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Spring into Fun and Learning! 

1. Garden-to-Table Fun 

Spring is ideal for teaching children about planƟng 
and healthy eaƟng. Try these fun acƟviƟes: 

· Sprout in a Cup: Use clear plasƟc cups, soil, 
and bean seeds. Kids can watch roots and sprouts 
grow! 

 

 

 

 

 

· Salad Garden CreaƟon: Plant leƩuce, spinach, 
and cherry tomatoes in small containers. Encour-
age kids to harvest and assemble their own spring 
salads. 

2. Spring-Themed Snack Ideas 

Brighten snack Ɵme with colorful and healthy 
treats: 

· Fruit Flower Power: Arrange sliced strawber-
ries, bananas, and grapes into flower shapes. 

BuƩerfly Crackers: Use whole grain crackers, 
cream cheese, and carrot sƟcks to build buƩerfly 
wings. 
 
3. Outdoor Adventures 
Warmer weather invites kids to enjoy the out-
doors. Encourage movement with these acƟviƟes: 

· Nature Scavenger Hunt: Create a checklist of 
spring-themed items like flowers, leaves, or in-
sects for kids to find. 

· Chalk Art Relay: Design chalk obstacle courses 
for kids to jump, skip, and run through. 

4. CreaƟve Corner: Spring CraŌs 

Foster creaƟvity with these engaging projects: 

· Egg Carton Caterpillars: Paint egg cartons and 
decorate them with googly eyes and pipe cleaner 
antennas. 

 

 

 

 

 

 

Blossom PainƟng: Use coƩon swabs or sponges to 
paint colorful spring blossoms on paper. 
 
5. Celebrate Earth Day (April 22nd) 

Teach kids about environmental care with these 
acƟviƟes: 

· Recycled Art Project: Encourage kids to create 
art using recycled materials. 

Plant a Tree Together: Discuss how trees help the 
planet while engaging kids in hands-on learning. 
 
6. Featured Recipe: Rainbow Veggie Wraps 

Ingredients: Whole wheat torƟllas, hummus, bell 
peppers (red, yellow, green), shredded carrots, 
and spinach. InstrucƟons: Spread hummus on the 
torƟlla, layer veggies, and roll it up! A delicious, 
healthy snack packed with springƟme color. 
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Waffle Fruit Pizza — Recipe for Homes 

CACFP CrediƟng InformaƟon: Serving size 1/2 waffle. Serves 10 kids. One serving      
provides 1/2 oz. eq. grains and 1/2 cup fruit.  

Ingredients: 

5 Whole Grain Rich waffles (1 oz. eq. each) 

2/3 cup low-fat cream cheese, soŌened 

1 tsp. vanilla extract 

5 cups your choice of fruits (kiwi, strawberries, blueber-
ries, raspberries, banana, pineapple, etc.) 

2 Tbsp. maple syrup (opƟonal) 

 

DirecƟons:  

1. In a bowl, whisk together the cream cheese, syrup and vanilla.  

2. Spread two tablespoons evenly on top of each waffle.  

3. Cut each waffle into 4 equal pieces that look like pizza slices.  

4. Serve 2 waffle slices and 1/2 cup of mixed fruit on a plate. Have children add their own fruit topping to 
their fruit pizza! 








