
    

Blank 

8 Natural cake ice cream cones 

8 Tablespoons Pineapple Cream Cheese frosting 

1/2 cup Dried Craisins 

1/2 cup Vanilla Yogurt 

6 Scoops of Seedless Watermelon 

Pipe a tablespoon of the frosting into the 

bottom of each cone. Divide the craisins over 

the frosting. Top the craisins with the yogurt. 

Place an ice cream scoop of watermelon on top 

of each cone and serve. Serves 8. 

• The first recorded watermelon harvest occurred 
nearly 5,000 years ago in Egypt. 

• Over 1,200 varieties of watermelons are grown 
worldwide in 96 countries. 

• Watermelon in 92% water. 
• Watermelon's official name is Citrullus Lanatus of the 

botanical family Curcurbitaceae. It is cousins to 
cucumbers, pumpkins and squash. 

• By weight, watermelon is the most-consumed melon in 
the U.S., followed by cantaloupe and honeydew. 

• Early explorers used watermelons as canteens.The 
first cookbook published in the U.S. in 1776  

    contained a recipe for watermelon rind pickles 

Did you know August 3 is 

National Watermelon Day? 

The world’s largest 

watermelon weighed 262lbs! 

1998 Guinness Book of Word Records 

Picture your Project Here! 
 

Submit your craft project, coloring page, 
recipe, game, or song with a picture to  

DDA.Marketing@state.de.us 
Every week a new project will be shown! 

Watermelon Tambourines 
 

Materials Needed: 
small paper plates, crayons, beans, 

seeds, and glue 
 

Directions: 
Color 2 small paper plates to look 

like watermelon slices. (green rind, 
red fruit, black seeds), you can 

glue real seeds on if you like. Put 
beans inside the plates and staple 

them together. 
 

Seed Spitting: 
 Have a contest with your friends 
to see who can spit the seed the 

farthest! 





When you go to the grocery store with Mom or Dad you see all kinds of food hanging 
out on the shelves and in the freezers. Do you ever wonder how it got there or where 
it came from? 
 
Meat – animals are killed in special factories called abattoirs (slaughter houses). 
Almost every scrap of them is used for something. For example, their skins become 
leather for clothing and shoes, and other stuff that gets made into sausages and pie 
filling 
 
Milk is put in packages after being heated to kill any bugs (pasteurized). Then it’s 
cooled and taken in big trucks to supermarkets and shops. Milk can be made into 
cheese too. Skimmed milk has the cream taken off to be sold separately as cream or 
butter. Some milk gets made into yogurt 






