
delicata, etc.) and summer squash (e.g. zucchini, yellow 
squash, patty pan, etc.)? Winter squash is left to fully mature 
on the vine, which allows for the development of seeds and a 
hard skin. Summer squash is eaten before it reaches maturity.
Instead of reaching for a banana and orange for breakfast, try 
some broccoli instead – an excellent source of vitamin C and 
potassium! Substitute broccoli for spinach in your omelet, egg 
scramble, or frittata. Grate it like you would zucchini, and add 
it to your muffin mix or pancake batter. Sauté it with some 
garlic and olive oil, and put it on toast. And use it
instead of (or in addition to) kale in your green smoothie!

Continuing Education and Resources
Kiss the Ground Documentary
On December 5th at 6 PM, join Kids Gardening for a FREE film 
screening of Kiss the Ground.  Kiss the Ground is a full-length 
feature documentary that focuses on regenerative agriculture and 
soil health as a leading solution to the climate crisis. For more 
information, check out https://bit.ly/KissTheGroundDocumentary. 

Increase Food Security Among Young Children (0-5 Years Old) Grant 
Opportunity 
No Kid Hungry is pleased to release a new grant opportunity to 
increase food security among children from birth to five years old. 
Community organizations, early child care centers, healthcare 
providers and others working to ensure vulnerable young children 
have access to healthy food are encouraged to apply for a grant. 
Grant awards will be between $15,000 and $25,000 and applications 
are due on December 18, 2020. Learn more here - https://bit.ly/
NoKidHungryFoodInsecurityGrant.

USDA Farm to School Grant RFA Now Open
The 2021 USDA Farm to School Grant Program Request for 
Applications (RFA) is now open! Eligible schools (including 
institutions operating the Child and Adult Care Food Program 
(CACFP) and Summer Food Service Program (SFSP) at non-school 
based sites), state and local agencies, Indian tribal organizations, 
small- to medium-sized agricultural producers, and non-profit 
organizations are eligible to apply. The application deadline is 
January 8, 2021. Learn more here - https://www.fns.usda.gov/cfs/
farm-school-grant-program.

Winter Squash & Broccoli
Winter squash and broccoli are 
December’s Harvests of the Month! Do 
you know the difference between winter 
squash (e.g. pumpkin, acorn squash, 
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Micheline Zawacki, writes, "it has been such an amazing 
season...the children ran with this program and gained so 
much knowledge and appreciation for the local veggies." 
Thank you, LPLC, for sharing your excitement for locally 
grown produce with your kids!

At the Market
Though the physical farmers markets are 
closed until April, curbside pick up is still 
available! Order online here now - http://
bit.ly/BCFMCurbside. 

Here's a list of what you’ll find curbside  
this month: Arugula, apples, basil, beets, 
carrots, garlic, lettuce, red mustard, 
mizuna, microgreens, cress, sorrel, 
onions, shallots, parsnips, potatoes, 
radish, rutabaga, winter squash, spinach 
and turnips.

Also, the annual Winter Market will be 
going virtual this year! Check it out and 
help support local business here - https://
bit.ly/2020VirtualWinterMarket.  

Waste Not, Want Not 
Since our gardens have officially gone to 
bed for the season, this section of the 
newsletter will focus on zero waste 
between now and March. 

What’s zero waste, you ask? The goal of 
zero waste is to send zero trash to the 
landfill. To do so, people living a zero- 
waste lifestyle reduce what they need 
and reuse as much as they can. Any 
leftover waste is recycled or composted.

Visit this section over the next few 
months for ideas on how to incorporate 
zero-waste into your lifestyle!

Longs Peak Learning Center
Though one of the newest members of the 
Farm to ECE community, Longs Peak Learning 
Center (LPLC) jumped into Farm to ECE head 
first! In a recent update, LPLC director,

Child Care  
Program

MONTH
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Recipes

Butternut Squash Bites

Makes: About 4 servings
Ingredients
1 large butternut squash (about 3 pounds)
2 tablespoons olive oil
½ teaspoon kosher salt
½ teaspoon cinnamon (optional)
Directions
1. Preheat oven to 425oF.
2. Cut off the stem and bottom ends of the
squash.
3. Cut the squash in half, just above the
rounded end.
4. Peel squash and remove seeds.
5. Slice squash into ½-inch rounds.
6. Cut squash into fun shapes using a zig zag
slicer to cut into “fries” or cookie cutters to
cut into animals, trees, flowers, hearts, etc.
7. Add squash to a bowl and toss with olive
oil, salt and cinnamon (if using).
8. Arrange on a baking sheet and bake for
about 40 minutes, tossing once halfway
through.

Contact
Heather Hauswirth,RD  
Program Specialist
Farm to Early Care and Education  
Child Health Promotion Program  
Boulder County Public Health
P: 303.413.7534 | C: 720.527.9016
hhauswirth@bouldercounty.org 
BoulderCountyCHP.org

9. Remove from the oven squash is fork
tender and lightly browned.

Source: https://www.yummytoddlerfood.com/
recipes/how-to-roast-butternut-squash/

Parent Corner

FREE Nutrition Education Resources to Use at 
Home!
Are you looking for some nutrition education activities 
to do at home with your kiddos? Below are links to 
some of the USDA's Team Nutrition’s free resources. 

1. Two Bite Club E-Book: This educational storybook,
(available in English and in Spanish), was developed to
introduce kids to MyPlate and encourage them to try
foods from each food group - https://
www.fns.usda.gov/tn/two-bite-club.
2. Grow It! Memory Cards: A matching game that
introduces kids to different fruits and veggies - https://
bit.ly/GrowItCardGame.
3. Look and Cook Recipes: These pictorial recipes offer
kids a simple and visual way to prepare healthy snacks -
https://www.fns.usda.gov/tn/discover-myplate-look-
and-cook-recipes.

Broccoli Tots

Makes: About 30 tots
Ingredients
4 cups broccoli florets (from about 1 large head)
½ cup diced yellow onion (from about 1/2 an onion)
2 large eggs, lightly beaten
2/3 cup cheddar cheese, shredded
½ teaspoon garlic powder
1 teaspoon salt
½ cup panko breadcrumbs, whole grain
Directions
1. Preheat oven to 400oF. Line a baking sheet with
parchment paper.
2. Blanch the broccoli in boiling water for 1 minute then
remove and immerse in cold water to stop the cooking
process. Drain well and pat dry with a paper towel.
3. Add broccoli, onion, egg, cheese, garlic powder, onion
powder and salt to a food processor and mix. Add the
breadcrumbs and mix again.
4. Place mixture in refrigerator for about 15 minutes.
5. Remove from refrigerator. Using hands, form mixture
into tater tot shapes (about 2 tablespoon portions) and
place them on the baking sheet.
6. Bake for 10 minutes, flip tots over and bake for an
additional 10 minutes until the outsides are golden
brown and crispy.

Source: https://www.today.com/recipes/joy-bauer-s-broccoli-
tots-t103289




