
Carrots
Carrot Fast Facts

Carrot Cycle

•  Carrots were originally purple and yellow, it wasn’t until the 1600s that or-
ange carrots were developed.

•  The flower called Queen Anne’s Lace is actually a wild carrot.
•  California is the leading grower of fresh carrots, about 80% of the Nation’s carrots 

are grown there. 
•  Wisconsin ranks 3rd in the nation in carrots for processing!
•  Wisconsin carrots are harvested in the late summer and early fall and can 

be stored throughout the winter.
•  Baby-cut carrots are not necessarily small carrots, but are made from full-

grown, small diameter carrots by peeling and cutting them to the desired length. 
•  Carrots can be purchased in many forms, fresh or frozen.  
    fresh carrots
    baby-cut carrots
    carrot sticks
•  Carrots are an excellent source of betacarotene, which your body converts 

into Vitamin A, and they are a good source of fiber.

Source: fns.dpi.wi.gov/sites/default/files/imce/fns/pdf/ffvp_fs_ct.pdf  
Source: California AITC

carrot coins
carrot chips

Carrots are shipped to supermarkets all 
over so you can enjoy carrots as a snack 
or as a part of your main meal!
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Carrot seeds are 
very tiny and are 
planted in the 
ground in rows. 

Once the seeds germinate, 
the carrot’s taproot begins 
to grow below the ground. 
This is the edible part of the 
plant.   

After approximately 
120 days, a carrot 
is ready for harvest 
and can be harvested 
mechanically. 

Carrots are cooled, 
sorted, cleaned and 
packaged within 24 
hours of harvest. 
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