Reasons for the Seasons
Produce Tips for Placer & Nevada County Consumers
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Mandarin arca perfect snack, easy to peel, sweet and succulent any time of day.
They are a nutritious addition to the diet.

MANDARINS

Nutrition Benefits Serving Tips
Mandarins are: ¢ Freeze mandarin sections and
¢ Good source of calcium enjoy as a cool treat.
o Good source of vitamin A ¢ Add mandarins to a green salad.
¢ Good source of vitamin C + Usein pasta salads.

+ Add to fruit kabobs.
¢ Add to gelatin molds.

+ Good source of potassium

¢ Take with you for an easy snack on
the go.
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Family Meal Ideas

@ Encourage family members to try new foods by planning meals that feature foods
from different cultures.

1@ Find a place on the map and make it an adventure finding unique foods to prepare
from that region.

1® Decorate the table using a cultural theme.

1® Take a trip to cultural section of your local grocery store and let children help
pick out unusual ingredients needed.
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MANDARINS

LS

Locally Grown Varieties

Satsumas and Clementines

Shopping Tips

v’ Choose mandarins that are tight-skinned,
shiny, solid, and firm.

v' Medium-sized fruit is generally the best.

v Very large fruit can lack taste; very small
fruit can be bitter.

v’ Avoid soft, puffy, dull-colored mandarins.

v" Avoid mandarins with cut or punctured
skin or very soft spots.

Handling and Storage

¢ Mandarins are relatively perishable and
have a shorter life than oranges. They
should be handles carefully, even though
they are a firm, solid fruit.

¢ Store at cool room temperature
(60° to 70°F) for up to one week.

¢ Store in the refrigerator for up to two
weeks.

Preparation

Mandarins are best peeled and enjoyed “as
is”.

¢ Fresh: They can also be added to
fruit, poultry, meat, or green salads.
For desserts, they can be served over
pound cake or ice cream. Mandarin
orange juice is good plain or blended
with ice cream for a cool refresher.

¢ Canning: To extend the season
of mandarins, they can be canned.
Peel, separate the segments, pack in
jars with sugar syrup and process in
a simmering hot water bath (30
minutes for pints, 35 minutes for
quarts).

¢ Freezing: Whole, unpeeled
mandarins can be frozen on a cookie
sheet for two to four hours. They can
then be peeled and eaten at any stage
of thawing. Peeled sections can also
be frozen in syrup. They should keep
in the freezer for six to ten months.
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MANDARIN ORANGE PASTA SALAD
(MAKES 7—1 CUP SERVINGS)
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| INGREDIENTS:
1 11/2 cups dry medium shell or elbow macaroni

: 11/2 cups cooked chicken, chopped

1 1 cup fresh OR 1 can mandarin orange slices, drained
11 cup seedless red or green grapes, halved
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1 /2 cup celery, sliced
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1/2 cup low-fat ranch salad dressing

DIRECTIONS:

1. Cook macaroni according to directions on package, rinse with cold water.

2. Inalarge mixing bowl combine pasta, chicken, mandarin slices, grapes, and celery.
3. Pour ranch dressing over salad mixture and toss lightly.

4. Serve immediately or refrigerate.

CUCUMBER AND MANDARIN ORANGE SALAD
(4 SERVINGS)
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| INGREDIENTS:

I 1 medium cucumber, peeled and sliced into very thin rounds (about 2 cups)
: 11/4 cups mandarin oranges

1 | medium onion, sliced into very thin rings
: 2 teaspoons granulated sugar

1 /3 cup distilled white vinegar

1 1 teaspoon fresh cilantro, chopped

: Salt and fresly ground peper
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DIRECTIONS:
1. Inaserving bowl, combine the cucumbers, oranges and onion
rings.

2. Inasmall bowl, stir together the sugar and vinegar until the sugar dissolves. Pour the
vinegar sugar mixture over the cucumber salad. Toss well. Add the cilantro.
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Reasons for the Seasons
Coloring Activity Page for Kids
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University of California Cooperative Extension
Division of Agriculture and Natural Resources 2012

The University of California ) Division of Agriculture & Natural Resources (ANR) prohibits discrimination against or harassment of any person in any of its programs or activities on the basis of race, color, national origin, religion, sex, gender identity,
pregnancy (which includes pregnancy, childbirth, and medical conditions related to pregnancy or childbirth), physical or mental disability, medical condition (cancer-related or genetic characteristics), genetic information (including family medical history),
ancestry, marital status, age, sexual orientation, citizenship, or service in the uniformed services (as defined by the Uniformed Services Employment and Reemployment Rights Act of 1994: service in the uniformed services includes membership, application for
membership, performance of service, application for service, or obligation for service in the uniformed services).

University policy also prohibits retaliation against any employee or person in any of its programs or activities for bringing a complaint of discrimination or harassment pursuant to this policy. This policy also prohibits retaliation against a person who assists
someone with a complaint of discrimination or harassment, or participates in any manner in an investigation or resolution of a complaint of discrimination or harassment. Retaliation includes threats, intimidation, reprisals, and/or adverse actions related to
employment or to any of its programs or activities.

The University is an affirmative action/equal opportunity employer. The University undertakes affirmative action to assure equal employment opportunity for minorities and women, for persons with disabilities, and for covered veterans (including veterans with
disabilities, recently separated veterans, Vietnam era veterans, veterans who served on active duty in the U.S. Military, Ground, Naval or Air Service during a war or in a campaign or expedition for which a campaign badge has been authorized, or Armed Forces
service medal veterans). University policy is intended to be consistent with the provisions of applicable State and Federal laws.

Inquiries regarding the University’s equal employment opportunity policies may be directed to Linda Marie Manton, Affirmative Action Contact, University of California, Davis, Agriculture and Natural Resources, One Shields Avenue, Davis, CA 95616,
(530) 752-0495,
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