.

‘© Tomatoes are an
excellent source of
vitamin C, which helps
heal cuts and wounds and
helps lower the risk of
infection.

T Tomatoes are also rich in
vitamin A which helps
maintain good vision,
fight infections and keeps
skin healthy.
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(What’s your\
favorite kind
of tomato?
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Look for the Harvest of the Month display in your local grocery complete with
recipe cards provided by Crossing Rivers Health! This month’s recipe is
One-Pot Tomato Onion Linguine
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Every month, the AmeriCorps Farm to School program shares a “Harvest of the Month” presentation with students.
They are also exposed to healthy, fresh foods and learn that it is fun to try new things. Funding for this newsletter 77\
was provided through a 3M community grant. .



