
1  |  Don’t have kids? Share this with another little camper!

GOAL: Teach your kids about eating seasonally and how it makes for tastier meals.

EATING IN 
SEASON

Different fruits and vegetables grow best 

at different times of the year. Some like 

hot and sunny weather; others like it cool 

and rainy. If you eat what’s in season 

at that time of year, your ingredients 

will be at their most delicious. Luckily, 

summer is one of the best seasons to try 

a wide range of produce--check out our 

Season’s Best guide, also in your box this 

week, for more on our favorite summer 

ingredients. But first, let’s explore what 

grows in all four seasons. 

ACTIVITY DIFFICULTY: EASY

WEEK 
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Welcome to camp! Find all the 

activities at cook.ba/camp
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peppers
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HOSTED BY  
BLUE APRON

For kid-friendly  
recipes that add 
even more flavor  
to your ears of 
corn, check out  

the Season’s Best 
guide!



2  |  Find more fun at cook.ba/camp

INSTRUCTIONS: You’ll be seeing all kinds of ingredients this summer. As you and your 

family cook with them, in Blue Apron meals and in your own recipes, color them in to 

create a beautiful summer veggie poster for your fridge this season.

WEEK 1 
EATING IN SEASON

When you're 
done with this 

week's activity, 
color me in!

FAIRYTALE  
EGGPLANT 
 
While not all eggplants are purple, 
the purple skins of certain kinds 
have been used to dye yarn.
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3 ZUCCHINI 
 
Zucchini is actually  
a relative of pumpkins  
and cucumbers. 
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SWEET CORN 
 
An ear of corn as we eat 
it is actually part of the 
flower! And the kernels 
are the seeds. 
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MINT 
 
Beyond adding its signature 
flavor, mint (a type of herb) 
makes salads smell nice and 
sweet and adds pretty color.
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CHERRY 
TOMATOES 
 
Cherry tomatoes can be a 
variety of colors. Depending 
on what kind you want in your 
recipes, you can use yellow, red, 
orange, or even dark purple. 
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CARROTS 
 
The leafy part of 
this root veggie 
can grow up to 
three feet tall.
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BEANS 
 
All snap beans aren’t green; they 
can be a variety of colors, from  
purple to yellow to multi-colored. 
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KIRBY 
CUCUMBERS 
 
This cucumber varietal 
is smaller than your 
typical cucumber.
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PEPPERS 
 
Islander peppers change 
color after harvest, from 
purple to orange to red. 
Pick your favorite color!
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PEACHES 
 
Peaches, along with nectarines, 
plums, and many others, are 
called “stone fruits” because of 
their hard pits. 
 

CAMP 
CONTEST

Share a photo 
of you with your 
favorite summer 
ingredient at  
cook.ba/contest.
 


