7,000 students in Western Nevada
County will sample Strawberries from
Harvest of the Month is sponsored by JSM Organics this month through

BRIARPATCH Sierra Harvests Farm to School
FOODCOP Program!

JSM Organics

Javier Zamora started JSM Organics over 10
years ago in Monterey County. As an
immigrant from Mexico, he worked for years in
the food industry before starting his farming
business on 1.5 acres. Today, JSM Organics
operates on 200 acres of organic farmland and
v, employs 25 full-time workers. With this
"% o incredible and hard-working team, JSM
.Q.{f Organics has been growing incredible berries,
, %\/ . a variety of vegetables, and flowers, that have
@“  become farmer's market favorites and sought-
zafter finds in many independent grocers in
California. Javier hosts college and university
o students on his farm, participates in many
.« farm-to-school programs, and mentors others
1 to build successful careers in organic farming.
You can find JSM Organics strawberries and
more at BriarPatch Food Co-op.

www.jsmorganics.com
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Easy Strawberry Granita

e 4 cups (about 11b) of Strawberries - fresh or frozen
e 2-3 Tbsp of lemon juice
e 3 Tbsp of maple syrup, honey, or agave nectar

o sub in 3/4 cups sugar if you prefer!

1.1f using fresh strawberries, wash & de-stem and chop into
halves.

2.Place all ingredients into a blender or food processor, and
blend until smooth.

3.Pour into a freezer-safe pan or loaf pan. Spread evenly
across the container.

4 Place into the freezer.

5.You can leave in the freezer for a few hours or overnight,
and shave with a fork before serving - or - you can check
every 30-40 minutes and stir the frozen edges in to the
center.

A perfect treat for hot summer afternoons. You can make this

recipe with an ice cream maker for a more sorbet-like texture.

Serve with mint or basil leaves, a sprinkling of balsamic vinegar, or

a good squirt of whipped cream. Try making this recipe with other

seasonal summer berries!
- -

Good for your body, good for the soil...
Strawberries contain more vitamin C than oranges.

Eating four large strawberries will give you the same
amount of vitamin C as an orangel!

Strawberries are also an excellent source of magnesium,
phosphorous, calcium, potassium, folate, and vitamin K.

Strawberries are a great addition to the garden. They are
perennial, meaning they will grow every year. Most
varieties of strawberries propagate themselves by
sending out runners, which means more berries year after
year.

This project has been funded at least in part with Federal funds from the U.S.
Department of Agriculture. The contents of this publication do not necessarily
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of trade names, commercial products, or organizations imply endorsement by the
U.S. Government. USDA is an equal opportunity provider, employer, and lender.
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BETTER FOOD FOR BETTER LIVING

You can use your CalFresh
benefits to buy seeds and plant
starts that produce food.
Growing your own garden is
another way to get the nutritious
fruits and vegetables your family
needs to stay healthy.

www.BenefitsCal.com




