


centennial farm fun

Centennial Farm o�ers free self-guided tours,
Monday – Friday, 1 p.m. – 4 p.m. and Saturday & Sunday, 9 a.m. – 4 p.m.

Visit: ocfair.com/centennialfarm



farm fresh five

What did you discover at Centennial Farm?



california grows

learnaboutag.org



sheep provide 

many products



MY PLATEMY PLATE



make your plate

milk

Draw a line to show
where your food goes
on your plate.

choosemyplate.gov

milk



Ingredients: 
2 tbs. sugar 
¾ cup quartered California strawberries 
2 small sprigs of fresh basil 
Juice of 2 lemons 
1 cup cool water

Strawberry-Basil Lemonade

Directions: 
In a Mason jar, muddle the sugar with the strawberries and basil.  
Cut lemon in half and squeeze juice and pulp into Mason jar. Add water. 
Put the top on and shake the mixture vigorously to combine.  
Serve over ice with thin slices of lemon and fresh basil.  

California produces 
88% of the nation’s 
strawberries. Orange 
County is one of the 
leading producers 
of strawberries.

Serve over ice with thin slices of lemon and fresh basil.  

FARM FRESH RECIPES

Ingredients: 
1½ cups pure orange juice – no pulp 
1½ cups low-fat vanilla yogurt 
1-2 tbs. organic sugar  
½ tsp. vanilla extract 

Fresh Made Vanilla-Orange Popsicles 

Directions: 
Whisk together orange juice, yogurt, sugar and vanilla. 
Divide the mixture among Popsicle molds. Freeze them overnight. 

One orange supplies a full day’s One orange supplies a full day’s 
requirement of Vitamin C, which leads requirement of Vitamin C, which leads 
to strong gums and healthy body tissue. to strong gums and healthy body tissue. 

Fresh Made Vanilla-Orange Popsicles 



Ingredients: 
4 ripe tomatoes, seeded and finely chopped  
1 small white onion, finely chopped 
½ cup fresh cilantro leaves, chopped (or more to taste!) 
2 -3 jalapeno peppers, seeded and finely chopped 
1 tbs. lime juice  
Salt to taste 

Salsa

Directions: 
Mix ingredients together and season with salt.
Serve with your favorite tortilla chips or jicama chips. 

Salsa

4 ripe tomatoes, seeded and finely chopped  

California tomato 
growers produce 
two billion pounds 
of tomatoes per week! 
Tomatoes are fruits 
not vegetables. 

cup fresh cilantro leaves, chopped (or more to taste!) 
2 -3 jalapeno peppers, seeded and finely chopped 

Serve with your favorite tortilla chips or jicama chips. 

healthy snacks

Ingredients: 
1 large jicama 
Juice of 4 to 5 lemons 
Chili powder or cayenne pepper 

jicama chips

Directions: 
Rinse jicama and peel completely. Slice into    -inch chips and marinate in an 
abundant amount of freshly squeezed lemon juice. Sprinkle citrus-marinated
jicama with your favorite chili powder, or cayenne pepper.   

Serve with your favorite tortilla chips or jicama chips. Serve with your favorite tortilla chips or jicama chips. 

jicama chips

Jicama is probably 
the most exciting 
vegetable you're 
not eating. 

Mix ingredients together and season with salt.
Serve with your favorite tortilla chips or jicama chips. 

jicama chips

Chili powder or cayenne pepper 

Rinse jicama and peel completely. Slice into    -inch chips and marinate in an 

4 ripe tomatoes, seeded and finely chopped  
1 small white onion, finely chopped 

cup fresh cilantro leaves, chopped (or more to taste!) 
2 -3 jalapeno peppers, seeded and finely chopped 

Mix ingredients together and season with salt.
Serve with your favorite tortilla chips or jicama chips. Serve with your favorite tortilla chips or jicama chips. 
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fresh from the

farmers market

Visit the Farmers Market at the OC Fair & Event Center, Thursdays 9 a.m. – 1 p.m. 
or visit ocfarmbureau.org 



did you know?






