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Michigan Seasonality



Produce stories



Ideas to use more Michigan products

SUBSTITUTION

Easy switches

Salad and sandwich toppers

Soups

Roasted vegetables

Steamed vegetables

Pizza toppings
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Examples of easy swaps



Ideas to use more Michigan products

SUBSTITUTION

Slightly harder switches

Entree ingredients

Soup ingredients
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Examples of harder swaps



Ideas to use more Michigan products

FLEXIBLE CYCLE MENUS

Seasonal vegetable

Seasonal fruit

Seasonal side dish (salad, sauce, 
etc.)
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How much to buy?

Pages 8-11

Handy chart based on USDA Food 
Buying Guide

How many pounds in a common 
wholesale unit of each farm 
product (ex. bushel)

Serving size per meal contribution

Approximately how many servings 
per wholesale unit 



Purchasing quantity example

Pages 8-11



Purchasing quantity example
Let’s say you wanted to serve carrot 
sticks. 

Using the chart you’ll see that the 
typical wholesale pack for carrots is 
a 55 pound unit packaged in one of 
three ways:

● Film plastic bags

● Mesh sacks

● Cartons holding 48 one pound 
film bags

You’ll want to confirm this pack size 
with your supplier



Purchasing quantity example

Next check the last column for the 
appropriate line item for carrot sticks

● Serving Size per meal contribution: ¼ 
cup raw vegetable strips (about 3 
strips, 4-inch by ½-inch) 

These figures are based off off carrots with the greens 
removed, so you’ll want to confirm this with your supplier 
as well

The third column shows the approximate 
number of servings you can expect to get 
for that 55 pound unit 

● 566.5 servings



Michigan Vegetable Subgroups
Dark Green Vegetables

Beet greens
Bok choy
Broccoli
Collard greens
Dark green leaf lettuce
Kale
Mesclun
Mustard greens
Parsley
Romaine lettuce
Spinach
Turnip greens

Red-Orange Vegetables

Carrots
Pumpkins
Red bell peppers
Sweet potatoes
Tomatoes
Winter squash (Acorn, 

butternut, hubbard, etc., 
excluding spaghetti squash)

Beans + Peas

Black beans
Great northern beans
Kidney beans
Navy beans
Pink beans
Pinto beans
Red beans
Soy beans
White beans
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Michigan Vegetable Subgroups
Starchy Vegetables

Corn
Fresh green peas
Parsnips
Potatoes

Other Vegetables

Asparagus
Beets
Brussels sprouts
Cabbages
Cauliflower
Celeriac
Celery
Cucumber
Eggplant
Garlic
Green beans
Green peppers
Kohlrabi

Other Vegetables

Mushrooms
Onions
Radishes
Rhubarb
Snap peas
Snow peas
Spaghetti squash
Turnips
Wax beans
Zucchini
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Additional tools for planning and 
purchasing locally



Cultivate Michigan

www.cultivatemichigan.org



Monthly features



More Information
Contact information:

Mariel Borgman
mborgm@anr.msu.edu
989.506.3922

Kaitlin Wojciak
kaitwoj@anr.msu.edu
586.469.6088

Resources available at:
http://www.cultivatemichigan.org/making-michigan-recipes-work



Activity Instructions
You will need: A weekly sample menu or your menu, sticky notes and     seasonality chart

Split into groups of 3 - 4 people

Focus on Entrees first: Identify at least one way to incorporate or substitute a Michigan 
product for each entree. Write your idea on the sticky note and place it next to the 
menu item. Aim to use products from each season at least once. 

If you finish Entrees, move on to side dishes, vegetables and fruits.

Be prepared to share some of your ideas on how to incorporate more Michigan products 
into your menu!


