
GNSI Winter Holiday Hours:

-December 24, 2018- CLOSED
-December 25, 2018- CLOSED

Please inform GNSI of any 
closings due to holidays.

• 2019 DECAL Licenses are DUE. 
Before going into the New Year, 
to meet all Bright from The 
Start Eligibility requirements, 
please ensure that 2019 DECAL 
Licenses are sent in by 
December 16, 2018.

• The Fiscal 2019 Civil Rights 
Training is due on Friday, 
December 7, 2018. 

Friendly Reminders:

What you need:
Green Apples | Pretzels|
Directions:
Wash and prepare all fruit and cut 
the apples it to pieces.

As snack is prepared, divide the 
apple slices and place a pretzel 
stick in the middle to form the 
shape of a Christmas Tree. 



An apple’s size, shape and color 
depend on the variety. Georgia grows 
many varieties from the month of 
July through December. 

Apples are crunchy, delicious and 
nutritious! USES AND TIPS Choose 
firm, shiny, smooth-skinned apples 
with intact stems. 

An apple should smell fresh, not 
musty. 

Refrigerate apples in a plastic bag 
away from strong-odored foods. Use 
within 3 weeks. Fresh apples are a 
convenient, healthy snack. Add sliced 
or chopped apples to oatmeal or 
quick breads, or to salads and slaws. 

Apples grow on trees. 

Apples have five seed pockets. 

Apple trees originated in Central Asia and 
were brought to North America by European 
colonists. 

There are 2500 varieties of apples grown in 
the United States and 7500 worldwide.

Apples are a member of the rose family.

Apples
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Kale



Apple Wraps

Ingredients:

1 large apple
2 medium, ripe bananas
2 tablespoons peanut butter
2 (8-inch) whole wheat tortilla

Directions:

Rinse and cut apple in half, lengthwise. 
Remove any stems. Cut out center core 
that contains the seeds. Do not peel.

2. Lay apple halves flat side down. Cut 
into ¼-inch thick slices. Cut slices into 
small cubes.

3. Peel bananas. In a medium bowl, use 
your fingers to break bananas into pieces. 
Use your fingers or a fork to mash pieces 
until creamy and smooth.

4. Add peanut butter to mashed banana. 
Stir well to blend.

5. Spread peanut butter mixture over one 
side of each tortilla.

6. Sprinkle diced apple over peanut 
butter. Tightly roll each tortilla. Cut each 
wrap in half.

7. Chill in refrigerator until ready to serve, 
up to 24 hours.
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Georgia Grown Kale & Blueberry Salad

Ingredients:

6 Cups Raw Kale
2 Cups Raw Blueberries
2 Oz. Feta Cheese
1 TSP Honey
1/2 to 1 Tsp Dijon Mustard
5 TBSP Pink Grapefruit Juice
3 TBSP Cooking, Salad, or 
Olive Oil
1 TSP Ground Black Pepper
1/2 TSP Table Salt

1. (Dressing) Whisk together honey, 
dijon, grapefruit juice, and grapefruit 
zest. Add oil. Season to taste with 
salt and pepper.

2. Mix together kale, blueberries, 
and crumbled feta cheese, then 
drizzle with dressing.

3. Portion into 1 cup servings and 
hold at or below 41° F until service.
Each 1 cup serving provides 1/2 cup 
serving of dark leafy vegetable.

This institution is an equal opportunity provider. 

Menu ideas:

•Add fresh kale to salads or 
serve on the salad bar.

•Serve cooked kale as a dark 
green vegetable side. Trying 
adding kale to soups or stews.





Georgia Grown Kale & Blueberry Salad
Tasting Activity


