ACTIVITY

STEM,
EXPERIMENTS
AND FUN



The HMC Farms mission is to increase
consumption of the fruit they grow. HMC has
spent generations adapting their growing and
handling practices to reliably provide the simple
pleasure of great tasting fruit.

Both HMC Farms and The Produce Moms believe
that children’s eating habits develop early in life
and will carry on through their adult years. By
providing kids with healthy food options that
they actually enjoy eating now, we can help
them create healthy eating habits that will last a
lifetime.

At home, at school, or wherever kids are learning,
today’s students are preparing for tomorrow’s
world. Whether they’re future farmers or not,
these projects, lesson plans and activity sheets
are designed to help familiarize them with
modern agriculture and the fruit itself. It really is
designed to make learning fun!

In partnership, HMC Farms and The Produce
Moms put together an Ebook full of fun science
experiments, lesson plans and activity sheets
that are perfect for educators and parents alike.



The tradition of family farming has been a

part of the HMC Farms story since 1887. HMC
Farms is much more than a business, it’'s a way
of life. They have spent generations adapting
their growing and handling practices to reliably
provide the simple pleasure of great tasting
fruit. Their actions are measured in ways that
ensure they protect the environment for future
generations and the community in which they
live and farm.

The core of HMC Farms is an extended family

of agricultural and marketing experts... people
who have grown up in the produce business,
and those who have invested careers in learning
everything there is to know about growing and
delivering a better piece of fruit to people who
enjoy fruit. Their management team, growing
team, and marketing team work closely together
with a single purpose: to reliably provide the
best tasting tree fruit and grapes with consistent
flavor every time.

HMC Farms commitment to great tasting fruit
can only be assured with the complete control
that is needed to properly handle the fruit after
harvest. Their packing facilities are located
within minutes of their orchards and vineyards.
These food handling facilities employ the

best practices, and are equipped with leading
technology to efficiently deliver the highest
quality product. To ensure that we protect

our most valued resources — people, air, land,
and water — HMC utilizes cutting edge ideas
and technology. HMC is continually striving to
improve our farms and facilities. It is our never-
satisfied attitude that allows them to deliver on
their promise of great tasting fruit.




STEM +
EXPERIMENTS

What is STEM?

STEM stands for an idea of educating students in
four specific disciplines — Science, Technology,
Engineering and Mathematics. It is an applied,
blended and cohesive approach that encourages
a hands-on experience while allowing students

a chance to gain and apply relevant “real world”
knowledge in the classroom.

STEM has become a critical component to
nation-wide Academic Standards. Together with
HMC Farms and a middle school science teacher,
we developed two STEM projects for middle
school students using grapes. Because why not
combine a science experiment with one of the
most popular fruits?






























ACTIVITY
SHEETS




NAME:

Pick your favorite purple crayon or pencil and color the plums
according to their fraction.
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THE TWELVE

GRAPES

Did you know that eating

12 grapes at midnight on
New Year’s Eve is good luck?
The 12 grapes represent the
12 months of the year. This
Spanish tradition dates back
hundreds of years. Eat one
grape with each bell strike
at midnight!

Draw the hour
and minute
hand on

the clock like
they would be
at Midnight.
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learn more at www.grapesforschools.com & www.HMCFarms.com




RECIPES







POOLSIDE PEACH SALSA

PREP TIME
10 mins

TOTAL TIME
10 mins

SERVINGS
6 servings

INGREDIENTS
* 4 cups peaches diced
* 1/2 cup pineapple diced
* 1/2 cup red bell pepper diced, seeds removed
* 1/2 cup red onion minced
* 3 tsp jalapeno minced, ribs and seeds removed
« 2/3 cup cilantro chopped
e 2 limes juice only
* salt to taste

INSTRUCTIONS
Place ingredients in a bowl and stir to combine. Cover and
chill in the refrigerator for 30 minutes before serving.

NOTES
* Pineapple is optional.
 For more heat, leave in some of the jalapeno seeds.







PLUM & BLACKBERRY
GRAIN SALAD

PREP TIME
10 mins

TOTAL TIME
10 mins

INGREDIENTS

* mixed salad greens

* quinoa

« HMC Farms plums sliced

» blackberries

* almonds

» goat cheese

* red wine vinaigrette or salad dressing of your choice

INSTRUCTIONS

Toss together salad greens and quinoa. Place plum slices,
blackberries, and almonds onto salad base. Sprinkle with goat
cheese and drizzle with salad dressing.







PLUMSICLE™ WINE POPS
AND ICE POPS

PREP TIME
10 mins

TOTAL TIME
4-6 hours

SERVINGS
6 servings

INGREDIENTS

* pre-made flatbread pizza crust
* red grapes sliced in half

* olive oll

» goat cheese crumbles

» fresh mozzarella cheese

» walnuts chopped

* balsamic glaze

» fresh thyme

INSTRUCTIONS

Add half of the water and sugar to a small saucepan. Heat
over medium heat until the sugar is dissolved. Add plumsicles
and simmer until the fruit is tender. Approximately 1-2
minutes. Allow the plumsicle mixture to cool slightly. Add to
blender with the remaining water and blend until smooth.
Add the wine during this step if you are making winesicles.
Pour mixture into ice pop molds and place in the freezer.
Allow 4-6 hours to freeze. Enjoy!






GRAPE FLATBREAD PIZZA

PREP TIME
10 mins

TOTAL TIME
25-30 mins

SERVINGS
6 servings

INGREDIENTS

« 1/2 cup water separated

* 1/4 cup sugar

* 6 Plumsicles peeled and chopped
* 1 cup pinot noir

INSTRUCTIONS

Add half of the water and sugar to a small saucepan. Heat
over medium heat until the sugar is dissolved. Add plumsicles
and simmer until the fruit is tender. Approximately 1-2
minutes. Allow the plumsicle mixture to cool slightly. Add to
blender with the remaining water and blend until smooth.
Add the wine during this step if you are making winesicles.
Pour mixture into ice pop molds and place in the freezer.
Allow 4-6 hours to freeze. Enjoy!
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