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  FACT #1 

Honey is sweeter than 

table sugar, due to its 

high content of 

fructose.  

 

 
   

 FACT #2 

The type of flowers 

used to make the 

honey, will dictate 

what flavor the 

honey will have.  
 

THE SWEET TRUTH: 
         

 These honey straws are from the 

local company – Patz Maple & 

Honey Farms – out of Pound, WI. 

Honey is a natural sweetener that 

is made from the nectar of many 

varieties of flowers collected by 

honey bees. This nectar is broken 

down by enzymes from the bees 

and then dried out by the wings 

of the bees.  

These two processes eventually 

make the sticky end product we 

call honey.  

Depending on the size of the hive 

60-100 pounds of honey can be 

made a year. This means that it 

takes a hive anywhere from 3-6 

days to make a pound of honey. 

Next time you are enjoying some 

honey, think about the work it took 

to make that delicious natural 

sweetener.  

 

FACT #3 

Honey never spoils.  

http://localhoneyfind

er.org/Honey_Facts.p

hp 

Local Farm to School 

Polite Bite from: 

Patz Maple & Honey 

Farms 

Pound, WI  
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TASTY RECIPE: 

No Bake Granola Bars 

2 cups rolled oats 

1 ¼ cups crunchy peanut butter 

1 cup ground flaxseed 

¾ cups honey 

¾ cup dried cranberries 

½ cup chocolate chips 

¼ sliced almonds 

 

  

Directions 
1. 1. Stir oats, peanut butter, flaxseed, honey, cranberries, chocolate 

chips, and almonds together in a bowl; press into a 9x11-inch baking     

dish, using the back of a spatula to press into a flat layer. 

2. Refrigerate mixture at least 1 hour. 

3. Cut into 12 bars and wrap each individually in plastic wrap for 

storage. 

 

  

  

  

  

 

  

  

  

  

  

  

  

  

 

 

How many servings of each category of food should your child be getting a day? 

Lower end of range is for children less than 8 years old. 

 Fruits: 1 to 2+ (c) cups. 1 small apple, 1 large banana, ½ dried fruit, 1c raw fruit or fruit 

juice all equal 1c of fruit. 

 

 Vegetables: 2 to 3+c. 1c of cooked, mashed, raw, or steamed vegetables all equal 1c 

of vegetables.  

 

 Grains: 5-8 (oz) ounces. An oz equivalent of grain is one slice of bread, 1c of cereal, ½c 

cooked rice, pasta or cooked cereal. 

 

 Proteins: 4-6 oz. A deck of cards is equivalent to 3 oz of meat, 4 dice cubed is about 1 

oz of cheese, ¼c cooked beans equals 1 oz, and a checkbook is about 3 oz of fish.  

 

 Dairy: 2½ to 3c. 1c milk,  2c cottage cheese, 1c yogurt, 1/3c shredded cheese all = 1c. 

School Nutrition serving daily: https://schools.mealviewer.com/results/howardsuamico 

Contact the School Nutrition Department with any questions about the breakfast of lunch 

programs at: 920-662-7723 
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