
 

 
Antonio and the cutest member of the 

Feeding Crane Farm team 

Lunchbox Peppers 

Feeding Crane Farm is a family 

farm project growing a wide array 

of vegetables in Penn Valley. 

Antonio and Daylin strive to grow 

their produce in a way that 

maximizes nutrition for people, 

improves the health of the 

ecosystem, and provides a secure 

livelihood the team of farmers. 

They use organic practices to build 

soil, increase productivity, and 

increase the nutrient density of the 

produce. You can find the delicious 

food they grow at the Nevada City 

and Penn Valley Farmers Markets, 

Briar Patch Food Coop, SPD, Three 

Forks, and Watershed! Learn more 

at www.feedingcranefarm.com. 

 

7500 students in Western 

Nevada County will 

sample Lunchbox Peppers 

this October through 

Sierra Harvest’s Farm to 

School Program! 

Healthy Serving Tips: 

 Delicious on their own as a 
snack, or added to a salad! 

 Slice and serve raw with a 
healthy dip like hummus.  

 Top your homemade pizza, or 
add diced peppers to your 
favorite saute or stir fry.  

 

 

 

Harvest of the Month is sponsored by 

 

 

If your student is eligible for free/reduced school 

meals you likely qualify for CalFresh, which can help 

you afford healthy and nutritious food: 

www.GetCalFresh.org 

Wow! We worked with two farmers again to bring Harvest of the Month 

to every student in Western Nevada County this month. So many beautiful 

and delicious peppers for so many strong, healthy, and adventurous kids! 

Peardale Farm is a new small family 

farm in Nevada County. They are 

dedicated to supplying local, 

sustainably-grown plant starts and 

fresh produce to the community. Their 

produce is certified organic and grown 

on site with the utmost care for the 

land and the resources used. Weekly 

fruit and veggie boxes are available for 

order online, with pick up locations in 

Lake of the Pines or at the farm stand 

located on Highway 174 in Grass 

Valley. For more information, visit 

www.peardalefarm.com. 
 

The famers at Peardale Farm 



 Pepper Fun Facts  
 

 Nearly 2,000 varieties of peppers are cultivated worldwide- this 

includes sweet and hot peppers.  

 Botanically, the pepper is a fruit, but in cooking most people 

consider it a vegetable.  

 California is the nation’s leading grower of bell peppers and ranks 

second in production of hot peppers.  

 Lunchbox peppers are mini-sized peppers that are remarkably 
sweet and flavorful. They grow on tall strong plants that produce 
lots of peppers…which makes them perfect for snacking! 

 

Science and Nutrition 

 The scientific name for peppers is Capsicum annuum. 

 Peppers are a member of the nightshade family- the same as last month’s tomatoes - which means their cousins 

also include potatoes and eggplants.  

 Each color of pepper can have variations in nutritional benefit, for example green peppers are an excellent 

source of vitamin C, which gives your immune system a boost. Meanwhile red peppers are and excellent source 

of vitamins A and C and a good source of vitamin B6. 

 By weight, green bell peppers have twice as much vitamin C as citrus fruit. Red bell peppers have three times as 

much. Hot peppers contain even more—357% more vitamin C than one orange. 

History  

 About 9,000 years ago, the wild pepper plant originated near what 

is now Bolivia and Peru. It was later cultivated for its fruits by the 

Olmecs, Toltecs, and Aztecs.  

 The seeds rapidly spread throughout Central America by wind and 

movement of settlers.  

 The Puebloans of the American Southwest acquired a wild chili 

pepper called chiltepín through trade with native Mexicans. 

 Sweet peppers were not widely grown until after World War II.  
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Did you know? 

Peppers can be red, yellow, orange, 

green and even purple! Isn’t the 

diversity of nature beautiful? (and 

delicious!) 

Q: Which color did you try today? 

And which color are you most 
interested in trying next? 

Name that Pepper 

With so many varieties, peppers 
have some pretty fun names! Try 
Bells (Red, Early, Golden, Shamrock, 
California Wonder, Keystone 
Resistant Giant, Yolo Wonder), 
Banana, Cubanelle, or Pimento for 
sweet peppers. Or if you like hot 
peppers try Hungarian Wax, 
Cayenne, Jalapeño, Serrano, 
Anaheim, Ancho, Cherry, Poblano, 
Habañero, or Chile de Árbol. 


