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Warm up your winter celebrations with these fun ideas:

Healthy
Winter Celebrations

Snow in Los Angeles!

Celebrate the winter season
with festive decorations.
Encourage students to make
paper snowflakes to hang
from walls and ceiling.
Enjoy transforming your
classroom into a winter
wonderland!

Seasonal Flavor

Enjoy winter celebration snacks that
are locally grown and ripe this season!
Try fresh produce such as pears,
orange, pomegranates, persimmons,
apples, celery and winter squash.

Share the holiday spirit

Shift children’s focus away from
candy to reading & writing. Allow
students to share their favorite
things about winter, such as
celebrating holidays, spending time
with family and friends, or trying
winter sports.

Get up & Go!

Instead of a
sit-down and
eat party, twist
and shout with
a fun music
dance party.



Festive Recipes

Apple Cupcakes
Ingredients

Cupcake baking cups

Apples

Low fat cream cheese

Raisins

Granola

Pineapple juice (optional)

Directions

Cut apples into halves and dip cut side
into pineapple juice to avoid browning
(if prepping in advance). Place apple

half in baking cup, cut side up.
Spread thin layer of low fat cream cheese

over cut side of apple.
Decorate with raisins & granola.

Enjoy!

Winter
Apple Cranberry Salad

Ingredients

1 (10 ounce) bag mixed salad greens

1 medium apple

1 fuyu persimmon

1/2 cup walnut halves

1/2 cup dried cranberries

1/3 cup Reduced Fat Raspberry Vinaigrette

Directions

Toss greens with apples, walnuts,

cranberries and onions in large bowl.

Add dressing; toss to coat.

Serve immediately.

Festive Fudgy Fruit
Ingredients

1/2 cup semi-sweet chocolate chips

5 bananas, peeled and cut into quarters

2 pints strawberries

¼ cup chopped unsalted peanuts

Directions
Place chocolate chips in microwave safe bowl.

Heat on high for 10 seconds and stir. Repeat until
chocolate is melted. Place fruit on a tray
covered with waxed paper. Use a spoon

to drizzle the melted chocolate on top of the fruit.
Sprinkle the fruit with chopped nuts.

Cover fruit and place in the refrigerator for
10 minutes or until the chocolate hardens.

Serve chilled & Enjoy!

Awesome Apple Cider

This rich winter beverage is delicious
served warm or cold.

Ingredients

1 gallon apple cider

4 sticks of cinnamon

4 whole cloves

1 orange sliced

Directions

Combine all ingredients in a saucepan
over medium heat

or in a crock pot until warm.

Total Calories 53
Total fat 3.7g
Sodium 8 mg
Cholesterol 0 mg

Total Calories 83
Total fat 1.3g
Sodium 81 mg
Cholesterol 1 mg

Total Calories 48
Total fat 1.1g
Sodium 1 mg
Cholesterol 0 mg

Total Calories 62
Total fat 0.1g
Sodium 4 mg
Cholesterol 0 mg


