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Is it Ripe?
Mangos
If the stem of your mango lacks an aroma, be patient!
.
Before you go through the trouble
of slicing it, wait for
a sweet scent, bold color, and skin that’ll yield to
the pressure of your finger.

Bananas
When the banana’s peel is yellow with just a bit of brown,
it’s ready to be peeled. Not in the mood to wait? Place it
in a brown paper bag with apples or tomatoes to speed
up the ripening process.

Avocados
The fruit should feel soft to the touch but not mushy.
Another test to run is to pluck off the stem at the
bottom and check the color. You’re looking for a vibrant
green. If it’s tinged with yellow, wait a few days.

Cantaloupe
Both the stem and blossom parts at either end should
smell sweet, (however if it’s almost a sickly sweet, the
fruit is probably overripe). It should also give a bit
when pressed gently. It will feel heavier than it
looks, and sound hollow when tapped as well.

Watermelon
Buying during warm summer months is
particularly important. Check for a
slightly sweet smell and heavier fruit
(heavy = juicy).

The 2019 Aramark Lone Star Chef Competition was held on January 30 th at
Alice ISD. Culinary students from the south Texas region were challenged to
create food truck style recipes that met the USDA guidelines for the National
School Lunch Program. Robstown ISD had 2 teams competing and won first
and second place. Both teams will be advancing to the state competition,
which will be held at Minute Maid Park in Houston.

Chocolate Avocado Pudding
2 Large avocados
(peeled, pitted & cubed)
½ Cup Unsweetened Cocoa Powder
1/3 Cup Milk
1/3 Cup Brown Sugar
2 Teaspoons Vanilla Extract
1 Pinch Ground Cinnamon
Blend Avocados, cocoa powder, brown sugar,
milk, vanilla extract & cinnamon in blender until
smooth. Refrigerate pudding until chilled, about
30 minutes. Makes 4 servings.
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Coming Soon…
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Announcements

Cooking Club Starting Soon!
Later this month, Child Nutrition & 21st Century will give
students the opportunity to participate in hands-on basic
cooking lessons! Students will learn how to read recipes, cook
with unique ingredients and learn basic skills in the kitchen.
More information coming soon!
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