
Food Waste Prevention
Kumquats store well, keep them in the
refrigerator and they can keep for a t least 10
days!
Kumquats are usually eaten raw, but can be
made into preserves or candied!
Candied kumquats can be kept in the
refrigerator for at least three months! 

Kumquats are a group of small fruit-bearing
trees. This fruit resembles the orange in
color, and the shape but is much smaller,
approximately the size of a large olive. they
are very high in vitamin c and promote
immunity!

The English name "Kumquat" means "Golden
Orange" in Chinese
Kumquat plants can grow to be 8-12 ft. High
Depending on the its size, the kumquat tree
can produce hundreds or even thousands of
fruits each year

Fun Facts

 

Fun Facts
 

Kumquats are the
only citrus(y) fruit
that can be eaten

peel and all!
 

Kumquat Varieties

Nagami
sweet skin with
acidic and spicy

flesh. the seeds are
edible.

Marumi 
very round and mild
in flavor with a lot

of juice

cherry Meiwa
contain an oil in the
skin that releases a

fragrance when
rolled between palms

Nordmann
teardrop shape

with a thick rind,
and lots of juice 

Fukushu 
sweet and tart skin
with tangy, sharp

and fruity flesh. also
has fragrant white

flowers on tree

healthy serving ideas

make juice!

Make jam or jelly!

add to a salad for
sunny citrus taste

Winter- Kumquats



Pickled Kumquat Recipe

8 oz of fresh kumquats, sliced in half
1/2 cup of sugar
1 cup of rice vinegar
1 tbsp of peppercorns
1 tsp of salt

Ingredients
 

Place the cut kumquats in a pot and
cover them with water one inch above
the fruit. Over medium heat, bring the
mixture to a gentle boil. Once you've
reached a boil, lower the heat and
simmer for 30 minutes. Drain and place
kumquats in a glass jar
Meanwhile, add sugar, vinegar,
peppercorns and salt in a pan and
gently heat over medium/low heat. Stir
gently and cook until sugar has
dissolved (2-3 minutes). Carefully pour
sugar/vinegar mixture over kumquats in
the glass jar. Cover with the lid and
place in the fridge to cool before using
(about 30-60 minutes)
Kumquats will stay fresh in the fridge
for 3-4 weeks

Instructions

1.

2.

3.

San Diego Unified Virtual Tasting

Recipe From:  https://graceinthecrumbs.com/2018/02/19/pickled-kumquats/

https://www.youtube.com/watch?v=jky9c834I9Q

Scan This QR Code or Click Here to watch the
Virtual Tasting with Ms. Janelle, San Diego

Unified's Farm to School Specialist!
 

This video contains an overview of Harvest of
the month, a video from Farmer Ron Sahu, and an

Overview of the Nutritional benefits of
Kumquats!

https://www.youtube.com/watch?v=jky9c834I9Q

