
JICAMA 
In the garden: 

Ready to eat: 

FUN FACTS: 
• 86-90% of each jicama is water! 
• Jicama can be peeled and eaten raw just like an apple. 
• Jicama can grow up to 50 pounds, but they are most delicious 

when around 5 pounds. 



Jicama is a good source of Fiber to 
help digestion and Vitamin C to heal 

cuts and wounds. 

 

Jicama  
Nutrition Facts 

From California Department of Education, 2007 



Ingredients: 

2 cups jicama, peeled and chopped 
1 can mandarin oranges, canned in light syrup (11 ounces) 
1 ½ tablespoons lime juice (juice of one lime) 
Salt, to taste (optional) 
Cilantro (optional) 

Directions 

1. Cut the jicama in half so you have a flat side for    
stability. 

2. Peel the jicama using a small sharp knife. 
3. Cut the jicama in small strips or grate it using a large 

hand grater. 
4. Combine the jicama and the rest of the ingredients in 

a bowl.  Toss and enjoy! 

Helpful Storage Tips: 

• Keep jicama wrapped 
in the crisper drawer 
of the fridge or in a 
cool, dry place and it 
will last for about 2 to 
3 weeks. 

• Once cut, wrap jicama 
tightly in plastic film.  
Place in the fridge 
crisper and use within 
a week. 
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http://foodhelp.wa.gov  or the Basic Food Program at: 1 877 501 2233. 
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