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HOW IT WORKS

1 P Y Swipe your SNAP Card and
Step i receive up to $40 extra to buy
Florida-grown fruits and veggies

1 i T

(full recipe on back of card)

-———> Step 3
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Visit the EBT booth at your local
y S > Step 2 0—————— Buy fresh, Iogql prgduce and
FAB market before you shop SNAP eligible items!
Vaya a la caseta de SNAP al mercado Use su tarjeta de SNAP y recibe hasta $40 més para iCompre productos locales frescos y
participante antes de comprar comprar en frutas y verduras cultivadas en Florida articulos elegibles para SNAP!

Fresh Access Bucks (FAB) is a statewide incentive program designed to encourage Supplemental Nutrition Assistance Program (SNAP,
formerly known as food stamps) recipients to redeem their benefits at farmers markets to purchase fresh, healthy foods directly from Florida
farmers. Visit freshaccessbucks.com to learn more.




Chef Yvette Rouse

Sweetwater Executive Director
Sweetwater Organic Farm, Tampa e

Ingredients

3 pounds (12-15 medium) carrots
2 tablespoons vegetable oil
kosher salt, black pepper

1 garlic clove

Steps

1. Preheat oven to 400 F. Trim carrot tops and measure out 2
cups carrot tops; set aside.

2. Toss carrots and vegetable oil on a baking sheet and season
with salt and pepper.

3. Roast, tossing occasionally, until golden brown and tender,
about 25-35 minutes. Let cool to room temperature.

4. Pulse garlic and nuts in a food processor until a coarse paste
forms. Add Parmesan and carrot tops and pulse until a coarse
paste forms.

5. Add olive oil and pulse until combined. Season to taste with
salt and pepper. Serve carrots with pesto.
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1764 ppedlo i the bedto!
3 tablespoons pine nuts or walnuts ‘

Y4 cup grated Parmesan
Y5 cup extra virgin olive oil



