
FOOD FOR THOUGHT
AVI FRESH NEWSLETTER | SPRING 2018

Follow AVI on Pinterest 
for tasty recipes and fun activities!

 LOOK FOR AVI’S 
FOOD SCHOOL

PROMOTIONS 
We’re studying the science of pollination in 
our next lesson. Look for tasty dishes as we 

learn more about pollination in action.

 

FIVE FOODS YOU COULDN’T ENJOY 
WITHOUT THE HELP OF BEES

Almonds
Peaches
Potatoes

Strawberries
Tomatoes

Bees do a lot more than 
just produce 
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THANKS FOR THE OPPORTUNITY 
TO SERVE THE STUDENTS!

THANK YOU!
As we approach the end of the school year, we 
appreciate you for allowing us be a part of the 
school day! We take pride in providing delicious 
and nutritious meals so students can stay full and 
focused throughout the day. 
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MAKE THE MOVE TO OUTDOORS
 It’s important to do at least 60 minutes of    
               physical activity each day. Here are ways to  
 get up and go: 

   •  Go hiking to explore nature and look for  
       signs of spring or go biking on a local trail
   •  Complete those outside chores like   
                 sweeping or have fun walking your pet
   •  On rainy days, search for yoga exercises  
             online see who can hold a pose the longest!

        FRUIT AND                                   ICE POPS

2¼ cups water
¾ cup honey
3 cups assorted fruit, cut into small pieces
12 3-oz. paper cups or ice pop molds
12 ice pop sticks

1.  In a pitcher, whisk together water and honey until  
 well blended. 
2.  Place ¼ cup fruit in each mold.
3.  Divide honey-water mixture between cups. 
4.  Freeze until partially frozen, about 1 hour. 
5.  Insert sticks, then freeze until firm and  
 ready to eat. Enjoy!

EXPAND YOUR OUTDOOR BARBECUE SKILLS
Nothing says summer break quite like a cookout! Plus, 
grilling is a great alternative to frying. Make the most 
of your family cookouts with these culinary quick tips:

• For a healthier side dish, try grilling mushrooms, 
     peppers, squash, corn and other veggies
•  Marinate meats, chicken or fish before grilling  
•  Have a sweet ending remembering nature’s candy 
 is fruit — enjoy it whole or slice it up   


