
 
 
 
 

  
 

 
 

 
 

week 2 

Seeds & Roots : GARDEN  KITCHEN 
Cinnamon Carrot Crunch 
 

EAT 
ingredients:  
4 medium carrots, grated 
2 medium apples, chopped 
1 tablespoon of lemon juice 
3/4 cup of raisins  
(soak them overnight 
in 1 cup of water in the 
refrigerator)  
3/4 cup of vanilla yogurt 
1 teaspoon of cinnamon 

 

Garden Kitchen Directions 
Guide students to: 
 

1. Wash your hands and clean your cooking area. 
2. Wash the carrots and apples. 
3. With a knife or peeler, peel the carrots. 
4. Chop the carrots and apples, and place them in  
    large mixing bowl. 
5. Add the lemon juice, raisins, yogurt, and cinnamon 
    to the bowl of chopped carrots, apples, and celery. 
6. Stir them until they are coated evenly. 
7. Chill the salad before serving it. 
 

* 

* This Garden Kitchen Recipe appears in Day 5 of the Seeds & Roots week! 


