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CLASSROOM RESOURCES 

 
 

Día de los Niños 

Strawberry Citrus Refreshment 

Grades 9-12 
 

Note to Educator 
Use these materials to prepare for your classroom’s online virtual fieldtrip with LA Plaza!   
 
Prepare materials in advance and have students follow along to the live workshop demonstration.  
Students can also observe the demonstration, ask questions, and try the workshop activity as a separate 
classroom or homework assignment. 
 
Explore the Educator Resources and Student Resources in this packet to learn more about the fieldtrip 
topic. Use these resources to scaffold learning for your classroom.  
 
 

Overview 
Practice literacy and comprehension skills in the kitchen! Students will make a healthy refreshment 
using natural fruit sugars while practicing writing and then comparing and contrasting drink choices. 
Students will explore natural sugars and reflect on ways to reduce processed sugars in their beverage 
choices. 
 

Culinary Workshop 
Strawberry Citrus Resfreshment 
Strawberries and oranges are sweet and nutritious alternatives to processed sugars. Students will learn 
how to use these ingredients to make a Strawberry Citrus Refreshment. Prepare materials ahead of time 
and have students follow along to a live demonstration. 
 
Caution 
Make sure to remind students about any allergies and sensitivities to new ingredients and foods. 
 
 

Materials 
 

Materials 
for one classroom 
(40 or less students) 

 

 8 large containers of strawberries 

 24 oranges  

 24 lemons or limes 

 8 one-liter bottles of sparkling 

water 

 1 large bunch of mint 

 2 large bags of ice 

 1 roll of paper towels 
 

 

 40 compostable knives 

 40 large disposable plates 

 40 disposable cups (8-oz.) 

 8 lemon presses 

 8 pitchers (32-oz.) 

 8 wooden spoons 

 8 large bowls 

 8 ice tongs 



 

Copyright © 2022 LA Plaza de Cultura y Artes                                                                           Strawberry Citrus Refreshment      2 

 

 

Ingredients 
for 8 groups  
of 5 students 

 

 1 container of strawberries 

 3 oranges 

 3 lemons or limes 

 1 liter bottle of sparking water 

 6-8 springs of mint leaves 

 2 large scoops of ice (5 cups) 
 

 

 1 lemon press 

 1 pitcher 

 1 wooden spoon 

 1 large bowl 

 1 pair of ice tongs 
 

 

 
Kitchen Utensils for 
one student 

 

 1 paper towel 

 1 compostable knife 

 1 large disposable plate 

 1 disposable cup 
 

 

 

 
 

Instructions 
Students will work collaboratively in groups. 

1. Use the disposable plate as a cutting mat and slice the strawberries. Set aside and separate a few 

slices to use as a garnish and decoration. 

2. Cut the oranges in half and squeeze all the juice from the oranges into a pitcher. 

3. Cut the lemons or limes in half. Slice a few pieces and set aside to use as a garnish and decoration. 

4. Use the lemon press to squeeze the juice from the lemons or limes into the pitcher. 

5. Add half a liter of sparkling water into the pitcher: 

6. Add the strawberries and lemon/lime slices into the pitcher 

7. Use the wooden spoon to stir the drink and add several mint leaves into the drink. 

8. Pour the drink into cups filled with ice and garnish or decorate each cup with lemon slices, slices 
strawberries, and a spring of mint. 

  
 

Reflection 
 

Have students reflect on this workshop work by asking the following:  
 

1. Think about the drinks you consume daily. Prepare a list and analyze how many of the drinks on 
your list contain high amounts of processed sugar.  
 
Based on the information written on your list, what changes can you make to your beverage 
intake to consider healthy drinks? Consider infused waters, aguas frescas, or smoothies! 

 

 

Students can share responses with each other in small groups or as part of a large class discussion. 

Students can also write responses to these questions and share with the class as part of a class 

presentation. 
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Extended Learning  
 

Explore the following extended learning opportunities to this activity: 
 

1. Encourage students to create other variations of this recipe: 

• Make a list or organic fruit ingredients that can be added to modify this recipe. 

• Test these modifications at home with your family. 

• Discuss with family members how the ingredients provide natural sugars. 
 

 
 

Resources for Educators  
Centers for Disease Control and Prevention. “Get the Facts: Sugar-Sweetened Beverages and 
Consumption.” 2021. https://www.cdc.gov/nutrition/data-statistics/sugar-sweetened-beverages-
intake.html. 
 
National Center for Health Statistics. “Sugar-sweetened Beverage Consumption Among U.S. Youth, 
2011-2014.” U.S. Department of Health & Human Services, 2017. 
https://www.cdc.gov/nchs/data/databriefs/db271.pdf. 
 
 

Resources for Students  
Loh, Alex. “24 Healthy Kid-Friendly Summer Drinks.” Eating Well, 2020. 
https://www.eatingwell.com/gallery/7823995/healthy-kid-friendly-summer-drinks/. 
 
National Heart, Lung, and Blood Institute. “Parent Tips: How Much Sugar and Calories are in Your 
Favorite Drink?” U.S. Department of Health & Human Services, 2016. 
https://www.nhlbi.nih.gov/health/educational/wecan/downloads/tip-sugar-in-drinks.pdf. 
 
National Institutes of Health. “Sweet Stuff: How Sugars and Sweeteners Affect Your Health.” U.S. 
Department of Health & Human Services, 2014. https://newsinhealth.nih.gov/2014/10/sweet-stuff. 
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