KICK OFF THE SCHOOL YEAR
WITH A JUICY, JOYFUL BOOST

If you've ever served watermelon in your cafeteria,
kids LOVE it! Start the school year with a “Watermelon
Welcome” and set a vibrant tone for the year ahead.
Watermelon is a colorful, sweet and refreshing food
that brings joy to a lunch tray. But here’s the best part,
watermelon isn't just for summer, and it’s not just a
snack. It's a secret weapon for creativity, nutrition and
excitement in school meals, all year long.
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TIPS & TRICKS FROM THE PROS

Make Watermelon Prep Less Intimidating

- Address the “fear factor” by offering short
videos and one-pagers with Watermelon Board
resources

- Try smaller watermelon for easier handling

- One watermelon = up to 36 servings

Storage & Handling Hacks

- Store watermelon between 50-59°F

- Maintain the cold chain if you receive
watermelon refrigerated

- Transfer watermelon to milk crates to save
space and to move them more easily

- Prep a day ahead

Budget-Savvy Procurement

- Review region-specific availability information

- Use USDA DoD Fresh

- Buy from local farmers or local produce partners
when available

Smart Menu

Planning

- Menu
watermelon on
low-prep days

- Position
skilled staff
for fruit prep -
watermelon can
be quicker than
canned fruit
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REAL-WORLD WATERMELON WINS

Here are just a few fun ways schools could serve up
watermelon:

- Red, White & Blue Parfaits

- Sweet Watermelon Pizza

- Greek Pita Flatbreads with Watermelon

- Gingered Watermelon Salad

- Refreshing Watermelon Lemonade

And don't toss that rind! Schools are finding
creative (and tasty) ways to use the whole fruit:
- Pickled Rind

- Roasted Parmesan Rind Chips

- Watermelon Rind Coleslaw

EASY WINS FOR STUDENT ENGAGEMENT

- Use as Harvest of the Month

- Post fun facts to engage students, e.g.
“Watermelon is 92% water!”

- Offer taste tests that are fun, e.g. fruit kabobs and
flavor pairings

HOST A WATERMELON WELCOME

A “Watermelon Welcome” is an easy, engaging
way to energize students, spotlight fresh fruits,
and make your cafeteria the place to be. Whether
it's taste tests, fun facts or fruit kabobs—students
will eat it up (literally!). Ready to make some

juicy magic? Check out recipes, yield guides and
other resources from the National Watermelon
Promotion Board.

Source: Watermelon Board and Healthy School Recipes 2024
survey of 1,400 school nutrition professionals.




