
Items are organized based on when they are generally available fresh at your 
local farmers market, roadside stand, U-pick or CSA program. Local climate and 

growing practices may alter these seasons and harvesting windows. 

Kansas Seasonal Local Food

Learn more

Local Food Systems

Shop locally grown produce, protein, grains, and dairy 
to support your local farmers and economy. Choosing 

fresh, seasonal, Kansas-grown food provides high 
quality nutrition to your diet.

Why buy in season?

Kansas State University Agricultural Experiment Station and Cooperative 
Extension Service. 

K-State Research and Extension is an equal opportunity provider and employer. Issued in 
furtherance of Cooperative Extension Work, Acts of May 8 and June 30, 1914, in 

cooperation with the U.S. Department of Agriculture, Director of K-State Research and
Extension, Kansas State University, County Extension Councils, Extension Districts.  

MF3712              June 2025

art and design by

Sprin
g

W
inter

Fall
Summer

stores
through
winter

Ch
ar

dAsparagus

Berries

Broccoli Cabbage

Carrots

Cherries

Collards

Cucumbers

Eg
gp

lan
ts

Garlic

Green Beans

Leafy Greens

Melons

Okra

Onions

Peaches

Pears

Peas

Peppers

Potatoes

Winter

Squash

Radish

Summer Squash

Strawberries

Corn

Sweet Potatoes

Tomatoes

Turnips

Beets

Beets

Carrots

Winter
Squash

Kale

Kohlrabi

Potatoes

Apples

Broccoli

Cabbage

Collards

Sweet
Potatoes

Leafy
Greens

Carrots

Pumpkins

Cauliflower

Year Round

Dairy

Beef

Grains

Honey
Eggs

Pork

MushroomsChicken


