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farmers Against Hunger@l

Did You Know”?

16.77 or 1 in 6 of New JerSey resSidents face food inSecurity. Food inSecurity is
"the state of being without reliable access to a sufficient quantity of
affordable, nutritious food.” If you are in need of food, you are not alone.
Farmers AgainSt Hunger works with over 70 community organizations serving
thoSe in need including food banks, Soup kitchens and pantries.

Nutrition Facts: 1 Large Potato, Protein: 6.2 g, Fat: .37 g, Carbohydrates: 55 g,
Fiber: 9 g, Sugar: 4 g, Calcium: 33 mg, MagnesSium: 77 mg, Potassium: 229 mg,
Vitamin C: 34 mg
Source: USDA National Nutrient Database for Standard Reference; release 27

Recipe: Roasted Potatoes with ParmeSan CheeSe & Garlic
Season: Summer/Fall
Ingredients: 4 Large potatoes or 4 Cups small potatoes, any kind, cut into small cubes, 2 Tbsp. olive oil, 6
cloves of garlic, minced, 1 tsp. dried thyme, % tsp. dried basil, % Cup parmeSan cheeSe, Salt and pepper to
taste, 2 Tbsp. chopped fresh parsley for garnish.
InStructions: 1. Preheat oven to 400 degrees and lightly oil a baking Sheet. 2. In a bowl, toss potatoes with
olive oil, garlic, thyme, basil, parmeSan, salt, and pepper. 3. Spread evenly on baking Sheet and bake for 25-30
minutes, or until crisp-tender. 4. Garnish with parsley and Serve.

Fun Facts:

Potatoes are the most conSumed produce in America.

The Incas uSed potatoes to treat injuries and thought spuds
made childbirths easier.

Potato plants are usually pollinated by insects like
bumblebees.

Potatoes have more potassium than bananas.

French fries were first Served in America in 180L
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Source: InternationalBuSinessTimesS.com

For more information on Farmers Against Hunger and NJ Agricultural Society.
Or to make a donation,

Visit our website at http://wwwnjagSociety.org/farmers-against-hungerhtml
Like our Facebook page: NJ Farmers Against Hunger



