WATERMELON

WATERMELON |

VEGETABLE

watermelon'is a
berry, so are
cucumbers, pumpkins - es carried need hot, sunny /
and squash. Wit instead conditions to thrive- watermelons mature
y grow well. in 85 to 100 days.
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A watermelon will
in your belly or y
you eat the see
seeds are actua
nutritious,  which
very healthy for youl
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Watermelon Juice

INGREDIENTS

6 cups ripe seedless watermelon cubed
1 cup water (optional)
lce

INSTRUCTIONS

Place watermelon in a high-speed blender. Turn
blender on medium speed and work up to high
speed, until watermelon is completely smooth.
Add ice to blend to create an icy texture.

Add water to watermelon juice, if desired.

Pour and serve in a pitcher.






¢)¢ Cantonese Translation:
“Asked mother what to do,
my head is growing a
melon!” “Mama laughed and
laughed while saying “then
that means we will have a lot
of watermelon to eat. From
spring to winter.” ¢


http://www.youtube.com/watch?v=RzbLWV_RWQg
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Mandarin Orange
Originated From China,

Mandain Orange is a big
part of my Chinese
culture. During Chinese
New Year (the most
important holiday in
China) We use Mandarin
Orange as a symbol of
Luck and Fortune'




' Mandarin Orange is also a
Chinese New Year food, just like
having turkey for Thanksgiving.

" Homes and public places such
as streets and malls would be
filled with Chinese New Year
decorations and that includes
Mandrain Orange.

' Having a Mandrain Orange
tree is like having a Christmas
tree. Before | came to the United
States, my family and | would
have a orange tree every year for
this festive holiday,--one of my
favorite childhood memories.




Mandrain Orange is a type
of Orange that is smaller,
sweeter, and easier to peel
because of it's softer skin
layer, They are related to
Tangerines and Clementine,
another kind of Oranges.

wow,that’s a lot of oranges!
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Sometime
between 1840 and
1850, the
'Willow-leaf' or
'China Mandarin'
was imported by
the Italian Consul
and planted at the
Consulate in New
Orleans. It was
carried from there
to Florida and
later reached
California.




e 4 ‘
Asian people love to use mandrain orange peels to cook or for tea

We would sun dry the peels after eating the yummy fruit. It is
a spice, an herb, and a jam.



Chénpi [&KR

It is into cut pieces and dried like on the
picture. You can make it sweet or salty.

My family uses it for soups and desserts.
It is also perfect for Orange Chicken!

fully enjoyed and
nothing of was
wasted. A very happy
orange @




Sweet Chénpi Recipe

https://m.youtube.com/watch?v=CJSRzWr7i6Y


http://www.youtube.com/watch?v=CJSRzWr7t6Y
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Thank You for learning my two
favorite fruits and culture with

meQ

Watermelon is my favorite fruit
and Mandrain Orange is my
culture.

| hope you learned something

new and continue to eat your
fruits and vegetables ! @

Anna Z.



