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. FLORIDA AGRICLILTURE
LITERACY DAY

is an annual event held each spring in which
hundreds of agriculture industry representatives
read a desiénatedlchildren’s book about agriculture
in elementary school classrooms around the

state. The event is a partnership between Florida

Department of iﬂtgriculture and Consumer Servic
|

Agriculture in the Classroom, Inc.and the FIoridale '

FLORIDA AGRICULTURE
IN THE ¢CLASSROOM | |

is a non-profit orgar.xizplcion charged with educating
Florida teachers and students in kindergarten

through 12th grade about the importance of Florida
agriculture. It is funded by sales of the agriculture
specialty license Iatelk'nown as the“Ag Tag.”
Florida Agricultur in|the Classroom is able to
provide Agriculture Literacy Day books and other
related items free of charge because of the fundin
it receives from the Ag Tag. ! '
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Florid
Agriculture and Consumer Services am “Educate Students About Florida Agriculture”

Commissioner Adam H.Putnam | www.FreshFromFlorida.com (352) 846-1391 www.AgTag.org
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Special thanks to Florida Farm Bureau’s Womeln's Committee for its support.
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During this trip

we will visit Florida’s

orchards, vineyards and

groves to learn about one of our

favorite food groups - fruit.
Ready to go?

Then let’s get started.

FESEE———

MANGOs
(Page 4-5)

AVOCADOS
(Page 6)

CARAMBOLAS
(Page 7)

ORANGES
(Page 8-9)

GRAPEFRUIT
(Page 10)

. TANGERINES

(Page 11)

PEACHES
(Page 12-13)

WATERMELON

CANTALOUPE
(Page 15)

STRAWBERRIES
(Page 16-17)

BLUEBERRIES
(Page 18-19)

Mz GRAPES
3 (Page 20)

D E®

OLIVES
(Page 21)

PECANS
(Page 22)
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UF/IFAS File Photo
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- MANGO
dy FTER 0 e g .~ FLOWERS

In the Redland
area of Mijami-Dade
County, mangos thrive in
the warmest tropical
conditions.

TMANGO e
$MOOTHIE

SOUTH FLORIDA
MANGO FESTIVAL

'

UF/IFAS File Photo

. MANGO BARK, LEAVES,
$SKIN AND PITS ARE USED 1N1I

. [FOLK REMEDIES.
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- TO CASHEWS AND
PISTACHIOS.
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MANGOS
WERE FIRST
GRO (]
INDIA OVER

5,0 '
YEARS AGO.
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AVOCADOS HAVE

MORE
Ry PROTEIN

]
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PICKING ORANGES

 Florida Citrus Mutu:

Let’s travel
to #endry County
to learn about
oranges.
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READY TO SHIP
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ORANGE JUICE

BOTTLING PLANT
O e people Orida
oranges are e 0 o
Orange e DE e O
O Orange e ed 10 a
orange -
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YUMMY ORANGE
JUICE
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TRUCKING FRESH
ORANGES

THE ORANGE
 ORIGINATED IN

@

THE ORANGE IS THE
. STATE FRUIT.

'THERE ARE SEVERAL
; VARIETIES OF _
ORANGES; EACH WITH =

. | THEIR OWN FLAVOR.
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GRAPEFRUIT JUI¢
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No, these are not grapes, but they grow in clusters like
grapes which is how they got their name. Grapefruit
are much larger than oranges and have a sweet,

- tangy flavor. People all over the world know how

healthy they are for you which is why so many are
shipped to Europe and Asia.

Now, come with
me to our grapefruit
groves in the sandy soils
of St. Lucie and Indian
River Counties.
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GRAPEFRUIT
ON THE TREE

farmers in
Polk County grow "
lots of tangerines; let’s
take a short drive to /
' try some.

Tangerines are a great snagk to
take with you to school because
they have their own package! They
are smaller than oranges, easy to
peel and divided into sections.They
don’t make much of a mess and are

THE FIRST GRAPEFRUIT O
so sweet to eat.

GROVE WAS PLANTED
IN 1823 NEAR
TAMPA, FLORIDA.

PR

. .
THE WORD “TANGERINE” =
COMES FROM |

TANGIER |

A SHIPPING PORTIN |
MOROCCO.

. TANGERINES ARE
AVAILABLE IN THE FALL
AND WINTER.

TANGERINES
IN THE STORE

TANGERINE
OIL 15 USED IN
MANY FOOD
PRODLICTS.
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In recent years a disease called “citrus greening” has destroyed many
citrus trees in Florida.This disease is caused by a bacteria which is
spread by a tiny insect called a psyllid. Scientists are working hard
to find a solution for “greening” by growing trees that can fight the
disease and by developing ways to I|<iII the bacteria. |
! | ‘ 5 LA

2
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PEACHES, LIKE NECTARINES,
ARE CALLED A|
T -~ “STONE FRUIT”
Let’s stay in | PEACHES AFTER | B“‘i'f“E OF THEIR LARGE |
Polk County because A FREEZE
that’s where the most
peaches are grown.

d alled
O c
pDed OpDpler, ped
ple O pDed S dld ed
. M? ' OF PEACHES. | §
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r . EACH YEAR TO
'ENCOURAGE :
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_ ot el  FLORIDA PEACHES ARE THE
' I A FIRST TO RIPEN IN THE UNITED
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O d Cd ‘ | 2 |
PEACH PACKING g '
BABY PEACHES & 4
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Everyone loves watermelon |
in the summer and thanks to
Florida farmers, you can enjoy |
this delicious fruit all year.

Here in Florida we grow winter |

watermelons. No other state can
do this.

We're moving
down the road to
Charlotte County. farmers
here grow our largest
fruit.
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Have you heard of a seedless
watermelon? Actually, these
melons do contain what are called
“seed coats.” Scientists have made
sure they will not grow big and’
hard. Seedless or seeded, Florida
watermelon cools you down when
you are playing or working and
tastes great at the same time. :

 WATERMELON
TASTES GREAT

Now, let’s zip

cantaloupes.

Cantaloupes, like other melons, are related to pumpkin, squash and
cucumbers.They are part of the muskmelon family which is why they
have a sweet, fragrant flavor. They grow on vines and need lots of
room on the ground to spread out.They can weigh from one to 11
pounds.When the vine separates from the fruit, it is ready to pick! You
can actually smell a cantaloupe to tell if it is ripe inside. When it smells
sweet, itis ready to eat.

® —————————

to Hillsborough County
and learn about

THE FIRST RECORDED
WATERMELON HARVEST
OCCLIRRED NEARLY 5,000

YEARS AGO IN EGYPT.

1 1

EARLY EXP ORERS
LUSED WATE MELONS

As CANTEENS.

THERE ARE

7 WATERMELON FESTIVALS
____ INFLORIDA.

"rHE NAME ¢ TAI.OI.lPE
COMES$

CANTALUPO, ITAI.Yl

' WHERE IT WAS GROWN
IN THE 1700¢8.
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PLANTING

PICKING
STRAWBERRIES

We're staying
in Hillsborough
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STRAWBERRIES

it 4T '.COI.ONISTSI VENTED [
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IS THE WINTER RAWBEk
-C?PITOI. OF THE WORLD.
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' (P )
' THERE ARE !
200 TINY SEEDS

ON A STRAWBERRY.

- THE AMERICAN

' STRAWBERRY

SHORTCAKE.
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| STRAWBERRIES MUST BE =
~ PICKED AT FLILL RIPENESS. | e

' THEY ¢CANNOT RIPEN
| ONCE PICKED.
|
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County is a
great place to find
blueberries. Let’s

go pick some.
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BLLUEBERRY BUSHES

BLUEBERRIES
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FLORIDA
' BLUEBERRIES |

' ARE B
HIGHBUSH =
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BLUEBERRIES.

LOWBUSH VARIETIES
ARE WILD VARIE
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JLULY IS NATIONAL
BI.I.lEBERRYl MONTH.

BLUEBERRIES
WERE ADDED TO

THE WHITE HOLISE

GARDEN IN 2011.




Let’s drive
to Gilchrist County '\
| where farmers are |
\. Planting olive trees. 4
\.\\ /«‘{

Let’s drive to

the panhandle of
florida where there
are lots of grapes on
the vine in Walton

SCLIPPERNONG
IS A TYPE OF THE

MUSCADINE GRAPE.
~ ITCOMESINA

Some farmers are trying new Crops; olives are one of those new crops.
Olives come from the Mediterranean and that’s why you will always
find olives on a Greek salad. Some areas of Florida have simi’ar growing
conditions to the Mediterranean: sandy soil, lots of sun and ample rain.

FLORIDA GRAP
ARE LSED TO

MAKE JELLIE

sy AND WINES o
’glkf‘{fér{s"&?‘ CAN BE EATEN
When European settlers came to (1 ".“ FRESH. |

the new world, they found grapes
growing in the wild. These round,
large grapes grew all along .
Florida's east coast down to the'
middle of the state.

+--= WALTON

GRAPE TRELLISES AMERICANS LSE

80 MILLION
GALLONS

OF OLIVE OIL EACH YEAR.

#
| |

The varieties we grow today Grapes need trellises to wind their

are similar to these native vines around and fertile soil to OLIVE OIL

grapes.We refer to these native grow, but they are very tolerant of ' ,\ THE FIRST OLIVE
_grapes as Muscadines. Florida insects and diseases. ! Olives aren't eaten fresh; they need to be cured first. Olives are a new , ARG = \  TREES MAY

(grapes are rounder, larger and \ crop to Florida and farmers have a lot to learn, but so far, so good for ] 7 ‘A\\‘I’fTIE;IE)EIPI‘!

thicker-skinned than those you ’ our olive crop. Florida even has two new olive mills. The olives are i ' PENSACOLA BY

commonly see in grocery:stores, | pressed to squeeze out their oil in the olive mills. Olive oil is used for B A . PANISH

but they are delicious. - , cooking, so let’s harvest those oIivesI! \ ] ;FTTLER;,
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IN THE 17008, PECANS
wiskb USED FOR BARTER BY
- NATIVE AMERICAN INDIANS

- AND FU TRADERS_.
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PECANS ON THE TREE
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Folate, magnesium,
potassium, vitamin E

3 |
BACTERIAZ A group of very small, usually one-celled
living things that often cause disease.

Manganese, vitamins C and K

|
Copper, fiber, vitamin C

CLIRED: To process or preserve by various
methods such as salting, drying, smoking, aging or
fermentation.
Potassium, vitamins A and C . e Sl
. DECIDLIOLIS? Having leaves that fall off every ylla{ar at
|

; ! a particular season.
Fiber, vital '

. o | | | .
(colored varieties only) and C GROVE: A small group of trees that often produce
: fruitornuts. | .. | |
Fiber, iron, manganese | MEDITERRANEAN: Of or relating tothe

Mediterranean Sea or to the lands that surround it.
' diy! I
Vitamins A, B6 and C ' | ' NATIVE: A plant ariginally grown in a particula
. . | \ . place or country. Il

OLIVE MILL: A machine that grinds olives and

makes them into paste to remove oil.
|

ORCHARD: A pT‘ace where people gI'OV\; fruit trlees.

Fiber, thiamin, vitamin C

o | : September - October s
Fiber, iron, omeg‘a-3 fatty acids . ilable fresh AR !

- ' (not available fresh) | ORNAMENT: A small, fancy object that is put
something else to make it look better. |
Fiber, vitamins A and C PSYLLID? A small insect that lives on plant juices and
can be a pest of fruits and vegetables.

' | ! |

Fiber, manganese, thiamin ] B oo TRELLIS: A frame with long pieces of wood that
' - ' cross each other that is used as a support for climbing
plants.

|
qI
"

Fiber, folate, vitamins Aand C U-PICK: A type of a farm that allow visitors to hand-

pick their own fresh fruits and vegetables. |
Fiber, vitamins A and C . ' " VINEYARD: A field where grapes are grown. ;
: 11 ) i |
Lycopene, vitamins A and C

N | . ]




