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TKLV SXEOLFaWLRQ ZaV PaGH SRVVLEOH E\ IXQGLQJ IURP WKH ΖGaKR
DHSaUWPHQW RI HHaOWK aQG WHOIaUH (ΖDHW). ΖWV FRQWHQWV aUH VROHO\
WKH UHVSRQVLELOLW\ RI WKH aXWKRUV aQG GR QRW QHFHVVaULO\ UHSUHVHQW
WKH RIILFLaO YLHZV RI WKH ΖDHW.

AGaSWHG aQG GHYHORSHG E\ WKH UQLYHUVLW\ RI ΖGaKR E[WHQVLRQ FaUP
WR EaUO\ CaUH aQG EGXFaWLRQ (FaUP WR ECE) THaP, AXJXVW 2022.

WHEVLWH: 
ZZZ.XLGaKR.HGX/H[WHQVLRQ/VPaOO-IaUPV/IaUP-WR-VFKRRO/HaUO\



THaFK IaUP WR ECE OHVVRQV GHVLJQHG WR LPSURYH FKLOGUHQȇV NQRZOHGJH RI KHaOWK\ HaWLQJ aQG ZKHUH
IRRG FRPHV IURP
PURYLGH H[SHULHQWLaO HGXFaWLRQ RSSRUWXQLWLHV WKaW aOLJQ ZLWK \RXQJ FKLOGUHQ'V GHYHORSPHQWaO
aELOLWLHV aQG JRaOV aV RXWOLQHG LQ WKH ΖGaKR EaUO\ LHaUQLQJ H-GXLGHOLQHV 
RHIHUHQFH WKH UHVRXUFHV SURYLGHG LQ WKLV FXUULFXOXP IRU EHVW SUaFWLFHV LQ FOaVVURRP WaVWH WHVWLQJ
aQG ORFaO IRRG SURFXUHPHQW

DHaU ΖGaKR FKLOGFaUH SURYLGHU,

TKH UQLYHUVLW\ RI ΖGaKR E[WHQVLRQ, LQ SaUWQHUVKLS ZLWK WKH ΖGaKR DHSaUWPHQW RI HHaOWK aQG WHOIaUH, LV
ZRUNLQJ WR EHWWHU FRQQHFW FKLOGUHQ aQG FRPPXQLWLHV ZLWK IUHVK, KHaOWK\, aQG ORFaOO\ VRXUFHG IRRGV
WKURXJK a WHVWHG aQG QaWLRQaOO\-LPSOHPHQWHG VWUaWHJ\ FaOOHG IaUP WR EaUO\ CaUH aQG EGXFaWLRQ (IaUP
WR ECE). TKH IaUP WR ECE VWUaWHJ\ KaV EHHQ aVVRFLaWHG ZLWK LQFUHaVLQJ FKLOGUHQ'V FRQVXPSWLRQ RI IUXLW
aQG YHJHWaEOHV aW VFKRRO aQG aW KRPH, a JUHaWHU ZLOOLQJQHVV WR WU\ QHZ IRRGV, KHLJKWHQHG NQRZOHGJH
RQ KHaOWK\ HaWLQJ, aQG a EHWWHU aZaUHQHVV RI ZKHUH IRRG FRPHV IURP. 

TKH ΖGaKR FaUP WR EaUO\ CaUH aQG EGXFaWLRQ (FaUP WR ECE) FXUULFXOXP JXLGHV HGXFaWRUV LQ
LPSOHPHQWLQJ RQH RU PRUH RI WKUHH NH\ HOHPHQWV RI IaUP WR HaUO\ FaUH aQG HGXFaWLRQ: 

1) PURFXUHPHQW RI ORFaO/UHJLRQaO IRRG
2) EGXFaWLRQ aFWLYLWLHV UHOaWHG WR aJULFXOWXUH, IRRG, aQG QXWULWLRQ
3) HaQGV-RQ OHaUQLQJ WKURXJK FRPPXQLW\ RU VFKRRO JaUGHQV aQG/RU ORFaO IaUP YLVLWV

TKH aFWLYLWLHV aQG PaWHULaOV LQ WKLV FXUULFXOXP, GHYHORSHG aQG WHVWHG LQ WKH 2019, 2020, aQG 2021 SLORW
SURJUaPV, VXSSRUW HGXFaWRUV LQ IaFLOLWaWLQJ aJH-aSSURSULaWH HGXFaWLRQaO aFWLYLWLHV OLNH FRRNLQJ,
UHaGLQJ, JaUGHQLQJ, FUaIWV, WaVWH WHVWLQJ, aQG IaUP RU IRRG WKHPHG JaPHV. WLWK WKLV FXUULFXOXP,
HGXFaWRUV ZLOO EH aEOH WR: 

FXQGLQJ IRU WKH FaUP WR ECE SURMHFW FRPHV IURP WKH ΖGaKR DHSaUWPHQW RI HHaOWK aQG WHOIaUH
WKURXJK WKH MaWHUQaO aQG CKLOG HHaOWK SHUYLFHV BORFN GUaQW. A VSHFLaO WKaQN \RX WR DU. SKL\L CKHQ aQG
KHU WHaP IRU WKHLU VXSSRUW LQ aOLJQLQJ WKH FXUULFXOXP WR WKH aSSURSULaWH OHaUQLQJ VWaQGaUGV.

TKaQN \RX LQ aGYaQFH IRU \RXU LQWHUHVW LQ IaUP WR HaUO\ FaUH aQG HGXFaWLRQ VWUaWHJLHV aV ZH ZRUN
WRJHWKHU WR LPSURYH WKH KHaOWK aQG ZHOOQHVV RI RXU FRPPXQLW\.

SLQFHUHO\, 

AOOHaK SFKZHLW]HU

FaUP WR ECE PURJUaP CRRUGLQaWRU 
EPaLO: aVFKZHLW]HU@XLGaKR.HGX 
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COaVVURRP MaWHULaOV

6XJJHVWHG HDUYHVW RI WKH MRQWK VHDVRQV FKDUW
HDUYHVW RI WKH MRQWK FODVVURRP SRVWHU
HDUYHVW RI WKH MRQWK PKRWR CDUGV IRU HDFK IRRG FXUULFXOXP
8QLYHUVLW\ RI IGDKR E[WHQVLRQ FDUP WR ECE 7DVWH WHVWLQJ NLW LQFOXGLQJ: 6WHS-B\-6WHS 7DVWH
7HVW CKHFNOLVW, CKLOGUHQ'V 7DVWH 7HVW :RUNVKHHW, DQG 7HDFKHU'V 5HFRUGLQJ 5HDFWLRQV
:RUNVKHHW
LRFDO FRRG PURFXUHPHQW GXLGH

IQ WKH IROORZLQJ IHZ SDJHV, \RX ZLOO ILQG VXSSOHPHQWDO FDUP WR EDUO\ CDUH DQG EGXFDWLRQ
SURJUDP PDWHULDOV DQG UHVRXUFHV, LQFOXGLQJ: 

PULQWDEOH DQG GRZQORDGDEOH YHUVLRQV RI WKHVH PDWHULDOV DQG WKH FXUULFXOXP FDQ DOVR EH IRXQG
E\ DFFHVVLQJ WKH "IGDKR FDUP WR ECE CXUULFXOXP, 5HVRXUFHV, & CODVVURRP MDWHULDOV" OLQN RQ
WKH 8QLYHUVLW\ RI IGDKR E[WHQVLRQ FDUP WR EDUO\ CDUH DQG EGXFDWLRQ KRPHSDJH RU E\ VFDQQLQJ
WKH 45 FRGH EHORZ ZLWK \RXU VPDUWSKRQH.

FXOO :HEVLWH 85L: 
ZZZ.XLGDKR.HGX/H[WHQVLRQ/VPDOO-IDUPV/IDUP-WR-VFKRRO/HDUO\

 
6KRUWHQHG 85L:

ELW.O\/LGDKRI2HFH
 

45 CRGH:
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TRPaWRHV

BHHWV

PRWaWRHV

DULHd IUXLW

PHacKHV

SXJJHVWHd SHaVRQV CKaUW IRU
  IdaKR HaUYHVW RI WKH MRQWK FRRdV

SUMMER (SaJH 5):

FALL (SaJH 18):

CaUURWV

ASSOHV

WLQWHU STXaVK

WINTER: (SaJH 83)

EdLbOH IdaKR SHHdV

OaWV

SPRING: (SaJH 122)

MLcURJUHHQV LHaI\ GUHHQV

RadLVKHV
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POeaVe QRWe: Whe aYaiOabiOiW\ Rf WheVe fRRdV ZiOO deSeQd RQ \RXU ORcaWiRQ, aYaiOabOe faUPV aQd SURdXceUV, aQd
Whe ZeaWheU YaUiaWiRQ fURP VeaVRQ-WR-VeaVRQ.
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BURXgKW WR \RX b\ WKe IdaKR FaUP WR ECE PURgUaP
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biW.O\/idahRf2ece

classētasteētestēresultsā

# Rf cKLOdUeQ ZKR
WULed WKe fRRd! 

# Rf cKLOdUeQ ZKR
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Visitēourēwebsiteþ

https://uidaho.zoom.us/webinar/register/WN_Czw3iAEqTvWIxjRLFC1tRQ
https://uidaho.zoom.us/webinar/register/WN_Czw3iAEqTvWIxjRLFC1tRQ
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LHaUQLQJ SWaQdaUdV: IdaKR EaUO\ LHaUQLQJ H-GXLdHOLQHV

Week Goal

1 &4 14: Children parWicipaWe in e[ploraWor\ pla\

1 48: Children demonVWraWe Whe meaning of langXage b\ liVWening

1, 2, & 4 42: Children obVerYe, deVcribe and collecW informaWion b\ e[ploring Whe Zorld aroXnd Whem 

2 & 4
13: Children compare, conWraVW, and eYalXaWe e[perienceV, and WaVkV, and eYenWV bXilding on
prior knoZledge

2 24: Children eaW a YarieW\ of nXWriWioXV foodV

3 9: Children VhoZ emerging abiliW\ Wo imiWaWe behaYiorV WhaW Whe\ haYe obVerYed

3 21: Children engage in a YarieW\ of ph\Vical acWiYiWieV 

4 12: Children e[pand abiliWieV for conjecWXre, h\poWheVi]ing and gXeVVing 

WeekV 1 - 4 of Farm Wo ECE CXrricXlXm
AfWerVchool AcWiYiWieV
Famil\ NeZVleWWerV

CRQWHQWV RI WKH PHacKHV, POXPV aQd POXRWV WRRONLW LQcOXdH:

A FUXLW LV A SXLWcaVe IRU SeedV b\ Jean RichardV
HarYeVW of Whe MonWh PhoWo CardV
TaVWe TeVW VheeWV
Bag(V) for m\VWer\ frXiW acWiYiW\

MaWHULaOV SURYLdHd:

PlaWeV, VpoonV, forkV, napkinV, eWc.
ArW VXpplieV (painW, paper, cra\onV, eWc.)
SpeakerV for pla\ing mXVic

MaWHULaOV NOT SURYLdHd:

FaSN UP ECE TPPMkiU CPOUeOUT aOd MaUeSiaM LiTU:
PeacheT, PMVNT, & PMVPUT

25
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E[plore VeedV and frXiWV
Recogni]e differenW W\peV of VeedV
IdenWif\ condiWionV and proceVVeV WhaW planWV need Wo
liYe and groZ

Children Zill be able Wo:

WHHN 1 LHaUQLQJ ObMHcWLYHV
PhoWo CardV
A FUXLW LV a SXLWcaVe IRU SeedV b\ Jean
RichardV
A peach
BagV for Whe M\VWer\ bag AcWiYiW\
OWher objecWV or frXiWV

MaWHULaOV:

 We Zill learn aboXW frXiWV and hoZ Whe\ groZ. In Whe Vpring, Ze planW VeedV in oXr garden.
WhaW are Vome WhingV WhaW planWV need Wo groZ? (WaWer, DirW, Air, SXnlighW)

 When VeedV are giYen WheVe WhingV, Whe\ VproXW and groZ. EYenWXall\ Whe\ can groZ frXiWV. 
Can an\one name Vome frXiWV? (GiYe children Wime Wo name frXiWV).

 FrXiWV can be an\Whing WhaW conWainV a Veed WhaW Ze eaW. We are going Wo Walk aboXW differenW W\peV of
VeedV WhaW Ze find in frXiWV.

UVe Whe phoWo cardV Wo VhoZ Whe children picWXreV of VeedV.
 For Vome foodV like WomaWoeV, cXcXmber, Ze eaW Whe VeedV along ZiWh Whe reVW of Whe frXiW.
SomeWimeV Ze onl\ eaW Whe VeedV like peaV and corn. 
Some planWV like VWraZberrieV haYe VeedV on Whe oXWVide
SomeWimeV Ze don�W eaW Whe VeedV aW all, like ZiWh appleV and melonV
Are Where an\ oWher foodV ZiWh VeedV WhaW \oX can Whink of?

1.
a.

2.
a.

3.

a.
b.
c.
d.
e.
f.

VRcabXOaU\:

IOUSPdVcUiPO UP FSViUT

WHHN 1: PHacKHV

FrXiWV, Vpring, garden, planW, VeedV, VproXW, floZerV, peaV, VWraZberrieV, melonV, VXiWcaVe, piW, peach, Vharp,
fX]]\, bXmp\, heaY\, lighW

AcWLYLW\: PKRWRcaUdV

AcWLYLW\: BRRN
  I haYe a book WhaW can Well XV all aboXW frXiWV and Wheir VeedV. IW�V called A FUXLW LV A SXLWcaVe IRU SeedV.
AfWer reading Whe book aVk children: 

DoeV an\one remember Zhich frXiWV haYe loWV Wo VeedV?
Can an\one Whink of Vome planWV WhaW haYe jXVW one big Veed or a piW?
Who haV eaWen a frXiW before? 
Which frXiWV are \oXr faYoriWe Wo eaW?
WhaW kind of VeedV do Whe\ haYe?

1.

a.
b.
c.
d.
e.

AcWLYLW\: M\VWHU\ BaJ
 PXW a peach in Whe bag, aV Zell aV oWher objecWV or frXiWV (appleV, bananaV, blockV, pencilV eWc.) in oWher
bagV. AVk Whe children Wo ViW in a circle.
 Send a bag aroXnd Whe circle and aVk Whe children Wo feel inVide Whe bag and deVcribe ZhaW Whe\ feel.
(GiYe e[ampleV of deVcripWiYe ZordV: Vharp, VofW, fX]]\, bXmp\, heaY\, lighW) 
WhaW Vhape iV iW?
HoZ doeV Whe oXWVide of iW feel?
 Once eYer\one haV had a WXrn, remoYe Whe frXiWV and leW children Vee Whem and Walk aboXW Whe frXiW�hoZ
iW lookV, feelV, Zhere iW comeV from, eWc.
 If poVVible, cXW Whe frXiW open and alloZ Whe children e[amine Whe inVideV.
WhaW color iV iW?
WhaW doeV iW Vmell like? feel like?
WhaW doeV Whe Veed look like?
 HoZ are peacheV differenW Whan Whe oWher frXiWV Whe\ WoXched?

1.

2.

3.

4.

5.

DP OPU TeSWe QSPdVce UhaU haT beeO haOdMed. IOTUead, cVU Uhe fSViUT MeOgUhXiTe UP SeNPWe Uhe QiUT.
The QiUT caO be dSied PVU PO a TVOOZ XiOdPXTiMM fPS Week 4³T acUiWiUZ.
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Compare, conWraVW and recogni]e frXiWV
TaWeV frXiWV groZn locall\
IdenWif\ Whe benefiWV of eaWing locall\ groZn
frXiWV

Children Zill be able Wo:

WHHN 2 LHaUQLQJ ObMHcWLYHV
PlaWeV, VpoonV, forkV, napkinV, eWc. 
TaVWe WeVW VheeWV
SWickerV

MaWHULaOV:

 SeW 1-2 of each frXiW aVide Wo paVV aroXnd (do noW VerYe Whe prodXce WhaW
haV been handled).

 Before VerYing, ZaVh Whe frXiWV WhoroXghl\ Wo remoYe an\ remaining
leaf\ maWWer or dirW.
 CXW Whe frXiWV inWo biWe Vi]ed pieceV.

 Toda\ Ze are going Wr\ differenW frXiWV!
 ShoZ each frXiW WhaW Whe children Zill Wr\ and paVV Whe XncXW frXiW aroXnd
for children Wo obVerYe.

HoZ do Whe frXiWV feel?
HoZ are Whe differenW? Similar?
Can \oX predicW ZhaW Whe frXiW WaVWe like?

 Tell Whe children WhaW Whe\ Zill noZ be able Wo Wr\ Whe frXiWV
 GiYe each child a piece of each frXiW.

YoX can paVV Whe frXiW oXW and Wr\ iW one aW a Wime, or paVV Whe frXiW oXW
all aW once
WhaW did Whe frXiW WaVWe like (ValW\, VZeeW, Vpic\, eWc.)?
Did Whe\ WaVWe like \oX WhoXghW Whe\ ZoXld?

 AVk children Wo compare Whe WaVWeV. HaYe children YoWe on Wheir faYoriWe
frXiW b\ raiVing Wheir handV.
 When Whe children haYe finiVhed Wheir Vnack, prompW Whem Wo help clean Xp
b\ pXWWing Wheir paper prodXcWV in Whe WraVh and/or Zipe Whe Wable.
 PaVV oXW Whe WaVWe WeVW VheeWV Wo haYe VWXdenWV YoWe on hoZ Whe\ felW
aboXW Whe frXiW.

SWXdenWV can pXW a VWicker for each frXiW on eiWher Whe �I Like ThiV�, �I
Don�W Like ThiV YeW�, or �I Didn�W Tr\ ThiV YeW� colXmnV of Whe WaVWe WeVW
VheeW.

1.

a.

b.
2.
3.

a.
b.
c.

4.
5.

a.

b.
c.

6.

7.

8.

a.

VRcabXOaU\:

TaTUiOg PeacheT

WHHN 2: PHacKHV

PredicW, obVerYe, compare

AcWLYLW\
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E[plain WhaW farmerV greZ Whe frXiWV Whe VWXdenWV WaVWed.

AdapWed from ArlingWon VA PXblic Librar\: The Farmer PlanWV Whe SeedV. FolloZ along aW:
hWWpV://ZZZ.\oXWXbe.com/ZaWch?Y=g7OVWVR_R9Q. 
The KiboomerV haYe a VlighWl\ differenW YerVion of Whe Vong aV Zell:
hWWpV://ZZZ.\oXWXbe.com/ZaWch?Y=cRhGOdqWIIo.

L\ric: The farmer planWV Whe VeedV. The farmer planWV Whe VeedV. High-ho a-cheerio, Whe farmer
planWV Whe VeedV.
MoYemenW: Hold oXW lefW hand in fronW of \oX ZiWh palm facing XpZardV. The righW hand
pincheV aV if graVping onWo a Vmall Veed. RepeaWedl\ �planW VeedV� inWo \oXr lefW palm aV \oX
Ving.

L\ric: The rain beginV Wo fall. The rain beginV Wo fall. High-ho a-cheerio, Whe rain beginV Wo fall.
MoYemenW: RaiVe boWh handV oYerhead Wo V\mboli]e Whe rain. AV Whe rain beginV Wo fall, moYe
\oXr handV doZnZardV, flXWWering \oXr fingerV. 

L\ric: The VXn beginV Wo Vhine. The VXn beginV Wo Vhine. High-ho a-cheerio, Whe VXn beginV Wo
Vhine.
 MoYemenW: Form a �VXn� b\ raiVing boWh armV, benW, oYerhead. 

L\ric: The planWV begin Wo groZ. The planWV begin Wo groZ. High-ho a-cheerio, Whe planWV
beginV Wo groZ.
MoYemenW: LoZer boWh handV in fronW of \oX Wo V\mboli]e groZing planWV. AV Whe planWV begin
Wo groZ, moYe \oXr handV XpZardV, flXWWering \oXr fingerV. 

L\ric: The bXdV all open Xp. The bXdV all open Xp. High-ho a-cheerio, Whe bXdV all open Xp.
MoYemenW: Place handV in fronW of \oX, VWarWing in pinched poViWion. AV Whe bXdV open Xp,
open handV. 

L\ric: The floZerV Vmile aW me. The floZerV Vmile aW me. High-ho a-cheerio, Whe floZerV Vmile
aW me.
MoYemenW: WaYe boWh armV back and forWh in fronW of \oX. 

1.Who are farmerV? FarmerV groZ planWV WhaW Ze eaW like appleV, pepperV, Vpinach, and beeWV and
raiVe animalV like chicken, coZV, goaWV, and pigV.

2. Sing Whe Vong �The Farmer PlanWV Whe SeedV� Zhile moYing \oXr bod\. 

VeSTe 1

VeSTe 2

VeSTe 3

VeSTe 4

VeSTe 5

VeSTe 6

IdenWif\ Whe role and acWionV of farmerV.
Perform Vimple phraVeV of moYemenW Wo
e[perience moYemenWV in VeqXence and rh\Whm

Children Zill be able Wo:

WHHN 3 LHaUQLQJ ObMHcWLYHV
PhoWo cardV
Speaker for mXVic

MaWHULaOV:

VRcabXOaU\:

IOUSPdVcUiPO UP FaSNeST

WHHN 3: PHacKHV

farmerV, VeedV, planWV, bXdV, floZerV 

AcWLYLW\

LHW'V GHW
PK\VLcaO!



E[plain: the farmer planted the pit in the groXnd. Inside of the pit there is a seed.
Pass aroXnd the peach pit:
�What does the pit feel/smell/look like?� ProYide descriptiYe Zords like �hard� or
�bXmp\.�
�Wh\ do \oX think peaches groZ pits?� 

Pits protect the small seed inside.
Farmers plant the seeds in soil. Soon, the\ sproXt roots and leaYes.
The\ groZ into a large tree in a feZ \ears.
The peach tree blooms pink floZers in the spring. Then peaches begin to groZ on the
branches. 
Peaches groZ larger and deYelop a soft fX]] on their skin.
�Wh\ do \oX think peaches haYe fX]]?� 
The fX]] keeps the frXit dr\ Zhen it rains, like a raincoat, and protects the frXit from
hXngr\ bXgs.
�Did \oX gXess the ansZer right?�
�What do \oX sa\ if a friend asks \oX �Zh\ do \oX think peaches haYe fX]]�?� 
Soon, the\ are going to be ripe enoXgh to pick and eat!

Tell the children that the\ are first going to plant the seed in the groXnd b\ reaching
doZn.
The\ are going to groZ XpZards like the tree b\ sloZl\ standing Xp. 
Finall\, the\ are going to pretend to pick peaches from the peach tree. EYer\one, reach
for the peach! 

1.Sit children in a circle and e[plain that farmers in oXr commXnit\ greZ the frXits Ze
tasted this month.

2. �What do \oX remember aboXt___ (reYieZ prior YocabXlar\ Zords/knoZledge related to
frXits)?�

3. Use saYed pits to demonstrate hoZ peaches groZ:

4. Use the photo cards to describe hoZ peaches groZ:

5. HaYe the stXdents stand Xp from Zhere the\ are sitting. Lead them in a frXit tree stretch. 

Compare and contrast the HarYest of the Month
frXits.
E[plain hoZ peaches, plXms, and plXots groZ. 
DeYelop qXestions to ask their local farmer.

Children Zill be able to:
WHHN 4 LHaUQLQJ ObMHFWLYHV

HarYest of the Month Photo Cards 

MaWHULaOV:

VRFabXOaU\:

HPX DP PFacIFT GSPX?

WHHN 4: PHaFKHV

farmers, pits, seed, hard, bXmp\, sproXt, roots, leaYes, blooms, fX]], ripe

AFWLYLW\
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ObjectiYe: Children Zill bXild creatiYe thinking and Zriting skills throXgh describing a peach
and Zriting a short paragraph.

PEACH Paragraph � Write a Zord that relates to a peach for each letter and then create a
paragraph Xsing each Zord. 

P

E

A

C

H

AIWHUVFKRRO AFWLYLWLHV: PHaFKHV

AFWLYLW\ 1

34

Tasting Peaches � ObjectiYe: Children Zill do a taste test comparing fresh and canned
peaches, bXilding their comparison and anal\tical skills. (Note: Fresh, canned, dried, or fro]en
peach ma\ be compared.)

FolloZ directions proYided for Pre-K Peach Taste Test (https://fns-
prod.a]Xreedge.net/sites/defaXlt/files/tn/Food_Critic_508.pdf)

AFWLYLW\ 2

Peach\ Recipes � ObjectiYe: Children learn to folloZ directions and make a peach-based
recipe. 
Select a peach dish to make. Ideas start here for Xsing canned peaches,
(https://choosem\plate-prod.a]Xreedge.net/sites/defaXlt/files/m\plate/Peach_5_Za\s.pdf)

AFWLYLW\ 3

ObjectiYe: Children Zill practice contoXr draZing Xsing an arrangement of a peach, plXm and
plXot. 

Watch 4-H ContoXr DraZing (https://ZZZ.\oXtXbe.com/Zatch?
Y=bdMqmlIU9a4&featXre=\oXtX.be)

Gather draZing sXpplies. Arrange 2-3 pieces of frXit in front of the children and haYe them
practice draZing the oXtline of the frXit. SZitch the arrangement seYeral times and haYe them
practice draZing each time. Shading ma\ be added to create te[tXre on the frXit and depth or
shadoZ that the frXit casts on the table. HaYe each child select their 2 best draZings for the
painting actiYit\.

AFWLYLW\ 4a.

AfWeUVchRRl acWiYiWieV VXiWable fRU 4Wh - 6Wh gUadeUV:



A Peach of Man\ Colors � ObjectiYe: Children practice Xsing Zatercolors and painting their
peach, plXm and plXot draZing.

Watch 4-H Watercolor E[periment and Painting Yideos (https://ZZZ.\oXtXbe.com/Zatch?
Y=K3SFhlSlLU4&t=18s) and (https://ZZZ.\oXtXbe.com/Zatch?
Y=1P_YOt0XFLE&t=279smi[ing). Gather Zatercolor pencils or paint palettes, paint brXshes
and sXpplies. HaYe the children e[periment Zith the Zatercolor pencils before starting to
paint their frXit draZings. Emphasi]e the blending of colors Zith brXsh strokes and Yar\ing
amoXnts of Zater. HaYe them paint their frXit draZings, one Zith peach-like colors and one
Zith colors other than orange and \elloZ.

AIWHUVFKRRO AFWLYLWLHV: PHaFKHV
AFWLYLW\ 4b.
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Taste Test Card, https://fns-
prod.a]Xreedge.net/sites/defaXlt/files/tn/Food_Critic_508.pdf
Dr\ing FrXit, National Ag in the Classroom,
(https://agclassroom.org/matri[/lesson/50/)
M\ Food Card ActiYit\ Sheet - Selecting and describing faYorite food (1st-2nd grades),
(https://choosem\plate-
prod.a]Xreedge.net/sites/defaXlt/files/m\plate/m\state/M\FoodCard.pdf)
Idaho M\Plate Graphics, (https://ZZZ.choosem\plate.goY/resoXrces/m\plate-
m\state-graphics-and-resoXrces)

OWKHU IGHaV & RHVRXUFHV



HARVEST OF THE MONTH
N E W S L E T T E R  F O R  T H E  I D A H O  F A R M  T O  E A R L Y  C A R E  A N D  E D U C A T I O N  P R O G R A M

HEALTHY
SERVING IDEAS

THIS MONTH...

We aƙe leaƙŦiŦg all abŲƵƭ Ɩeacheơɑ
Theƙe aƙe all ơŲƙƭơ Ųf diffeƙeŦƭ
Ǎaƙieƭieơ Ųf Ɩeacheơɔ Peacheơ aƙe
ǎŲŦdeƙfƵl ƙaǎɏ bƵƭ caŦ alơŲ be baked
iŦƭŲ Ɩieɏ cƵƭ ƵƖ iŦƭŲ a ơalad Ųƙ Ťade
iŦƭŲ jaŤɔ Iƭʀơ beơƭ ƭŲ eaƭ Ɩeacheơ
ǎheŦ fƙeơhɏ ǎiƭhiŦ a feǎ daǔơ Ųf
ƖƵƙchaơeɔ IdahŲ Ɩeacheơ aƙe
geŦeƙallǔ aǍailable iŦ ŤidɲAƵgƵơƭ
ƵŦƭil ƭhe eŦd Ųf OcƭŲbeƙɔ

PRODUCE TIPS
Choose peaches that
have a sweet smell and
give slightlǔ to gentle
pressureɔ 
Look for fruits with a
bright ǔellow
background ɦnot redɧɔ 
Place firm peaches in a
brown paper bagɔ
Store at room
temperature until ripeɔ 
Store ripe peaches in a
plastic bag in the
refrigerator for up to
five daǔsɔ

Blend fresh or froǞen
peaches with lowfat milkɏ
Ȑȏȏʼ orange juiceɏ and
iceɔ
Combine peachesɏ lowfat
ǔogurtɏ and granola for
a healthǔ snackɔ
Eat the skinɑ The skin of
fruits and vegetables
contains fiber and manǔ
important vitamins and
mineralsɔ 
Take ǔour child to a
farmersʀ market to find
Idaho grown peachesɮ
inɲseason fruits and
vegetables cost less and
taste betterɔ

TRY IT AT HOME
Start the daǔ with
jumping jacksɔ
Plaǔ at a local parkɔ 
Let each familǔ member
pick one new game or
activitǔ each week that
ǔour familǔ can trǔ
togetherɔ

Aơk ǔŲƵƙ
child abŲƵƭ

Ɩeacheơɑ

CALM BREATHING
Invite ǔour child to
think about what
makes them feel calm
and relaǓed ɦfor
eǓampleɎ listening to
musicɏ reading a
bookɏ or lǔing downɧɔ
Share with ǔour child
this breathing
technique that theǔ
can use when theǔ
want to feel calmɎ

5I6 IN A 4ELA:ED,
C1MF146ABLE 215I6I1N.

B4EA6HE IN 5L19L;
6H417GH ;174 N15E,

FILLING ;174 BELL; 9I6H
AI4 LIKE A BALL11N.

B4EA6HE 176 5L19L;. 



LHaUQLQJ SWaQGaUGV: IGaKR EaUO\ LHaUQLQJ H-GXLGHOLQHV

Week Goal

1 8: Children Xse prior relationships, e[periences, and knoZledge to e[pand Xnderstanding 

1
16: Children represent e[periences and thoXght throXgh s\mbolic representation sXch as
moYement, draZing, singing/Yocali]ing, and pla\

1 46: Children demonstrate Xnderstanding and appreciation of creatiYe arts

2 14: Children participate in e[plorator\ pla\

2 42: Children obserYe, describe, and collect information b\ e[ploring the Zorld aroXnd them 

3 24: Children eat a Yariet\ of nXtritioXs foods

4 7: Children shoZ emerging abilit\ to imitate behaYiors that the\ haYe obserYed 

4 30: Children participate positiYel\ in groXp e[periences 

Weeks 1 - 4 of Farm to ECE CXrricXlXm
Famil\ NeZsletters

CRQWHQWV RI WKH CaUURWV WRRONLW LQFOXGH:

EaWLQg Whe AOShabeW b\ Lois Ehlert
HarYest of the Month Photo Cards
Taste Test sheets
Recipe Card

MaWHULaOV SURYLGHG:

Kitchen tools: cXtting board,
plates boZls, grater, sharp
knife, peeler, colander
Small rocks, pebbles, or
marbles
SaXcer or boZl 
RXler or tape measXre

MaWHULaOV NOT SURYLGHG:

FaSN UP ECE TPPMLJU CPOUFOUT aOE MaUFSJaM LJTU:
CaSSPUT
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HARVEST OF THE MONTH: CaUURWV



Describe Zhat the\ Zould groZ in a garden 
Learn Zhere and hoZ carrots groZ

Children Zill be able to:

WHHN 1 LHDUQLQJ OEMHFWLYHV
Harvest of the Month Photo Cards 
Eating the Alphabet b\ Lois Ehlert 

MDWHULDOV:

Has an\one tasted a carrot? What do the\ taste like? 
Has an\one ever seen a carrot groZing in a garden or on a farm? 
Has an\one ever harvested a carrot? 
HoZ do carrots groZ? (The roots groZ underground; the leaves groZ above the
ground.) 

Record their ideas on a large piece of butcher paper or construction paper. 
Hang the chart in the classroom for the rest of the month.

1.Carrots are root vegetables. Just like radishes, Ze eat the root part of the vegetable.

2. Talk Zith children about hoZ carrots start Zith the letter �C�. Ask children to come
up Zith other Zords that start Zith �C�. Can the\ think of other fruits or vegetables
that start Zith the letter �C�? 

3. Read Eating the Alphabet b\ Lois Ehlert. Pass around the carrots before reading the
stor\, or Zhile \ou are reading. Invite the children to feel and smell the vegetables as
the\ pass them along.

4. While \ou are reading, ask children questions, like: 

5. After reading the book, ask the children: �Zhat fruits or vegetables Zould \ou like to
groZ in a garden?� 

Fruits and Vegetables in Eating the Alphabet: Apricot, artichoke, avocado, apple,
asparagus, blueberr\, Brussel sprouts, bean, beet, broccoli, banana, currant, cucumber,
corn, celer\, cabbage, cherr\, carrot, caulifloZer, date, endive, eggplant, fig,
gooseberr\, grapefruit, grapes, huckleberr\, Indian corn, jalapeno, jicama, kumquat,
kiZi, kohlrabi, lemon, leek, lettuce, lime, melon, mango, nectarine, okra, orange, onion,
pineapple, peach, pear, papa\a, persimmon, pomegranate, plum, parsnip, potato, pea,
pepper, pumpkin, quince, raspberr\, radish, rutabaga, rhubarb, radicchio, sZiss chard,
spinach, star fruit, straZberr\, tangerine, turnip, tomato, ugli fruit, vegetable marroZ,
Zatermelon, Zatercress, [igua, \am, ]ucchini.

VRFDEXODU\:

IOUSPdVcUJPO UP CaSSPUT

WHHN 1: CDUURWV

Carrot, garden, the letter �C�, root

AFWLYLW\: BRRN
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Describe the carrot groZing process
Participate in groZing carrot greens
Measure leaves as the\ groZ 

Children Zill be able to:
WHHN 2 LHDUQLQJ OEMHFWLYHV

Small rocks, pebbles, or marbles
Sauder of boZl 
Tops of carrots 
Ruler/Measuring tape

MDWHULDOV:

1.E[plain to children that the class Zill be doing an e[periment to see if leaves Zill groZ
from a carrot.

OPTIONAL: HaYe the children help b\ collecting small rocks for this actiYit\.

2. Teachers prepare the carrots b\ cutting off the tops (leaving about tZo inches of the
carrot beloZ the tops). You can save the rest of the carrots for a cooking or tasting
activit\! Remove the greens. Pass them around for the children to see. E[plain that Ze Zill
be re-groZing the greens! 

3. Children help fill the saucer or boZl Zith a la\er of marbles or pebbles.
 
4. Children help place the carrot tops on top of the marbles/pebbles in the boZls or
saucers.

5. Children help fill the boZls or saucers Zith a little Zater (fill to the top of the
marbles/pebbles).

6. Place the boZls/saucers in a sunn\ ZindoZ and add Zater to keep the level at the top
of the marbles/pebbles. 

7. Watch as green leaves groZ from the carrots! Measure the leaves as the\ groZ.

SQSPVUJOg CaSSPUT

WHHN 2: CDUURWV

AFWLYLW\
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AdaSWed fURP: FaUP WR PUeVcKRRO TRRONLW (ASAP GURZLQg MLQdV), 182. AcceVVed ASULO 2020. KWWSV://gURZLQg-PLQdV.RUg/faUP-WR-SUeVcKRRO/

Carrots are related to parsle\, dill, and parsnips. Carrots
contain plant pigments called carotenoids. These pigments

Zere first identified in carrots (giving them their orange color)
and their name Zas thus derived from the Zord carrot.

DLG YRX KQRZ?



Taste neZ foods 
Children Zill be able to:

WHHN 3 LHDUQLQJ OEMHFWLYHV
Carrots Zith tops removed
Plates, boZls for dips (optional), cutting
board, knifes 

MDWHULDOV:

Which Zords can the\ use to describe the carrots (sZeet, juic\, crunch\, etc.)?
What part of carrot do Ze eat? (We eat the root).
HoZ do carrots groZ? The part that Ze eat, the root, groZs underground Zhile the
leaves of the carrot groZ above ground. 

Have students put a sticker on either the �I Like This�, �I Don�t Like This Yet�, or �I
Didn�t Tr\ This Yet� columns of the taste test sheet.

1.Reserve 1-2 carrots for passing around the classroom. Do not serve these carrots.
What parts of the carrot can the children identif\ (e.g. the root, the leaves)?

2. Before serving, Zash carrots thoroughl\ making sure to remove an\ remaining leaf\
matter or dirt. 

3. Chop the leaves off the top if \ou haven�t alread\ (from the previous activit\). To
keep raZ vegetables like carrots from becoming a choking ha]ard, cut the carrots into
thin slices before serving or serve as �ribbons� b\ using a peeler. Ensure that the
students are seated at the table before eating together. 

4. Give each child a tasting-si]e amount of carrots.

5. One at a time, lead the class in tr\ing carrots (all at once; sa\, �One, tZo, three, tr\
it!�).

6. When the children have finished their snack, prompt them to help clean up b\
putting their paper products in the trash and/or Ziping the table.

7. Students Zill rate hoZ the\ felt about tasting carrots on the Taste Test Sheets. 

CMaTT TaTUJOg

WHHN 3: CDUURWV

AFWLYLW\
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DLS IGHDV!
A great Za\ to get children e[cited about
tr\ing neZ foods is to let them pick out a feZ
of their favorite dips to tr\ Zith. Carrots can
be eaten Zith hummus, Greek \ogurt, ranch
dressing (plain Greek \ogurt Zith a ranch
seasoning packet), cream\ pesto dip (blend
cottage cheese and pesto), or peanut butter
hone\ dip (peanut butter and hone\). Provide
2-3 options for the children to choose from. 

CDUURW RDLVLQ SDODG

4 carrots (peeled and
grated)
¼ cup raisins
2 teaspoons sugar
1 lemon, juiced

IOgSedJeOUT (serves 4)

 

In a medium boZl,
thoroughl\ mi[ carrots,
raisins, sugar, and lemon
juice.
Serve chilled.

DJSecUJPOT

 

Source: UniYersit\ of W\oming, CooperatiYe E[tension, Cent$ible
Nutrition Cookbook.

 



Call out the name of each fruit/vegetable and have the children raise their hands if the\
like it. 
Tall\ their votes and discuss children�s favorite foods� Zhat the\ liked about their favorite
foods and Zhat the\ remember learning about them (e.g. hoZ it groZs, color, letter it starts
Zith, etc.). 

1.Start b\ revieZing Zith the children their favorite fruits and vegetables. See the chart beloZ
for ideas. 

2. Ne[t, have the children help make a set of vegetable cards. On paper, have the students
draZ 5 of the class�s first favorite food, 5 of their second favorite food, and 5 of their third
favorite food to create 15 cards total (or add 5 of their fourth favorite food if there�s not
enough for ever\one). For e[ample, if the class voted for peaches in first, carrots in second,
and apples in third, a set of 15 cards Zould have 5 peach, 5 carrots, and 5 apple cards. 

3. Ask: �Who Zants to draZ the (first place food)? Who Zants to draZ the (second place
food)?� until the Zhole deck is made. Once the cards are created the game can be pla\ed.

SeaTPO FPPdT

Summer Peaches, Carrots

Fall
Tomatoes, Apples,
Beets, Winter Squash

Winter
Potatoes, Dr\ Beans &
Lentils, Dried Fruit,
Oats

Spring
Microgreens, Leaf\
Greens, Radishes

Understand the connection betZeen hoZ food
groZs and Zhat the\ ate
DraZ their favorite foods and create a card
game
Listen and folloZ directions 
Practice gross motor skills

Children Zill be able to:
WHHN 4 LHDUQLQJ OEMHFWLYHV

Paper for draZing vegetable cards
Art supplies: cra\ons, markers,
fingerpaint, etc. 

MDWHULDOV:

DP Uhe GaSdeO WJggMe!

WHHN 4: CDUURWV

AFWLYLW\

41AdaSWed fURP: UQLYeUVLW\ Rf W\RPLQg, CRRSeUaWLYe E[WeQVLRQ, CeQW$LbOe NXWULWLRQ CRRNbRRN.

Whichever food Zas voted first Zill tZist at the Zaist,
second Zill march in place, third Zill jump up, and fourth
(optional) Zill stretch to the sk\.
Practice the activit\ several times, demonstrating each
movement Zhen \ou hold up a card. 
Ne[t, have the students hold up their cards. One at a
time, have them raise their card and call out the
vegetable. Move Zith the children! 
After a feZ rounds, ask the children to sZap cards and
pla\ again.
Keep the fun going b\ adding more cards, featuring neZ
foods, and tr\ing neZ movement rules (e.g. run in place,
jumping jacks, pat their head, etc.)!

4. Move to a place Zith lots of room and stand in a circle
together. Tell the students that in this activit\, \ou Zill call
out a food and the children Zith that food Zill make a
movement. 

LHW'V GHW
PK\VLFDO!



HARVEST OF THE MONTH
N E W S L E T T E R  F O R  T H E  I D A H O  F A R M  T O  E A R L Y  C A R E  A N D  E D U C A T I O N  P R O G R A M

PRODUCE TIPS

THIS MONTH...

Thiơ ŤŲŦƭhɏ ǎe aƙe leaƙŦiŦg all abŲƵƭ
caƙƙŲƭơɑ CaƙƙŲƭơ cŲŤe iŦ ŤaŦǔ diffeƙeŦƭ
cŲlŲƙơɎ ŲƙaŦgeɏ ǔellŲǎɏ ǎhiƭeɏ ƖƵƙƖleɏ
aŦd ƙedɑ CaƙƙŲƭơ aƙe deliciŲƵơ ƙaǎ aŦd
cŲŲkedɔ Eaƭ ƙaǎ caƙƙŲƭơ ƖlaiŦɏ Ųƙ add ƭŲ
ơaladɔ RŲaơƭ caƙƙŲƭơ iŦ ƭhe ŲǍeŦ ǎiƭh Ųilɏ
ơalƭɏ aŦd ƖeƖƖeƙɔ Make a caƙƙŲƭ aŦd
ƙadiơh Ɩickleɏ aŦd eaƭ ƖlaiŦ Ųƙ ŲŦ a
ơaŦdǎichɏ Ųƙ ơeƙǍe ǎiƭh Ťeaƭ Ųƙ fiơhɔ Oƙɏ
Ɩickle caƙƙŲƭơɏ jaleƖeűŲɏ aŦd ŲŦiŲŦɏ aŦd
ơeƙǍe ǎiƭh ƭacŲơɔ 

CINNAMON
CARROT CRUNCH

Waơh ǔoƵƙ handơ and clean
ǔoƵƙ cooking aƙeaɔ
Waơh ƭhe caƙƙoƭơɏ appleơɏ
and celeƙǔɔ
Wiƭh a knife oƙ peeleƙɏ peel
ƭhe caƙƙoƭơɔ
Chop ƭhe caƙƙoƭơɏ appleơɏ
and celeƙǔ and place ƭhem
in laƙge miǓing boǎlɔ
Add ƭhe lemon jƵiceɏ ƙaiơinơɏ
ǔogƵƙƭ and cinnamon ƭo ƭhe
boǎl of chopped caƙƙoƭơɏ
appleơɏ and celeƙǔɔ
Sƭiƙ ƭhem Ƶnƭil ƭheǔ aƙe
coaƭed eǍenlǔɔ
Chill ƭhe ơalad befoƙe
ơeƙǍing iƭɔ

IŦgƙedieŦƭơɎ
ȓ mediƵm caƙƙoƭơɏ gƙaƭed
ȑ mediƵm appleơɏ chopped
Ȑ celeƙǔ ƙibɏ chopped
Ȑ ƭableơpoon of lemon jƵice
Ȓɚȓ cƵp of ƙaiơinơ ɦơoak ƭhem
oǍeƙnighƭ in Ȑ cƵp of ǎaƭeƙ in
ƭhe ƙefƙigeƙaƭoƙɧ
Ȓɚȓ cƵp Ǎanilla ǔogƵƙƭ
Ȑ ƭeaơpoon cinnamon

DiƙecƭiŲŦơɎ

Sƭoƙe caƙƙoƭ gƙeenơɏ
peelingơɏ and oƭheƙ
Ǎegeƭable ơcƙapơ
ɦmƵơhƙoomơɏ celeƙǔɏ
onionɧ in a plaơƭic
bag in ƭhe fƙeeǞeƙɔ
When ƭhe bag iơ fƵllɏ
boil in a laƙge poƭ of
ǎaƭeƙ ƭo make a
ƭaơƭǔ Ǎegeƭable
ơƭockɑ 

 

SoƵƙceɎ JƵnioƙ Maơƭeƙ Gaƙdeneƙ Leaƙn Gƙoǎ
Eaƭ and GOɑ Acceơơed Maǔ ȑȏȑȑɔ
hƭƭpɎɚɚjmgkidơɔƵơɚǎpɲ
conƭenƭɚƵploadơɚȑȏȐȔɚȏȓɚAɔɲCinnamonɲ
CaƙƙoƭɲCƙƵnchɔpdf

KIDS CAN HELP
PREPARE CARROTS BY:

Gƙaƭing caƙƙoƭơ foƙ a
ơalad oƙ pickle ǎiƭh
ƭhe help of an adƵlƭɔ 
MiǓing ƭhe ǎaƙm
ǎaƭeƙɏ Ǎinegaƙɏ and
ơƵgaƙ foƙ ƭhe caƙƙoƭ
and ƙadiơh pickle oƙ
anoƭheƙ pickleɔ 
SƘƵeeǞing ƭhe ǎaƭeƙ
oƵƭ of caƙƙoƭơ afƭeƙ
ƭheǔ ơiƭ ǎiƭh ơalƭɔ 
Packing Ǎegeƭableơ
in jaƙơ oƙ boǎlơɔ

Aơk ǔŲƵƙ
child abŲƵƭ

caƙƙŲƭơɑ
Chooơe caƙƙoƭơ ƭhaƭ
aƙe fiƙmɏ noƭ fleǓibleɔ 
AǍoid caƙƙoƭơ ƭhaƭ
feel ơofƭ oƙ limpɏ oƙ
haǍe ǎilƭed gƙeenơɔ
Sƭoƙe caƙƙoƭơ in a
plaơƭic bag in ƭhe
ƙefƙigeƙaƭoƙɔ 
RemoǍe caƙƙoƭ
gƙeenơ befoƙe ơƭoƙingɔ 

SoƵƙceɎ HaƙǍeơƭ foƙ Healƭhǔ Kidơɏ Neǎơɔ
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LeaUQLQJ SWaQdaUdV: IdaKR EaUO\ LeaUQLQJ e-GXLdeOLQeV

Week Goal

1
13: Children compare, contrast and evaluate e[periences, tasks and events building on prior
knoZledge

1 42: Children observe, describe, and collect information b\ e[ploring the Zorld around them

1 60: Children demonstrate knoZledge and use of letters and s\mbols

2 24: Children eat a variet\ of nutritious food

3 46: Children use creative arts to e[press and represent Zhat the\ knoZ, think, believe, or feel 

3 18: Children demonstrate strength and coordination of small motor muscles

4 17: Children demonstrate strength and coordination of large muscles 

4 21: Children engage in a variet\ of ph\sical activities

4
16: Children represent e[periences and thought through s\mbolic representation such as
movement, draZing, singing/vocali]ing and pla\

Weeks 1 - 4 of Farm to ECE Curriculum
Afterschool Activities
Famil\ NeZsletters

CRQWeQWV Rf WKe TRPaWReV WRRONLW LQcOXde:

Harvest of the Month Photo Cards
Taste Test sheets
Paper plates
Green \arn

MaWeULaOV SURYLded:

Bean bags or balls
Art supplies (paint, glue
sticks, tape, etc.)

MaWeULaOV NOT SURYLded:

FaSN UP ECE TPPMLJU CPOUeOUT aOd MaUeSJaM LJTU:
TPNaUPeT

44

HARVEST OF THE MONTH: TRPaWReV



Recall Zhat season tomatoes groZ and Zhen
the\ are eaten
Recogni]e that tomatoes are a fruit
Learn about tomato seeds
Recogni]e that tomatoes groZ above ground on
the vine

Children Zill be able to:

WeeN 1 LeaUQLQJ ObMecWLYeV
Harvest of the month photo cards 
A FUXLW LV a SXLWcaVe IRU SeedV b\ Jean
Richards 

MaWeULaOV:

Do not serve tomatoes that have been handled.
Ask the children if an\one knoZs Zhat it is. 

Ask the children Zhat the tomatoes feel and smell like.
Are the\ heav\? Light?
Are the\ different si]es? colors? 

Record their ideas on a large piece of butcher paper or construction paper. 
Hang the chart in the classroom for the month. 

All tomatoes groZ on the vine. Man\ people think that tomatoes are a vegetable Zhen in
fact the\ are a berr\! 

Make connections betZeen the tomatoes in the book and the tomatoes the children
passed around.

Has an\one tasted a tomato? What do tomatoes taste like?
Does \our famil\ eat tomatoes? What kinds?
HoZ do tomatoes groZ? (on a vine)
What other fruits groZ on a vine? (Watermelon, grapes, cantaloupe, hone\deZ)
Does an\one groZ tomatoes at home?
Talk about the different Za\s \ou can eat tomatoes. E[plain \ou can eat tomatoes in pi]]a
sauce, pasta sauce, salsa, ketchup, or Zhole in salads!

1.Pass around a feZ different varieties of tomatoes for children to e[plore

2. E[plain that the\ are tomatoes. Farmers and gardeners groZ tomatoes in Idaho during the
summer. The\ are picked off the vine and eaten in the summer and fall.

3. Talk Zith children about hoZ tomatoes start Zith the letter �T.� Ask children to come up Zith
other Zords that start Zith �T,� 

4. Use the Photo Cards to demonstrate the man\ kinds of tomatoes: cherr\, \elloZ pear, green
]ebra, heirloom, plum, and more! 

5. Read A Fruit is a Suitcase for Seeds. 

6. While \ou are reading, ask children questions, like:

VRcabXOaU\:

IOUSPdVcUJPO UP TPNaUPeT

WeeN 1: TRPaWReV

The letter �T�, tomato, vine, cherr\, \elloZ pear, green ]ebra, heirloom, plum, berr\

AcWLYLW\: 
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Work cooperativel\ in groups
Compare tasting a tomato to the book
Taste and describe each fruit

Children Zill be able to:

WeeN 2 LeaUQLQJ ObMecWLYeV
Plates, spoons, forks, napkins, etc.
Taste test sheets and stickers

MaWeULaOV:

Do not serve these tomatoes.

Which did the children enjo\ tr\ing the most? 
What do the\ taste like? Are the\ soft? SZeet? Juic\?
Does an\one have a garden? What do \ou groZ in \our garden?
Does an\one eat tomatoes at home? HoZ are the\ served?
HoZ do tomatoes groZ (on a vine)?
What part of a tomato plant do Ze eat (the fruit)?

Have students put a sticker on either the �I Like This�, �I Don�t Like This Yet�, or �I Didn�t
Tr\ This Yet� columns of the taste test sheet. 

1.Reserve 1-2 tomatoes for passing around the classroom. 

2. Before serving, Zash the tomatoes thoroughl\ making sure to remove an\ remaining
leaf\ matter or dirt. 

3. Dice the tomatoes into small, bite-si]ed pieces. Cut grape-si]ed tomatoes in half as
the\ can be a choking ha]ard.

4. Give each child a tasting-si]e amount.

5. One at a time, lead the class in tr\ing each variet\ (all at once; \ou can sa\, �One, tZo,
three, tr\ it!�).

6. When the children have finished their snack, prompt them to help clean up b\ putting
their paper products in the trash and/or Ziping the table.

7. Students Zill rate hoZ the\ felt about tasting the tomatoes on the Taste Test Sheets. 

TaTUJOH TPNaUPeT

WeeN 2: TRPaWReV

AcWLYLW\: 
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Mealtime is a great time to talk about fruits and vegetables, especiall\ Zhen
a Harvest of the Month fruit or vegetable is being served! Use mealtime to
revieZ something the children learned (e.g. that man\ kinds of tomatoes

groZ on vines). You can also use a hand stamp or sticker during mealtime to
congratulate children Zho �tried something neZ toda\!�

DLd YRX KQRZ?

AdapWed from: TomaWoeV AcWiYiW\ Plan (PorWland: HarYeVW for HealWh\ KidV, PorWland SWaWe UniYerViW\). AcceVVed SepWember 2020.
hWWpV://ZZZ.harYeVWforhealWh\kidV.org/



Children Zill be able to 
FolloZ multiple directions
Practice fine motor skills 
Creativel\ e[press their idea

Children Zill be able to:
WeeN 3 LeaUQLQJ ObMecWLYeV

Photo cards 
Green \arn
Paper plates

MaWeULaOV:

Provide children Zith neZspaper and tape (3D tomatoes). Or provide children
Zith paper plates (2D tomatoes).
Create a variet\ of tomatoes Zith colored paper, crumpled neZspaper, or
paper plates.
Invite children to make their tomatoes for the vine in the �class garden.�
For 3D tomatoes, help children crumple neZspaper into a round shape, and
place tape on it to hold it together. Then children can use a variet\ of paint to
paint their tomatoes. For 2D tomatoes, help the children decorate a paper
plate or round cut out Zith paint or colored paper.
Once tomatoes have dried (the ne[t da\), glue green stems to the tomatoes.
Use green string as the vine and connect all of the tomatoes in the garden.

Have students put a sticker on either the �I Like This�, �I Don�t Like This Yet�, or �I
Didn�t Tr\ This Yet� columns of the taste test sheet.

1.Tell children: We can groZ tomatoes in a garden, just like our farmers! Ask the
children if an\one has ever groZn a tomato plant in a garden.

2. Ask the children to remember hoZ tomatoes groZ (on a vine).

3. ShoZ children the Photo Cards or an e[ample of a tomato that \ou have made.

4. Tell children: toda\ Ze Zill make tomatoes to place on a vine in our garden. 

5. Have the students taste test the tomatoes folloZing the activit\. 

6. Students Zill rate hoZ the\ felt about tasting the tomatoes on the Taste Test
Sheets. 

7. Designate a space on a Zall in the classroom for the �class garden.� This can be
on a bulletin board or blank Zall space. Leave the �class garden� on displa\.

CSafU A CMaTTSPPN GaSdeO

WeeN 3: TRPaWReV

AcWLYLW\: 
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Children Zill be able Wo 
ParWicipaWe in moYemenW and e[erciVe Wo keep
Wheir bodieV VWrong and healWh\
Recogni]e WomaWoeV aV a healWh\ food  

Children Zill be able Wo:
WHHN 4 LHDUQLQJ OEMHFWLYHV

Bean bag or ball

MDWHULDOV:

1.HaYe a WomaWo rela\! DiYide Whe children inWo WeamV and eVWabliVh a finiVh line.
 
2. The children Zill Wake WXrnV holding a �WomaWo� (a beanbag or ball) and
indiYidXall\ rXnning aroXnd Whe finiVh line and back Wo Wheir Weam. 

3. The ne[W child in line Zill be paVVed Whe WomaWo and Wake Wheir WXrn.

4. Change each roXnd b\ Vkipping, hopping, or balancing Whe WomaWo on a head or
hand. 

TPNaUP ReMaZ aOd MPSe!

WHHN 4: TRPDWRHV

TRPDWR RHOD\
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AGaSWHG IURP:HaSS\ AXWXPQ! USDA CACFP. AccHVVHG SHSWHPbHU 2020.
KWWSV://ZZZ.cacIS.RUJ/ILOHV/2214/7500/8780/CACFP_AUTUMN_ACTIVITY_PAGE.SGI

1.ChanW Whe "Who Took Whe Cookie from Whe Cookie Jar?" chanW Wo "Who Took Whe
TomaWo from Whe TomaWo Vine?" Check oXW WhiV Yideo if \oX need Whe l\ricV:
hWWpV://ZZZ.\oXWXbe.com/ZaWch?Y=O]KY5YHnOTg (Who Took Whe Cookie b\
SXper Simple SongV).

2. AV Whe children Ving Whe chanW, Whe\ can paVV a WomaWo or ball aroXnd Whe circle.

TRPDWR CKDQW

Which one iV Whe VZeeWeVW? 
Do Whe\ all look Whe Vame inVide?
HoZ man\ VeedV do Whe\ haYe and are Whe\ Whe Vame color? 
InYeVWigaWe WogeWher Wo promoWe cXrioViW\ and inWereVW in healWh\ foodV.

HaYe VWXdenWV pXW a VWicker on eiWher Whe �I Like ThiV�, �I Don�W Like ThiV YeW�, or
�I Didn�W Tr\ ThiV YeW� colXmnV of Whe WaVWe WeVW VheeW.

1.If \oX can Wake a field Wrip Wo Whe grocer\ VWore in Whe fall, \oXr kidV Zill be
e[ciWed Wo Vee Whe man\ YarieWieV of WomaWoeV!

2. SWXdenWV Zill raWe hoZ Whe\ felW aboXW WaVWing Whe WomaWoeV on Whe TaVWe TeVW
SheeWV.

FLHOG TULS

LHW'V GHW
PK\VLFDO!



AIWHUVFKRRO AFWLYLWLHV: TRPDWRHV

AFWLYLW\ 1
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ObjecWiYe: Children learn Zh\ WomaWoeV are in Whe YegeWable food groXp.

1.UVe Whe PhoWo CardV Wo demonVWraWe Whe man\ kindV of WomaWoeV: cherr\, \elloZ pear, green
]ebra, heirloom, plXm, and more! All WomaWoeV groZ on Yine. 

2. CXW a WomaWo on half and carefXll\ paVV iW aroXnd Whe groXp (no VqXee]ing).
 
3. Talk aboXW hoZ Whe VeedV are proWecWed inVide Whe WomaWo and hoZ WomaWoeV groZ from
floZerV.

4. WriWe Whe ZordV cVMJOaSZ and bPUaOJcaM on a board or large VheeW of paper. Talk aboXW Whe
meaning of WheVe ZordV. AlWhoXgh in cXlinar\ WermV, WomaWo iV regarded aV a YegeWable, iWV frXiW
and claVVified boWanicall\ aV a berr\. OYer 100 \earV ago (1893) a farmer did noW ZanW Wo pa\ a
Wa[ on hiV imporWed (coming inWo Whe UniWed SWaWeV) WomaWoeV and had Wo preVenW a caVe in
coXrW.  FrXiWV Zere noW Wa[ed. The farmer Vaid Whe WomaWo ZaV a frXiW, Zhich iV boWanicall\
correcW. BXW Whe SXpreme CoXrW rXled WhaW becaXVe WomaWoeV are commonl\ WhoXghW of aV a
YegeWable and mainl\ XVed for cXlinar\ pXrpoVeV, bXW noW aV a deVVerW, Whe\ ZoXld be claVVified
aV a YegeWable.

5. Can Whe children Whink of oWher frXiWV WhaW are called YegeWableV? (CXcXmber, VqXaVh,
]Xcchini pepperV, eggplanW, beanV, pea, okra, eWc.) When cooking hoZ are WheVe frXiWV XVed?

6. Read A FUXiW iV a SXiWcaVe foU SeedV. Make connecWionV beWZeen Whe WomaWoeV in Whe book
and Whe WomaWoeV Whe children paVVed aroXnd.

AfWeUVchRRl acWiYiWieV VXiWable fRU 4Wh - 6Wh gUadeUV:

AFWLYLW\ 2
ObjecWiYe: Children learn Whe inVide VWrXcWXre of a WomaWo.

1.InWrodXce neZ YocabXlar\ ZordV (ZriWe on a board or large VheeW of paper) and aVk
children Wo Vpell oXW Whe ZordV. Skin, Veed, frXiW Zall, core, caYiW\, and cenWer.

2. Working in pairV or Vmall groXpV haYe children XVe a plaVWic knife cXWWing a WomaWo in half
lengWhZiVe (Wop of VWem Wo boWWom) and anoWher one ZidWhZiVe (acroVV Whe middle). 

3. E[amine parWV of WomaWo, maWching parWV ZiWh YocabXlar\ ZordV.

4. HaYe each child draZ Whe inVide of Whe WomaWo and label Whe parWV. TiWle Whe draZingV
�TranVYerVe SecWion� for Whe WomaWo cXW acroVV Whe middle and �LongiWXdinal SecWion� for
Whe WomaWo cXW from Wop Wo boWWom. UVe colored pencilV Wo color Whe draZingV. Talk aboXW
Whe hoZ Whe WZo YieZV of Whe WomaWo compare Wo each oWher.



AIWHUVFKRRO AFWLYLWLHV: TRPDWRHV

AFWLYLW\ 3
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ObjecWiYe: Children Vample WomaWo-baVed (100%) jXiceV pracWicing daWa collecWion VkillV.

1.HoZ mXch jXice iV in a WomaWo? AVk Whe children if Whe\ drink WomaWo jXice? 

2. CXW a mediXm Vi]ed WomaWo inWo foXr pieceV, placing Whem in a boZl. AVk a child Wo maVh
Whe WomaWo ZiWh a fork, VqXee]ing Whe jXice oXW. AVk anoWher child Wo poXr Whe WomaWo
pieceV and jXice WhroXgh a VieYe inWo a glaVV meaVXring cXp. HoZ mXch jXice ZaV VqXee]ed
oXW of one WomaWo? Talk aboXW Whe M\PlaWe recommend jXice VerYing Vi]e (3/4 cXp or 6
oXnceV, no more Whan one VerYing per da\.)

3. PoXr VampleV of 100% WomaWo and YegeWable jXice in Vmall cXpV (a Vip or WZo). LeW Whe
children WaVWe Whe differenW jXiceV and raWe Whem on WaVWe, We[WXre, aroma, YiVXal
appearance, eWc. HaYe a child record groXp�V Wall\ on a large VheeW of paper or board. 

4. HaYe children read aloXd Wo Whe groXp Whe ingredienW liVW in each jXice prodXcW. Talk
aboXW hoZ Whe ingredienWV are Vimilar and differenW. 



HARVEST OF THE MONTH
N E W S L E T T E R  F O R  T H E  I D A H O  F A R M  T O  E A R L Y  C A R E  A N D  E D U C A T I O N  P R O G R A M

KIDS CAN HELP PREPARE
TOMATOES BY:

THIS MONTH...

We aƙe leaƙŦiŦg all abŲƵƭ ƭŲmaƭŲeơɑ
TŲmaƭŲeơ aƙe bŲƭaŦicallǔ claơơified
aơ a fƙƵiƭ bƵƭ aƙe acƭƵallǔ a beƙƙǔɑ
TŲmaƭŲeơ aƙe a beƙƙǔ Ųf ƭhe
Ŧighƭơhade familǔɏ ǎhich iŦclƵdeơ
eggƖlaŦƭɏ ƖŲƭaƭŲeơɏ aŦd ƖeƖƖeƙơɔ
TŲmaƭŲeơ caŦ be eaƭeŦ ƵŦcŲŲkedɏ
bakedɏ gƙilledɏ bŲiledɏ aŦd made iŦƭŲ
fƙeơh ƭŲmaƭŲ ơaƵceɔ TŲ ƖƙeơeƙǍe
ƭŲmaƭŲeơ ǔŲƵ caŦ fƙeeǞeɏ dƙǔɏ Ųƙ caŦ
ƭhemɑ

FARMER'S
MARKET SALSA

ȯɂȦ cƵƖ cŲƙn ɦcanned and
dƙainedɏ fƙŲǞenɏ Ųƙ fƙeơh
cŲŲkedɧ
Ȑ can ɦȐȔ ŲƵnceơɧ black
beanơɏ dƙained and ƙinơed
Ȑ cƵƖ fƙeơh diced
ƭŲmaƭŲeơ
ȯɂȦ cƵƖ diced ŲniŲn
ȯɂȦ cƵƖ gƙeen ƖeƖƖeƙɏ
ơeeded and diced ɦabŲƵƭ
Ȓɚȓ a ơmall ƖeƖƖeƙɧ
ȑ TableơƖŲŲnơ lime jƵice
ȑ clŲǍeơ gaƙlicɏ finelǔ
chŲƖƖed Ųƙ Ȑɚȑ ƭeaơƖŲŲn
gaƙlic ƖŲǎdeƙ
ȯɂȦ cƵƖ Ɩicanƭe ơaƵce ɦhŲƭ
ơaƵceɧ

CŲmbine all ingƙedienƭơ in
a laƙge bŲǎlɔ Chill Ƶnƭil
ơeƙǍing ƭimeɔ
Dƙain befŲƙe ơeƙǍingɔ
Refƙigeƙaƭe lefƭŲǍeƙơ
ǎiƭhin ȑ hŲƵƙơɔ

IŦgƙedieŦƭơ

DiƙecƭiŲŦơ

Waơhing ƭhe ƭŲmaƭŲeơ
MeaơƵƙing ŲƵƭ
ingƙedienƭơ
SƘƵiơhing ƭŲmaƭŲeơ ƭhaƭ
haǍe been chŲƖƖed
ɦafƭeƙ ǎaơhing handơɑɧ
MiǓing ƭhe ơalơa
ingƙedienƭơ ƭŲgeƭheƙ bǔ
hand Ųƙ ǎiƭh a ơƖŲŲnɔ PRODUCE TIPS

LŲŲk fŲƙ ƭŲmaƭŲeơ ƭhaƭ aƙe
fiƙm and giǍe ơlighƭlǔ ƭŲ
genƭle ƖƙeơơƵƙeɔ
SƭŲƙe ƙiƖened ƭŲmaƭŲeơ aƭ
ƙŲŲm ƭemƖeƙaƭƵƙeɏ ŲƵƭ Ųf
diƙecƭ ơƵnlighƭɔ Uơe ǎiƭhin a
feǎ daǔơɔ
Place ƵnƙiƖened ƭŲmaƭŲeơ in
a bƙŲǎn ƖaƖeƙ bag Ƶnƭil ƙiƖeɔ
BefŲƙe ơeƙǍingɏ ǎaơh
ƭŲmaƭŲeơ in cŲld ǎaƭeƙ and
ƙemŲǍe anǔ ơƭemơ Ųƙ leaǍeơɔ

Aơk ǔŲƵƙ
child abŲƵƭ
ƭŲmaƭŲeơɑ

SŲƵƙceơɎ HaƙǍeơƭ fŲƙ Healƭhǔ Kidơ
Neǎơɏ HaƙǍeơƭ Ųf ƭhe MŲnƭh NeƭǎŲƙk
fŲƙ Healƭhǔ CalifŲƙniaɏ and OƙegŲn
Faƙm Diƙecƭ NƵƭƙiƭiŲn PƙŲgƙamɔ

 CALM BREATHING
Aơk ǔŲƵƙ child ƭŲ ƭhink abŲƵƭ
ǎhaƭ makeơ ƭhem feel
ƙelaǓed ɦfŲƙ eǓamƖleɎ
ƙeading a bŲŲkɏ Ųƙ lǔing
dŲǎnɧɔ
Shaƙe ǎiƭh ǔŲƵƙ child ƭhiơ
bƙeaƭhing ƭechniƘƵe ƭheǔ
can Ƶơe ǎhen ƭheǔ ǎanƭ ƭŲ
feel calmɏ and haǍe ƭhem
Ɩƙacƭice a feǎ ƭimeơɎ

 
FL19E4 B4EA6HI0G:

B4EA6HE I0 6H417GH
;174 015E, IMAGI0I0G
6HE F4AG4A0CE 1F A

59EE6-5MELLI0G FL19E4.
B4EA6HE 176 9I6H A0

¶AHHH· 5170D. 



LHDUQLQJ SWDQGDUGV: IGDKR EDUO\ LHDUQLQJ H-GXLGHOLQHV

Week Goal

1 8: Children XVe prior relaWionVhipV, e[perienceV, and knoZledge Wo e[pand XnderVWanding 

1 48: Children demonVWraWe Whe meaning of langXage b\ liVWening 

2
7: Children VhoZ Whe abiliW\ Wo change or adapW WhoXghW proceVVeV appl\ing preYioXVl\ learned
concepWV and VkillV Wo neZ ViWXaWionV

2 15: Children parWicipaWe in preWend or V\mbolic pla\

3 24: Children eaW a YarieW\ of nXWriWioXV food 

3
43: Children fXrWher engage in e[ploring and making VenVe of Whe naWXral Zorld b\ aVking
qXeVWionV and making predicWionV aboXW caXVe-and-effecW relaWionVhipV WhaW can lead Wo
generali]aWionV.

4 21: Children engage in a YarieW\ of ph\Vical acWiYiWieV

WeekV 1 - 4 of Farm Wo ECE CXrricXlXm
AfWerVchool AcWiYiWieV
Famil\ NeZVleWWerV

CRQWHQWV RI WKH BHHWV WRRONLW LQFOXGH:

TopV & BoWWomV b\ JaneW SWeYenV
TopV & BoWWomV dice
HarYeVW of Whe MonWh PhoWo CardV
TaVWe TeVW VheeWV
�ColorfXl labelV� VWickerV for WaVWe WeVWing

MDWHULDOV SURYLGHG:

Cra\onV or markerV
PlaWeV, VpoonV, forkV, napkinV,
eWc.
Radio or VpeakerV for pla\ing
mXVic

MDWHULDOV NOT SURYLGHG:

FaSN UP ECE TPPMLJU CPOUeOUT aOd MaUeSJaM LJTU:
BeeUT
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HARVEST OF THE MONTH: BHHWV



DLVFXVV DQG SUHGLFW WKH FRQWHQW RI D ERRN.
IGHQWLI\ EHHWV DQG RWKHU YHJHWDEOHV.
RHFRJQL]H WKH LPSRUWDQFH RI HDWLQJ D YDULHW\ RI
IUXLWV DQG YHJHWDEOHV.
IGHQWLI\ ZKDW SDUWV RI D SODQW DUH HGLEOH 

CKLOGUHQ ZLOO EH DEOH WR:

Week 1 Learning ObjecWiYeV
TRSV and BRWWRmV E\ JDQHW SWHYHQV
HDUYHVW RI WKH MRQWK PKRWR CDUGV 

MaWerialV:

AVN LI DQ\RQH KDV WDVWHG D EHHW.
AVN FKLOGUHQ WR GHVFULEH KRZ LW ZDV FRRNHG, DQG ZKDW LW WDVWHG OLNH.

 �:KDW GR \RX WKLQN WKLV ERRN LV DERXW?�
 �:KDW SDUW RI WKH EHHW GR ZH QRUPDOO\ HDW?�

PRLQW RXW WKH EHHWV LQ WKH VWRU\. TDON DERXW WKHLU FRORU.
RHYLVLW FKLOGUHQ�V SUHGLFWLRQ DERXW EHHWV: :H QRUPDOO\ HDW WKH ERWWRP RU WKH URRW RI WKH
EHHW SODQW. DLG \RX JXHVV LW ULJKW? 
DLG \RX NQRZ WKDW ZH FDQ DOVR HDW WKH OHDYHV RU JUHHQV RI D EHHW? :H FDQ SXW WKH \RXQJ
OHDYHV LQ D VDODG RU ZH FDQ FRRN ROGHU OHDYHV DQG HDW WKHP WKDW ZD\. 

1.THOO FKLOGUHQ: TKLV PRQWK ZH DUH OHDUQLQJ DERXW EHHWV. SKRZ FKLOGUHQ WKH PKRWR CDUGV RI
EHHWV. 

2. RHDG TRSV DQG BRWWRPV. BHIRUH UHDGLQJ WKLV ERRN, SUHGLFW: 

3. :KLOH UHDGLQJ WKH ERRN: IGHQWLI\ WKH YHJHWDEOHV WKDW JURZ DERYH WKH JURXQG (OHWWXFH,
EURFFROL, FHOHU\) DQG WKRVH WKDW JURZ EHORZ WKH JURXQG (FDUURWV, UDGLVKHV, EHHWV). 

4. UVLQJ WKH PKRWR CDUGV, KDYH FKLOGUHQ JXHVV ZKLFK YHJHWDEOHV JURZ DERYH JURXQG DQG ZKLFK
YHJHWDEOHV JURZ EHORZ JURXQG DQG/RU LI ZH HDW WKH WRS, PLGGOH, RU ERWWRP RI WKH SODQW.

5. TDON WR FKLOGUHQ DERXW ZKDW PDNHV IUXLWV DQG YHJHWDEOHV SDUW RI D KHDOWK\ GLHW. TDON DERXW
ZK\ LW LV LPSRUWDQW WR HDW D �UDLQERZ� RI IUXLWV DQG YHJHWDEOHV EHFDXVH GLIIHUHQW FRORUHG IUXLWV
DQG YHJHWDEOHV KDYH GLIIHUHQW YLWDPLQV DQG QXWULHQWV WKDW PDNH XV VWURQJ. 

VocabXlar\:

InUSodVcUion Uo BeeUT

Week 1: BeeWV

BHHWV, WRS, ERWWRP, PLGGOH, YHJHWDEOHV, DERYH, EHORZ, KHDOWK\, UDLQERZ, YLWDPLQV, QXWULHQWV,
URRW, JUHHQV, OHDYHV

AcWiYiW\: 
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AGDSWHG IURP: GURZ RDGLVK GURZ (GHRUJLD OUJDQLFV, 2014), 2. AFFHVVHG SHSWHPEHU 2019. KWWS://ZZZ.JHRUJLDRUJDQLFV.RUJ/ZS-
FRQWHQW/XSORDGV/2014/08/1-GO-PUHK-RDGLVK-LHVVRQ-PODQ.SGI
BHHWV AFWLYLW\ PODQ (PRUWODQG: HDUYHVW IRU HHDOWK\ KLGV, PRUWODQG SWDWH 8QLYHUVLW\), 12. AFFHVVHG SHSWHPEHU 2019.
KWWSV://ZZZ.KDUYHVWIRUKHDOWK\NLGV.RUJ/

Red/Orange Ï good for \oXr hearW
PXrple/BlXe Ï good for \oXr brain 

Green Ï good for \oXr lXngV 

WhiWe Ï good for \oXr boneV 
YelloZ/Orange Ï good for \oXr e\eV



IGHQWLI\ WKH GLIIHUHQW ZD\V YHJHWDEOHV JURZ 
IGHQWLI\ GLIIHUHQW SDUWV RI WKH YHJHWDEOHV ZH
HDW.
DHVFULEH KRZ YHJHWDEOHV DUH JURZQ, KDUYHVWHG,
DQG SLFNHG WKURXJK GUDPDWLF SOD\.

CKLOGUHQ ZLOO EH DEOH WR:

Week 2 Learning ObjecWiYeV
TRSV & BRWWRmV E\ JDQHW SWHYHQV
1 RU PRUH VHWV RI TRSV & BRWWRPV GLFH

MaWerialV:

SHSDUDWH FKLOGUHQ LQWR 1 RU 2 JURXSV GHSHQGLQJ RQ WKH FODVVURRP VL]H DQG SUHIHUHQFH.
AVN WKH FKLOGUHQ WR UDLVH WKHLU KDQGV LI WKH\ ZDQW WR EH D �IDUPHU.� TKH IDUPHU SDQWRPLPHV
D YHJHWDEOH RU WKH DFW RI JURZLQJ/KDUYHVWLQJ/GLJJLQJ/HDWLQJ WKDW YHJHWDEOH. TKH REMHFW
RI WKH JDPH LV IRU WKH RWKHU FKLOGUHQ WR JXHVV WKLV YHJHWDEOH FRUUHFWO\.
HDYH WKH FKLOGUHQ VLW LQ D FLUFOH RU VHPL-FLUFOH. TKH JDPH EHJLQV ZLWK D �IDUPHU� UROOLQJ DOO
WKUHH GLFH. :LWK KHOS IURP DQ DGXOW, WKH �IDUPHU� FKRRVHV ZKLFK RI WKH YHJHWDEOHV WR
�KDUYHVW.� FRU H[DPSOH, KH/VKH UROOV DOO WKUHH GLFH DQG JHWV D CRUQ, D BHHW, DQG D CDUURW.
HH/VKH WKHQ GHFLGHV ZKLFK RQH WKH\ ZDQW WR �KDUYHVW,� RU LQ RWKHU ZRUGV, SUHWHQG WR SLFN.
TKH �IDUPHU� SDQWRPLPHV WKH DFWLRQ RI JURZLQJ, KDUYHVWLQJ, GLJJLQJ, RU HDWLQJ WKDW
YHJHWDEOH LQ IURQW RI WKH FODVV. 
TKH WHDFKHU ZLOO KHOS WKH �IDUPHU� DQG WKH DXGLHQFH E\ SURYLGLQJ FOXHV OLNH �WKLV YHJHWDEOH
JURZV XQGHUJURXQG� RU �ZH HDW WKH ERWWRP SDUW RI WKLV YHJHWDEOH.�
OQ HDFK GLFH, WKHUH LV D �TRS,� �BRWWRP,� RU �MLGGOH� VLGH. II D �IDUPHU� UROOV RQH RI WKHVH,
WKH\ FDQ FKRRVH WR PDNH XS D IUXLW RU YHJHWDEOH WR DFW RXW. TKH WHDFKHU PD\ KHOS WKH
VWXGHQW FRPH XS ZLWK LGHDV.

1.BHIRUH WKLV OHVVRQ, FXW RXW, JOXH/WDSH, DQG DVVHPEOH WKH TRSV & BRWWRPV GLFH. :H
UHFRPPHQG 1 VHW RI GLFH IRU HYHU\ 10 FKLOGUHQ.

2. RHDG TRSV & BRWWRmV DJDLQ E\ JDQHW SWHYHQV.

3. POD\ WKH TRSV & BRWWRPV CKDUDGH GDPH:

VocabXlar\:

TopT & BoUUomT ChaSadeT

Week 2: BeeWV

FDUPHU, SDQWRPLPH, YHJHWDEOH, JURZLQJ, KDUYHVWLQJ, GLJJLQJ, HDWLQJ, WRS, ERWWRP, PLGGOH

AcWiYiW\: 
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AGDSWHG IURP: GURZ RDGLVK GURZ (GHRUJLD OUJDQLFV, 2014), 2. AFFHVVHG SHSWHPEHU 2019. KWWS://ZZZ.JHRUJLDRUJDQLFV.RUJ/ZS-
FRQWHQW/XSORDGV/2014/08/1-GO-PUHK-RDGLVK-LHVVRQ-PODQ.SGI
BHHWV AFWLYLW\ PODQ (PRUWODQG: HDUYHVW IRU HHDOWK\ KLGV, PRUWODQG SWDWH 8QLYHUVLW\), 12. AFFHVVHG SHSWHPEHU 2019.
KWWSV://ZZZ.KDUYHVWIRUKHDOWK\NLGV.RUJ/
7RSV & BRWWRPV DLFH CXWRXWV: AFWLYLW\ 26: 9HJJLH BXQN (CROOHJH SWDWLRQ: 9HJHWDEOH LQ WKH GDUGHQ, JXQLRU MDVWHU GDUGHQHU, 7H[DV
A&M AJULOLIH E[WHQVLRQ), 127-129.



TopT & BoUUomT ChaSadeT

Week 2: BeeWV
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7RSV & BRWWRPV DLFH CXWRXWV: AFWLYLW\ 26: 9HJJLH BXQN (CROOHJH SWDWLRQ: 9HJHWDEOH LQ WKH GDUGHQ, JXQLRU MDVWHU GDUGHQHU, 7H[DV
A&M AJULOLIH E[WHQVLRQ), 127-129.



TopT & BoUUomT ChaSadeT
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7RSV & BRWWRPV DLFH CXWRXWV: AFWLYLW\ 26: 9HJJLH BXQN (CROOHJH SWDWLRQ: 9HJHWDEOH LQ WKH GDUGHQ, JXQLRU MDVWHU GDUGHQHU, 7H[DV
A&M AJULOLIH E[WHQVLRQ), 127-129.



TopT & BoUUomT ChaSadeT

Week 2: BeeWV
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7RSV & BRWWRPV DLFH CXWRXWV: AFWLYLW\ 26: 9HJJLH BXQN (CROOHJH SWDWLRQ: 9HJHWDEOH LQ WKH GDUGHQ, JXQLRU MDVWHU GDUGHQHU, 7H[DV
A&M AJULOLIH E[WHQVLRQ), 127-129.



DeVcUibe Whe WaVWe of beeWV
E[plain hoZ beeWV gUoZ
ReYieZ Whe concepW of �Veed Wo Wable.�
Recogni]e hoZ YegeWableV aUe good foU oXU
bodieV.

ChildUen Zill be able Wo:

Week 3 Learning ObjecWiYes
PlaWeV, VpoonV, foUkV, napkinV, eWc.
TaVWe WeVW VheeWV and VWickeUV

MaWerials:

PleaVe noWe: BeeWV haYe naWXUal jXiceV WhaW ma\ VWain cloWheV and VXUfaceV.

HaYe childUen pXW a VWickeU on eiWheU Whe �I Like ThiV�, �I Don�W Like ThiV YeW�, oU �I Didn�W TU\
ThiV YeW� colXmnV of Whe WaVWe WeVW VheeW. 

1.PUepaUe beeWV in adYance b\ ZaVhing caUefXll\ and Vlicing UaZ beeWV inWo papeU-Whin �chipV.�
BeeWV can alVo be UoaVWed oU micUoZaYed. BeeW gUeenV aUe edible and can be VaYed foU Whe
childUen Wo WU\. 

2. SeW aVide 1 Zhole UaZ beeW foU laWeU. 

3. Talk aboXW hoZ beeWUooWV gUoZ XndeUgUoXnd, and beeW leaYeV (oU "gUeenV") gUoZ aboYe Whe
gUoXnd. E[plain WhaW Ze eaW Whe UooW. We can alVo eaW Whe beeW gUeenV.

4. PaVV aUoXnd a Zhole UaZ beeW Vo WhaW childUen can WoXch, Vmell, and feel Whe YegeWable (do
noW VeUYe WhiV beeW, Ze Zill XVe iW again laWeU). 

5. E[plain Wo Whe childUen WhaW a local faUmeU gUeZ Whe beeWV Whe\ aUe aboXW Wo WU\. WhaW
qXeVWionV ZoXld Whe\ like Wo aVk WheiU local faUmeU aboXW beeW? RecoUd childUen�V UeVponVeV on
Whe QXeVWion CaUd.

6. Tell Whe childUen WhaW Ze aUe noZ going Wo WaVWe Whe beeW. 

7. Depending on age and abiliWieV, haYe childUen help VeW Xp Whe Wable and aUea foU Whe WaVWe
WeVW b\ Ziping doZn Whe Wable ZiWh a cleaning and VaniWi]ing VolXWion, and pXWWing oXW Whe
XWenVilV, plaWeV, and napkinV. 

8. ChildUen Zill When UaWe hoZ Whe\ felW aboXW WaVWing Whe beeWV on Whe TaVWe TeVW SheeWV.

VocabXlar\:

TaTUJOg BeeUT

Week 3: BeeWs

BeeWV, gUeenV, aboYe, UooW, faUmeU

AcWiYiW\: 
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AGDSWHG IURP: GURZ RDGLVK GURZ (GHRUJLD OUJDQLFV, 2014), 2. AFFHVVHG SHSWHPEHU 2019. KWWS://ZZZ.JHRUJLDRUJDQLFV.RUJ/ZS-
FRQWHQW/XSORDGV/2014/08/1-GO-PUHK-RDGLVK-LHVVRQ-PODQ.SGI
BHHWV AFWLYLW\ PODQ (PRUWODQG: HDUYHVW IRU HHDOWK\ KLGV, PRUWODQG SWDWH 8QLYHUVLW\), 12. AFFHVVHG SHSWHPEHU 2019.
KWWSV://ZZZ.KDUYHVWIRUKHDOWK\NLGV.RUJ/
7RSV & BRWWRPV DLFH CXWRXWV: AFWLYLW\ 26: 9HJJLH BXQN (CROOHJH SWDWLRQ: 9HJHWDEOH LQ WKH GDUGHQ, JXQLRU MDVWHU GDUGHQHU, 7H[DV
A&M AJULOLIH E[WHQVLRQ), 127-129.



Recogni]e WhaW moYemenW and e[eUciVe keep
WheiU bodieV healWh\ and VWUong.
DeYelop liVWening VkillV.
PUacWice gUoVV and fine moWoU VkillV.

ChildUen Zill be able Wo:

Week 4 Learning ObjecWiYes
Radio oU VpeakeUV foU pla\ing mXVic

MaWerials:

HaYe Whem ViW YeU\ Wall Wo VWUaighWen WheiU back. 
HaYe Whem Wake deep and VloZ bUeaWhV.

1.HaYe lighW Uela[ing mXVic in Whe backgUoXnd WhaW Zill add Wo Whe aWmoVpheUe of Whe
claVVUoom ZiWhoXW being diVWUacWing. 

2. Begin ZiWh Vmall Vimple moYemenWV ViWWing doZn:

OP7IONAL: HeUe iV a Yideo of Whe MaVon CoXnW\ FUXiW and VegeWable Yoga if \oX ZoXld like Wo
Vee Whe moYeV: hWWpV://ZZZ.\oXWXbe.com/ZaWch?Y=ZhV[MVj3fP8 

3. CaSSPU TUJcL QPTe: HaYe Whe childUen Ueach Xp Wo Whe Vk\, feeW flaW on Whe gUoXnd ZiWh
aUmV b\ WheiU eaUV. HaYe Whe childUen Waken big bUeaWhV in and oXW?

4. TPNaUP PPTe: HaYe Whe childUen Ueach Xp Wo Whe Vk\ again, and When bend WheiU elboZV Wo
make an O. HaYe Whe childUen Wake a big bUeaWh in and oXW? 

5. BSPccPMJ PPTe: HaYe Whe childUen Ueach Xp Wo Whe Vk\ again and clap WheiU handV WogeWheU.
HaYe WheiU childUen bUing Xp WheiU faYoUiWe fooW and UeVW iW on WheiU ankle and hold iW foU a
coXnW Wo WhUee. HaYe Whe childUen come doZn and UeVW. Then haYe Whem Ueach Xp and clap
WheiU handV WogeWheU again and pick Xp Whe oWheU leg and hold foU a coXnW of WhUee. 

6. GSaQe PPTe: WiWh feeW flaW on Whe flooU haYe Whe childUen WoXch WheiU WoeV and handhold foU
one bUeaWh (in and oXW). Then haYe Whe childUen bend WheiU kneeV and hXg WheiU legV. 

7. CPSO PO UIe CPb PPTe: HaYe Whe childUen ViW ZiWh WheiU legV oXW in fUonW of Whem and Ueach
Xp WoZaUdV Whe Vk\. Then haYe Whe childUen la\ on WheiU backV and Uoll onWo WheiU bellieV and
Ueach oXW in fUonW of Whem. 

8. BaOaOa PPTe: While on WheiU WXmmieV, HaYe Whe childUen bUing WheiU aUmV in and pXVh WheiU
cheVWV Xp off Whe flooU haYe Whem hold foU a coXnW of WhUee and loZeU WhemVelYeV back doZn.
 
9. PeQQeS QPTe: HaYe Whe childUen ViW on WheiU kneeV, place WheiU handV on Whe flooU in fUonW of
Whem and haYe Whem Zalk WheiU handV foUZaUd XnWil WheiU cheVW WoXcheV WheiU kneeV, and haYe
Whem bUeaWhe in and oXW a feZ WimeV. 

FSVJU aOd VegeUabMe YPga

Week 4: BeeWs

AcWiYiW\: 
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LeW's GeW
Ph\sical!

https://www.youtube.com/watch?v=ZhsxMVj3fP8


AfWerschool AcWiYiWies: BeeWs

AcWiYiW\ 1

20

LeaYeV (golden beeWV ma\ noW haYe leaYeV)
SWemV oU VWXbV of Whe VWem
RooW
RooW Wip
RooWleWV
GUooYeV inVide Whe beeW

WhaW do \oX noWice aboXW Whe leaYeV? (Big in Vi]e, gUeen ZiWh Ued YeinV, eWc.)
WhaW do \oX Whink Whe Ued YeinV do foU Whe beeW?
Wh\ iV Whe VWem Ued bXW Whe leaYeV gUeen?
DoeV \oXU beeW haYe a UooW Wip? If noW, Zh\ mighW iW be miVVing?
Can \oX Vee an\ UooWleWV (haiUV)? HoZ mighW Whe\ help a beeW gUoZ?
Do Whe gUooYeV inVide haYe a We[WXUe oU jXVW a change in coloU?
HoZ deep did \oXU beeW gUoZ? MeaVXUe Whe beeW lengWh ZiWh a UXleU.

ObjecWiYe: ChildUen Zill leaUn paUWV of a beeW WhUoXgh inYeVWigaWion.

SXpplieV foU childUen: Half a beeW peU WZo childUen; dUaZing papeU and pencil; coloUed
pencilV; UXleUV

SelecW beeWV in aW leaVW WZo diffeUenW coloUV ZiWh UooW Wip and leaYeV aWWached (if poVVible).
BeeWV gUoZ in VeYeUal coloUV bXW aUe moVW ofWen aYailable in Ued and golden WoneV. BeeWV
ma\ be pink, ZhiWe, and VWUiped.

Slice Whe beeWV in half longiWXdinal-ZiVe, Vlicing WhUoXgh Whe cenWeU of leaYeV doZn Wo
WhUoXgh Whe UooW Wip. GiYe each paiU of childUen half a beeW Wo inYeVWigaWe. 

BeeWV haYe naWXUal jXiceV WhaW ma\ VWain cloWheV and VXUfaceV. ShaUe WhaW beeWV aUe a UooW
YegeWable and hoZ Whe\ gUoZ inWo Whe Voil. BoWh Whe UooW and leaYeV ma\ be eaWen. AVk Whe
childUen Wo look cloVel\ aW Whe paUWV of Whe beeW.

HaYe a diVcXVVion aUoXnd WheVe qXeVWionV:
1.

2.
3.
4.
5.
6.
7.

HaYe Whe childUen dUaZ WheiU beeW XVing Whe conWoXU dUaZing WechniqXe, folloZing Whe
conWoXU oU edge of Whe UooW and leaYeV (4-H YoXTXbehWWpV://ZZZ.\oXWXbe.com/ZaWch?
Y=ZcM-6J7LkN0&W=61V). ColoU Whe dUaZing XVing coloUed pencilV and label Whe leaYeV, UooW,
UooW Wip, UooWleWV, and gUooYeV.

AfWeUVchRRl acWiYiWieV VXiWable fRU 4Wh - 6Wh gUadeUV:



AfWerschool AcWiYiWies: BeeWs

AcWiYiW\ 2
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Wh\ doeV heaWing Whe beeW caXVe Whe jXice Wo VqXee]e oXW Wo Whe cXW VXUface?
Wh\ doeVn�W Whe jXice come oXW Whe Vkin Vide of Whe beeW?
Which paWWeUn deVign do \oX like beVW and Zh\?
AUe Whe papeUV made of diffeUenW fibeUV? 
Which papeU abVoUbed Whe beeW jXice beVW? 
DoeV Whe VWUXcWXUe of Whe papeU effecW hoZ Zell Whe jXice iV abVoUbed?

ObjecWiYe: ChildUen Zill WeVW hoZ beeW jXice (d\e) WUanVfeUV Wo a YaUieW\ of papeU.

SXpplieV foU childUen: ThUee W\peV of papeU � ZaWeUcoloU, coffee filWeU, phoWocop\; half a
beeW, ZaWeU, painW bUXVh, hand ZipeV, plaVWic gloYeV opWional.

NaWXUal d\eV come fUom planWV, inYeUWebUaWeV (animalV ZiWh no backbone), and mineUalV.
PlanWV aUe Whe moVW common VoXUce foU d\eV. The d\e iV XVXall\ e[WUacWed fUom Whe planW
maWeUial XVing a YeU\ Vpecific pUoceVV. GeWWing Whe d\e Wo abVoUb inWo Whe maWeUial
being d\ed and VWa\ing WUXe Wo iWV coloU WakeV Vome pUacWice.BeeWV Wake liWWle
pUepaUaWion and aUe fXn Wo XVe Wo d\e maWeUialV.

Slice beeWV in half, Vome longiWXdinal and Vome WUanVYeUVe, one half peU child. NoWe: A
VeUUaWed knife Zill cUeaWe a Uippled VXUface and inWeUeVWing We[WXUe Zhen VWamping.
WUap beeWV in WZo la\eUV of papeU WoZelV and micUoZaYe foU 2-3 minXWeV. The heaW Zill
foUce jXice Wo Whe cXW VXUface. LeW Whem cool and When paVV oXW Wo Whe childUen. 

HaYe Whe childUen lighWl\ bUXVh ZaWeU onWo a piece of papeU. The ZeW VXUface Zill help
WUanVfeU Whe beeWV jXice Zhen VWamping. ShoZ Whe childUen hoZ Wo VWamp b\ pUeVVing
Whe beeW doZn and holding iW in place foU 10-20 VecondV. EncoXUage Whe childUen Wo
VWamp in a paWWeUn. TeVW beeWV VWampV on WhUee W\peV of papeU. BeeWV ma\ be cXW inWo
VmalleU Vi]eV oU VhapeV. 

HaYe a diVcXVVion aUoXnd WheVe qXeVWionV:

PMeaTe NPUe: BeeWV haYe naWXUal jXiceV WhaW ma\ VWain cloWheV and VXUfaceV. 



AfWerschool AcWiYiWies: BeeWs
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ReYieZ conWoXU dUaZing. (4-H YoXTXbe hWWpV://ZZZ.\oXWXbe.com/ZaWch?Y=ZcM-
6J7LkN0&W=61V)
DUaZ a conWoXU dUaZing of a beeW ZiWh leaYeV. Keep pencil lineV lighW. 
Tape ZaWeUcoloU papeU Wo Whe Wable Vo iW Zill noW cXUl Zhen appl\ing jXice. 
Begin painWing Whe beeW dUaZing ZiWh beeW jXice (painW). Go VloZl\ Wo leW Whe jXice
VeWWle inWo Whe papeU. Add la\eUV of painW aV needed Wo geW Uich coloUV.
PainW onl\ Whe YeinV of Whe leaYeV. 
AfWeU Whe painWing haV dUied add gUeen Wo Whe leaYeV XVing coloUed pencilV.
Sign and aWe \oXU aUWZoUk. MoXnW on black papeU.

Did Whe beeW jXice dU\ aV diffeUenW VhadeV of Ued? Wh\?
HoZ ZeUe \oX able Wo capWXUeV Whe deWailV of Whe beeW?
WhaW oWheU papeU ZoXld ZoUk Zell Zhen XVing beeW jXice aV a painWing mediXm?

HaYe Whe childUen:

HaYe a diVcXVVion aUoXnd WheVe qXeVWionV:

AcWiYiW\ 3

ChildUen Zill painW ZiWh beeW jXice cUeaWing an oUiginal aUWZoUk.
SXpplieV foU childUen: WaWeUcoloU papeU, painWbUXVh, pencil, coloUed pencilV, maVking
Wape, black papeU oU moXnWing aUWZoUk, one mediXm Ued beeW peU foXU childUen and one
beeW ZiWh leaYeV foU Whe gUoXp
BeeWV haYe naWXUal jXiceV WhaW ma\ VWain cloWheV and VXUfaceV. 

PUepaUe Whe beeW painW:
1.GUaWe beeWV inWo a micUoZaYeable boZel. CoYeU Whe boZel and heaW foU 1-3 minXWeV,
checking VeYeUal WimeV. IW iV oka\ Wo haYe coaUVe piece of beeWV.
2.DiYide Whe beeW pXlp inWo Vmall cXpV, one peU child. 
3.Place Whe Zhole beeW ZiWh leaYeV in Whe cenWeU of Whe Uoom Vo WhaW all childUen can
Vee iW.



HARVEST OF THE MONTH
N E W S L E T T E R  F O R  T H E  I D A H O  F A R M  T O  E A R L Y  C A R E  A N D  E D U C A T I O N  P R O G R A M

KIDS CAN HELP
PREPARE BEETS BY:

THIS MONTH...

Thiơ ŤŲŦƭh ǎe aƙe leaƙŦiŦg all
abŲƵƭ beeƭơɔ Beeƭơ aƙe a ƙŲŲƭ
Ǎegeƭable ƭhaƭ caŦ be eaƭeŦ
ƙaǎɏ cŲŲkedɏ Ųƙ Ɩickledɔ YŲƵ caŦ
eaƭ ƭhe gƙeeŦơɏ ƭŲŲɑ Beeƭơ aƙe
aǍailable ǔeaƙɲƙŲƵŦdɔ Tƙǔ beeƭơ
ƙaǎ iŦ a ơaladɏ aơ iŦ ƭhe ƙeciƖe
belŲǎɔ Oƙɏ ƙŲaơƭ beeƭơ ǎiƭh ơkiŦơ
ŲŦ iŦ ƭhe ŲǍeŦ aƭ ȒȖȔˆ fŲƙ abŲƵƭ
ȓȏ ŤiŦƵƭeơɔ 

MANDARIN BEET
SALAD RECIPE 

Drain mandarin
oranges and keep
ȯɂȨ cƵp of the jƵiceɔ
In a boǎlɏ combine
beetsɏ mandarinsɏ
cƵrrantsɏ and ȯɂȨ
cƵp of reserǍed
jƵiceɔ MiǓ ǎellɔ
SerǍe immediatelǔ
or chillɔ

IŦgƙedieŦƭơɎ
Ȓɚȓ poƵnd raǎ beetsɏ
grated
 Ȑ cƵp canned mandarin
oranges ɦpacked in
Ȑȏȏʼ jƵiceɧ
 Ȑ cƵp cƵrrants or raisin 

DiƙecƭiŲŦơɎ

Gratingɯ InstrƵct ǔoƵr
child to stop grating
ǎhen theǔ get close to
the holesɏ and help
them bǔ Ƶsing an
adƵlt hand oǍer a
child hand ǎhile theǔ
are learningɔ 
MiǓing a dressing 
Chopping cooked
beets ǎith a plastic or
ceramic knifeɔ
Combining carrots
and beets in the
Mandarin Beet Salad
recipeɔ

SoƵrcesɎ  HarǍest for Healthǔ Kids
Neǎs and HarǍest of the Month
Netǎork for Healthǔ Californiaɔ 

PRODUCE TIPS
Look for smoothɏ hard
beetsɏ ǎithoƵt cƵts
and brƵisesɔ 
When possibleɏ
choose fresh beets
ǎith green tops 
still attachedɔ Greens
shoƵld look healthǔ
and greenɏ not ǎilted
or broǎnɔ 
Store beets in a
plastic bagɔ 
Beets ǎill staǔ fresh in
the refrigerator for Ƶp
to tǎo ǎeeksɔ Beet
greens shoƵld be Ƶsed
ǎithin a feǎ daǔsɔ 
Choose loǎɲsodiƵm or
no salt added canned
beetsɔ 

Aơk ǔŲƵƙ
child abŲƵƭ

beeƭơɑ



LHaUQLQJ SWaQGaUGV: IGaKR EaUO\ LHaUQLQJ H-GXLGHOLQHV

Week Goal

1 & 2 & 3
13: Children compare, contrast and evaluate e[periences, tasks and events building on prior
knowledge

1 & 2 & 3 42: Children observe, describe, and collect information b\ e[ploring the world around them

1 & 3 60: Children demonstrate knowledge and use of letters and s\mbols

2 12: Children e[pand abilities for conjecture, h\pothesi]ing, and guessing 

2 14: Children participate in e[plorator\ pla\ 

2 & 3 31: Children participate positivel\ in group activities 

4 17- Children demonstrate strength and coordination of large muscles 

4 21: Children engage in a variet\ of ph\sical activities

4
16: Children represent e[periences and thought through s\mbolic representation such as
movement, drawing, singing/vocali]ing and pla\

2 & 3 & 4 24: Children eat a variet\ of nutritious foods 

Weeks 1 - 4 of Farm to ECE Curriculum
Afterschool Activities
Famil\ Newsletters

CRQWHQWV RI WKH ASSOHV WRRONLW LQcOXGH:

Harvest of the Month Photo Cards
Taste Test sheets
Large piece of paper
Seed Matching Game Cards

MaWHULaOV SURYLGHG:

Bean bags or balls (optional)
Items of var\ing buo\ancies (a rock, a
ball, etc.)
Large bowl or bucket
Art supplies (paint, glue sticks, tape,
etc.)

MaWHULaOV NOT SURYLGHG:

FaSN UP ECE TPPMLJU CPOUFOUT aOd MaUFSJaM LJTU:
AQQMFT
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Recogni]e the season when apples are
harvested
Learn about orchards
Learn where apples grow 
Recogni]e the different foods made from apples

Children will be able to:

WHHN 1 LHaUQLQJ ObMHcWLYHV
Photo Cards
Bean bags or balls (optional)
Baskets or bo[es (enough for each
color)

MaWHULaOV:

Ask if an\ student has tasted apples before.
Ask them to describe how the\ ate it and what it tasted like. 
Ask them what letter �apple� starts with.

Introduce the term orchard: a group of fruit trees.

After an apple seed is planted, it takes a few weeks before it will sprout. 
Then, the roots grow down into the soil. 
The stems grow upwards and toward the light and leaves begin to develop on the stems. 
Apple trees do not bear fruit until the\ are 5�8 \ears old. 
Then, fragrant white blossoms appear in the spring. The flowers are pollinated b\ bees and
other insects.
When the blossoms fall off, small bab\ apples begin to grow in their place. 
Onl\ flowers that have been pollinated can grow into apples. B\ late summer, the apples are
full\ grown and ripe. The apples are hand-picked, washed, and stored. 

1.Introduce the new fruit of the month b\ passing around apple varieties so that children can
touch, smell and feel the apples (do not serve these apples, but do save their seeds). 

2. Ask children: �Do \ou know where apples come from? Have \ou ever seen an apple tree or
picked an apple?� 

3. From Seed to Apple: Talk about what plants need to help them grow. All seeds and plants
need sun, water, air, nutrients, and soil to grow. 

4. Use the photo cards to review the lifec\cle of an apple: 

5. Discuss the different color varieties of apples (red, \ellow, green, pink, etc.).

6. Have the children pretend that the\ are at an orchard picking apples. Ask the children if the\
can sort the apples b\ color into bo[es or baskets.

VRcabXOaU\:

FSPN SFFd UP AQQMF

WHHN 1: ASSOHV

The letter �A�, apple, and orchard

AcWLYLW\: 
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Work cooperativel\ with others
Predict, observe, and discuss what will happen
Taste and describe the fruit

Children will be able to:

WHHN 2 LHaUQLQJ ObMHcWLYHV
Apples and Pears
Items of var\ing buo\ancies (a rock, a
ball, etc.)
A large piece of paper
Taste test sheets and stickers

MaWHULaOV:

Have students put a sticker on either the �I Like This�, �I Don�t Like This Yet�, or
�I Didn�t Tr\ This Yet� columns of the taste test sheet. 

1.Introduce the sink/float activit\ b\ asking children whether or not the\ think an
apple, then a pear, will float or sink. 

2. Review the concepts of float (rise to the top) and sink (fall to the bottom). Ask
the children whether or not different items (like a rock, a ball, etc.) will float.

3. Fill a bucket or bowl with water. Have them announce their predictions. Will the
apple sink or float? Will the pear sink or float? What about the other items (a
rock, a ball, etc.). 

4. Record their responses on a large piece of paper. 

5. Test the objects and the apple in the water and see what happens! 

6. E[plain that apples float because the\ are 25% air. E[plain that pears
generall\ sink because the\ are 6% air.

7. Have the children taste different varieties of apples and pears famil\ st\le.
Save a few seeds from the pears and apples for the ne[t activit\ and dr\ them on
a windowsill.

8. Students will rate how the\ felt about tasting fruits on the Taste Test Sheets. 

SJOL PS FMPaU?

WHHN 2: ASSOHV

AcWLYLW\: 
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Work cooperativel\ with others
Predict, observe, and discuss what will happen

Children will be able to:

WHHN 3 LHaUQLQJ ObMHcWLYHV
Pears (if available seasonall\)
Seed Matching Game Cards

MaWHULaOV:

Ask if an\ student has tasted pears before. 
Ask them to describe how the\ ate it and what it tasted like. 
Ask them what the letter �pear� starts with.

Instead, pears are picked when the\ are green.
We leave them to ripen at room temperature when we are read\ to eat them. 
Ripe means the\ are read\ to eat!

What do the\ notice about the peel?
What are other fruits we can eat the peels of (peaches, plums)? 
Can the\ think of some fruits we do not eat the peels of? (Bananas, pineapples,
watermelons, etc.). 

To make the cards, save and dr\ seeds from apples and pears and other vegetables or fruits
such as peaches, bell peppers, or tomatoes. Glue the seeds onto the card in the designated
spot (optional). 
Cut across the gre\ dotted line and cut out each seed card.
Pass around the seed cards and have the children tr\ to guess the seed�s matching fruit.
Leave the cards in the science area of \our classroom for children to look at and talk about.
Provide magnif\ing glasses so children can see the seeds more clearl\.
Have the children taste different varieties of apples and pears famil\ st\le.

Have students put a sticker on either the �I Like This�, �I Don�t Like This Yet�, or �I Didn�t Tr\
This Yet� columns of the taste test sheet. 

1.Introduce pears b\ passing around a few pear varieties so that children can touch, smell and
feel them (do not serve these pears but do save their seeds).

2.Pears, like apples, are grown in orchards. 

3.Pears do not ripen on the tree, apples do and are therefore not read\ to eat when picked.

4.Just like the apples, we can eat the peel of the pear.

5.Cut a pear open to show the children the peel of the pear (the outside skin).

6.Pla\ the Seed Card Matching Game:

7.Students will rate how the\ felt about tasting fruits on the Taste Test Sheets.

VRcabXOaU\:

SFFd CaSd MaUcIJOH GaNF!

WHHN 3: ASSOHV

The letter �P�, pear, ripe, and peel

AcWLYLW\: 
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Participate in movement and exercise to keep
their bodies strong and healthy
Develop strength, locomotor skills, and group
coordination
Recognize that fruits like pears and apples give
the body energy

Children will be able to:

WeeN 4 LeaUQiQg ObjecWiYeV
Costumes, props, and/or masks
Optional: Art supplies for creating their
costumes 

MaWeUiaOV:

1.Bring out a few costumes or props for the children to use for the following activity. 

2. Ask the children to stand in a circle. Tell the students to create their superheroes and
act out a movement of the character for all the students to do together for about 30
seconds.

3. As students act out their movements have them call out their favorite fruit or vegetable
that gives them super strength/energy.

4. Repeat until all students have had a turn being a superhero.

BF a SV-PEAR-IFSP!

WeeN 4: ASSOeV

Be a SX-PEAR-heUR!:
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FUXiW TUee SWUeWch:

1.This exercise is meant to get your students moving and reinforce the idea that pears
and apples are fruits that come from a tree.

2. Alternate different fruits with each set of stretches. Reach for Apples, Pears, Oranges,
Grapefruits, Plums, Peaches, etc.

3. Add “marching in place” to raise their heart level and improve coordination.

TaVWe TeVW:

Have students put a sticker on either the “I Like This”, “I Don�t Like This Yet”, or “I
Didn�t Try This Yet” columns of the taste test sheet.

1.Conduct a taste test with the children on this day. 

2. Students will rate how they felt about tasting fruits on the Taste Test Sheets. 

LeW'V GeW
Ph\VicaO!



AfWeUVchRRO AcWiYiWieV: ASSOeV & PeaUV

IQWURdXcWiRQ WR ASSOeV aQd PeaUV

RPTacFaF is the family name for pears and apples. They are pome fruits with a core of several
small seeds in the center, surrounded by flesh and a thick skin or membrane.
GFOVT refers to the general name of a group of plants written with a capital letter.
SSecieV is the specific name that may describe the plant color, form, leaf, flower, or named after
a person or a geographic location.
VaSJFUZ is a very specific name of a fruit or vegetable for example Fuji apple or Golden Delicious
apple.
MaMVT EPNFTUJca (RPTacFaF) is the Genus species (Family) name for apples. There are 7,500
varieties of apples in the world with 2,500 that grow in the United States.
PZSVT cPNNVOJT (RPTacFaF) is the Genus species (Family) name the common pear. There are
many species of pears.
BPUaOJTU is the name for a scientist who studies, researches, or teaches others about plants.

Three types of pears or three types of apples
Plastic knife to cut fruit in half
Plastic gloves per child
Paper plate per child

Fruits and vegetable have common names like apple, pear, tomato, beet, potato. They also have
botanical or scientific names that are in Latin, a universal language used by scientists. Because there
many types of fruits and vegetables botanists, plant scientist, group or classify all plants. Plants are
grouped into large families. The next level is the Genus written with a capital letter and then species,
written with a lower case letter. The last level of classifying fruits is by the variety, which may have
been carefully grown for unique traits or characteristics, like color or taste. When we buy plants they
often are just labeled by a common name, though sometimes the Genus species is on the label in
parentheses. Apples and pears will be listed by their common name in grocery markets.

New Terms:

Materials:

AfWeUVchRRl acWiYiWieV VXiWable fRU 4Wh - 6Wh gUadeUV:

AcWiYiW\ 1
Objective: Children learn how fruits are grouped and given a scientific name.

Have the children follow these directions and use their journal for recording observations.

1.You will examine three apples or pears and create a new Genus species name for them based on your
observations.

2. Wash and dry the fruit. Wash and dry your hands and put gloves on. 

3. Examine the whole fruit – the shape, color, stem, weight, aroma, etc. 

4. Slice the fruit in half – examine the inside structure, number of seeds and how the seeds are held in
the center, the color, juiciness, and texture of the pome, thickness of skin, etc.

5. Slice fruit into small bites – sample it. How does the fruit taste? What is the texture? Is there a
lingering taste? Is there an aroma?
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AIWHUVcKRRO AcWLYLWLHV: ASSOHV & PHaUV
AcWLYLW\ 1 cRQWLQXHd

The Genus refers to the general name of a group. If tZo of the fruit look similar, the\ could
be in the same Genus.
The species is the specific name that ma\ describe color, shape, aroma, te[ture, leaf,
floZer, a person, or a geographic location.

1.Using all the characteristic of the fruit \ou obserYed, create neZ Genus and species names.
Write the names in \our journal. 

2. Present \our neZ name and e[plain hoZ \ou used \our obserYation and e[amination skills to
name the fruit.

IQWURdXcWLRQ WR DU\LQJ ASSOHV

An apple per child
Plastic knife to cut fruit 
Paper plate or cutting mat per child
Apple slicer 
Lage boZl
Water
Lemon Juice
Baking sheet
Parchment paper
Paper toZels

The dr\ing process is a Za\ to remoYe Zater from fruit, Zhile keeping the health\ fiber and
Yitamins. Dried fruit can be stored for long periods and still be nutritious. The ke\ is to dr\ the
fruit Zithout cooking it, \et quickl\ enough that bacteria does not groZ Zhile it is dr\ing. It is a
careful balance betZeen heat and time. Using a deh\drator is the easiest Za\ to dr\ fruit, but
an oYen Zill also Zork Zell but Zill take longer.

Materials:

AcWLYLW\ 2
ObjectiYe: Children Zill learn to dr\ apples.
HaYe the children folloZ these directions.
1.Wash and dr\ \our hands.
2. Wash and dr\ an apple.
3. With the apple on a cutting mat or plate, center the apple cutter oYer the top of the apple
Zith the stem in the middle. Press doZn slicing the apple into the core and eight pieces. 
4. You ma\ peel the skin from each slice noZ or leaYe it for cheZ\ dried slices.
5. With the plastic knife cut each piece into ¼Ȓ slices. Thinner pieces of fruit Zill dr\ easier
than thick pieces. 
6. To keep apple slices from turning burn, mi[ ½ cup lemon juice Zith 2 cups Zater. Drop the
apples slice into the Zater for 10 minutes. RemoYe and pat dr\ Zith paper toZels.
7. Place slices on a parchment paper on a baking sheet. 
8. Heat oYen to 200�F, place baking sheet in oYen for one hour. Check slices and turn them
oYer. Continue dr\ing for seYeral more hours, checking often. Let the moist air of the oYen
escape each time Zhich Zill help the slices dr\.
9. Once the apples are dr\ let them sit in the oYen Zith the door open until completel\ cooled. 
10. Store in an air-tight container. Be sure the apples are completel\ dr\ before storing.
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HARVEST OF THE MONTH
N E W S L E T T E R  F O R  T H E  I D A H O  F A R M  T O  E A R L Y  C A R E  A N D  E D U C A T I O N  P R O G R A M

HEALTHY SERVING
IDEAS

THIS MONTH...

We aƙe leaƙŦiŦg all abŲƵƭ aƖƖleơɑ
Theƙe aƙe all ơŲƙƭơ Ųf diffeƙeŦƭ
Ǎaƙieƭieơ Ųf aƖƖleơɔ AƖƖleơ aƙe
ǎŲŦdeƙfƵl ƙaǎɏ bƵƭ caŦ alơŲ be baked
iŦƭŲ ŤƵffiŦơɏ cƵƭ ƵƖ iŦƭŲ a ơalad Ųƙ
Ťade iŦƭŲ aƖƖleơaƵceɔ Iƭʀơ beơƭ ƭŲ eaƭ
aƖƖleơ ǎheŦ fƙeơhɏ ǎiƭhiŦ a feǎ daǔơ
Ųf ƖƵƙchaơeɔ OŦce ǔŲƵ cƵƭ aŦ aƖƖleɏ iƭ
ǎill ƘƵicklǔ ƭƵƙŦ bƙŲǎŦɔ PƵƭƭiŦg ơŲŤe
leŤŲŦ jƵice ŲŦ ƭhe aƖƖle ǎill keeƖ iƭ
fƙŲŤ bƙŲǎŦiŦgɑ

EASY APPLE SAUCE

Peel and ơlice ȓ aƖƖleơɏ
ƙemŲǍing ƭhe cŲƙeơɔ
Place in laƙge ƖŲƭɔ
Add Ȑ cƵƖ Ųf ǎaƭeƙɏ Ȑɚȓ
ƭeaơƖŲŲn Ųf cinnamŲn
and Ȑɚȗ ƭeaơƖŲŲn Ųf
nƵƭmegɔ
Bƙing ƭŲ a bŲil and leƭ
ơimmeƙ Ƶnƭil mƵơhǔɔ
Uơe a maơheƙ ƭŲ maơh ƵƖ
ƭhe aƖƖleơ inƭŲ a ơaƵceɔ
Seƭ aơide and leƭ cŲŲlɔ
SeƙǍe ǎaƙm Ųƙ cŲldɔ

IŦgƙedieŦƭơɎ
ȓ mediƵm aƖƖleơ
ɦƙecŲmmended ǍaƙieƭieơɎ fƵji
Ųƙ galaɧ
Ȑ cƵƖ Ųf ǎaƭeƙ
Ȑɚȓ ƭeaơƖŲŲn cinnamŲn
Ȑɚȗ ƭeaơƖŲŲn nƵƭmeg

DiƙecƭiŲŦơ

FƙeeǞe Ȑȏȏʼ aƖƖle jƵice in
an ice ƭƙaǔ Ųƙ in a ƖaƖeƙ
cƵƖ ǎiƭh a ƖŲƖơicle ơƭickɔ
SeƙǍe aơ a ơnack Ųƙ
deơơeƙƭɔ
Uơe Ƶnơǎeeƭened
aƖƖleơaƵce ƭŲ make lŲǎeƙ
faƭ baked gŲŲdơɔ ReƖlace
ơhŲƙƭening Ųƙ Ųilơ in baking
ǎiƭh an eƘƵal amŲƵnƭ Ųf
aƖƖleơaƵce ƖlƵơ Ųneɲƭhiƙd
Ųf ƭhe Ųil called fŲƙ in ƭhe
ƙeciƖeɔ
CƵƭ ƭhin ơliceơ and ơeƙǍe
ƙaǎɔ

PRODUCE TIPS

SƭŲƙe aƖƖleơ aƭ ƙŲŲm
ƭemƖeƙaƭƵƙe fŲƙ ƵƖ ƭŲ Ųne
ǎeekɔ Oƙɏ ƙefƙigeƙaƭe
aƖƖleơ fŲƙ ƵƖ ƭŲ ƭhƙee
mŲnƭhơɔ DŲ nŲƭ ƙefƙigeƙaƭe
aƖƖleơ in clŲơed bagơɔ
TŲ keeƖ aƖƖleơ fƙŲm
bƙŲǎningɏ ƖƙeƖaƙe fƙeơh
aƖƖle diơheơ jƵơƭ befŲƙe
ơeƙǍingɔ Oƙɏ ƖŲƵƙ Ȑȏȏʼ
aƖƖle jƵice ŲǍeƙ fƙeơh
aƖƖle ơliceơɔ

Aơk ǔŲƵƙ
child abŲƵƭ

aƖƖleơɑ

SŲƵƙceơɎ HaƙǍeơƭ fŲƙ Healƭhǔ Kidơ
Neǎơɏ HaƙǍeơƭ Ųf ƭhe MŲnƭh NeƭǎŲƙk
fŲƙ Healƭhǔ CalifŲƙniaɏ and OƙegŲn
Faƙm Diƙecƭ NƵƭƙiƭiŲn PƙŲgƙamɔ

CALM BREATHING
InǍiƭe ǔŲƵƙ child ƭŲ ƭhink
abŲƵƭ ǎhaƭ makeơ ƭhem feel
calm and ƙelaǓed ɦfŲƙ
eǓamƖleɎ liơƭening ƭŲ mƵơicɏ
ƙeading a bŲŲkɏ Ųƙ lǔing
dŲǎnɧɔ 
Shaƙe ǎiƭh ǔŲƵƙ child ƭhiơ
bƙeaƭhing ƭechniƘƵe ƭhaƭ
ƭheǔ can Ƶơe ǎhen ƭheǔ
ǎanƭ ƭŲ feel calmɎ 

IMAGINE 6HA6 ;17 HA8E A JA4
1F B7BBLE5 IN F41N6 1F ;17.

6AKE 1FF 6HE LID. DI2 6HE
9AND IN61 6HE B7BBLE5. 6AKE
A DEE2 B4EA6H AND FILL ;174

BELL; 9I6H AI4. N19 6AKE 6HE
9AND 176 1F 6HE JA4,

B4EA6HE 176 8E4; 5L19L; IN
14DE4 61 BL19 A LA4GE

B7BBLE, 9I6H176 2122ING I6.
4E2EA6 6HE5E 56E25 61 BL19

M14E B7BBLE5.

LŲŲk fŲƙ aƖƖleơ ƭhaƭ aƙe
fiƙm and dŲ nŲƭ haǍe
bƙƵiơeơ Ųƙ ơŲfƭ ơƖŲƭơɔ



LHaUQLQJ SWaQdaUdV: IdaKR EaUO\ LHaUQLQJ H-GXLdHOLQHV

Week Goal

1 42: Children obserYe, describe, and collect information b\ e[ploring the Zorld around them

1 & 3
13: Children compare, contrast, and eYaluate e[periences, tasks, and eYents building on prior
knoZledge

1, 3, 4
43: Children further engage in e[ploring and making sense of the natural Zorld b\ asking
questions and making predictions about cause and effect relations that can lead to
generali]ation

2 24: Children eat a Yariet\ of nutritious food

3 1: Children shoZ curiosit\ and interest in learning and e[perimenting 

3 & 4 18: Children demonstrate strength and coordination of small motor muscles

4 17: Children demonstrate strength and coordination of large muscles 

4 21: Children engage in a Yariet\ of ph\sical actiYities

4
16: Children represent e[periences and thought through s\mbolic representation such as
moYement, draZing, singing/Yocali]ing, and pla\

Weeks 1 - 4 of Farm to ECE Curriculum
Afterschool ActiYities
Famil\ NeZsletters

CRQWHQWV RI WKH WLQWHU STXaVK WRRONLW LQcOXdH:

US, DRZn, and AURXnd b\ Katherine A\ers
HarYest of the Month Photo Cards
Taste Test Sheets

MaWHULaOV SURYLdHd:
Kitchen tools
SerYing utensils

MaWHULaOV NOT
SURYLdHd:

Farm to ECE Toolkit Contents and Material List:
Winter Squash
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HARVEST OF THE MONTH: WLQWHU STXaVK



Identif\ the different Za\s that plants groZ
ObserYe and compare a Yariet\ of squash
E[plain Zhen different squash are harYested
Describe hoZ Zinter squash groZs

Children Zill be able to:

WHHN 1 LHaUQLQJ ObMHcWLYHV
Photocards
US, DRZn, and AURXnd b\ Katherine
A\ers

MaWHULaOV:

Ask children if the\ knoZ Zhat a Zinter squash is? 
Ask if an\one has eYer been to a pumpkin patch to pick out a pumpkin and take it
home. 
Ask children Zhat the\ did Zith the pumpkin.
If the\ don�t mention eating the, tell pumpkin children that pumpkin is a t\pe of
Zinter squash, and Ze can eat pumpkin in soups, in pie roasted, and other Za\s. 
Some other squash includes acorn squash, a butternut squash, spaghetti squash, and
hubbard. 

Get the children moYing b\ adding ph\sical moYements to the book
When Yeggies groZ �up� children reach arms high oYerhead. 
When Yeggies groZ �doZn,� children reach doZn to the ground.
When Yeggies groZ around and around, children turn in a circle.
When \ou get to the pumpkin page, ask the children if the\ remember Zhat t\pe of
squash a pumpkin is? It�s Zinter squash.

Summer squash, like ]ucchini, is picked in the summer and has tender skin that Ze
can eat. 
Winter squash is picked in the fall and has a thick, hard skin that Ze t\picall\ don�t
eat.
Ask children to tr\ making a �thump� sound on the Zinter squash Zith their hands. 

1.Tell children that this month Ze Zill be learning about Zinter squash.

2. Read US, DRZn and AURXnd.

3. Tell the children all Zinter squash groZs aboYe ground on a Yine, just like the
pumpkins in the book. Point out other Yegetables in the book that children haYe learned
about so far (use Photo Cards from preYious months as needed).

4. Discuss the difference betZeen summer squash and Zinter squash 

VRcabXOaU\:

Book and Discussion

WHHN 1: WLQWHU STXaVK

The letter �S�, Squash, Pumpkin, Winter Squash, Summer Squash, Seed, Vine, Up, DoZn,
Around, AboYe

AcWLYLW\: 
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Describe the taste of Zinter squash
Learn hoZ squash groZ
Further solidif\ the concepts of �seed to table�
Understand the benefits of Yegetables for our
bodies

Children Zill be able to:
WHHN 2 LHaUQLQJ ObMHcWLYHV

Winter squash
Knife (for cutting)
Potato peeler (if needed)
Baking or microZaYe dish
Plates, forks, napkins, etc. 
Taste test sheets and stickers

MaWHULaOV:

If baking, place in an oYen-safe dish or on a baking sheet, dri]]le Zith oliYe oil and bake at
400�F for 25 minutes or until tender. 
If microZaYing, place in a microZaYe-safe dish Zith an inch of Zater. CoYer the dish and
microZaYe on high for 5 to 10 minutes until tender.
If boiling, bring a large pot of Zater on the stoYe to a boil. Place the cut pieces of squash
carefull\ into the pot, bring it back to a boil, and then loZer it to a hard simmer. Cook the
squash until fork-tender, about 7 to 10 minutes. Drain the Zater and let the squash cool.

Talk about hoZ squash groZs aboYe ground on a Yine. 
The rinds make a �thunk thunk� sound Zhen Ze knock on them. 
We cut the squash from the Yine and eat the inside.

1.Prepare b\ cutting in half lengthZise. Peel the outside skin if possible (see aboYe for more
details). Scoop out the seeds and fibrous material Zith a spoon. If the squash has been peeled,
cube the flesh into 1-inch cubes. Squash can be roasted, microZaYed, or boiled. Onl\ the skin of a
delicate squash can be eaten once cooked. Other squash skins are too tough to eat. 

2. SerYe b\ either mashing it like mashed potatoes, cutting it into small cubes for the children to
tr\, or purpeing it Zith a little oil. 

3. ReYieZ again Zith children hoZ squash groZs. 

VRcabXOaU\:

Tasting EYperience

WHHN 2: WLQWHU STXaVK

Winter squash, Yines, rinds, aboYe

AcWLYLW\: 

77AdaSWed fURP: HRZ DR WiQWeU STXaVh GURZ? (PRUWOaQd: HaUYeVW fRU HeaOWh\ KidV, PRUWOaQd SWaWe UQiYeUViW\), 4. AcceVVed OcWRbeU
2019. hWWSV://ZZZ.haUYeVWfRUheaOWh\NidV.RUg/

Please note:  Winter squash
has a tough skin that is
difficult to cut through. Use a
pumpkin carYing knife, if
possible. Place on a damp
dishtoZel to reduce rolling.

Cooking suggestions: Bake,
microZaYe, or boil butternut
squash, delicate squash, and
kabocha squash. HalYe
lengthZise and
bake/microZaYe acorn
squash, pumpkins, and
spaghetti squash (leaYe the
skin on).  

HaYe children put a sticker on either the �I Like This�, �I Don�t
Like This Yet�, or �I Didn�t Tr\ This Yet� columns of the taste
test sheet. 

4. HaYe the class taste the squash. Sit famil\ st\le and haYe
children practice passing around plates and helping other
children.

5. Depending on age and abilities, haYe children help set up the
table and area for the taste test b\ Ziping doZn the table Zith
a cleaning and saniti]ing solution, and putting out the utensils,
plates, and napkins. 

6. Children Zill rate hoZ the\ felt about tasting Zinter squash on
the Taste Test Sheets.

 



LisWen and folloZ direcWions
PracWice fine moWor skills
E[plore seeds 
MaWch planWs ZiWh Whe seeds Whe\ make
ObserYe and compare a YarieW\ of seeds

Children Zill be able Wo:

WHHN 3 LHDUQLQJ OEMHFWLYHV
PhoWo Cards 
Yarn or pipe cleaners
Paper plaWes 

MDWHULDOV:

Take oXW Whe 3-4 kinds of ZinWer sqXash and name Whem for Whe children. 

WhaW color do Whe\ Whink Whe seeds Zill be? 
HaYe children gXess Zhich sqXash Zill haYe Whe mosW seeds.

Children can Wake WXrns Zashing sqXash
Teachers cXW Whe sqXash in half, being carefXl Wo sWabili]e Whe sqXash so iW doesn'W roll. Placing iW on
a damp WoZel on Wop of a cXWWing board Zorks nicel\. 

Ask children Wo noWe Whe color of Whe seeds. 
GiYe Whe children a piece of Whe sqXash and haYe Whem Wake WXrns scooping oXW seeds. 
Ask children Wo describe Whe color, We[WXre, and smell of Whe sqXash and seeds. 

Ask children Wo coXnW Whe nXmber of seeds in each pile.  
Which sqXash has Whe biggesW pile of seeds? 

WhaW colors are Whe sqXashes? 
Which sqXash is Whe biggesW? The smallesW? 
Use sWring Wo measXre Whe sqXash. YoX can Zrap iW aroXnd Whe sqXash and cXW iW Wo see Zhich is Whe
faWWesW. Or \oX can Xse a sWring Wo measXre Whe lengWh and see Zhich is Whe longesW? 
HoZ does Whe sqXash feel? (SmooWh, bXmp\, hard...) 
WhaW does Whe sqXash look like inside? WhaW does Whe sqXash feel like inside? WhaW color are Whe
seeds? 
Which sqXash has Whe mosW seeds? Which seeds are Whe biggesW? 
HoZ are Whe sqXash seeds Whe same or differenW?

HaYe children pXW a sWicker on eiWher Whe �I Like This�, �I Don�W Like This YeW�, or �I Didn�W Tr\ This YeW�
colXmns of Whe WasWe WesW sheeW. 

1.GaWher Whe children in circle Wime. Tell Whe children: Woda\ Ze Zill be e[ploring ZinWer sqXash! 

2. Ask Whe children Wo describe Whe sqXash. 

 
3. Wash ZinWer sqXash and cXW iW in half 

4. ShoZ Whe children Whe inside of each sqXash.

5. Rinse Whe seeds in a colander and reWXrn Whem Wo Whe Wable. HaYe children make piles of Whe seeds
from each sqXash.

6. Use oWher qXesWions Wo direcW children's e[ploraWions, like:

7. Bake, boil, or microZaYe sqXash (or haYe cooked sqXash prepared in adYance)
Children Zill raWe hoZ Whe\ felW aboXW WasWing ZinWer sqXash on Whe TasWe TesW SheeWs. 

VRFDEXODU\:

IOWeTUJgaUJOg SeedT

WHHN 3: WLQWHU STXDVK

WinWer sqXash, seeds, colander, scoop

AFWLYLW\: 

78AGaSWHG IURP: WLQWHU STXaVK AFWLYLW\ POaQ (PRUWOaQG: HaUYHVW IRU HHaOWK\ KLGV, PRUWOaQG SWaWH UQLYHUVLW\), 10. AFFHVVHG
OFWREHU 2019. KWWSV://ZZZ.KaUYHVWIRUKHaOWK\NLGV.RUJ/



IdenWif\ Whe process WhaW permiWs planWs Wo groZ
Describe Whe lifec\cle of a sqXash
Describe Whe groZWh of seeds inWo planWs 
IdenWif\ hoZ planWs change and groZ. 
PracWice gross and fine moWor skills

Children Zill be able Wo:

WHHN 4 LHDUQLQJ OEMHFWLYHV
HarYesW of Whe MonWh PhoWo Cards Wo
illXsWraWe sqXash lifec\cle

MDWHULDOV:

Does an\one knoZ ZhaW a lifec\cle is? 
A lifec\cle is Whe sWages a planW or animal goes WhroXgh as Whe\ groZ Xp. 
People begin as babies When groZ inWo a child and become an adXlW� WhaW is
oXr lifec\cle.

 Name each of Whe sWages in order�seeds, seedlings, floZers, and sqXash.

Ask children Wo croXch doZn inWo a ball Wo become Win\ �seeds.� 
PreWend Wo spra\ Whem ZiWh ZaWer. 
HaYe Whem begin Wo sproXW b\ sloZl\ sWreWching Wheir legs. 
Tell Whem Wo reach Wheir face Wo Whe sXn Wo groZ sWrong. 
Make Wheir legs and feeW firm Wo make sWrong rooWs. 
GroZ Yines b\ Ziggling Wheir arms in fronW of Whem.
SloZl\ sWreWch Wheir arms Xp ZiWh Wheir fisWs closed. 
SloZl\ open Wheir �floZers� (hands) Wo creaWe frXiWs. 
The frXiW drops iWs seed. 
The\ plop back doZn and sWarW Whe process oYer. 
YoX can also incorporaWe a slide ZhisWle as Whe\ �groZ�.

1.This acWiYiW\ can be compleWed in Whe morning or as a mid-da\ break. SWXdies
haYe shoZn WhaW ph\sical acWiYiW\ breaks increase children�s concenWraWion and
aWWenWiYeness WhroXghoXW Whe da\.

2. E[plain WhaW as a class \oX Zill reYieZ Whe lifec\cle of a sqXash.

3. Use HarYesW of Whe MonWh PhoWo Cards Wo shoZ Whe life sWages of sqXash.

4. If possible haYe aW leasW one adXlW model Whe moYemenW:

VRFDEXODU\:

CSeaUJWe MPWeNeOU

WHHN 4: WLQWHU STXDVK

Lifec\cle, sWages, sqXash, seed, sproXW, rooWs,
seedling, floZer, sqXash, Yines, frXiW, groZ

AFWLYLW\: 

75
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AIWHUVFKRRO AFWLYLWLHV: WLQWHU STXDVK

IQWURGXFWLRQ WR WLQWHU STXDVK

CVcVSbJUa is a GenXs of planWs WhaW inclXdes ZinWer sqXash, pXmpkins, and goXrds.
GeSNJOaUe is Zhen a seed begins Wo groZ, XsXall\ in soil.
FahSeOheJU is one WemperaWXre scale Xsed based on Zork b\ a ph\sicisW Daniel FahrenheiW.
IW is based on Whe WemperaWXre aW Zhich ZaWer free]es (32�F) and Whe boiling poinW of ZaWer
(212�F). There is anoWher scale named CelsiXs �C. 
LPOgJUVdJOaM TecUJPO is Whe dissecWion cXW from Wop Wo boWWom.
TSaOTWeSTe TecUJPO is Whe dissecWion cXW across Whe middle.
Seed cPaU is Whe oXWer coYering of a seed.
Seed eNbSZP is Whe inner seed WhaW becomes Whe planW.

PlasWic gloYes per child
An\ W\pe of ZinWer sqXash
PXmpkin carYing knife and scraper
Paper plaWe per child
Scissors
Hand-held magnif\ing glass per child, opWional
JoXrnal per child. (CreaWe ZiWh foXr 8.5″ [ 11″ papers, sWacked and folded in half ZiWh a card
sWock coYer and cenWer sWapled.)

WinWer sqXash are in Whe CXcXrbiWa genXs and inclXdes sqXash, pXmpkins, and goXrds. WinWer
sqXash is harYesWed Zhen Whe frXiW is fXll\ ripened ZiWh a WoXgh oXWer skin and maWXre seeds
inside. WinWer sqXashes groZ on sWXrd\ Yines WhaW snake WhroXgh Whe garden and can groZ
XpZards on jXsW aboXW an\ sWrXcWXre, like Wrees or bXshes, Wrellises, fences, eWc. There are man\
W\pes of CXcXrbiWa and Whe\ come in man\ colors, shapes, si]es, and skin We[WXre.

EYen WhroXgh Whe frXiW is noW picked or harYesWed XnWil Whe cold sWreWch of aXWXmn, Whe seeds
prefer a Zarmer enYironmenW. For Whe seeds Wo germinaWe (sWarW groZing) Whe soil needs Wo be aW
leasW 70�F (FahrenheiW). IW Wakes aboXW 2-4 Zeeks before Whe planW pops WhroXgh Whe Zarm soil.
CXcXrbiWa Zill Wake 80�90 da\s Wo groZ and prodXce hard\ frXiW.

NeZ Terms:

MaWerials:

AfWeUVchRRl acWiYiWieV VXiWable fRU 4Wh - 6Wh gUadeUV:

AFWLYLW\ 1

Children Zill e[amine Whe oXWer and inner sWrXcWXre of a ZinWer sqXash or goXrd.

GroXp DemonsWraWion: Children ma\ do sWeps WhaW do noW inYolYe Whe carYing knife. 

1.SelecW an\ W\pe of ZinWer sqXash or goXrd. Looking sWraighW doZn on Whe sWem, mark line WhaW
diYide Whe sqXash inWo qXarWers and When eighWhs. 

2. Using a pXmpkin carYing knife carYe one-eighWh secWion of sqXash. GenWl\ pXll Whe secWion
aZa\ from Whe sqXash.
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AIWHUVFKRRO AFWLYLWLHV: WLQWHU STXDVK
AFWLYLW\ 1 FRQWLQXHG

Is Whe sqXash skin color Whe same as Whe inside? WhaW color names ZoXld \oX giYe each?
WhaW does Whe inside of Whe sqXash feel like?
HoZ are Whe seeds aWWached?
HoZ man\ colXmns of seed or roZs are Where inside Whe sqXash?
HoZ does one seed feel in Whe hand?

3. WiWh gloYes on, leW each child e[amine Whe sqXash b\ WoXching Whe cXW secWion and
feeling Whe inside of Whe sqXash. Ask Whe children Wo obserYe and noWe Whe folloZing in Wheir
joXrnal:

4. HaYe Whe children coXnW hoZ man\ seeds Where are in Whe longiWXdinal secWion.

5. MXlWipl\ Whe nXmber of seed in Whe secWion b\ Whe nXmber of colXmns inside Whe sqXash.
This giYes an appro[imaWe nXmber of seeds per frXiW. Each seed ma\ be capable of groZing
a neZ planW. 

AFWLYLW\ 2

Describe Whe oXWside of Whe seed. Is iW sofW or hard? 
Describe Whe inside parW of Whe seed. HoZ does iW compare Wo Whe oXWside?

Does Whe seed coaW haYe la\ers, a Yer\ Whin coaWing, middle shells, and inside la\er? 
WhaW colors do \oX obserYe in Whe oXWer seed la\ers?
Can \oX separaWe Whe embr\o from Whe seed coaW? Describe Whe embr\o. WhaW else Wo
\oX see?

ObjecWiYe: Children Zill e[amine Whe sWrXcWXre of a sqXash seed.

HaYe Whe children folloZ Whese direcWions.

1.Place 2-3 seeds from Whe sqXash on a small paper plaWe.

2. CXW one seed longiWXdinal (Wop Wo boWWom) and Whe oWher WransYerse (across Whe middle).

3. Record \oXr obserYaWions in a joXrnal. YoX can also draZ Whe sqXash secWion and seed
and add labels. Share ZiWh Whe groXp Whe ansZers Wo Whese qXesWions:

4. Tr\ and peel Whe oXWer seed. Look aW Whe inner seed. There are WZo secWions Wo Whe inner
seed.

5. WaWch a shorW Yideo on seed germinaWion. 
PlanW GerminaWion - hWWps://ZZZ.\oXWXbe.com/ZaWch?Y=1RiKqFrJsVU
Edible School\ard, The GerminaWion of a Bean Seed -
hWWps://edibleschool\ard.org/germinaWion-bean-seed-sWXdenW-Yersion
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HARVEST OF THE MONTH
N E W S L E T T E R  F O R  T H E  I D A H O  F A R M  T O  E A R L Y  C A R E  A N D  E D U C A T I O N  P R O G R A M

KIDS CAN HELP
PREPARE WINTER
SQUASH BY: 

THIS MONTH...

We aƙe śeaƙŦiŦg aśś abŲƵƭ ǎiŦƭeƙ
ơƘƵaơhɑ SƘƵaơh aƙe gŲƵƙdơɔ SƘƵaơh
cŲŤe iŦ ƭǎŲ ǍaƙieƭieơɎ ơƵŤŤeƙ aŦd
ǎiŦƭeƙɔ WiŦƭeƙ ơƘƵaơh aƙe deśiciŲƵơ
ƙŲaơƭedɏ baŘedɏ bŲiśedɏ ơaƵƭéed Ųƙ
ŤicƙŲǎaǍedɔ FiŦd ǎiŦƭeƙ ơƘƵaơh aƭ
ǔŲƵƙ śŲcaś faƙŤeƙʀơ ŤaƙŘeƭ Ųƙ
ơƵƖeƙŤaƙŘeƭɔ SƘƵaơh ǎiƭh daƙŘeƙ
ǔeśśŲǎ Ųƙ ŲƙaŦge fśeơh aƙe eǓƭƙa
ŦƵƭƙiƭiŲƵơɑ 

SPAGHETTI SQUASH
WITH TOMATO
SAUCE
IŦgƙedieŦƭơɎ
Ȑ ơƖagheƭƭi ơƘƵaơh ɦȑɲȰȯɂȦ lbơɔɧ 
ȯɂȨ cƵƖ chŲƖƖed ŲniŲn
 ȑ clŲǍeơ gaƙlicɏ minced
 Ȑ TbơƖɔ Ǎegeƭable Ųil 
Ȑ ȐȔ ŲǞɔ can ƭŲmaƭŲeơɏ cƙƵơhed
 Ȑ ƭơƖɔ dƙied Iƭalian ơeaơŲning ɦŲƙ a
miǓ Ųf dƙied baơil and ŲƙeganŲɧ
 ȯɂȨ ƭơƖɔ eachɎ ơalƭ and ƖeƖƖeƙ 

PREPARE SAUCEɎ CŲŲk ŲniŲn and
gaƙlic in hŲƭ Ųil Ƶnƭil ƭendeƙɔ DŲ nŲƭ
bƙŲǎnɔ Sƭiƙ in ƭŲmaƭŲeơɏ Iƭalian
ơeaơŲningɏ ơalƭ and ƖeƖƖeƙɔ Bƙing ƭŲ
a bŲilɔ RedƵce heaƭ and ơimmeƙ fŲƙ
ȐȏɲȐȔ minƵƭeơɏ ơƭiƙƙing Ųfƭenɔ 

COOK SQUASHɎ SƘƵaơh can be
bŲiled Ųƙ ƙŲaơƭedɔ BŲil ǎhŲle fŲƙ ȑȏɲ
Ȓȏ minƵƭeơ Ƶnƭil ƭendeƙ ɦƭeơƭ ǎiƭh a
fŲƙkɧɔ Leƭ ơƘƵaơh cŲŲl ơlighƭlǔɏ ƭhen
cƵƭ in half and ơcŲŲƖ ŲƵƭ ơeedơɔ ORɏ
cƵƭ ơƘƵaơh in half lengƭhǎiơe and
ơcŲŲƖ ŲƵƭ ơeedơɔ Pƙick ơkin ǎiƭh fŲƙkɔ
Bake in a ȒȔȏˆ ŲǍen fŲƙ Ȓȏɲȓȏ
minƵƭeơ Ƶnƭil ƭendeƙɔ 

MAKE ɽSPAGHETTIɾɎ ScƙaƖe ơƘƵaơh
fƙŲm ơhellơɔ Uơe a fŲƙk ƭŲ ơhƙed
ơƘƵaơhɔ SeƙǍe ƭŲmaƭŲ ơaƵce ŲǍeƙ
ơƘƵaơhɔ 

Uơing a fŲƙk ƭŲ ơcƙaƖe
ơƖagheƭƭi ơƘƵaơh fleơh fƙŲm
ƭhe ƙindɔ 
TŲơơ ơƖagheƭƭi ơƘƵaơh ǎiƭh
ƭŲmaƭŲ ơaƵceɏ Ųƙ bƵƭƭeƙ and
ơalƭɔ 
Maơhing cŲŲked ơƘƵaơhɔ 
TŲơơing chŲƖƖed ơƘƵaơh in
ŲliǍe Ųil and ơalƭ fŲƙ ƙŲaơƭingɔ
Thiơ can alơŲ be dŲne bǔ
ƖƵƭƭing a liƭƭle Ųilɏ ơalƭ and
ơƖiceơ in a ǞiƖ lŲck bag ǎiƭh
ƭhe ơƘƵaơh and ƭŲơơ iƭ aƙŲƵndɔ 

PRODUCE TIPS
SƘƵaơh aƙe membeƙơ Ųf ƭhe
gŲƵƙd familǔɔ Winƭeƙ ơƘƵaơh
haǍe haƙd ơhellơɏ inedible
ơkinơɏ and laƙge ơeedơɔ 
ChŲŲơe ơƘƵaơh ƭhaƭ aƙe fiƙmɏ
heaǍǔ fŲƙ ƭheiƙ ơiǞeɏ and
haǍe dƵll ơkinơ ɦnŲƭ ơhinǔɧɔ
Winƭeƙ ơƘƵaơh ơhŲƵld be
haƙd ǎiƭhŲƵƭ cƙackơ Ųƙ ơŲfƭ
ơƖŲƭơɔ
SƭŲƙe ƵncƵƭ ǎinƭeƙ ơƘƵaơh in
a daƙkɏ cŲŲlɏ dƙǔ Ɩlaceɔ Theǔ
can keeƖ ƵƖ ƭŲ ƭhƙee
mŲnƭhơɔ
Once cƵƭɏ ơƘƵaơh can keeƖ
abŲƵƭ Ųne ǎeek ǎhen
ǎƙaƖƖed and ƙefƙigeƙaƭedɔ
Vaƙieƭieơ inclƵde acŲƙnɏ
bananaɏ bƵƭƭeƙnƵƭɏ hƵbbaƙdɏ
kabŲchaɏ ƖƵmƖkinɏ
ơƖagheƭƭiɏ and ƭƵƙban
ơƘƵaơhɔ

AơŘ ǔŲƵƙ chiśd
abŲƵƭ ǎiŦƭeƙ

ơƘƵaơhɑ

SŲƵƙceɎ HaƙǍeơƭ fŲƙ Healƭhǔ Kidơ
Neǎơɏ HaƙǍeơƭ Ųf ƭhe MŲnƭh NeƭǎŲƙk
fŲƙ Healƭhǔ CalifŲƙniaɏ and OƙegŲn
Faƙm Diƙecƭ NƵƭƙiƭiŲn PƙŲgƙamɔ



WINTER
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LeaUQiQg SWaQdaUdV: IdahR EaUO\ LeaUQiQg e-GXideOiQeV

Week Goal

1
7: Children shoZ abilit\ to change or adapt thought processes, appl\ing previousl\ learned
concepts and skills to neZ situations

1 8: Children use prior relationships, e[periences, and knoZledge to e[pand understanding

1
13: Children compare, contrast, and evaluate e[periences, tasks, and events building on prior
knoZledge

2 24: Children eat a variet\ of nutritious foods

3 46: Children use creative arts to e[press and represent Zhat the\ knoZ, thing, believe, or feel

4 17: Children demonstrate strength and coordination of large motor muscles

4 18: Children demonstrate strength and coordination of small motor muscles

4 43: Children observe describe and collect information b\ e[ploring the Zorld around them 

Weeks 1 - 4 of Farm to ECE Curriculum
Afterschool Activities
Famil\ NeZsletters

CRQWeQWV Rf Whe PRWaWReV WRRONiW iQcOXde:

TZR OOd PRWaWReV aQd Me b\ John Co\
Harvest of the Month Photo Cards
Taste Test Sheet(s)
Poster paper for �Health\ Food Chart�

MaWeUiaOV SURYided:

Bean bags
Tasting e[perience supplies
(plates, forks, baking sheets,
etc.)
Cookie cutters
Arts and crafts supplies
(cra\ons, paper, paint, etc.)
Clear cup, glass, or jar
Toothpicks or Zooden craft
sticks

MaWeUiaOV NOT SURYided:

Farm to ECE Toolkit Contents and Material List:
Potatoes
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Have \ou ever tried a potato? What does it taste
like?
HoZ might the children harvest potatoes if the\
greZ their oZn? What tools Zould the\ need?
HoZ do potatoes groZ? (The\ groZ underground.) 

Tell the children that like beets, potatoes groZ
underground but the\ are not the root like a beet
is. A potato is a tuber. 
Potato plants have a stem above ground and a
stem that groZs underground, and potatoes groZ
from that underground stem 
Talk about hoZ potatoes are vegetables. Talk about
hoZ fruits and vegetables are health\ foods. These
foods keep us health\ and strong.  

2. Read TZR OOd PRWaWReV aQd Me. While \ou are
reading, ask children questions like 

3. Use the Photo Cards and the book to demonstrate
hoZ potatoes groZ underground.

Understand the importance of fruits and
vegetables for a health\ diet
Learn the benefits of potatoes and sZeet
potatoes
Describe Za\s to sta\ strong and health\ 

Children Zill be able to:
WeeN 1 LeaUQiQg ObMecWiYeV

TZR OOd PRWaWReV aQd Me b\ John Co\
Harvest of the Month photo cards
Posterboard for Health\ Food Chart 
Potatoes

MaWeUiaOV:

VRcabXOaU\:

Book & Discussion

WeeN 1: PRWaWReV

The letter �P�, potato, sprout, harvest, groZ, underground, root, stem, tuber, health\ food

AcWiYiW\: 

45AdaSWed fURP: PRWaWReV aQd SZeeW PRWaWReV AcWLYLW\ POaQ (PRUWOaQd: HaUYeVW fRU HeaOWh\ KLdV, PRUWOaQd SWaWe UQLYeUVLW\), 4. AcceVVed
NRYePbeU 2019. hWWSV://ZZZ.haUYeVWfRUheaOWh\NLdV.RUg/

Ask children to name some health\ �AlZa\s� foods that the\ like to eat (e.g. fruits and
vegetables). 
Ask the children to name some "Sometimes" foods - less health\ foods (e.g. French fries,
pi]]a, etc.). 
Ask the children to name some �Special occasions� foods- foods that are the least health\
and an occasional treat (e.g. cand\, cookies, etc.).

4. Make a health\ foods chart Zith the children (see Figure 1). 

Pass around potatoes before reading the stor\ or Zhile \ou are reading. 
Tell children to feel and smell the potatoes. 
Ask the children: HoZ are the\ the same or different? What do the\ feel like? What do the\
smell like?

1.Tell children that this month Ze Zill be learning about potatoes. 

Figure 1



Taste potatoes 
Learn the groZth process of the potato
Learn the benefits of vegetables

Children Zill be able to:

WeeN 2 LeaUQiQg ObMecWiYeV
Large sauce pan or baking sheet
Plates, spoons, forks, napkins, etc. 
Taste test sheets and stickers 

MaWeUiaOV:

Boil: Transfer the potatoes to a saucepan and cover Zith Zater. Bring Zater to a boil.
Once boiling, reduce to simmer. Most potatoes Zill be cooked for 10-20 minutes.
Season and serve as is or mash into mashed potatoes.
Roast: Preheat oven to 425�F. Toss potatoes in olive oil (and seasonings if desired).
Place on a baking sheet and bake for 30-35 minutes until tender.

What do the\ taste like? Are the\ soft? Crunch\? SZeet? Salt\? 
Does an\one have a garden? What do \ou groZ in \our garden? 
Has an\one tried to groZ a sZeet potato? What about a potato plant? (Later in the
month, \ou can tr\ a potato groZing activit\ in the classroom.) 
HoZ do sZeet potatoes and potatoes groZ? (The\ groZ underground.)        
What part of a plant are sZeet potatoes and potatoes? (The tuber.) 

Have students put a sticker on either the �I Like This�, �I Don�t Like This Yet�, or �I Didn�t
Tr\ This Yet� columns of the taste test sheet. 

1.Boil, roast, or bake a feZ potatoes for the children to tr\. Cook potatoes until tender.
Scrub potatoes clean. Cut into large, evenl\ si]ed cubes. Ne[t, \ou have a feZ options:

2. Give children spoons and forks to e[plore the te[ture of cooked sZeet potatoes and
cooked potatoes, if desired. Children can mash potatoes, spoon potatoes out of skins, and
rake potatoes Zith a fork. 

3. When children are tr\ing potatoes during mealtime, ask them questions, like 

4. Students Zill rate hoZ the\ felt about tasting potatoes on the Taste Test Sheets. 

VRcabXOaU\:

Tasting Experience

WeeN 2: PRWaWReV

SZeet potatoes, potatoes, spoon, rake, soft, crunch\, sZeet, salt\, garden, groZ,
tubers

AcWiYiW\: 

46AdaSWed fURP: MeaO TLPe IdeaV (PRUWOaQd: HaUYeVW fRU HeaOWh\ KLdV, PRUWOaQd SWaWe UQLYeUVLW\), 11. AcceVVed NRYePbeU 2019.
hWWSV://ZZZ.haUYeVWfRUheaOWh\NLdV.RUg/

Children ma\ be more likel\ to tr\ neZ fruits and vegetables if the\ can touch and see the fruit or
vegetable before it is cooked. When potatoes are served, tr\ to have a feZ raZ, Zhole sZeet potatoes
and potatoes on hand to pass around the tables. Talk Zith children about hoZ Zhole potatoes like these
Zere cut up/mashed/roasted b\ the cooks so that children and teachers can have delicious, health\
food to eat!



Da\ 1: Cut a feZ potatoes in half and set
them aside to dr\ overnight. Print results
are better using air-dried potatoes rather
than freshl\ cut ones.
Da\ 2: Press a small cookie cutter into
half a potato. Cut out the shape around
the cookie cutter to create a potato
stamp. See Figure 2.

Place different color paints on paper
plates. 
Ask: �Tell me Zhich color and shape \ou
Zant to use for \our card?�

1.�Potato Stamp� Preparation:

2. Tell the children that the\ Zill make
holida\ cards for the people the\ love. 

Learn the printing process
Use familiar items in neZ Za\s
E[plore color, shapes, patterns, and variet\

Children Zill be able to:

WeeN 3 LeaUQiQg ObMecWiYeV
Potatoes
Cookie cutters (holida\ shapes)
Water-soluble paints
Plates or paper plates 
Construction paper/card stock
Arts and crafts materials
Taste test sheets and stickers 

MaWeUiaOV:

Potato Stamp Holiday Cards

WeeN 3: PRWaWReV

AcWiYiW\: 

43

AdaSWed fURP: WLQWeU STXaVh AcWLYLW\ POaQ (PRUWOaQd: HaUYeVW fRU HeaOWh\ KLdV, PRUWOaQd SWaWe UQLYeUVLW\), 10. AcceVVed OcWRbeU 2019.
hWWSV://ZZZ.haUYeVWfRUheaOWh\NLdV.RUg/

Ask: �Did \ou have an\ problems making \our card? Wh\ did it happen?�

Have students put a sticker on either the �I Like This�, �I Don�t Like This Yet�, or �I Didn�t Tr\ This
Yet� columns of the taste test sheet. 

3. Have the children take turns selecting the shape and color the\ Zant to use for their cards. Help
the children stamp the shape onto paper.

4. Children can use cra\ons, markers, finger paint, pipe cleaners, cotton balls, glue, and other
materials to help create a colorful and special holida\ card. Encourage them to draZ some of the
vegetables the\ have alread\ learned about (peaches, beets, Zinter squash, and potatoes) or to
draZ their favorite holida\ meal or memor\. 

5. AlloZ their artZork to dr\ before taking home. 

6. Have the students test taste potatoes on this da\.

7. Students Zill rate hoZ the\ felt about tasting potatoes on the Taste Test Sheets. 

Figure 2



Designate an object like a ball or bean bag to be a �potato.�
Have the students sit in a large circle.
Pla\ music while one of the �potatoes� is passed around.
When the music is stopped, the student with the potato tells the class what their favorite thing
to do in the winter is.
Switch the potato being passed and continue the game until all children have had a turn to
share their favorite activities. 

1.Remind children that potatoes come in all si]es, shapes, and colors. Use the Photo Cards to re-
illustrate this point.

2. Pla\ Hot Potato!

Develop listening skills
Practice gross and fine motor skills
Predict, Observe, and discuss how potatoes
grow

Children will be able to:

WHHN 4 LHaUQLQJ ObMHcWLYHV
Harvest of the month photo cards (Hot
Potato)
Bean Bags (Hot Potato)
Clear cup/glass, or jar (Grow in a cup)
Toothpicks or wooden crafts sticks
(Grow in a Cup)
Vocabular\: potato, grow, roots, soil,
sprouts, shoots

MaWHULaOV:

HPU PPUaUP!

WHHN 4: PRWaWRHV

AcWLYLW\: 
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AGDSWHG IURP: FDUP WR PUHVFKRRO HDUYHVW RI WKH MRQWK CXUULFXOXP YHDU 2: E[WHQGLQJ WKH LHDUQLQJ E[SHULHQFH. (UUEDQ &
EQYLURQPHQWDO PROLF\ IQVWLWXWH), 24. AFFHVVHG NRYHPEHU 2019. KWWS://ZZZ.IDUPWRSUHVFKRRO.RUJ/GRFXPHQWV/FDUP2PUHVFKRROYHDU2.SGI

AGDSWHG IURP HRZ WR GURZ A PRWDWR LQ WDWHU IRU A SFLHQFH PURMHFW. PHQGOHWRQ, C. (SFLHQFLQJ.FRP). AFFHVVHG NRYHPEHU 2019.
KWWSV://VFLHQFLQJ.FRP/JURZ-SRWDWR-ZDWHU-VFLHQFH-SURMHFW-6239373.KWPO

Stick four toothpicks into the sides of a potato/sweet
potato, arranging them so the\ stick out all around the
middle.
Insert the wide end of the potato into the clear cup so
the toothpicks rest on the rim of the cup (suspending the
potato from the bottom of the cup). See Figure 2.
Add enough water to the cup to cover just the bottom of
the potato.

1.Tell the children that the\ will be growing a potato plant in
the classroom like the little girl in Two Old Potatoes and Me.

2. Place the cup with the water and potato in a dark, cool
place. Leave it there for 1 � 2 weeks (great for over the
winter break!) to allow the e\es and sprouts to grow.

3. Put the potato in the cup near a sunn\ window. You
should see shoots and growing roots. Allow the potato to
continue growing, adding water when needed, or transplant
it to the soil when \ou like.

VRcabXOaU\:
Potato, grow, roots, soil, sprouts, shoots

Figure 3

GURZ A PRWaWR IQ A CXS:

LHW'V GHW
PK\VLcaO!



AIWHUVcKRRO AcWLYLWLHV: PRWaWRHV

IQWURGXcWLRQ WR PRWaWRHV

A UVbFS is the long stem that grows underground and becomes the potato.
EZFT on a potato sprout and grow the plant above ground.
SUPMPO³T are creeping underground stems that can take root and produce a new plant. The\
are also caller runners.
The TUFN is the plant part growing upward and supports leaves.
SFFd QPUaUPFT grow next season�s crop. The\ are an actual potato with an e\e that
sprouts the new plant. Potatoes can produce seeds, but most potatoes are grown from part
of a seed potato.

Small potato per child
Clear glass (12-16 o]. si]e)
Toothpicks
Journal per child
Colored pencils, optional

Idaho grows more potatoes than an\ other state. The two leading varieties of Idaho potatoes
are the Russet �Norkotah� and Russet �Burbank.� At the grocer\ store Idaho potatoes must be
labeled as Idaho Potato, if not its not grown in Idaho. Idaho growers also raise other varieties
of brown russet along with reds, \ellow and purple potatoes. Check out all the varieties of
Idaho potatoes at https://idahopotato.com/director\/varieties
Potatoes are a superb health\ food. The\ are an excellent source of vitamin C, a good source
of vitamin B6 and a good source of potassium. The potato skins have fiber, so leave it on.

New Terms:

Materials:

AfWeUVchRRl acWiYiWieV VXiWable fRU 4Wh - 6Wh gUadeUV:

Look at the variet\ of potatoes grown in Idaho. Notice the shapes, si]es, and colors.
https://idahopotato.com/director\/varieties
 Get \our journal read\ to record the date of each observation and describe the growth \ou
see in the potato.
 Select a small potato that will fit into the glass. It needs to have an e\e or sprout.
 Push 4-5 toothpicks into a circular pattern around the middle of the potato. 
 Fill the glass with water and set the potato in it in a sunn\ place. The toothpicks should
hold  onl\ about a third of the potato in the water. 
 Each da\ check to see if the potato has started growing. You ma\ need to change the
water ever\ couple of da\s if it gets cloud\.

Objective: Children will observe and draw a sprouting potato. 
Note: This activit\ provides dail\ observation over 2-3 weeks. Growing a potato in a glass is fun
and allows children to see dail\ growth through the formation of roots, stems, and leaves.

Have the children follow these directions and use their journal for recording observations.
1.

2.

3.
4.
5.

6.

AcWLYLW\ 1
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AIWHUVcKRRO AcWLYLWLHV: PRWaWRHV
AcWLYLW\ 1 cRQWLQXHG

Date and time
Description of growth
Measurement of growth

7. Include the following in \our dail\ journal observations

o Which appeared first � roots or stem?
o What colors where the roots and the stem?
o Did the colors change over the week? Wh\ do \ou think the colors changed?
o How man\ da\s did it take leaves to appear?

AcWLYLW\ 2

Stamp pad 
Acr\lic paints, a variet\ of colors, optional
Paper plates with small amounts of acr\lic paint soaked into a wet cloth or sponge to make
a paint pad, optional
Paper
Potato, carrot celer\, apple, squash, etc. 
Sponge brushes 
Plastic tablecloth
Black paper for matting artwork, optional

 Press the vegetables piece onto the stamp pad or into the paint pad.
 Use the sponge brush to touch-up the paint if needed before stamping.
 Press the stamped vegetable onto the paper to create patterns.

Practice stamping using several colors.
Adjust the amount of paint to get the desired effect.
Arrange the stamps into different patterns. 
Tr\ la\ering one stamp over another.

 After creating several practices works, plan and create a final artwork showing color and
pattern.
 Matt the artwork on black paper with a 1.5″-2″ border.

Objectives: Children will learn the printing process using potatoes and other vegetables.
Children will explore shapes and patterns to create an artwork.

Materials:

Prepare all vegetables b\ making a smooth cut, creating a stamping surface. Allow cut
vegetables to air-dr\ several hours before use, which will give a solid stamping surface. Small
cookie cutters ma\ be pressed into half of a potato and the outer edge of the potato removed
with a sharp knife, creating a relief stamp. 

Have the children follow these directions.
1.

2.
3.

4.

5.
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HARVEST OF THE MONTH
N E W S L E T T E R  F O R  T H E  I D A H O  F A R M  T O  E A R L Y  C A R E  A N D  E D U C A T I O N  P R O G R A M

HEALTHY
SERVING IDEAS

THIS MONTH...

We aƙe leaƙŦiŦg all abŲƵƭ ƖŲƭaƭŲeơɑ
PŲƭaƭŲeơ aƙe ƭƵbeƙơɔ Theǔ cŲme iŦ
maŦǔ diffeƙeŦƭ ơhaƖeơ aŦd cŲlŲƙơɔ YŲƵ
caŦ fiŦd ƭhem bŲƭh aƭ faƙmeƙʀơ maƙkeƭơ
aŦd ơƵƖeƙmaƙkeƭơɔ Tƙǔ bakiŦg ƖŲƭaƭŲeơ
ǎhŲleɔ Oƙɏ chŲƖɏ ƭŲơơ iŦ a liƭƭle Ųilɏ aŦd
ƙŲaơƭ ƵŦƭil ƭeŦdeƙɔ PŲƭaƭŲeơ aƙe alơŲ
deliciŲƵơ maơhedɏ cŲŲked iŦ ơŲƵƖơɏ aŦd
ơƭiƙɲfƙiedɔ 

OVEN WEDGE FRIES

Preheaƭ oǍen ƭo ȓȏȏ Fɔ
Spraǔ cookie sheeƭ ǎiƭh
nonsƭick cooking spraǔɔ
Place poƭaƭo ǎedges on
sheeƭɔ
In a small boǎlɏ combine
garlic ǎiƭh seasoningsɔ
Sprinkle Ƀ of ƭhe miǓƭƵre
oǍer ƭop of poƭaƭo ǎedgesɔ
Bake ǎedges for aboƵƭ Ȗ
minƵƭes or Ƶnƭil ƭheǔ sƭarƭ
ƭo broǎnɔ Flip ǎedges oǍer
and sprinkle ǎiƭh ƭhe
remaining miǓƭƵreɔ
Bake for anoƭher Ȗ minƵƭes
or Ƶnƭil ǎedges are broǎn
and cooked ƭhroƵghɔ SerǍe
hoƭɔ

IŦgƙedieŦƭơɎ 
Nonsƭick cooking spraǔ 
ȑ large rƵsseƭ poƭaƭoesɏ
ǎedged 
ȑ cloǍes garlicɏ finelǔ chopped 
Ȑ ƭeaspoon Iƭalian herb
seasoning miǓ 
Ȑ ƭeaspoon chili poǎder or
paprika 

DiƙecƭiŲŦơɎ

Boilɏ bakeɏ roasƭɏ or grill
poƭaƭoesɔ Sprinkle ǎiƭh
fresh herbs and spicesɔ 
Top baked poƭaƭoes
ǎiƭh mashed aǍocado
insƭead of bƵƭƭerɔ Oƭher
ƭoppings inclƵde salsaɏ
broccoliɏ loǎfaƭ cheddar
cheeseɏ and loǎfaƭ
coƭƭage cheeseɔ 
Boil cƵbes of poƭaƭoes
and carroƭ slicesɔ Mash
ǎiƭh a small amoƵnƭ of
redƵcedɲsodiƵm chicken
broƭh ƭo make orange
mashed poƭaƭoesɔ
SerǍe ǎaƭerɏ loǎfaƭ or
nonfaƭ milkɏ or Ȑȏȏʼ
jƵice ƭo ǔoƵr childɔ

 

PRODUCE TIPS

Sƭore poƭaƭoes in a coolɏ
darkɏ and drǔ place ɦnoƭ
ƭhe refrigeraƭorɧɔ Place
ƭhem in a bƵrlap bag or
plasƭic bag ǎiƭh holesɔ
When sƭored properlǔɏ
poƭaƭoes can keep Ƶp ƭo
fiǍe ǎeeksɔ
Wash poƭaƭoes ƭhoroƵghlǔ
before cookingɔ

Aơk ǔŲƵƙ
child abŲƵƭ
ƖŲƭaƭŲeơɑ

SoƵrcesɎ HarǍesƭ of ƭhe Monƭhɏ
Neƭǎork for a Healƭhǔ Californiaɔ 

TRY IT AT HOME
Find a safe ǎalking or
biking roƵƭe ƭo ǔoƵr
childʀs schoolɔ 
 Make arrangemenƭs
ǎiƭh oƭher parenƭs ƭo
ƭake ƭƵrns ǎalking ɦor
bikingɧ sƭƵdenƭs ƭo and
from schoolɔ
Conƭacƭ ǔoƵr local
parks and recreaƭion
deparƭmenƭ ƭo find oƵƭ
aboƵƭ anǔ free or loǎɲ
cosƭ acƭiǍiƭies ƭheǔ
offerɔ

Choose firm poƭaƭoes ǎiƭh
smooƭh skinɔ AǍoid
poƭaƭoes ƭhaƭ are
shriǍeledɏ brƵisedɏ or haǍe
sproƵƭsɔ Also aǍoid
poƭaƭoes ǎiƭh anǔ green
coloringɔ



LHaUQLQJ SWaQGaUGV: IGaKR EaUO\ LHaUQLQJ H-GXLGHOLQHV

Week Goal

1
7: Children show abilit\ to change or adapt thought processes, appl\ing previousl\ learned
concepts and skills to new situations

1
13: Children compare, contrast, and evaluate experiences, tasks, and events building on prior
knowledge

1 & 2 & 3 42: Children observe, describe, and collect information b\ exploring the world around them

2 & 3 24: Children eat a variet\ of nutritious foods

2 & 3
43: Children further engage in exploring and making sense of the natural world b\ asking
questions and making predictions about cause and effect relations that can lead to
generali]ations 

4 17: Children demonstrate strength and coordination of large muscles 

4 21: Children engage in a variet\ of ph\sical activities

4
16: Children represent experiences and thought through s\mbolic representation such as
movement, drawing, singing/vocali]ing and pla\

Weeks 1 - 4 of Farm to ECE Curriculum
Afterschool Activities
Famil\ Newsletters

CRQWHQWV RI WKH DULHG FUXLW WRRONLW LQcOXGH:

A FUXLW LV A SXLWcaVe IRU SeedV b\ Jean
Richards
Harvest of the Month Photo Cards
Taste Test sheets

MaWHULaOV SURYLGHG:

Plates and napkins
Baking sheets

MaWHULaOV NOT
SURYLGHG:

FaSN UP ECE TPPMLJU CPOUFOUT aOd MaUFSJaM LJTU:
DSJFd FSVJU
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Recogni]e Zhat fruits are groZn locall\ during
the summer
Learn about dr\ing fruit to preserve it for the
Zinter

Children Zill be able to:

WeeN 1 LeaUQiQg ObjecWiYeV
Photocards 
A FUXiW iV a SXiWcaVe fRU SeedV b\ Jean
Richards 

MaWeUiaOV:

What are some Zords the\ can use to describe eating an apple or a pear? (Juic\,
sZeet, Zet, delicious, crunch\, soft, mush\, cold, etc.) 

E[plain that the fruit shoZn in the book is fresh. 
Fresh means that the fruits Zere picked recentl\ from the tree, vine, or bush. 
When the Zeather is Zarm, Ze can eat fresh fruits like peaches, plums, apricots,
berries, cherries, and grapes. 
What are the children�s favorite fresh fruits?

When the Zeather is cold, plants and trees that groZ our fruit cannot produce fresh
fruit.
The\ need to Zait until the Zeather is Zarm again to produce floZers and fruit.
Even though the Zeather is cold in the Zintertime, Ze can still eat fruits groZn in
Idaho.
B\ dr\ing the fruit, Ze remove the Zater. Dr\ is the opposite of Zet, meaning there is
no more Zater left.

When Ze dr\ fruit, Ze leave behind the sZeet-tasting fruit and nutrients. 
Ask the children if the\ have ever eaten or seen a mush\ apple, peach, or banana? 
When Ze leave fresh fruit out too long, it goes bad. That means Ze cannot eat it
an\more.
When Ze dr\ fruit, Ze remove the Zater Zhich preserves the fruit for longer. Preserving
means that the fruit Zill last for a long time instead of a feZ da\s. Therefore, Ze can
eat dried fruit in the Zintertime.

Can the children guess Zhich t\pe of dr\ fruit is matched up to each t\pe of fresh
fruit? 
What are some of the differences the\ notice? 

1.Ask the children if the\ remember tasting apples and pears.

2. Read a FUXiW iV a SXiWcaVe FRU SeedV. 

3. From Fresh Fruit to Dried Fruit:

 
4. Wh\ do Ze take the Zater out of fruit? 

5. Using the Photo Cards, shoZ students pictures of the dried fruit. 

VRcabXOaU\:

From FreTh Uo Dried FrViU

WeeN 1: DUied FUXiW

Dr\, dried fruit, fresh, & preserve

AcWiYiW\: 

53



Work cooperativel\ in groups
Predict, Observe and Discuss Zhat Zill happen 
Taste and describe each fruit 

Children Zill be able to:

WeeN 1 LeaUQiQg ObjecWiYeV
Baking sheets and parchment paper
Fresh apples
Plates and napkins 

MaWeUiaOV:

Ask the children hoZ the\ dr\ off after
sZimming. 
Do the\ use a toZel? 
Do the\ la\ in the sunshine? 

Tell the children that people a long time ago
used to dr\ fruit in the sun. NoZ, Ze use ovens or
deh\drators to dr\ fruits.

Which is Zet? Which is dr\?
What Zords Zould the\ use to describe the dr\
fruit? (Soft, crunch\, cheZ\, sZeet, tough, etc.)
Which version do the\ like better?
Ask the students Zhat the\ think happened to
make the dried fruit darker, smaller, and
sZeeter.

Have students put a sticker on either the �I Like
This�, �I Don�t Like This Yet�, or �I Didn�t Tr\ This
Yet� columns of the taste test sheet.

1.Discuss the differences betZeen fresh and dried
fruit. B\ taking the Zater out of fresh fruit, Ze make
dr\ or dried fruit.

2. Ask the children if the\ can think of Za\s to dr\
fruit. What do the\ suggest? 

3. Prepare fresh apples for dr\ing. Invite the
children to Zatch or participate as \ou prepare the
apple chips. Children can help b\ scooping out
seeds Zith a spoon or sprinkling cinnamon.
Alternativel\, have older children folloZ the recipe
prepared for them in Activit\ 2 to create chips for
ever\one to tr\.

4. Have the students tr\ the dried apples alongside
the fresh ones. What differences do the\ notice?

5. Students Zill rate hoZ the\ felt about tasting
dried fruits on the Taste Test Sheets. 

DrZing and TaTUing Dried FrViU

WeeN 2: DUied FUXiW

AcWiYiW\: 

54

1-2 apples or as man\ as \ou
Zould like
1 teaspoon of cinnamon

Preheat the oven to 225�F
Line 2 baking sheets Zith
parchment paper. Set aside.
Wash and dr\ apples.
To prevent accidents, slice
the apple carefull\ along its
equator (hori]ontal). Remove
the star-shaped core as if
\ou are carving a pumpkin,
removing seeds too. La\ the
apple half doZn on its flat
side (to prevent rolling). Cut
thin slices. 
Place apples on a baking
sheet in a single la\er. 
Sprinkle cinnamon evenl\
over apple slices. 
Bake for appro[imatel\ 1
hour and then turn each
slice over and continue to
bake for another hour or so.
The longer the\ sta\, the
crispier the\ get. 
Serve the da\ or tZo after
the\ are made. Chips can be
stored in an airtight
container for a feZ da\s. 

TRWaO WiPe: 2 hRXUV, 20 PiQXWeV

Ingredients:

Directions:

Source: She Loves Biscotti, 2015.

OYeQ-BaNed ASSOe ChiSV



Children Zill be able to 
Work cooperativel\ in groups
Predict, Observe and Discuss Zhat Zill happen
Compare and contrast fresh and dried fruit 

Children Zill be able to:

WeeN 3 LeaUQiQg ObjecWiYeV
Fresh apples 
OPTIONAL: Fresh grapes, bananas,
plums, etc.
OPTIONAL: Dried, raisins, banana chips,
prunes, etc
1 plate per child 

MaWeUiaOV:

Once the dried fruit is plumped, drain it and save it for later in the activit\.

Make the pieces the same shape as the dried versions.
Leave the smaller fruit, such as the grapes, as the\ are. 
Put each t\pe of fresh fruit on their plates as Zell.

Have them think about Zhat Zill happen if the dr\ fruit Zas re-h\drated. 
Would it go back to looking like the fresh fruit?

Have students put a sticker on either the �I Like This�, �I Don�t Like This Yet�, or �I Didn�t Tr\
This Yet� columns of the taste test sheet. 

1.H\drate some of the dried fruit b\ soaking it in Zater for a feZ hours before beginning this
activit\.

2. Make sure that \our students have Zashed their hands before getting started, and that their
Zork surface is clean.

3. Cut up the larger fresh fruit into pieces. 

4. Invite them to guess Zhich t\pe of dr\ fruit is matched up to each t\pe of fresh fruit b\
looking, touching, and tasting the fruit and noting their observations. HoZ man\ did the\ guess
correctl\?

5. Ask them Zhat the\ think has happened to make the taste and the look of the fruit change.

7. Bring out the re-h\drated fruit and have the children compare it to the tZo other versions
\ou have been anal\]ing and again to note the differences. Which version of each fruit do like
the best? Wh\?

8. What's going on? The dried fruit has a stronger, sZeeter flavor, as there is no Zater to dilute
it. The dried fruit is a lot smaller in volume. Once fresh fruit has been deh\drated, it Zill not
ever look or taste the same as it did Zhen it Zas fresh.

9. Students Zill rate hoZ the\ felt about tasting dried fruits on the Taste Test Sheets. 

Dried FrViU and FreTh FrViU DiTcoWerZ

WeeN 3: DUied FUXiW

AcWiYiW\: 
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AdapWed from: Dried FrXiW VV FreVh FrXiW, EdXcaWion.com, 2020. AcceVVed NoYember 2020, hWWpV://ZZZ.edXcaWion.com/doZnload-
pdf/acWiYiW\/35165/



Participate in movement and e[ercise to keep
their bodies strong and health\
Develop strength, locomotor skills, and group
coordination
Recogni]e that fruits like pears and apples give
the bod\ energ\

Children Zill be able to:

WeeN 4 LeaUQiQg ObjecWiYeV
Speakers for music 

MaWeUiaOV:

Have students put a sticker on either the �I Like This�, �I Don�t Like This
Yet�, or �I Didn�t Tr\ This Yet� columns of the taste test sheet.

1.This e[ercise is meant to get \our students moving and reinforce the idea
that fruits like pears, apples, bananas, and more come from a tree.

2. Have children alternate calling out different fruits Zith each set of
stretches. Reach for Apples, Pears, Oranges, Bananas, Grapefruits, Plums,
Peaches, Lemons, Cherries, Mangoes, Coconuts and more! 

3. Have the students tr\ standing on one foot Zhile the\ stretch like fruit
trees.

4. If a student calls out a vegetable, or fruit that groZs loZ to the ground
like a squash, melon, or berr\, have the students reach to touch their toes.

5. Add some music and make it a dance part\ to raise their heart level and
improve coordination!

6. Conduct a taste test Zith the children on this da\. 

7. Students Zill rate hoZ the\ felt about tasting dried fruits on the Taste Test
Sheets.

FrViU Tree SUreUch

WeeN 4: DUied FUXiW

AcWiYiW\: 
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AdapWed from: Dried FrXiW VV FreVh FrXiW, EdXcaWion.com, 2020. AcceVVed NoYember 2020, hWWpV://ZZZ.edXcaWion.com/doZnload-
pdf/acWiYiW\/35165/

LeW'V GeW
Ph\VicaO!



AfWeUVchRRO AcWiYiWieV: DUied FUXiW

IQWURdXcWiRQ WR DU\iQg ASSOeV

An apple per child
Plastic knife to cut fruit 
Paper plate or cutting mat per child
Apple slicer 
Lage boZl
Water
Lemon Juice
Baking sheet
Parchment paper
Paper toZels

The dr\ing process is a Za\ to remove Zater from fruit, Zhile keeping the health\ fiber and
vitamins. Dried fruit can be stored for long periods and still be nutritious. The ke\ is to dr\ the fruit
Zithout cooking it, \et quickl\ enough that bacteria does not groZ Zhile it is dr\ing. It is a careful
balance betZeen heat and time. Using a deh\drator is the easiest Za\ to dr\ fruit, but an oven
Zill also Zork Zell but Zill take longer.

Materials:

Have the children folloZ these directions.

1.Wash and dr\ \our hands.

2.Wash and dr\ an apple.

3. With the apple on a cutting mat or plate, center the apple cutter over the top of the apple Zith
the stem in the middle. Press doZn slicing the apple into the core and eight pieces. 

4. You ma\ peel the skin from each slice noZ or leave it for cheZ\ dried slices.

5. With the plastic knife cut each piece into ¼Ȓ slices. Thinner pieces of fruit Zill dr\ easier than
thick pieces. 

6. To keep apple slices from turning burn, mi[ ½ cup lemon juice Zith 2 cups Zater. Drop the
apples slice into the Zater for 10 minutes. Remove and pat dr\ Zith paper toZels.

7. Place slices on a parchment paper on a baking sheet. 

8. Heat oven to 200�F, place baking sheet in oven for one hour. Check slices and turn them over.
Continue dr\ing for several more hours, checking often. Let the moist air of the oven escape each
time Zhich Zill help the slices dr\.

9. Once the apples are dr\ let them sit in the oven Zith the door open until completel\ cooled. 

10. Store in an air-tight container. Be sure the apples are completel\ dr\ before storing.

AfWeUVchRRl acWiYiWieV VXiWable fRU 4Wh - 6Wh gUadeUV:

AcWiYiW\ 1
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HARVEST OF THE MONTH
N E W S L E T T E R  F O R  T H E  I D A H O  F A R M  T O  E A R L Y  C A R E  A N D  E D U C A T I O N  P R O G R A M

HEALTHY SERVING
IDEAS

THIS MONTH...

We aƙe leaƙŦiŦg all abŲƵƭ dƙied fƙƵiƭɑ
Dƙied fƙƵiƭ iơ a healƭhǔ ơŦack iŦ ƭhe
ǎiŦƭeƙ mŲŦƭhơ ǎheŦ ƭhe ǎeaƭheƙ iơ
cŲld aŦd ƭƙeeơ caŦŦŲƭ ƖƙŲdƵce fƙeơh
fƙƵiƭɔ WheŦ ǎaƭeƙ iơ ƙemŲǍed fƙŲm
fƙƵiƭɏ ƭhƙŲƵgh dehǔdƙaƭiŲŦɏ ƭhe fƙƵiƭ
laơƭơ a lŲŦg ƭimeɔ IŦ IdahŲɏ ǎe caŦ
fiŦd dƙied Ɩeacheơɏ Ɩeaƙơɏ ƖlƵmơɏ
aƖƖleơɏ aƖƙicŲƭơɏ cheƙƙieơ aŦd mŲƙeɑ

OVEN BAKED
APPLE CHIPS

Pƙeheaƭ oǍen ƭo ȑȑȔˆF
Line ȑ baking ơheeƭơ ǎiƭh
paƙchmenƭ papeƙɔ Seƭ
aơideɔ
Waơh and dƙǔ appleơɔ
To pƙeǍenƭ accidenƭơɏ ơlice
apple caƙefƵllǔ along iƭơ
eqƵaƭoƙ ɦhoƙiǞonƭalɧɔ
RemoǍe ƭhe ơƭaƙ ơhaped
coƙe aơ if ǔoƵ aƙe caƙǍing
a pƵmpkinɏ ƙemoǍing
ơeedơ ƭooɔ Laǔ ƭhe apple
half doǎn on iƭơ flaƭ ơide
ɦƭo pƙeǍenƭ ƙollingɧɔ CƵƭ
ƭhin ơliceơɔ 
Place appleơ on baking
ơheeƭ in ơingle laǔeƙɔ 
Spƙinkle cinnamon eǍenlǔ
oǍeƙ apple ơliceơɔ 
Bake foƙ appƙoǓimaƭelǔ Ȑ
hoƵƙ and ƭhen ƭƵƙn each
ơlice oǍeƙ and conƭinƵe ƭo
bake foƙ anoƭheƙ hoƵƙ oƙ
ơoɔ The longeƙ ƭheǔ ơƭaǔɏ
ƭhe cƙiơpieƙ ƭheǔ geƭɔ 

IŦgƙedieŦƭơɎ
Ȑɲȑ appleơ oƙ aơ manǔ aơ ǔoƵ
ǎoƵld like
Ȑ ƭeaơpoon of cinnamon
 
DiƙecƭiŲŦơɎ

Leƭ ǔoƵƙ child ƭƙǔ a Ǎaƙieƭǔ
of dƙied fƙƵiƭ like daƭeơɏ
figơɏ plƵmơɏ and appleơ ƭo
find ƭheiƙ faǍoƙiƭeơɔ
Top loǎfaƭ ǔogƵƙƭ ǎiƭh
dƙied fƙƵiƭ foƙ bƙeakfaơƭɏ
ơnackơɏ oƙ deơơeƙƭɔ
Keep ơmall boǓeơ oƙ bagơ
of dƙied fƙƵiƭ ǎiƭh ǔoƵ foƙ
qƵickɏ onɲƭheɲgo ơnackơɔ
Add chopped daƭeơ and
figơ ƭo ơaladơɔ
SeƙǍe dƙied fƙƵiƭ foƙ
deơơeƙƭɔ

PRODUCE TIPS
Dƙied fƙƵiƭ iơ aǍailable
ǔeaƙ ƙoƵndɔ
Look foƙ dƙied fƙƵiƭ
ơold in bƵlk qƵanƭiƭǔɔ
BƵǔ dƙied fƙƵiƭ ǎiƭhoƵƭ
added ơƵgaƙɔ Theǔ aƙe
alƙeadǔ ơǎeeƭɔ
Sƭoƙe dƙied fƙƵiƭ in
aiƙƭighƭ conƭaineƙơ ƭo
mainƭain fƙeơhneơơɔ
Keep in a coolɏ dƙǔ
locaƭion like a
cƵpboaƙd oƙ
ƙefƙigeƙaƭoƙɔ
FƙeeǞe dƙied fƙƵiƭ
befoƙe choppingɔ Theǔ
ǎill be leơơ ơƭickǔ and
eaơieƙ ƭo chopɔ

Aơk ǔŲƵƙ
child abŲƵƭ
dƙied fƙƵiƭɑ

SoƵƙceɎ She LoǍeơ Biơcoƭƭiɏ ȑȏȐȔɔ

SoƵƙceɎ HaƙǍeơƭ of ƭhe Monƭhɏ
Neƭǎoƙk foƙ a Healƭhǔ Califoƙniaɔ 

SeƙǍe ƭhe daǔ oƙ ƭǎo afƭeƙ
ƭheǔ aƙe madeɔ Apple
chipơ can be ơƭoƙed in an
aiƙƭighƭ conƭaineƙ foƙ a
feǎ daǔơɔ 



LHaUQLQJ SWaQGaUGV: IGaKR EaUO\ LHaUQLQJ H-GXLGHOLQHV

Week Goal

1 & 2
13: Children compare, contrast and evaluate e[periences, tasks and events building on prior
knoZledge

1
39: Children demonstrate understanding of numbers, Za\s of representing numbers, relationships
among numbers, and number s\stem 

1 42: Children observe, describe, and collect information b\ e[ploring the Zorld around them

2 & 3 & 4 12: Children e[pand abilities for conjecture, h\pothesi]ing, and guessing 

2 31: Children participate positivel\ in group activities

2 & 3 & 4 42: Children observe, describe, and collect information b\ e[ploring the Zorks around them 

4 17: Children demonstrate strength and coordination of large muscles 

4 21: Children engage in a variet\ of ph\sical activities

4
16: Children represent e[periences and thought through s\mbolic representation such as
movement, draZing, singing/vocali]ing and pla\

Weeks 1 - 4 of Farm to ECE Curriculum
Afterschool Activities
Famil\ NeZsletters

CRQWHQWV RI WKH DU\ BHaQV & LHQWLOV WRRONLW LQcOXGH:

Harvest of the Month Photo Cards
Paper cups
Construction Paper
Seed Observation Journal Sheet
Taste Test sheets

MaWHULaOV SURYLGHG:

Plates and napkins
Large basket or
container
Staples and stapler
Art supplies (paint, glue
sticks, tape, etc.)
Speakers for music

MaWHULaOV NOT SURYLGHG:

FaSN UP ECE TPPMLiU CPOUeOUT aOd MaUeSiaM LiTU:
EdibMe IdahP SeedT
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HARVEST OF THE MONTH: EGLbOH IGaKR SHHGV



Children Zill be able to:
Recogni]e Zhat season different vegetables can be
eaten
Learn Zhere beans, peas, and lentils groZ
Recogni]e numerals, counting, ordering numbers,
and/or combining small sets of numbers.

Children Zill be able to:
WHHN 1 LHaUQLQJ ObMHcWLYHV

Dr\ beans, peas, or lentils
Large baskets or containers and paper cups
Photo Cards 

MaWHULaOV:

E[plain that these seeds are edible Zhen Ze cook them. This
means that the\ are safe to eat Zhen the\ are soft. 
Ask the children if the\ have tasted beans, peas, or lentils?
Have the\ ever tried groZing beans, peas, or lentils?

1.Pass around a feZ varieties of edible seeds for the children to see
and touch. 

2. Tell the children that this month Ze are learning about Idaho seeds. 

VRcabXOaU\:

IdahP SeedT

WHHN 1: IGaKR EGLbOH SHHGV

Beans, edible, lentils, peas, and seasonal eating

AcWLYLW\: 

100Adapted from: The Imagination Tree, Ranson, A., 2014. Accessed JanXar\ 2021, https://theimaginationtree.com/beans-floZer-pots-
coXnting-actiYit\/

Being dr\ helps them last for a long time. Beans, peas, and lentils should be cooked in hot Zater to
soften them. 

ShoZ students the Photo Cards of the different varieties.

Put a feZ handfuls of beans (at least 55) into a basket or a container (Figure 1). Do not serve these
beans as food.
Label ten paper cups, 1 through 10 (or up to the number of children participating).
Hand each child their oZn cup and have them take turns counting out the correct number of beans to
plant in their cup. 
For e[ample, if their cup has the number 4 on it, instruct the student to count out 4 beans to �plant.�
Once ever\one has had a turn to �plant� their beans, sZitch up the cups and pla\ again!
Other variations: Have the children order themselves 1 through 10; practice reading numerals on the
cups; pair up and have them Zork together to determine hoZ man\ beans the\ have combined; have
children tall\ hoZ man\ colors of each bean the\ have.

3. In the Zinter, plants have a hard time groZing in cold conditions so Ze often eat foods that are
harvested in the summer or fall but can last be\ond the time that the\ are picked. Some foods like this are
beans, peas, and lentils. The\ are safe to eat man\ months after being harvested if the\ are dried. When
Ze eat foods that are available in the season Ze are currentl\ in (summer, Zinter, fall, and spring) Ze call
it seasonal eating.
 
4. What Zords can the\ use to describe hoZ the seeds feel? (Dr\, hard, small, etc.). 

5. In Idaho, bean farmers groZ man\ varieties of beans including Pinto, Kidne\, Red, Great Northern, Black,
and Pink. Idaho farmers also groZ lentils and peas. 

6. Beans and lentils are e[cellent sources of fiber and protein. The\ poZer our muscles and help us feel full
Zhen Ze eat! Peas are a good source of Vitamin C Zhich means the\ boost our immune s\stem and
prevent us from getting sick!

7. Bean Counting Activit\:

Figure 1



Germinating dr\ beans in a bag is a fun Za\ for kids to vieZ hoZ seeds transform into plants. Seeds do
not need soil to start germinating, so \ou can place them in a sunn\ ZindoZ!

Work cooperativel\ in a group
Predict, Observe and Describe bean groZth 
Taste and describe edible seeds

Children Zill be able to:

WHHN 2 LHaUQLQJ ObMHcWLYHV
Plastic Bags 
Dampened toZel 
2-4 varieties of dried beans

MaWHULaOV:

VRcabXOaU\:

IdahP SeedT

WHHN 2: IGaKR EGLbOH SHHGV

Sprout, predict, observe

AcWLYLW\: 
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The\ Zill make a science notebook to record their
observations. 
What do the\ predict Zill happen?

1.Before beginning the e[periment, �Zake up� the seeds
b\ soaking dried beans overnight and rinsing. Use about
10 seeds from each of the provided varieties (Red beans,
Black beans, and Pinto).

2. The ne[t da\, tell the children that the\ Zill be
sprouting seeds and Zatching them groZ in the ne[t feZ
Zeeks.

3. To begin the e[periment, label 4 plastic bags: Pinto,
Black, Red, and Lentils. Have students dampen 3 paper
toZels in Zater (the\ should be moist, not dripping) and
fold each into 3 bags. 

4. Ask the students to sort the seeds b\ t\pe (Red beans,
Black beans, Pinto, and Lentils). Students Zill place 5-10
beans in each bag, making sure that the\ touch the moist
toZel.

Figure 2

5. Place the bags near a ZindoZ, or tape them to the glass (Figure 2). Make sure the bags
are visible on the side of the ZindoZ Zhere the children Zill be observing from. If paper
toZels seem dr\ after a da\ or tZo, re-moisten Zith a spra\ bottle, or take paper toZels out
and resoak.

6. The ne[t activities should be conducted in the feZ da\s to folloZ as the seeds should
begin sprouting in a da\ or tZo. Within 3 da\s to a Zeek, the seeds Zill be full\ sprouted.
Leaves Zill start to emerge and then the\ Zill be read\ to move to the soil. Further lesson
ideas are offered in Part 2 and Part 3.

Pinto Beans
January 10

Don�t forget to label the bags!
Children Zill compare the seed
t\pes as the\ groZ over time.
Writing the date \our class started
ma\ also be helpful.







Work cooperatiYel\ 
Predict, ObserYe and Discuss bean groZth

Children Zill be able to:
WeeN 3 LeaUQiQg ObjecWiYeV

Construction paper
Seed ObserYation Journal
Staples and stapler
OPTIONAL: Arts and crafts supplies for
decorating the coYer

MaWeUiaOV:

GeSmiOaUiOg SeedT EYQeSimeOU: PaSU 2

WeeN 3: IdahR EdibOe SeedV

AcWiYiW\: 
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Take a piece of colored construction paper and fold it in half
hori]ontall\, hamburger-st\le. This Zill be the journal�s coYer.
Children can decorate their oZn journals after the\ are
assembled. 
Fold the Seed ObserYation Journal Sheet similarl\, along the
dotted line.
Place the colored paper outside the Zhite paper to create the
journal. 
Staple tZice along the fold to create a binding.
Repeat until each student has their oZn Seed ObserYation Journal.

1.For best results, conduct this actiYit\ in a da\ or tZo folloZing Part 1. 

2. Make the Seed ObserYation Journals. 

Rinse the lentils through a colander to remoYe
an\ debris.
There is no specific Zater-to-cup ratio for
lentils. Just fill a large pot halfZa\ Zith Zater,
bring to a boil, and then add the lentils. 
Simmer until the\ are tender. The cook time
Zill depend on the Yariet\ and amount.
SerYe as a tasting or make into a soup!

CPPkiOg LeOUilT iO 4 eaTZ SUeQT:
SaYe some lentils for cooking actiYit\ 

1.

2.

3.

4.

CRRNiQg iQ Whe COaVVURRP: LeQWiOV aQd BeaQV

Sift through beans to ensure no debris ends up
being cooked. 
Soak all beans oYernight b\ adding Zater to
coYer beans b\ 2 inches.
The ne[t da\, drain the beans and transfer
them to a large pot.
CoYer soaked beans Zith 2 inches of Zater.
Bring Zater to a boil and then simmer.
Cook beans thoroughl\, until tender. The
cooking time could be an\Zhere from 30
minutes to 2 hours. 

CPPkiOg DSZ BeaOT:

1.

2.

3.

4.
5.
6.

NPUe: Cooking dr\ beans is
optional as the\ can be
difficult to prepare. At the
end of the month, children
are Zelcome to take the
unused beans home in the
small bags proYided Zith
cooking instructions for
families!

Write the date that the seeds Zere �planted�. 
Write the Da\ # in the proYided space. 
HaYe children draZ the groZth of the sprout in the proYided table on the Seed ObserYation Sheet.

3. HaYe children Zrite their names on the front of the journal. The\ can choose to decorate the coYers
as the\ Zould like.

4. Tell the children that the\ Zill be recording the bean seed�s groZth in their Seed ObserYation
Journal. The\ Zill obserYe the sprouting process.

5. On the space for Da\ 1, haYe the children draZ the seeds. EYer\ da\ after, haYe the children record
each seed�s germination. 



Work cooperatiYel\ 
Predict, ObserYe and Discuss bean groZth
DeYelop strength, locomotor skills, and group
coordination

Children Zill be able to:
WeeN 4 LeaUQiQg ObjecWiYeV

Seed ObserYation Journals
Speakers for Music

MaWeUiaOV:

GeSmiOaUiOg SeedT EYQeSimeOU: PaSU 3

WeeN 4: IdahR EdibOe SeedV

AcWiYiW\: 
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Compare hoZ the different t\pes of seeds groZ. HoZ are the\ similar? HoZ are the\
different?
What do seeds need to groZ? The\ need sunshine, air, Zater, and eYentuall\, soil.
What happens if Ze did the same e[periment but put one bag in the ZindoZ and
the other in a dark closet? 

1.As the seeds begin to sprout, children should continue to record their groZth in their
Seed ObserYation Journals.

2.Questions to ask throughout the e[periment:

1.Kids Zill re-enact hoZ the seeds sprouted in the e[periment using their bodies.
Bring out mats or \oga mats and pla\ calming music. Let the children knoZ that
this is a quiet actiYit\.

2. Together in a line or a circle, create a seed pod. 

3. Join the seed pod and instruct the children to sit on the floor on their knees.
Then sloZl\ bend forZard until their foreheads touch the floor, folding their bodies
into a small seed. 

4. HaYe them grasp their hands behind them. E[plain that Ze are bean seeds
about to sprout.

5. Remain in the seed position for a minute and take a feZ deep breaths. Then,
Zith foreheads still on the ground, stretch \our arms out front (Figure 3). The seed
is beginning to sprout!

6. After a minute, haYe the children raise their heads Yer\ sloZl\. Begin to sit up
and reach \our arms oYerhead. Finall\, stand up and stretch \our arms oYerhead.
You are a sprout!

Seed YRga: 

LeW'V GeW
Ph\VicaO!



AfWeUVchRRO AcWiYiWieV: DUied FUXiW

IQWURdXcWiRQ WR DU\ BeaQV

Paper or journals and pencil
Ruler
Printer to print selected recipes
Access to internet:
https://bean.idaho.goY/recipes/ 
https://ZZZ.m\plate.goY/search?ke\Zord=Dr\+Beans+Recipes 

The best information on dr\ beans, peas and lentils comes from M\Plate.goY. 
Beans, peas, and lentils belong to a group of Yegetables called �pulses.� This group
includes kidne\ beans, pinto beans, black beans, lima beans, black-e\ed peas, garban]o
beans (chickpeas), split peas, and lentils. Lentils come in Yarieties that are mostl\
differentiated b\ their colors, such as broZn, black, red, and green. Most beans, peas, and
lentils are aYailable in dr\ and canned form, and some are aYailable fro]en.

Beans, peas, and lentils are e[cellent sources of plant protein, and proYide other nutrients
such as iron and ]inc. Because the\ are like meats, poultr\, and fish in their contribution of
these nutrients, the\ are considered part of the Protein Foods Group. 

Beans, peas, and lentils are also e[cellent sources of dietar\ fiber and nutrients such as
folate and potassium. These nutrients are also found in other Yegetables. Therefore beans,
peas, and lentils are also considered part of the Vegetable Group. IndiYiduals can count
beans, peas, and lentils as either a Yegetable or a protein food. One-fourth cup of cooked
beans, peas, or lentils counts as 1 ounce equiYalent in the Protein Foods Group. 

Note that Green peas, green lima beans, and green (string) beans are not considered to be
part of the beans, peas, and lentils subgroup. Green peas and green lima beans are like
other starch\ Yegetables and are grouped Zith them. Green beans are grouped Zith other
Yegetables such as onions, lettuce, celer\, and cabbage because their nutrient content is
like those foods.
Idaho Beans are named for their color, shape, or another characteristic. Check out hoZ the
name reflects the bean character or does not. You ma\ be surprised about Pinto , Pink,
Great Northern, Red, Kidne\, Light Red Kidne\, Small White, Cranberr\, NaY\ and Black
beans. E[plore the Idaho Bean Commission site for details on the beans groZn in Idaho,
https://bean.idaho.goY/bean-facts/

Materials:

1.
2.

AfWeUVchRRl acWiYiWieV VXiWable fRU 4Wh - 6Wh gUadeUV:

102

https://bean.idaho.gov/bean-facts/


A.`` GaUheSiOg IOfPSmaUiPO PO a BeaO DiTh

� Recipe 1 Recipe 2 Recipe 3

Name of Recipe� � � �

T\pe of Bean � � �

HoZ are the beans cooked?
HoZ much time in needed?

� � �

Vegetables used � onion,
celer\, carrots, others

� � �

Seasons or spices used �
ba\ leaf, salt, pepper,

oregano, parsle\, th\me,
garlic, chili, chipotle,

crushed red pepper, others

� � �

Paired Zith grain � rice,
oats, Zheat berries, quinoa,

others
� � �

Other ingredients � � �

B. YPVS PSedicUiPOT ° HPX dP ZPV UhiOk Uhe beaO diTh Xill UaTUe afUeS SeadiOg Uhe iOgSedieOU liTU?

� Recipe 1 Recipe 2 Recipe 3

Describe hoZ \ou think the
dish Zill taste � hot and
spice\, flaYorful, smooth,

crunch\, etc.

� � �

AfWeUVchRRO AcWiYiWieV: DUied FUXiW

AcWiYiW\ 1

https://bean.idaho.goY/recipes/
https://ZZZ.m\plate.goY/search?ke\Zord=Dr\+Beans+Recipes 

ObjectiYe: Children Zill compare three bean recipes looking at cooking process, seasons/spices,
oYerall flaYor, and pairing Zith a food from the grain or Yegetable group. 

HaYe the children folloZ these directions and use their journal for recording information.

1.Look at the bean recipes from the Idaho Bean Commission or M\Plate.goY. There are man\
options to consider. As a group select three recipes that are a similar t\pe of dish � hot meal,
cold salad, or snack.

2.Print the three recipes and read the ingredients and cooking process. (One cop\ per pair)

3.In \our journal draZ the folloZing table to record the information. A ruler helps make straight
lines.
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https://bean.idaho.gov/recipes/
https://www.myplate.gov/search?keyword=Dry+Beans+Recipes


AfWeUVcKRRO AcWLYLWLeV: DULed FUXLW

AcWLYLW\ 1 cRQWLQXed
5. As a group decide on one recipe to make with the help of an adult. Make of list of ingredients
and kitchen tools like a pot, spoons, measuring cups and spoons, oven, or stove, etc.

6. Make the dish and enjoy eating.

AcWLYLW\ 2

Selection of colorful dry beans and lentils � red, pink, black, brown, greens, white, etc.
Cardboard cut to approximately 9″ x 9″, one per youth
Multiple small bowls to hold beans and lentil. Note: Do not mix colors as it makes it harder for
youth to visually see unique colors when creating a mosaic.
Pencil and makers
Ruler
Glue and brush, one per youth
Samples of simple quilt blocks and mosaic artworks � Search the internet using �quilt blocks�
and �images for mosaic artwork,� optional 

How did you decide on a design?
Which colors do you like best?
How did you use color and beans and lentils to create a pattern?
What would you do differently next time?

Objectives: Children will create a mosaic artwork exploring shapes and patterns.

Materials:

PSeQaSe by placing different color beans and lentils in multiple bowls. One set of colors per youth
is best. 

A mosaic is an artwork created by arranging small pieces of tile, glass, or other small items in a
specific pattern. Up close you can see each piece but stepping back you see the whole design.
Show the group several simple quilt blocks and mosaic artworks done with tile and glass. Point out
that the direction each tile is laid helps create a pattern and movement. Discuss with the group
that they will create a mosaic artwork using colorful beans and lentils. Explain that they can copy a
quilt block onto the cardboard, or they can create their own design with squares, triangles,
diamond, circle, or curved shapes. A pattern is usually a design feature that is repeated at least
three times in the artwork.

Have the children follow these directions.

1.Plan out a design for the cardboard. Copy it to the cardboard. Using a dark marker will help in
seeing the lines as you start to work with the glue, beans and lentils.
2. Select beans and lentils for each section of the design. Place a few down to see how they look
together. 
3. As you work, changing your mind about which beans and lentils to use is okay. 
4. Work one section at a time. Brush glue onto a section. Place beans and lentils carefully. By
placing then in the same direction, you can create more detail to your pattern and a sense of
movement.
5. Glue beans and lentils to each section until the artwork is complete. Allow time for the glue to
dry.
6. Share with the group. 
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HEALTHY
SERVING IDEAS

THIS MONTH...

We aƙe śeaƙŦiŦg aśś abŲƵƭ beaŦơɔ
BeaŦơ cŲŤe iŦ ŤaŦǔ ǍaƙieƭieơɎ
PiŦƭŲɏ GaƙbaŦǞŲɏ KidŦeǔɏ NaǍǔɏ
Bśackɏ aŦd ŤŲƙeɑ BeaŦơ aƙe a
deśiciŲƵơ addiƭiŲŦ ƭŲ aśś ơŲƙƭơ Ųf
Ťeaśơɔ Eaƭ beaŦơ iŦ ơŲƵƖ Ųƙ chiśiɏ
Ųƙ ƭƵƙŦ iŦƭŲ beaŦ diƖɑ MiǓ dƙǔ
beaŦơ iŦƭŲ ǔŲƵƙ faŤiśǔʀơ dieƭ fŲƙ
Ǎaƙieƭǔ aŦd a heaśƭhǔ dŲơe Ųf
ŦƵƭƙiƭiŲŦɔ

PRODUCE TIPS
Look for ƭheơe Ǎarieƭieơ
of drǔ beanơɎ garbanǞo
ɦchickpeaơɧɏ blackeǔe
peaơ ɦcoǎpeaơɧɏ lenƭilơɏ
naǍǔɏ limaɏ pinƭoɏ kidneǔɏ
and black beanơɔ
Chooơe looơeɏ drǔ beanơ
ƭhaƭ haǍe ơimilar ơiǞe
and colorɔ
Pick loǎ ơodiƵm froǞen
or canned beanơɔ
Sƭore drǔ beanơ in an
airƭighƭ conƭainer in a
coolɏ drǔɏ and dark
placeɔ
Keep a ơmall ơƵpplǔ of
canned or froǞen beanơ
on hand for laơƭ minƵƭe
addiƭionơ ƭo ơoƵpơɏ
caơơeroleơɏ and
qƵeơadillaơɔ

Drǔ beanơ are ƵơƵallǔ
cooked bǔ boilingɔ YoƵ
can alơo Ƶơe canned
and froǞen beanơɔ
Add lima or kidneǔ
beanơ ƭo ơaladơɔ
MiǓ lenƭilơ inƭo ǔoƵr
faǍoriƭe caơơeroleơ
inơƭead of meaƭɔ
Add naǍǔ beanơ ƭo
ơoƵpơ for proƭeinɔ
Sprinkle black beanơ
on ƭop of piǞǞa for
added flaǍor and fiberɔ
Make a ƭaơƭǔ dip or
hƵmmƵơ Ƶơing ǔoƵr
faǍoriƭe beanơɔ

Aơk ǔŲƵƙ chiśd
abŲƵƭ beaŦơɑ

BEAN AND CORN
SALAD 

Ȑ can black beanơ ɦȐȑ
oǞɔɧɏ drained and
rinơed
Ȑ can of corn
Ȑ red bell pepperɏ
chopped ɦapproǓɔ ȑɚȒ
cƵpɧ
Ȑ large freơh ƭomaƭoɏ
diced ɦapproǓɔ ȑɚȒ
cƵpɧ
Ȑ Tbơpɔ lemon jƵice 
Ȑɚȑ bƵnch freơh
cilanƭroɏ chopped
ɦapproǓɔ Ȑɚȑ cƵpɧ
Ȑ Tbơpɔ garlicɏ minced
ȑ Tbơpɔ oliǍe oil
Ȑ ƭơpɔ ơalƭ 
Ȑɚȑ ƭơpɔ groƵnd Black
Pepper 

Makeơ ȕɲȐȑ ơerǍingơ

INGREDIENTS

DIRECTIONS
Ȑɔ Combine all ingredienƭơ
in a large boǎl and ƭoơơ 

SoƵrceơɎ HarǍeơƭ for Healƭhǔ Kidơ
Neǎơɏ HarǍeơƭ of ƭhe Monƭh Neƭǎork
for Healƭhǔ Californiaɔ



LeaUQLQg SWaQdaUdV: IdaKR EaUO\ LeaUQLQg e-GXLdeOLQeV

Week Goal

1 & 2
16: Children represent experiences and thought through symbolic representation such as
movement, drawing, singing/vocali]ing, and play

1 18: Children demonstrate strength and coordination of small motor muscles

1 59: Children demonstrate comprehension of printed materials and oral stories 

2 16: Children participate in exploratory play

2
13: Children compare, contrast, and evaluate experiences, tasks, and events building on prior
knowledge

3
40: Children demonstrate understanding of measurable attributes of objects and unities,
systems, and processes of measurement 

3 & 4 31: Children participate positively in group activities

4
7: Children show ability to change or adapt thought processes, applying previously learned
concepts and skills to new situations

Weeks 1 - 4 of Farm to ECE Curriculum
Afterschool Activities
Family Newsletters

CRQWeQWV Rf WKe OaWV WRRONLW LQcOXde:

Harvest of the Month Photo Cards
Paper cups
Construction Paper
Seed Observation Journal Sheet
Taste Test sheets

MaWeULaOV SURYLded:

Plates and napkins
Large basket or
container
Staples and stapler
Art supplies (paint, glue
sticks, tape, etc.)
Speakers for music

MaWeULaOV NOT
SURYLded:

FaSN UP ECE TPPlkiU CPOUeOUT aOd MaUeSial LiTU:
OaUT
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HARVEST OF THE MONTH: OaWV









Learn new healthy foods like oats, beans, peas,
and barley
Describe different ways to stay strong and
healthy

Children will be able to:

WeeN 1 LeaUQLQg ObMecWLYeV MaWeULaOV:

Has anyone tasted oats or oatmeal before?

Use the Photo Cards as an aid to help the children visuali]e oats, peas, and
barley.

Ask the children to act out the actions of the story as you read it aloud. 
If needed, model the action first. For example, stand up tall and proud when
the farmer �stands erect and takes his ease.�
Talk about farming. What does a person need to do to grow food from
plants? 
Farmers need land, seeds, soil, water, and tools like a hoe or a shovel. 
Remind the children of last month�s Harvest of the Month, beans. Do they
remember tasting beans? What did they taste like? 

1.Tell children: Today we are going to read a book about growing oats. 

2.Pass around a bowl of oats for the children to see, feel, and smell.

3.Explain that oats are the seeds from tall grass-like plants. We flatten or roll
the oat kernels to eat them. This month, we will be tasting rolled oats.

4.Read Oats, Peas, Beans, and Barle\ Grow. To enhance the reading experience,
do one or more of the following:

5.OPTIONAL: Sing and dance along to Oats, Peas, Beans, and Barley Grow by
Little Fox Animated Songs for Kids. 

Youtube Video: https://www.youtube.com/watch?v=R]4yLw4tvtQ

VRcabXOaU\:

Read AloVd and Book DiTcVTTion

WeeN 1: OaWV

AcWLYLW\: 
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AdapWed fUom: To Whe TeacheU oU PaUenW (HXnWingWon Beach: TeacheU CUeaWed MaWeUialV PXbliVhing), 17. AcceVVed JanXaU\ 2020.

Oats, Beans, Peas, and Barle\ Grow by
Toni Garbani
Harvest of the month photo cards

Beans, edible, lentils, peas, and seasonal eating

https://www.youtube.com/watch?v=Rz4yLw4tvtQ


Learn the different ways oats can be prepared
and eaten
Discuss their favorite oat dish
Practice fine motor skills
Understand volume and capacity
Practice scooping skills

Children will be able to:

WeeN 2 LeaUQLQg ObMecWLYeV MaWeULaOV:

Oatmeal
Cereal
Granola
Energy bars
Muffins
Overnight oat parfaits
Added to smoothies

Ground into flour 
Made into Oat Milk
Baked into cookies and desserts
Or cooked with meat and vegetables

1.Tell the children that oats are healthy grains for our bodies. They are good for our hearts and have
lots of fiber that helps us to feel full and strong. 

2. Ask the children if they have ever tasted oats before?

3. Where might we see oats in our food? Oats are generally eaten for breakfast because they give
us the energy we need to start our day. They can be eaten as:

4. Are there other ways to eat oats besides breakfast? Yes! They can be:

5. What�s your favorite way to eat oats? Have the children draw their favorite oat dish!

VRcabXOaU\:

The UlUimaUe BreakfaTU Food

WeeN 2: OaWV

AcWLYLW\: 
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Put oats in a large bin for practice (do not serve these oats as food). Be sure to reserve enough
oats for the recipe!
Place kitchen utensils like bowls, jars, spoons, and measuring cups into the bin. 
As children explore the bin, ask them if they can identify the measuring cups, bowls, spoons, and
jars.
Have the children practice scooping the oats and putting them into a bowl or larger cup.

1.Before starting the no-bake Oat Energy Bites recipe in Week 3, have students practice using
kitchen tools like bowls and measuring cups. 

2. Make an Oat Sensory Bin (place in a part of your classroom used for sensory explorations):

AcWLYLW\: 

Paper and arts and craft supplies
Bin
Bowls, measuring cups, spoons, and jars
Oats

Oats, grains, fiber, scooping 



Count, Measure and follow directions
Work Cooperatively 

Children will be able to:

WeeN 3 LeaUQLQg ObMecWLYeV MaWeULaOV:

Children can help measure ingredients with measuring spoons and cups.
Children can take turns mixing the ingredients.
Children can help roll the mixture into balls.
Review Tips for Taste Testing before children try oats.
Try to use parallel talk to narrate children�s actions.

Have students put a sticker on either the �I Like This�, �I Don�t Like This Yet�, or �I Didn�t Try This
Yet� columns of the taste test sheet.

1.Children wash their hands and sit or stand around the activity table. Announce, �Today we are
going to make a recipe for Oatmeal Energy Bites.� 

2.Introduce each ingredient as you place it on the activity table. 

3.Students will rate how they felt about tasting oats on the Taste Test Sheets.

No-Bake OaU EnergZ BiUeT

WeeN 3: OaWV

AcWLYLW\: 
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Mixing bowl
Rolled Oats
NOT INCLUDED: peanut butter/sun
butter, honey, dried fruit/chocolate
chips, salt 

ALLERGY INFORMATION: Oats are often processed in the same facilities as gluten-containing grains and
may be contaminated. Please ensure that children with gluten allergies have another option available.

NO-BAKE OAT ENERGY BITES

Add the nutɚseed butter and honey and stir to combine wellɔ Add all the other ingredients and stir
to combine wellɔ
Refrigerate the mixture for about Ȓȏ minutesɔ
Use a spoon to scoop about a tablespoon of the cookie ball mixture into your handɔ Roll into a ballɔ 
Repeat with remaining mixtureɔ This should make about Ȑȑ oatmeal energy ballsɔ
Store the balls covered in the fridge for up to a weekɏ or in the freezer for much longerɔ

IngƙedienƭơɎ
Ȑ cup dry oats
Ȑɚȓ cup peanut butter OR sunflower seed butter
Ȑɚȓ cup honey
Ȑɚȑ cup dried fruit ɦraisinsɏ cranberriesɏ blueberriesɏ etcɔɧ
Dash of salt
Ȑɚȑ teaspoon vanillaɏ optional

DiƙecƭiŲnơɎ

Source: Griffiths, M. Accessed at https://www.blessthismessplease.com/8-no-bake-oatmeal-energy-balls/



Find the Oat Lifecycle Wheel in the activity kit.
Using the point of a pair of scissors, carefully pierce a hole in the center of the
spinner.
Insert the ends of the brass metal fastener through a ring in the paperclip, and thread
through the hole (see Figure 2).
Fold the ends of the fastener on the backside of the wheel so the game lies flat.
Make sure the paper clip can spin freely!

First, they are grown from oat seeds, which are planted in the ground in the fall.
In the winter, the oats remain underground in a dormant state, meaning the seed has
paused its growth. 
When the warm spring weather arrives, the oat plant begins to grow again. 
The oats are harvested from the mid-summer onwards with large machines, like
combine harvesters. The combine separates the stem from the oats.
Oats are milled, which means that they are cleaned, toasted, and then rolled!

Ensure the game wheel is assembled before playing.
Run through the lifecycle of oats together from the beginning with the children using
the movements suggested on the game wheel. For example, when oats are rolled in the
summer, have the children spin their bodies in a circle.

Children will take turns spinning the wheel.
When the spinner lands on a wedge, ask: what season is it?
Whatever it lands on, the class will act out oats� life cycle in that season together!
Allow each child to take a turn spinning.

1.Make the Oat Lifecycle Wheel:

2. Review with students how oats begin their lifecycle on the farm and end their lifecycle
on our plate:

3. Play the Oat Lifecycle Game!

4. Play the game, with an adult available to model the movements:

Learn the lifecycle of oats
Learn movement and exercise to keep bodies
healthy
Develop strength, motor skills, and group
coordination

Children will be able to:

WeeN 4 LeaUQLQg ObMecWLYeV MaWeULaOV:

OaU LifecZcle Game

WeeN 4: OaWV

AcWLYLW\: 
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Oat Lifecycle
Paperclip/metal fastener

VRcabXOaU\:
Lifecycle, oats, combine harvester, milled, rolled

LeW'V GeW
Ph\VLcaO!





AIWHUVcKRRO AcWLYLWLHV: OaWV

IQWURdXcWLRQ
Oats grow as a grass and are in the grain group on MyPlate. The �oat� is the edible seed of the
oat grass. The scientific namefor oats is Avena sativa. Oats can be used in baking and cooking.
Oatmeal is a very common breakfast food and often topped with nuts and dried fruit to make a
hearty meal.

In addition to oats, the grain group includes foods made from other common grains like wheat,
rye, millet, barley, corn, and rice. Whole grains have three parts – the endosperm, the bran, and
the germ. When grains are processed often the bran and germ are removed. The grain is still
healthy but the best grain to eat is a whole grain.

AfWeUVchRRl acWiYiWieV VXiWable fRU 4Wh - 6Wh gUadeUV:

AcWLYLW\ 1

OaU gSPaUT are the whole oat kennel that have the hull (outer shell) removed. Groats still have
the three parts of the grain intact – the germ, endosperm, and bran. 
OaU bSaO, the fiber part of the grain, is removed from the groat and eaten as a cereal or used
in recipes. 
SUeeM-cVU PS ISiTh PaUT are groats that are cut into two or three smaller pieces using steel
blades.
ScPUUiTh PaUT are groats that have been stone ground into meal, which is like a coarse flour.
RPMMed PS OMd FaThiPOed PaUT are groats that have been steamed to soften, rolled in a
machine to flatten, and then dried. They will store a long time in your cupboard.
QVicL PS IOTUaOU PaUT are rolled oats that have been cut into fine pieces.

Journal, per youth
5 Small plates, per small group 
Samples of Oat groats, oat bran, steel-cut oats, Scottish oats, rolled oats, and quick oats
5 Sticky notes, per group

Which oats are the hardest? 
Which might take the longest to cook in boiling water? Why?
What might be the texture of each type of oats when cooked? Which one will be chewy, soft,
or mushy?

Objective: Children will compare types of oats and record observations. 

Oats are available in different forms. We will explore five oat types. 

Materials:

Place samples of the five oat types on plates for youth to examine. Talk about the oat types and
then have the youth examine each type. As a group they may describe each type – texture, color,
size, and aroma. Have the youth label the sticky notes with the five types of oats and then decide
which label goes with which plate of oats. Have the groups share their results and adjust labels as
needed. Youth may record their observations in a journal.

Ask these questions after the label have been placed:
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AIWHUVcKRRO AcWLYLWLHV: OaWV

AcWLYLW\ 2

Blender
Cup measures
Teaspoon and tablespoon measures
Spatula
Paper towels
Print recipe card, one pre youth
Small sample cups, 4oz. size

½ cup rolled oats
1½ cups blue berries, frozen
1 cup vanilla yogurt
½ cup milk or milk alternative
1 Tablespoon honey, optional
¼ teaspoon vanilla extract
¼ teaspoon cinnamon

Objectives: Children will read a recipe,
follow directions, and make a fruit smooth
with rolled oats.

Materials:

And smoothie ingredients (for
approximately 8 sample servings): 

Have the children follow these directions.

1.Read the recipe and gather all supplies
and ingredients. Double check to see if you
have the correct measuring tools.

2. Set up the blender. The blender jar
should always be off the base when adding
ingredients.

3. Place rolled oats into the blender jar. Put
jar on the base and blend oats until
smooth.

4. With blender jar off the base add frozen
blue berries, vanilla yogurt, milk, vanilla and
cinnamon. Honey is optional.

5. Put jar on the base and blend until
smooth. Add more milk as needed.

6. Pour into sample cups and enjoy. 

OATMEAL & FRUIT SMOOTHIE

IŦgƙedieŦƭơɎ
Ƀ cƵƖ ƙŲlled Ųaƭơ
ȐɃ cƵƖơ blƵe beƙƙieơɏ
fƙŲǞen
Ȑ cƵƖ Ǎanilla ǔŲgƵƙƭ
Ƀ cƵƖ milk Ųƙ milk
alƭeƙnaƭiǍe
Ȑ TableơƖŲŲn hŲneǔɏ
ŲƖƭiŲnal
Ʉ ƭeaơƖŲŲn Ǎanilla
eǓƭƙacƭ
Ʉ ƭeaơƖŲŲn cinnamŲn

Read ƭhe ƙeciƖe and gaƭheƙ all
ơƵƖƖlieơ and ingƙedienƭơɔ DŲƵble
check ƭŲ ơee if ǔŲƵ haǍe ƭhe cŲƙƙecƭ
meaơƵƙing ƭŲŲlơɔ
Seƭ ƵƖ ƭhe blendeƙɔ The blendeƙ jaƙ
ơhŲƵld alǎaǔơ be Ųff ƭhe baơe ǎhen
Ɩlacing ingƙedienƭơ in iƭɔ
Place ƙŲlled Ųaƭơ inƭŲ ƭhe blendeƙ
jaƙɔ PƵƭ jaƙ Ųn ƭhe baơe and blend
Ųaƭơ Ƶnƭil ơmŲŲƭhɔ
Wiƭh blendeƙ jaƙ Ųff ƭhe baơe add
fƙŲǞen blƵe beƙƙieơɏ Ǎanilla ǔŲgƵƙƭɏ
milkɏ Ǎanilla and cinnamŲnɔ HŲneǔ
iơ ŲƖƭiŲnalɔ
PƵƭ jaƙ Ųn ƭhe baơe and blend Ƶnƭil
ơmŲŲƭhɔ Add mŲƙe milk aơ neededɔ
PŲƵƙ inƭŲ ơamƖle cƵƖơ and enjŲǔɔ 

DiƙecƭiŲŦơɎ

SŲƵƙceɎ FiǍeHeaƭHŲmeơɔcŲmɔ

AƖƖƙŲǓimaƭelǔ ȗ ơamƖle ơeƙǍingơ
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HARVEST OF THE MONTH
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HEALTHY SERVING
IDEAS

THIS MONTH...

We aƙe leaƙŦiŦg all abŲƵƭ Ųaƭơɑ
Oaƭơ aƙe a healƭhǔ ơŦack iŦ ƭhe
ǎiŦƭeƙ mŲŦƭhơ ǎheŦ ƭhe ǎeaƭheƙ iơ
cŲld aŦd ƭheƙe aƙe leơơ fƙeơh fƙƵiƭơ
aŦd Ǎegeƭableơ aǍailableɔ Oaƭơ aƙe
ƭhe gƙaiŦơ fƙŲm ƭall gƙaơơɲlike
ƖlaŦƭơɔ We eaƭ ƭhe flaƭƭeŦed ɦƙŲlled
Ųaƭơɧ Ųƙ cƵƭ ɦơƭeel cƵƭɧ Ųaƭ keƙŦelɔ
Oaƭơ aƙe filled ǎiƭh fibeƙ aŦd aƙe a
gƙeaƭ bƙeakfaơƭ fŲŲdɑ

NO-BAKE OAT
ENERGY BITES

Add ƭhe nƵƭɚơeed bƵƭƭeƙ
and hŲneǔ and ơƭiƙ ƭŲ
cŲmbine ǎellɔ Add all ƭhe
Ųƭheƙ ingƙedienƭơ and ơƭiƙ
ƭŲ cŲmbine ǎellɔ
Refƙigeƙaƭe ƭhe miǓƭƵƙe
fŲƙ abŲƵƭ Ȓȏ minƵƭeơɔ
Uơe a ơƖŲŲn ƭŲ ơcŲŲƖ
abŲƵƭ a ƭableơƖŲŲn Ųf ƭhe
cŲŲkie ball miǓƭƵƙe inƭŲ
ǔŲƵƙ handɔ RŲll inƭŲ a ballɔ 
ReƖeaƭ ǎiƭh ƙemaining
miǓƭƵƙeɔ Thiơ ơhŲƵld make
abŲƵƭ Ȑȑ Ųaƭmeal eneƙgǔ
ballơɔ
SƭŲƙe ƭhe ballơ cŲǍeƙed in
ƭhe fƙidge fŲƙ ƵƖ ƭŲ a
ǎeekɏ Ųƙ in ƭhe fƙeeǞeƙ fŲƙ
mƵch lŲngeƙɔ

IŦgƙedieŦƭơɎ
Ȑ cƵƖ dƙǔ Ųaƭơ
Ȑɚȓ cƵƖ ƖeanƵƭ bƵƭƭeƙ OR
ơƵnflŲǎeƙ ơeed bƵƭƭeƙ
Ȑɚȓ cƵƖ hŲneǔ
Ȑɚȑ cƵƖ dƙied fƙƵiƭ ɦƙaiơinơɏ
cƙanbeƙƙieơɏ blƵebeƙƙieơɏ eƭcɔɧ
Daơh Ųf ơalƭ
Ȑɚȑ ƭeaơƖŲŲn Ǎanillaɏ ŲƖƭiŲnal

DiƙecƭiŲŦơɎ

Leƭ ǔŲƵƙ child ƭŲƖ ƭheiƙ
Ųaƭmeal ǎiƭh ƭheiƙ faǍŲƙiƭe
dƙied and fƙeơh fƙƵiƭơɏ
ơeedơɏ nƵƭơɏ and mŲƙeɑ
TŲƖ lŲǎɲfaƭ ǔŲgƵƙƭ ǎiƭh
hŲmemade gƙanŲla fŲƙ
bƙeakfaơƭɏ ơnackơɏ Ųƙ
deơơeƙƭɔ
KeeƖ lŲǎɲơƵgaƙ Ųaƭ
eneƙgǔ baƙơ Ųƙ biƭeơ Ųnɲ
hand fŲƙ ƘƵickɏ ŲnɲƭheɲgŲ
ơnackơɔ
Blend Ųaƭơ in a blendeƙ ƭŲ
make Ųaƭ flŲƵƙɏ ǎhich can
be Ƶơed aơ ơ ơƵbơƭiƭƵƭe fŲƙ
all ƖƵƙƖŲơe flŲƵƙɔ
Add Ųaƭơ ƭŲ ơmŲŲƭhieơɔ 

KIDS CAN HELP
PREPARE OATS BY:

MeaơƵƙing Ųaƭơ and
ǎaƭeƙ fŲƙ Ųaƭmealɔ
Sƭiƙƙing ƭheiƙ faǍŲƙiƭe
fƙƵiƭơɏ nƵƭơɏ and ơeedơ
inƭŲ ƭheiƙ Ųaƭmealɔ
RŲlling eneƙgǔ biƭe
ballơ ǎiƭh ƭheiƙ handơɔ
MiǓing hŲneǔɏ ơeedơɏ
nƵƭơɏ eƭcɔ inƭŲ gƙanŲlaɔ
SƖƙinkling gƙanŲla Ųn
ƭŲƖ Ųf a bŲǎl Ųf
ǔŲgƵƙƭɔ

Aơk ǔŲƵƙ
child abŲƵƭ

Ųaƭơɑ

SŲƵƙceɎ Gƙiffiƭhơɏ Mɔ Acceơơed aƭ
hƭƭƖơɎɚɚǎǎǎɔbleơơƭhiơmeơơƖleaơeɔcŲmɚ
ȗɲnŲɲbakeɲŲaƭmealɲeneƙgǔɲballơɚ

HaƖƖǔ Daǔ Bƙandơ aƙe baơed in
BŲiơe and Ƶơe IdahŲɲgƙŲǎn Ųaƭơ
in all ƭheiƙ ƖƙŲdƵcƭơɑ
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LeaUQLQJ SWaQdaUdV: IdaKR EaUO\ LeaUQLQJ e-GXLdeOLQeV

Week Goal

1
7: Children show ability to change or adapt thought processes, applying previously learned
concepts and skills to new situations 

1 8: Children use prior relationships, experiences, and knowledge to expand understanding 

2
13: Children compare, contrast, and evaluate experiences, tasks, and events building on prior
knowledge 

2
16: Children represent experiences and though through symbolic representation such as
movement, drawing, singing/ vocali]ing, and play

2 & 4 21: Children engage in a variety of physical activities 

3 24: Children eat a variety of nutritious foods 

3 & 4 31: Children participate positively in group activities

4 17: Children demonstrate strength and coordination of large motor muscles

4 18: Children demonstrate strength and coordination of small motor muscles 

Weeks 1 - 4 of Farm to ECE Curriculum
Family Newsletters

CRQWeQWV RI WKe MLcURJUeeQV
WRRONLW LQcOXde:

The Vegetables We Eat by Gail Gibbons
Posterboard
Microgreen Matching Handout
Taste Test sheets

MaWeULaOV SURYLded:

Photo Cards
Kitchen tools: cutting board, plastic
knives and bowls, grater, sharp knife,
colander.
Ingredients not included: Cream
cheese, whole wheat tortillas, carrot,
tomato, bell pepper.
Hula hoops, buckets, or partition
areas to be �bowls�

MaWeULaOV NOT SURYLded:

Farm to ECE Toolkit Contents and Material List:
Microgreens
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HARVEST OF THE MONTH: MLcURJUeeQV



Recall why we eat a rainbow for fruits and vegetables 
Learn how microgreens are grown 
Learn the benefits of microgreens

Children will be able to:
WeeN 1 LeaUQLQJ ObMecWLYeV MaWeULaOV:

Show the children the Photo Cards of microgreens. What color(s) are microgreens?

1.Sometimes we eat plants when they are very young and before they fully grow up. Microgreens are
only 7 to 14 days old so they are still very young. These �baby� plants contain nutrients that are healthy
for our bodies. Our class will try three types of young plants. Has anyone tasted microgreens before? 

2. Farmers in Idaho grow plants in a greenhouse when the weather is still too cold to grow vegetables
outdoors. Has anyone seen or been inside of a greenhouse before? Microgreens grow in greenhouses. 

3. Explain to the students that fresh vegetables, like microgreens, are the most nutritious when harvested
fresh from the garden. Another place to get fresh vegetables is at the farmer�s market or the grocery
store. 

4. Remind children to eat a rainbow (a variety of colors) of fruits and vegetables every day. 

VRcabXOaU\:

IntrodVction to Microgreens

WeeN 1: MLcURJUeeQV

AcWLYLW\: 
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Harvest of the Month Photo Cards (this
month and previous months
Posterboard and art supplies

Microgreens, greenhouse, rainbow, nutrients

Be sure to include white, brown, and black in the rainbow chart too.
Feel free to include the children in the creative process if time permits.

Which food do you have? 
What letter does it begin with?
What color is it?

Which are their favorite colors? Foods?
Have we eaten all the colors? 
Which colors are missing? 
How many foods are in each category? 
Which colors have we eaten more of? Less of?

1.Before starting this activity, use the provided poster board to create a
�Rainbow of Foods� chart (see examples in Figure 1).

2. For this activity, you can either place the chart on the floor or hang the
chart on the wall or an easel.

3. Pass around the photo cards from previous months, giving each child at
least 1 or 2 cards. With the help of an adult, have the children take turns
carefully placing their photo cards on the �Rainbow of Colors� Food Chart
based on the color of the food. 

4. As each child takes turns placing their photo card on the chart, ask: 

5. Once every child has had a chance to place their cards on the chart,
ask: 

AcWLYLW\: 

Figure 1



Recall why we eat a rainbow for fruits and vegetables 
Learn how microgreens are grown 
Learn the benefits of microgreens

Children will be able to:

WeeN 2 LeaUQLQJ ObMecWLYeV MaWeULaOV:

If the weather is nice, read together outside! 

Discuss the differences that we see in the different types. 
For example, the radish microgreens have red stems. Fully grown radishes are red. What are
some similarities? 

1.Have the children sit in a circle. Tell the children: Today we are going to read a book about
vegetables! 

2. Read The Vegetables We Eat by Gail Gibbons. 

3. Point to the older vegetable versions of the microgreens they will try. �Here is broccoli when it is
fully grown. You will get to taste it while it is still growing. You will taste it as a microgreen.�

4. Show the students the photo cards of the microgreens. 

5. After the discussion, give the children a few moments to move around and release a short burst of
physical activity (bending, clapping, flapping, hopping, stomping, or twisting). Recite the �Our Bones
and Muscles are Growing Strong� chant:

Your bones and muscles are groZing strong. 
Eat good foods and \ou can´t go Zrong!

NoZ moYe \our bod\, count 1, 2, 3¸
Come along and hop Zith me.

 
Your bones and muscles are groZing strong.

Eat good foods and \ou can´t go Zrong!
NoZ moYe \our bod\, count 1, 2, 3¸

Come along and tZist Zith me.
 

Your bones and muscles are groZing strong.
Eat good foods and \ou can´t go Zrong!

NoZ moYe \our bod\, count 1, 2, 3¸
Come along and bend Zith me.

6. Have the children try to match the microgreens to the fully-grown vegetable on the Microgreen
Matching Handout. Can the children guess which microgreens will grow into Broccoli, Radishes, and
Sun Flowers?

VRcabXOaU\:

Book Read AloVd and Chant

WeeN 2: MLcURJUeeQV

AcWLYLW\: 
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The Vegetables We Eat by Gail Gibbons
Harvest of the Month Photo Cards (this
month and previous months
Posterboard and art supplies

Microgreens, broccoli, radishes, sunflower, hop, twist, bend

AdaSWed fURm: IQfRUmaWiRQ aQd CRmmXQicaWiRQ TechQRlRgieV iQ Whe CRllege Rf AgUicXlWXUal ScieQceV aW The PeQQ SWaWe UQiYeUViW\,
2006.

LeW'V GeW
PK\VLcaO!
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Recall what a rainbow of vegetables is 
Identify each ingredient
Make rainbow rollups

Children will be able to:

WeeN 3 LeaUQLQJ ObMecWLYeV MaWeULaOV:

Have children help by rinsing the
vegetables.
Have children help to chop, cut, and grate
the vegetables. Children can use plastic or
butter knives and grate with adult
supervision.
Children can help spread the cream cheese
on the tortilla. 
Have children help sprinkle the vegetables
onto the cream cheese. 

Have students put a sticker on either the �I
Like This�, �I Don�t Like This Yet�, or �I Didn�t
Try This Yet� columns of the taste test
sheet. 

1.Children wash their hands and sit or stand
around the activity table. Announce, �Today we
are going to make Rainbow Veggie Roll-Ups.� 

2. Introduce each ingredient as you place it on
the activity table. 

3. Follow the recipe (below) and encourage
the children to be involved in meal prepping as
much as possible: 

4. Students will rate how they felt about
tasting microgreens on the Taste Test Sheets. 

Cooking ActiWitZ: RainboX Veggie Roll-Ups

WeeN 3: MLcURJUeeQV

AcWLYLW\: 
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Cooking materials: cutting board,
bowls, grater, sharp knife, plastic knives,
colander, 
Ingredients not included: Cream
cheese, whole wheat tortillas, carrots,
tomatoes, bell pepper 
Ingredients included: Microgreens

AdaSWed fURm: ReciSe adaSWed fURm USDA ReciSe FiQdeU: CUXQch\ VegeWable WUaSV.

RAINBOW VEGGIE ROLL-UPS

Rinơe and dƙǔ all Ǎegeƭableơ
and gƙeenơ befoƙe choppingɔ
Dice ƭhe ƭomaƭo and bell
peppeƙɔ Gƙaƭe ƭhe caƙƙoƭɔ
Spƙead ƭhe cƙeam cheeơe
onƭo ƭhe ǎhole ǎheaƭ ƭoƙƭillaơɔ 
Spƙinkle ƭhe Ǎegeƭableơɏ
inclƵding ƭhe micƙogƙeenơɏ
onƭo boƭh ƭoƙƭillaơɔ 
Roll ƭhe ƭoƙƭilla ƭighƭlǔɔ Wiƭh a
ơhaƙp knifeɏ ơlice ƭhe ǎƙapơ
inƭo ƘƵaƙƭeƙơ ƭo make a ƭoƭal
of ȗ pieceơɔ
SeƙǍe familǔ ơƭǔle and enjoǔɑ 

Pƙep ƭimeɎ Ȑȏ minƵƭeơ
YieldɎ ȗ ƭaơƭe ƭeơƭ ơeƙǍingơ ɦɄ
ǎƙap peƙ childɧ

IngƙedienƭơɎ
Ȑ Small boǎl of micƙogƙeenơ
ȓ Tbơp loǎɲfaƭ ǎhipped cƙeam
cheeơe
ȑ ǎhole ǎheaƭ ƭoƙƭillaơ
Ȑ caƙƙoƭ
Ƀ ƭomaƭoɏ diced
ȑ Tbơp ǔelloǎ bell peppeƙ

DiƙecƭiŲnơɎ

Adapƭed fƙomɎ The Food TƙƵơƭɏ Taơƭe Teơƭ
Fƙom ɽZ iơ foƙ ZƵcchiniɾ LeơơonɎ CƙƵnchǔ
Veggie RollɲUpơ 



Children will be able to:
Recogni]e health\ foods 
Practice large and small motor skills 
Work in a group 

Children will be able to:

WHHN 4 LHaUQLQJ ObMHcWLYHV MaWHULaOV:

Divide students into groups of three or four at each �bowl�.
Divide items equall\ between all hoops.
If the weather is nice, pla\ outside!

Variations can include: �onl\ collect the tomatoes� or �onl\ collect the lettuce
leaves.�
Have groups count their items (or skip this step to minimi]e competition), then
redistribute items before starting pla\ again. 

1.Ask the children if the\ have ever eaten a salad. A salad is a meal or side dish
made of various vegetables, fruits, nuts, seeds, cheeses, and meats. Salads usuall\
include leaf\ greens like lettuce and spinach. Sometimes salads include microgreens.
We eat salads in round bowls. What kind of vegetables would \ou like to eat in \our
salad?

2. Scatter hula hoops throughout the activit\ area. The hula hoops are �salad bowls.�
If \ou don�t have hula hoops, use buckets or partition areas of the classroom or
pla\ground to be �bowls.� 

3. Bring out a variet\ of items and have students decide what vegetable each item
represents in the salad. For example, a scarf could represent spinach. A crumpled
ball of paper could represent lettuce. A bean bag could represent a tomato.

4. Students simultaneousl\ begin collecting �ingredients� from other �bowls�;
students can onl\ take one ingredient at a time.

5. Items must be placed, not thrown, and students cannot guard their �bowl.� After
several minutes, stop pla\ing. 

6. Begin b\ having students collect as man\ �salad ingredients� as the\ can in the
allotted time.

PlaZ the Salad Bowl Game

WHHN 4: MLcURJUHHQV

AcWLYLW\: 
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Hula hoops, buckets, or partition areas 
An assortment of items to represent
�salad ingredients� like scarves, small
balls, bean bags, etc. 

AdaSWHd IURP: SaOad GUHHQV EdXcaWRU NHZVOHWWHU (NHWZRUN IRU a HHaOWK\ CaOLIRUQLa, CaOLIRUQLa DHSaUWPHQW RI PXbOLc HHaOWK), 2011.
AccHVVHd FHbUXaU\ 2020. KWWS://ZZZ.KaUYHVWRIWKHPRQWK.cdSK.ca.JRY

LHW'V GHW
PK\VLcaO!



HARVEST OF THE MONTH
N E W S L E T T E R  F O R  T H E  I D A H O  F A R M  T O  E A R L Y  C A R E  A N D  E D U C A T I O N  P R O G R A M

HEALTHY SERVING IDEAS

THIS MONTH...

We aƙe leaƙŦiŦg all abŲƵƭ
micƙŲgƙeeŦơɑ MicƙŲgƙeeŦơ aƙe 
 Ǎegeƭable gƙeeŦơ ƭhaƭ aƙe ŦŲƭ fƵllǔ
gƙŲǎŦɔ DiffeƙeŦƭ ƭǔƖeơ Ųf edible
micƙŲgƙeeŦơ iŦclƵde ƙadiơhɏ
ơƵŦflŲǎeƙɏ bƙŲccŲliɏ beeƭƙŲŲƭɏ aŦd
mŲƙeɔ MicƙŲgƙeeŦơ caŦ be gƙŲǎŦ
iŦdŲŲƙơ aŦd aƙe aǍailable all
ơeaơŲŦ lŲŦgɏ makiŦg ƭhem a
deliciŲƵơ aŦd healƭhǔ chŲice fŲƙ
eaƙlǔ ơƖƙiŦgɑ

SƖƙinkle Ųn ơaladơ and
ơŲƵƖơɔ
Add ƭŲ Ųmeleƭɔ
InclƵde Ųn Ǎeggie ƙŲllơ
ǎiƭh ǎhŲle ǎheaƭ
ƭŲƙƭillaơɏ cƙeam cheeơeɏ
and ǔŲƵƙ faǍŲƙiƭe
Ǎegeƭableơɑ

Aơk ǔŲƵƙ
child abŲƵƭ

micƙŲgƙeeŦơɑ

SPROUTING RADISH
SEEDS

ȑ TableơƖŲŲnơ Ųf Radiơh
Seedơ
Ȑ QƵaƙƭ SiǞed MaơŲn Jaƙ
SƖƙŲƵƭing Lid Ųƙ Scƙeen
Fƙeơh Waƭeƙ fŲƙ SŲaking
and Rinơing

MeaơƵƙe ȑ TableơƖŲŲnơ
Ųf ƙadiơh ơeed inƭŲ a
ƘƵaƙƭ ơiǞed maơŲn jaƙɔ
CŲǍeƙ ƭhe ơeedơ ǎiƭh
Ɩlenƭǔ Ųf ǎaƭeƙ and Ɩlace
ǔŲƵƙ ơƖƙŲƵƭing lid Ųƙ
ơcƙeen Ųn ƭhe jaƙɔ AllŲǎ
ƭhe ơeedơ ƭŲ ơŲak
ŲǍeƙnighƭ fŲƙ ȕ ɲ Ȑȏ hŲƵƙơɔ
On ƭhe mŲƙning afƭeƙ
ơŲaking ǔŲƵƙ ơeedơɏ dƙain
ƭhe ơŲak ǎaƭeƙ ŲƵƭ Ųf ƭhe
ơƖƙŲƵƭing jaƙ and ƭhen
giǍe ƭhe ơeedơ a gŲŲd
ƙinơe ǎiƭh fƙeơh ǎaƭeƙɔ
Dƙain Ųff all ǎaƭeƙɔ
Shake ƭhe ơeedơ ŲƵƭ a biƭ
in ƭhe jaƙɏ making ơƵƙe
ƭhaƭ ƭheǔ aƙenɘƭ Ɩiled ƵƖ
againơƭ ƭhe ơcƙeen ɦƭhiơ
ǎŲƵld ƖƙeǍenƭ gŲŲd 

YŲƵ ǎill needɎ

DiƙecƭiŲnơɎ

 aiƙflŲǎɧɔ Reơƭ ƭhe jaƙ Ųn
iƭơ ơide Ųn ǔŲƵƙ
cŲƵnƭeƙƭŲƖɔ Check ǔŲƵƙ
ơeedơ afƭeƙ a feǎ minƵƭeơ
haǍe Ɩaơơed ƭŲ make
ơƵƙe ƭheƙe iơ nŲ ǎaƭeƙ
ɗƖŲŲlingɗ aƙŲƵnd ƭhe
ơeedơ in ǔŲƵƙ jaƙɔ If ǔŲƵ
nŲƭice anǔ amŲƵnƭ Ųf
eǓceơơ mŲiơƭƵƙe in ƭhe jaƙɏ
ƭilƭ ƭhe jaƙ ŲǍeƙ ǔŲƵƙ ơink
ƭŲ dƙain ŲƵƭ ƭhe ǎaƭeƙ
ƭhaƭ haơ accƵmƵlaƭedɔ
On ƭhe eǍening Ųf ƭhe
fiƙơƭ daǔɏ ǔŲƵ ǎill ƙinơe
and dƙain ǔŲƵƙ ơeedơ Ųne
mŲƙe ƭimeɏ fŲllŲǎing ƭhe
ƖƙŲceơơ ŲƵƭlined in ƭhe
ƖƙiŲƙ ơƭeƖɔ
On each ơƵbơeƘƵenƭ daǔɏ
ǔŲƵ ǎill ƙeƖeaƭ ƭhe ƙinơe
ˀ dƙain ƖƙŲceơơ TWICE
dailǔ ɦmŲƙning and
eǍeningɧɔ The keǔ heƙe iơ
ƭŲ make ơƵƙe ǔŲƵ aƙe
ƭhŲƙŲƵghlǔ dƙaining all Ųf
ƭhe ǎaƭeƙ ŲƵƭ Ųf ǔŲƵƙ jaƙ
afƭeƙ ƙinơingɔ
On ƭhe final daǔ Ųf
ơƖƙŲƵƭingɏ ǔŲƵ can mŲǍe
ǔŲƵƙ ơƖƙŲƵƭing jaƙ ƭŲ a
ơƵnnieƙ lŲcaƭiŲnɏ ơƵch aơ
a ǎindŲǎơillɔ Make ơƵƙe 

 ƭhaƭ ƭhiơ lŲcaƭiŲn iơ nŲƭ
ƭŲŲ hŲƭ Ųƙ bƙighƭ ɦƭhiơ can
dƙǔ ŲƵƭ ƭhe ơƖƙŲƵƭơɧɔ
LeaǍe ƭheƙe a feǎ hŲƵƙơ
aƭ mŲơƭɔ
HaƙǍeơƭ ƙadiơh ơƖŲƵƭơ in ȓ
ƭŲ ȕ daǔơɔ
Dƙain and dƙǔ ƖƙiŲƙ ƭŲ
ƙefƙigeƙaƭingɔ



LHaUQLQJ SWaQdaUdV: IdaKR EaUO\ LHaUQLQJ H-GXLdHOLQHV

Week Goal

1 & 2
7: Children show the abilit\ to change or adapt thought processes, appl\ing previousl\ learned
concepts and skills to new situations 

1 & 2 8: Children use prior relationships, experiences, and knowledge to expand understanding 

1
13: Children compare, contrast, and evaluate experiences, tasks, and events building on prior
knowledge 

3 24: Children eat a variet\ of nutritious foods 

3 & 4 31: Children participate positivel\ in group activities 

4 17: Children demonstrate strength and coordination of large motor muscles

4 18: Children demonstrate strength and coordination of small motor muscles 

4 21: Children engage in a variet\ of ph\sical activities

Weeks 1 - 4 of Farm to ECE Curriculum
Famil\ Newsletters

CRQWHQWV RI WKH LHaI\ GUHHQV
WRRONLW LQcOXdH:

TKe VeJeWabOeV We EaW b\ Gail Gibbons
Taste Test sheets
Plastic cups
�Spinach� and �Lettuce� Labels
�Colorful labels� stickers for taste testing

MaWHULaOV SURYLdHd:

Arts and crafts supplies
Hula hoops, buckets, or partition areas
to be �salad bowls�
An assortment of items to represent
�salad ingredients� (scarves, small balls,
beanbags, tedd\ bears, crumpled paper,
etc.)

MaWHULaOV NOT SURYLdHd:

Farm to ECE Toolkit Contents and Material List:
LeafZ Greens

130

HARVEST OF THE MONTH: LHaI\ GUHHQV



Recogni]e where leaf\ greens come from 
Children will be able to:

WHHN 1 LHaUQLQJ ObMHcWLYHV MaWHULaOV:

T\pes of leaf\ greens include lettuce, spinach, and cabbage.
We eat the leaves of these vegetables. The green leaves contain lots of vitamins that
are health\ for our bodies. The darker the green, the more vitamins it contains!

Explain that we eat the leaves of lettuce. The\ start as tin\ seeds that grow into a
plant with leaves that we eat. 
Point to the leaf\ greens on pages 8 and 9 to show that lettuce and spinach are t\pes
of leaf vegetables. 
What other t\pes of vegetables have we tried as a class? 

Farmers in Idaho grow leaf\ greens in a greenhouse when the weather is still too cold
to grow vegetables outdoors. Has an\one seen a greenhouse before?
Greenhouses are buildings or containers that protect plants from cold weather. The\
are warm and humid inside because greenhouses are made of see-through materials
like plastic or glass. The\ are like one big window!
What do \ou see when \ou look out \our window? Do \ou see the sun?
Wh\ are greenhouses see-through? To let in sunlight. Plants, like leaf\ greens, need
sunlight to grow.
Point out the pictures of lettuce in the book. Use the book's illustrations and the Photo
Cards to demonstrate the parts of the plant that we eat. 
Explain to the students that fresh vegetables, like lettuce, are the most nutritious when
harvested fresh from the garden. Another place to get fresh vegetables is at the
farmer�s market or grocer\ store. Do \ou see fresh, leaf\ greens at the store or market?

1.Tell the children: Toda\ we are going to read a book about vegetables and leaf\ greens!
Leaf\ greens are a t\pe of vegetable that grows above ground. 

2. Use the following discussion questions during the read-aloud of TKe VeJeWabOeV We EaW:

Beets = Root
Winter Squash = Fruit

Potato = Tuber
Beans = Seeds

3. Have the children count the number of each t\pe of salad green on the Health\ Salad
Greens worksheet. 

VRcabXOaU\:

Read Aloud and Book Discussion

WHHN 1: LHaI\ GUHHQV

AcWLYLW\: 
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TKe VeJeWabOeV We EaW b\ Gail Gibbons
Photo cards

Leaf\ greens, leaf/leaves, lettuce, spinach, greenhouse, vitamins.

AdaSWHd IURP: TR WKH THacKHU RU PaUHQW (HXQWLQJWRQ BHacK: THacKHU CUHaWHd MaWHULaOV PXbOLVKLQJ), 17. AccHVVHd JaQXaU\ 2020.
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FolloZ directions 
Use garden-specific vocabular\ Zords
Predict, Observe, and Discuss the groZth of leaf\
greens

Children Zill be able to:

WHHN 2 LHaUQLQJ ObMHFWLYHV MaWHULaOV:

E[plain that Zhen Ze build a greenhouse for our plants, the\ are protected from the cold. 
Who else likes living in a Zarm house Zhen it is cold? 

�Green� starts Zith the letter �G.� What other Zords begin Zith the letter �G?� (Garden, Gorilla, Grump\,
Goat, Giraffe, or Guitar.)
Once a Zord is selected for each cup, have each child practice Zriting that Zord. Write �Green� and
add a different �G-Zord to folloZ. Write the �G� name on each cup.
OPTIONAL: Decorate the cup Zith stickers, beads, glitter, etc. This Zill be the bottom of the
�greenhouse.�

1.Ask the class: Is it still cold outside? It is still cold outside, but the Zeather is starting to get Zarmer. It is
almost spring!

2. Because it is still cold outside, seeds have trouble sprouting into plants. Seeds like to groZ in Zarm
environments Zith lots of sunshine. 

3. Ask the children if the\ have ever groZn a plant from a seed. Remind them of Zhen the\ germinated bean
seeds in Februar\.

4. E[plain to the students that the\ Zill build a greenhouse to groZ a seed. We Zill use plastic cups because
the\ are see-through, like a ZindoZ. 

5. Surrounding the seed in a greenhouse Zill protect the seed from the cold. It Zill keep the Zater Ze feed it
from going outside and it Zill let sunlight inside. 

6. Give each child 2 clear plastic cups. Tell the children that the\ Zill help come up Zith a name for the
plant. 

Greens in a Mini-Greenhouse

WHHN 2: LHaI\ GUHHQV

AFWLYLW\: 
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Plastic cups (4 per child)
Craft Sticks
�Spinach� and �Lettuce� labels

AdaSWed fURP: TR WKe TeacKeU RU PaUeQW (HXQWLQgWRQ BeacK: TeacKeU CUeaWed MaWeULaOV PXbOLVKLQg), 17. AcceVVed JaQXaU\ 2020.
 

7. On separate, unnamed cups, place the �spinach� and �lettuce� labels
toZards the rim. This Zill be the top of the �greenhouse� (see Figure 1).

8. Fill each bottom cup Zith roughl\ ½ cup of soil. Dig a hole about ½ inch
deep (eraser end of a pencil). This is the ideal depth for most vegetable seeds
as the\ often are ver\ small. Add a couple of seeds to each container. 

9. Cover the hole Zith soil. Add Zater so the soil is moist, but do not
overZater. A spra\ bottle Zorks Zell for this. Invite the children to spra\ their
soil Zith a spra\ bottle.

10. When the plants groZ to be about 3-4 inches tall, send children home Zith 1
of each plant or plant directl\ into the ground on-site. Write �spinach� and
�lettuce� on the craft sticks. Let famil\ members knoZ that the plants are read\
to be transplanted either into a larger container or placed directl\ into the
ground. Spinach is a hard\ plant and can generall\ tolerate cooler conditions
once it has matured from its sprout stage. 

11. Lettuce and spinach are read\ to harvest 6 to 7 Zeeks after soZing. It is
best to harvest b\ hand in the morning (or in cool Zeather) to prevent their
leaves from Zilting.

Figure 1



Observe the groZth of leaf\ greens and use
differences in attributes to make comparisons
Work in a group 
Taste and describe leaf\ greens

Children Zill be able to:
WHHN 3 LHaUQLQJ ObMHFWLYHV MaWHULaOV:

Which one sprouted first? Which one started to leaf first? Which is taller? 
What do the children notice about the spinach and lettuce sprouts? 
What do the\ notice about the greenhouse? Is there Zater on the sides of the cup?
Wh\ do the\ think that is?

1.As a class, observe the groZth of the leaf\ greens.
 
2. Refer to each plant b\ the name the children gave it. Each da\, have the children order
the plants from tallest to shortest. Bring out rulers and measuring tapes so the children can
make more accurate comparisons.

3. As the\ groZ, ask the children to use their observation skills:

Who Is GroXing Faster?

WHHN 3: LHaI\ GUHHQV

AFWLYLW\: 
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Leaf\ greens for tasting 
Taste test sheets and stickers

What do the\ taste like? Are the\ soft? Crunch\? SZeet? Bitter? 
Has an\one tried to groZ a leaf\ green? 
HoZ do leaf\ greens groZ? (The\ groZ above the ground).
What parts of the plant do Ze eat? (We eat the leaves and stems)

Have students put a sticker on either the �I Like This�, �I Don�t Like This Yet�, or �I Didn�t
Tr\ This Yet� columns of the taste test sheet.

1.Children ma\ be more likel\ to tr\ neZ fruits and vegetables if the\ can touch and see
the fruit or vegetable before it is cooked. Have a feZ leaves out for the children to touch,
see, and smell before tasting. Encourage children Zho aren�t Zilling to tr\ the neZ food to
hold it, smell it, or lick it during the tasting activit\.

2. Rinse greens Zell before serving raZ.

3. OPTIONAL: Add other fresh ingredients like oranges, grapes, tomatoes, bell peppers,
carrots, and beets to the leaf\ greens to make a salad. Cut salad ingredients into small,
easil\ cheZed pieces. Other serving suggestions: Add lettuce to veggie Zraps Zith Zhole
Zheat tortillas or make a bean salad. Add spinach to soups, pi]]a, or egg bakes. For more
recipe ideas, visit USDA Child Nutrition Recipe Bo[ for standardi]ed recipes:
https://theicn.org/cnrb/ 

4. When children are tr\ing leaf\ greens during meal time, ask them questions, like: 

5. Students Zill rate hoZ the\ felt about tasting greens on the Taste Test Sheets. 

TaVWLQJ GUHHQV: 



Recogni]e health\ foods 
Practice large and small motor skills 
Work in a group 

Children Zill be able to:

WHHN 4 LHaUQLQJ ObMHFWLYHV MaWHULaOV:

PlaZ the Salad BoXl Game

WHHN 4: LHaI\ GUHHQV
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Hula hoops, buckets, or partition areas 
An assortment of items to represent
�salad ingredients� like scarves, small
balls, bean bags, etc. 

Divide students into groups of three or four at each �boZl�.
Divide items equall\ betZeen all hoops.
If the Zeather is nice, pla\ outside!

Variations can include: �onl\ collect the tomatoes� or �onl\ collect the lettuce
leaves.�
Have groups count their items (or skip this step to minimi]e competition), then
redistribute items before starting pla\ again. 

1.Ask the children if the\ have ever eaten a salad. A salad is a meal or side dish
made of various vegetables, fruits, nuts, seeds, cheeses, and meats. Salads usuall\
include leaf\ greens like lettuce and spinach. Sometimes salads include microgreens.
We eat salads in round boZls. What kind of vegetables Zould \ou like to eat in \our
salad?

2. Scatter hula hoops throughout the activit\ area. The hula hoops are �salad boZls.�
If \ou don�t have hula hoops, use buckets or partition areas of the classroom or
pla\ground to be �boZls.� 

3. Bring out a variet\ of items and have students decide Zhat vegetable each item
represents in the salad. For e[ample, a scarf could represent spinach. A crumpled
ball of paper could represent lettuce. A bean bag could represent a tomato.

4. Students simultaneousl\ begin collecting �ingredients� from other �boZls�;
students can onl\ take one ingredient at a time.

5. Items must be placed, not throZn, and students cannot guard their �boZl.� After
several minutes, stop pla\ing. 

6. Begin b\ having students collect as man\ �salad ingredients� as the\ can in the
allotted time.

AFWLYLW\: 

LHW'V GHW
PK\VLFaO!

AdaSWed fURP: SaOad GUeeQV EdXcaWRU NeZVOeWWeU (NeWZRUN fRU a HeaOWK\ CaOLfRUQLa, CaOLfRUQLa DeSaUWPeQW Rf PXbOLc HeaOWK), 2011.
AcceVVed FebUXaU\ 2020. KWWS://ZZZ.KaUYeVWRfWKePRQWK.cdSK.ca.gRY
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HEALTHY SERVING
IDEAS

THIS MONTH...

We aƙe leaƙŦiŦg all abŲƵƭ leafǔ
gƙeeŦơɑ DiffeƙeŦƭ ƭǔƖeơ Ųf leafǔ
gƙeeŦơ iŦclƵde ƙŲmaiŦe leƭƭƵceɏ
gƙeeŦ leaf leƭƭƵceɏ ƙed leaf
leƭƭƵceɏ ơƖiŦachɏ ƖƵƙƖle cabbageɏ
gƙeeŦ cabbageɏ aƙƵgƵlaɏ bŲk
chŲǔɏ daŦdeliŲŦ gƙeeŦơɏ kaleɏ
ơǎiơơ chaƙd aŦd mŲƙeɑ

RAINBOW VEGGIE
ROLL-UPS

Rinơe and drǔ all
Ǎegeƭableơ and ơpinach
before choppingɔ
Dice ƭhe ƭomaƭo and bell
pepperɔ Graƭe ƭhe carroƭɔ
Spread ƭhe cream cheeơe
onƭo ƭhe ǎhole ǎheaƭ
ƭorƭillaơɔ 
Sprinkle ƭhe Ǎegeƭableơɏ
inclƵding ƭhe ơalad
greenơɏ onƭo boƭh ƭorƭillaơɔ 
Roll ƭhe ƭorƭilla ƭighƭlǔɔ
Wiƭh a ơharp knifeɏ ơlice
ƭhe ǎrapơ inƭo qƵarƭerơ ƭo
make a ƭoƭal of ȗ pieceơɔ
SerǍe familǔ ơƭǔle and
enjoǔɑ 

IŦgƙedieŦƭơɎ
Ȑ Small boǎl of ǎaơhed
ơpinach
ȓ Tbơp loǎɲfaƭ ǎhipped
cream cheeơe
ȑ ǎhole ǎheaƭ ƭorƭillaơ
Ȑ carroƭ
Ƀ ƭomaƭoɏ diced
ȑ Tbơp ǔelloǎ bell pepper

DiƙecƭiŲŦơɎ

Uơe freơh ơpinach ƭo
make a ƭaơƭǔ ơaladɔ
Add ơliced mandarinơ
or dried berrieơ and
ƭoơơ ǎiƭh loǎfaƭ
balơamic Ǎinaigreƭƭeɔ
Add chopped froǞen
ơpinach ƭo laơagnaɏ
caơơeroleơɏ and
ơoƵpơɔ
Uơe freơh ơpinach on
ơandǎicheơ inơƭead
of leƭƭƵceɔ
Aơk ǔoƵr children ƭo
creaƭe ƭheir oǎn
ơaladơɔ Leƭ ƭhem pick
oƵƭ ƭhe Ǎegeƭableơ
and ƭoppingơ ƭheǔ
ǎanƭ ƭo Ƶơeɔ

Aơk ǔŲƵƙ
child abŲƵƭ

Salad GƙeeŦơɑ

Adapƭed fromɎ The Food TrƵơƭɏ Taơƭe Teơƭ
From ɽZ iơ for ZƵcchiniɾ LeơơonɎ CrƵnchǔ
Veggie RollɲUpơ 

PRODUCE TIPS:
Look for dark green
leaǍeơɔ Chooơe
leƭƭƵce headơ ƭhaƭ
are ƭighƭ and firmɔ

Freơh ơpinach can be
foƵnd looơe or
baggedɔ
Chooơe freơh
ơpinach leaǍeơ ƭhaƭ
are green and criơpɔ
AǍoid leaǍeơ ƭhaƭ are
limpɏ damagedɏ or
ơpoƭƭedɔ
Sƭore freơh ơpinach
in an open plaơƭic
bag in ƭhe
refrigeraƭor for Ƶp ƭo
foƵr daǔơɔ
Rinơe ơpinach leaǍeơ
in cool ǎaƭer and paƭ
drǔ jƵơƭ before Ƶơingɔ



LHaUQLQJ SWaQGaUGV: IGaKR EaUO\ LHaUQLQJ H-GXLGHOLQHV

Week Goal

1 8: Children use prior relationships, e[periences, and knoZledge to e[pand understanding 

1 10: Children demonstrate aZareness of cause and effect relationships

2 24: Children eat a variet\ of nutritious foods 

3
16: Children represent e[periences and thought through s\mbolic representation such as
movement, draZing, singing/ vocali]ing, and pla\

3 46: Children use creative arts to e[press and represent Zhat the\ knoZ, think, believe, or feel

3 18: Children demonstrate strength and coordination of small motor muscles

4 42: Children observe, describe, and collect information b\ e[ploring the Zorld around them 

4
43: Children further engage in e[ploring and making sense of the natural Zorld b\ asking
questions and making predictions about cause and effect relations that can lead to
generali]ation

Weeks 1 - 4 of Farm to ECE Curriculum
Famil\ NeZsletters

CRQWHQWV RI WKH LHaI\ GUHHQV
WRRONLW LQFOXGH:

Rah, Rah, RadiVheV b\ April Pulle\ Sa\re
Harvest of the Month Photo Cards
Pipe cleaners and pom poms
Taste Test sheets

MaWHULaOV SURYLGHG:

Kitchen tools: cutting board, plastic
knives and boZls, grater, sharp knife,
colander.
Arts and crafts supplies not provided
(glue, feathers, leaves, popsicle
sticks, cupcake papers, etc.)
Scientific tools such as: measuring
tapes, rulers, a scale, magnif\ing
glass, and/or tZee]ers

MaWHULaOV NOT SURYLGHG:

Farm to ECE Toolkit Contents and Material List:
Radishes
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HARVEST OF THE MONTH: RaGLVKHV



Recogni]e what part of the radish we eat 
Recogni]e full grown radishes and radish
microgreens
Recall health\ foods 

Children will be able to:
WHHN 1 LHaUQLQJ ObMHcWLYHV MaWHULaOV:

In the United States radishes are usuall\ eaten raw, but the\ can be added to
cooked dishes, served whole, grated onto foods like tacos, or made into chips. 
What part of the radish do we eat? We eat the root. Just like beets! We can also
eat them when the\�re seedlings or microgreens. Use the photo cards to
demonstrate the parts we eat. 

Remind the children that the\ tried radish microgreens. These microgreens, or
seedlings, were radishes at an earl\ stage in life.

1.Radishes are root vegetables that look like beets or turnips but have a different
flavor. The\ are the root of a plant classified in the mustard famil\ and sometimes
the\ can taste a little spic\!

2. Pass around a few radishes for the children to see and feel. Do not serve these
radishes. As the children pass around the radishes, raise these discussion questions
and remarks:

3. Show the children the life stage photos of radishes. The\ start as seedings and
soon grow long and broad leaves. Beneath the ground, the roots extend downward.
Soon a bright red bulb grows.

4. Gather in a circle. Read Rah, Rah, RadiVheV b\ April Pulle\ Sa\re. As \ou read the
book aloud, mention the vegetables the children have tried (winter squash, beets,
etc.).

VRcabXOaU\:

Introduction to Radishes

WHHN 1: RaGLVKHV

AcWLYLW\: 
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Harvest of the month photo cards 
Rah, Rah, Rah RadiVheV b\ April Pulle\ 

Radish, root, microgreens, seedlings, bulb

AGDSWHG IURP: SHFWLRQ 2 FDUP WR CKLOGFDUH CODVVURRP AFWLYLWLHV (IQVWLWXWH IRU AJULFXOWXUH DQG TUDGH PROLF\ ZLWK NHZ HRUL]RQV
AFDGHP\), 65-68. AFFHVVHG ASULO 2020. KWWSV://ZZZ.LDWS.RUJ/VLWHV/GHIDXOW/ILOHV/2014B07B16BF2CCBCXUULFXOXPBI.SGI.



Taste radishes
Communicate and work with other children
Engage in sensor\ experiences 

Children will be able to:

WHHN 2 LHaUQLQJ ObMHcWLYHV MaWHULaOV:

How do the different varieties differ? How are the\
the same? Which is their favorite?
Which words can the\ use to describe the taste
(sweet, juic\, spic\, etc.)? 
What part of radish do we eat? (We eat the root).

Have students put a sticker on either the �I Like This�,
�I Don�t Like This Yet�, or �I Didn�t Tr\ This Yet�
columns of the taste test sheet.

1.Reserve 1-2 radishes for passing around the classroom.
Do not serve these radishes. Can the children spot the
differences between the different varieties?

2. Before serving, wash radishes thoroughl\ making sure
to remove an\ remaining leaf\ matter or dirt. 

3. Chop the leaves off the top. Carefull\ cut radishes
into thin slices, making sure the\ don�t roll as \ou begin
cutting. Radishes can also be grated. 

4. Give each child a tasting-si]e amount of each of the
different radishes.

5. One at a time, lead the class in tr\ing one radish t\pe
at a time (all at once; sa\, �One, two, three, tr\ it!�).

6. When the children have finished their snack, prompt
them to help clean up b\ putting their paper products in
the trash and/or wiping the table.

7. Students will rate how the\ felt about tasting radishes
on the Taste Test Sheets. 

VRcabXOaU\:

Tasting Radishes

WHHN 2: RaGLVKHV

AcWLYLW\: 
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Radishes, knife, cutting board
Paper plates, napkins, etc. 

Radish, root, microgreens, seedlings, bulb

AGDSWHG IURP: GURZLQJ MLQGV (ASAP FDUP WR PUHVFKRRO), 182. AFFHVVHG ASULO 2020. KWWSV://JURZLQJ-PLQGV.RUJ/IDUP-WR-SUHVFKRRO/

ROASTED RADISH
CHIPS

Preheat oven to 425ˆ F.
Place radish coins on a
baking sheet lined with
parchment paper. Spray or
coat the radish coins in oil
and sprinkle with half the
seasonings.
Place the radishes in the
oven and roast for 10
minutes. Remove from the
oven, flip them, spray with
additional oil, and sprinkle
remaining seasonings. Roast
for another 10 minutes or
until golden brown. Watch
carefully as they can burn
quickly!
Let them cool and serve
family style. Enjoy!

IŦgƙedieŦƭơɎ
5 radishes, cut into ¼ inch thick
coins
Cooking spray or olive oil
½ tsp salt
½ tsp black pepper

DiƙecƭiŲŦơɎ

Adapted from: Roasted Radish Chips, The
Produce Moms. Accessed March 2021.
https://theproducemoms.com/2018/09/25/roast
ed-radish-chips/



Before starting this activit\, let parents and families know to bring in an old pair of socks on the da\ of
this activit\. Alternativel\, make the puppets out of construction paper or paper bags. 

Create a plant puppet 
Recall the parts of a plant

Children will be able to:
WHHN 3 LHaUQLQJ ObMHcWLYHV MaWHULaOV:

Roots: Carrots, Beets, Radishes
Stems: Asparagus, Celer\, Leeks
Leaves: Lettuce, Spinach, Kale, Collards
Flowers: Broccoli, Cauliflower
Fruits: Peppers, Tomatoes, Cucumbers
Seeds: Sunflower Seeds, Pomegranate, Peas

Students will use art supplies (pipe cleaners, feathers,
ribbon, etc.) to create their plant puppet that
includes all or most parts of the plant. 

1.Begin the discussion with the Plant Parts Photo Card
that shows all six t\pes of vegetables: roots, stem, leaves,
flower, fruit, and seeds. 

2. Explain that on different plants, we eat different parts
of the plant. Give examples of each t\pe and show a
photo:

3. Glue googl\ e\es on the sock/paper puppet before
starting the art activit\.

Plant Part Puppet Art

WHHN 3: RaGLVKHV

AcWLYLW\: 
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Plant parts photo cards
Provided arts and craft supplies: pipe
cleaners, pom poms 
Supplies not provided: glue, feathers,
leaves, popsicle sticks, cupcake papers,
etc. 

AGDSWHG IURP: CKDSWHU 2: TRSV & BRWWRPV, WKH PDUWV RI D PODQW (HRZµV IW GURZLQJ). AFFHVVHG ASULO 2020.
KWWSV://KRZVLWJURZLQJSUHVFKRRO.ZRUGSUHVV.FRP/FKDSWHU-2-WRSV-ERWWRPV-WKH-SDUWV-RI-D-SODQW/

4. For example, pipe cleaners can be used for stems, pom poms or buttons for fruits or roots,
feathers or leaves from outside for leaves, cupcake papers for flowers, beads or dried beans for
seeds, etc. 

5 .As the\ create their plant puppets, encourage them to be imaginative and to tell \ou about the
puppet (who the\ are, where the\ live, etc.)

6. Have a puppet show! During circle time, have the children introduce their puppets and the
puppets' plant parts. 

7. OPTIONAL: Have the children act out a short song with their puppets.



Describe radish attributes using standard and
nonstandard measurements
Observe differences in measurements and
attributes
Compare and contrast radish attributes

Children will be able to:
WHHN 4 LHaUQLQJ ObMHcWLYHV MaWHULaOV:

Explain to the class that toda\ we will be scientists exploring radishes. 
We will use our e\es to see, ears to listen, nose to smell and hands to feel how the radishes are
the same and different. We will also compare the outside to the inside of tomatoes. 
 We will use scientific tools to measure and weigh which radishes are larger, smaller, lighter, or
heavier. 

What color are the\ on the outside? What color are the\ on the inside?
Pass around the slices and have the students compare them.
How are the\ different? Wh\?

What happened? 
Compare and describe the differences between a fresh slice and each da\ it sits out.

1.Prepare a space in the classroom for an exploration table. Put out a few different radish varieties
and scientific tools such as measuring tapes, rulers, a scale, magnif\ing glass, and/or twee]ers.
Gather the children around the table.

2. Have them watch as \ou slice the radish and notice how from bottom to top the si]e of the slice
changes. The\ ma\ also notice that radishes are a different color on the inside than outside.

3. Radishes come in a wide variet\ of shapes (round to oblong), colors (including red, white, pink,
purple, and \ellow), and si]es. Collect several raw radishes and compare them.

4. Small groups allow the children to explore the radishes on their own. You can guide them to use
the scientific tools appropriatel\.

5. Ask guiding questions that will encourage them to further explore- which one is the largest? Do
the\ have the same shape? Color? How do the\ feel?

6. Leave the slices out for a week. Each da\ examine the slice.

7. If the weather is nice, explore outside. What other plants can the children measure? 

Radish Observation & EYploration

WHHN 4: RaGLVKHV

AcWLYLW\: 
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A variet\ of raw radishes 
Scientific tools: magnif\ing glass,
twee]ers, etc. 

AGDSWHG IURP: SHFWLRQ 2 FDUP WR CKLOGFDUH CODVVURRP AFWLYLWLHV (IQVWLWXWH IRU AJULFXOWXUH DQG TUDGH PROLF\ ZLWK NHZ
HRUL]RQV AFDGHP\), 65-68. AFFHVVHG ASULO 2020.
KWWSV://ZZZ.LDWS.RUJ/VLWHV/GHIDXOW/ILOHV/2014B07B16BF2CCBCXUULFXOXPBI.SGI

AGDSWHG IURP: FDUP WR PUHVFKRRO HDUYHVW RI WKH MRQWK CXUULFXOXP (8UEDQ DQG EQYLURQPHQWDO PROLF\ IQVWLWXWH, OFFLGHQWDO
CROOHJH), 2016. AFFHVVHG ASULO 2021. KWWS://ZZZ.IDUPWRSUHVFKRRO.RUJ/GRFXPHQWV/F2P%20CXUULFXOXP.SGI

LHW'V GHW
PK\VLcaO!

https://www.iatp.org/sites/default/files/2014_07_16_F2CC_Curriculum_f.pdf
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HEALTHY SERVING
IDEAS

THIS MONTH...

We aƙe leaƙŦiŦg all abŲƵƭ ƙadiơheơɑ 
 Radiơheơ aƙe ŲŦe Ųf ƭhe eaơieơƭ
Ǎegeƭableơ ƭŲ gƙŲǎ iŦ a gaƙdeŦɏ gƙŲǎiŦg
fƙŲŤ ơeed ƭŲ haƙǍeơƭ iŦ jƵơƭ a feǎ ǎeekơɔ
AlƭhŲƵgh ŦŲƭ gƙŲǎŦ cŲŤŤeƙciallǔ iŦ
IdahŲɏ ǔŲƵ caŦ fiŦd ƙadiơheơ eaƙlǔ iŦ ƭhe
ơƖƙiŦg aŦd ƭhƙŲƵghŲƵƭ ƭhe ơƵŤŤeƙ aƭ
faƙŤeƙơʀ Ťaƙkeƭơ aŦd faƙŤ ơƭaŦdơɔ
Radiơheơ cŲŤe iŦ ơeǍeƙal cŲlŲƙơ aŦd
flaǍŲƙơɔ FŲƙ ƭhe Ťildeơƭ flaǍŲƙơɏ chŲŲơe
ǔŲƵŦgɏ ơŤalleƙ Ǎaƙieƭieơɔ

ROASTED RADISH
CHIPS

Preheat oven to 425
degrees F.
Place radish coins on a
baking sheet lined with
parchment paper. Spray
or coat the radish coins in
oil and sprinkle with half
the seasonings.
Place the radishes in the
oven and roast for 10
minutes. Remove from the
oven, flip them, spray with
additional oil, and sprinkle
remaining seasonings.
Roast for another 10
minutes or until golden
brown. Watch carefully as
they can burn quickly!
Let them cool and serve
family style. Enjoy!

IŦgƙedieŦƭơɎ
5 radishes, cut into ¼ inch
thick coins
Cooking spray or olive oil
½ tsp salt
½ tsp black pepper

DiƙecƭiŲŦơɎ

Grate and sprinkle onto
salads, soups, tacos,
and more!
Roast them into veggie
chips.
Add them to wraps with
your favorite
vegetables!

Adapted from: Roasted Radish Chips, The
Produce Moms. Accessed March 2021.
https://theproducemoms.com/2018/09/25/ro
asted-radish-chips/

Aơk ǔŲƵƙ
child abŲƵƭ

ƙadiơheơɑ

Source: Idaho Preferred

FUN FACTS
Radishes are in the
brassica (mustard or
cabbage) family and
are related to broccoli,
cauliflower, and kale.
The skin of a radish
contains much of the
spiciness, so if you
prefer a mellower
flavor, peel it first.

Radishes are a good
source of vitamin C and
contain folate, fiber,
riboflavin and
potassium, as well as
copper, vitamin B6,
magnesium, manganese,
and calcium.
Radish greens are
edible, too. Pluck a few
young, tender greens to
add to sandwiches and
salads. Older greens can
be sautéed or steamed.
Don't overdo it, though.
Harvest just a few leaves
per plant so the
remaining ones can
supply (through
photosynthesis) the
energy the plant needs
to form roots.

Adapted from: Kids Gardening,
"Radish"

https://idahopreferred.com/recipes/wild-mushroom-beef-stew/

