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WHEN WE EAT BRUSSELS SPROUTS, WE’RE EATING THE LEAF OF THE PLANT.  

BRUSSELS SPROUTS GROWN ON 
A TALL STALK THAT IS COVERED 
WITH SMALL BUDS THAT LOOK 
LIKE MINIATURE CABBAGES.

THE BRUSSELS 

SPROUTS CULTIVATED 

NEAR THE CAPITAL OF 

BELGIUM, BRUSSELS, 

AS EARLY AS THE 

13TH CENTURY.

BRUSSELS SPROUTS 
ARE A GOOD 

SOURCE OF FIBER, 
POTASSIUM, AND 

VITAMIN B6.

Brussels sprouts 
are a cool weath-
er crop. They are      
often one of the 
last crops left in 

the garden and can 
tolerate the cold. 



CALIFORNIA GROWS MOST OF THE NATION’S BRUSSELS SPROUTS SO IT MUST TRAVEL OVER 
2,000 MILES TO REACH BUFFALO. OUR NEW YORK STATE BRUSSELS SPROUTS ONLY HAVE TO 

TRAVEL 20 MILES TO REACH THE CAFETERIA!  
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Brussels sprouts are from the Brassica family, also known as the cruciferous 
vegetable family, along with cabbage, broccoli, and cauliflower.

Brussels sprouts can be eaten raw, steamed, roasted, or sautéed. 

CALIFORNIA GROWS MOST OF THE NATION’S KALE SO IT MUST TRAVEL OVER 2,000 MILES TO REACH BUFFALO. 
• OUR NEW YORK STATE KALE ONLY HAS TO TRAVEL ____ MILES FROM _____ TO REACH THE CAFETERIA!
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