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Packed with omega-3s
California walnuts are the only nut with a 

signi�cant amount of omega-3 fatty acids.

USDA National Nutrient Database for Standard Reference,  
Release 21, September 2008

Walnuts Available In School Lunch Buy
The USDA is purchasing $29.7 million of walnuts as part of the School Lunch Buy, a government sponsored feeding program.

�Our industry is proud to provide a tasty and nutritious product to school children and other in-need throughout the United Sates, 

particularly at a time when so many people are seeking assistance,� says Dennis A. Balint, Executive Director of the California 

Walnut Board.

As part of this buy, California walnuts will be available for the National School Lunch Program, the School Breakfast Program, 

the Summer Food Service Program, the Food Distribution Program on Indian Reservations, the Commodity Supplemental Food 

Program and The Emergency Food Assistance Program.

Walnut Storage Tips for Foodservice
-	 Store in air tight packaging. 

-	 Store away from foods with strong odors, like cabbage and onions. 

-	 Rotate inventory. Practice FIFO. First In, First Out. 

-	 For storage up to six months: Refrigerate at 32°F (0°C) to 41°F (5°C) and 65% relative humidity. 

-	 For storage longer than six months: Freeze at 0°F (-18°C).

Toast Before You Toss
Bring out the nutty, rich �avor of your walnuts � toast them before tossing into salads, stir-fries, pasta dishes and more. Here�s how:

Oven: Spread chopped walnuts evenly onto a baking sheet or in a shallow pan. Bake at 350”F for 5 to 7 minutes or until lightly 

browned. Stir several times for even toasting. Be sure to keep an eye on them though � they burn easily. Cool before using.

Microwave: In glass pie plate spread ¾ cup walnuts in a single layer. Microwave on high 5 to 6 minutes, stirring every  

2 minutes. Cool before using.

Skillet: In a large, dry skillet over medium-high heat, cook walnuts until lightly toasted, about 1 to 2 minutes.

California Walnuts –  
Goodness in a nutshell
-	 Recognized by consumers as a �superfood� 

-	 Nutrient-rich 

-	 Versatile 

-	 Available year round 

-	 Consistent, high-quality 

-	 Add crunch and texture 

-	 Require little to no prep time/ready-to-use




