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Did you know? 

 Asparagus is a perennial 

member of the Lily family 

and is also related to 

onions, leeks, and garlic. 

 Asparagus spears are 

grown from a crown that is 

planted in the soil (see 

photo of crowns below). 

 Asparagus is an excellent 

source of folate, which is 

an essential nutrient for 

repairing the lining of our 

digestive system, 

maintaining metabolism 

and promoting 

reproductive health. 

 Asparagus season is 2-3 

months long.   

 In Wisconsin, asparagus is 

harvested from late April 

through mid-June. 

 The word asparagus is 

derived from the Greek 

word aspharagos meaning 

“sprout” or “shoot.” 

Students at B.A. Kennedy, Bluffview, 

and Wauzeka tasted local asparagus 

this month during Farm to School 

nutrition education lessons.  Farm to 

School members cooked up the 

asparagus in a crock pot with garlic, 

lemon juice and salt and pepper (see 

recipe on back page).  Farm to school 

members also did a cafeteria taste 

testing at Prairie Catholic during the 

lunch hour.  Lastly, Bruce Zinkle of 

Marshview Farm LLC donated 25 

pounds of fresh asparagus to the 

Wauzeka-Steuben School District for 

the National School Lunch Program!  

It is a great month for local food!! 

This month, Farm to School members wrapped up the year by having students 

reflect on farm to school activities and tastings over the year with  

"Words for Farm to School". 

 

Students described their farm to school 

experience with words including 

delicious, great, awesome, energy, 

adventurous, tradition, farm fresh, 

appetizing, fun, healthy, crafty, 

inspiring, sweet, marvelous, etc.  

 

Thank you to all the schools for having 

us this year! We had a great year and 

hope for a great summer and an even better next year! 



Check out the nutritious asparagus recipes from 

Crossing Rivers Health and Farm to School! 

Color the  

Asparagus! 
Asparagus can be harvested in three different 

colors: green, white, and purple. Green aspara-

gus is most commonly grown. White asparagus 

is grown by burying the crowns under a foot of 

soil preventing photosynthesis. Purple aspara-

gus spears turn green when cooked. While 

there are several varieties of each color, they 

are most commonly marketed by their color 

(e.g., green asparagus, etc.).  

For more information, visit: 

www.cfaitc.org/factsheets/pdf/Asparagus.pdf 

www.ohioline.osu.edu/b826/b826_2.html  


