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Directions: Did you know tomatoes were once thought to 
be poisonous?  Now tomatoes are one of the most popular 
foods in the world!  In the space below, draw your favorite 
way to eat tomatoes.   
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Directions: Did you know tomatoes were once thought to be poisonous?  Now tomatoes are one of the most popular 
foods in the world!  In the space below, draw your favorite way to eat tomatoes.   
 

 
 
Across 
2. Do not store tomatoes in the ___________.  They will lose their flavor and become mealy. 
7. Also called slicing, these are the biggest tomatoes.  This tomato has less juice so it holds together well when sliced, 
and together with their large size, make them great for adding flavor to your favorite sandwich. 
9. Tomatoes are a _________ not a vegetable. 
10. ___________ tomato products are a rich source of lycopene.  Many studies have shown a reduced risk of prostate 
cancer from frequent intake of tomato products. 
 
Down 
1. To ripen tomatoes, place them in a ___________   ____ with an apple or a banana.  This will help speed up the 
ripening process. 
3. When buying tomatoes, use the ____________ to check if the tomatoes are ready. 
4. When ________ tomatoes, the skins should be removed because they become tough. 
5. Tomatoes are a good source of this micronutrient.  The same nutrient is thought to help prevent the common cold. 
6. Tomatoes are best grown in ___________weather.  Tomatoes need at least six hours each day of direct sunlight 
8. This variety of tomato is also known as Roma or Italian.  These tomatoes are small and egg-shaped. They tend to be 
less juicy than slicing tomatoes. 

 


