
          Minnesota Thursday Worksheet 
                                  April 11th, 2018 

 
We serve an entirely locally-sourced meal the first Thursday of every 
month! Here are some fun activities that go along with this month’s 
Minnesota Thursday menu. You can find past menus and more at: 
http://cws.mpls.k12.mn.us/minnesota_thursdays.html 
 
What’s for lunch on April 11th? 

 Chef Shack Turkey Nachos with… 
o Turkey – Ferndale Market (Cannon Falls, MN) 
o Tortilla Chips – Barrel O’ Fun (Perham, MN)  
o Salsa – Salsa Lisa (Minneapolis, MN) 

 Fresh Farm to School Carrots – Open Hands Farm (Northfield, MN) 

 Local Dessert – Made right here in Minnesota!   
 

Fruity Vegetables  
Tomatoes, often the main ingredient of salsa, are a mystery to some. Are they fruits or vegetables? To botanists, 
they classify as fruits, which develop from the flowers of plants and contain seeds. In the culinary world, however, 
tomatoes are viewed as savory and considered vegetables. (Scientifically speaking, vegetables are the other parts 
of the plant, such as stems, leaves, and roots.) Which of these produce items are, in scientific terms, fruits and 
which of these are vegetables?  

        FRUITS          VEGETABLES 
___________________         ___________________                 ____________________         ____________________ 
___________________         ___________________               ____________________         ____________________ 
___________________         ___________________               ____________________         ____________________ 
 
Bring on the Heat!  
What’s another common ingredient in salsa, the one that brings out the spiciness and possibly a few tears? It may 
be onions, but it could very well be jalapeño or chili peppers! What makes these peppers so hot is their amount of 
capsaicin, an active ingredient in chili peppers. In 1912, a chemist named Wilbur Scoville invented a scale to 
measure the level of heat in various chili peppers ranging from completely mild to very, extremely spicy! Where do 
these peppers fit on the Scoville Heat Scale?  

Hints: 
1. This is not a pepper but a component in peppers that give them their heat.  
2. This pepper is thought to have come from Cuba; its name comes from Mexico and means “from Havana.”  
3. We often see this pepper in its crushed, ground, and flaky form, sprinkled on pizza or other dishes.  
4. This was the first pepper to go to space on a NASA shuttle.   
5. Aztecs, Incans, and Mayans used these as currency.  
6. This pepper has no capsaicin and sweetens as it ripens, changing colors from green to red.  

   Kale      Carrot   Cucumber  Zucchini  
 
 Sweet Potato   Pepper   Turnip    
 
   Avocado  Olive   Beet   Pumpkin 

Red Chili    Habanero    Sweet Bell
   

Jalapeño    Pure Capsaicin    Cayenne  

http://cws.mpls.k12.mn.us/minnesota_thursdays.html
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Answers: 
Fruity Vegetables 
Fruits: cucumber, zucchini, pepper, avocado, olive, pumpkin 
Vegetables: kale, carrot, turnip, sweet potato, beet  
 
Bring on the Heat!  

1. Pure Capsaicin 
2. Habanero 
3. Cayenne 
4. Jalapeño 
5. Red Chili 
6. Sweet Bell 
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