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A Message from the State  
Super�ntendent of Publ�c Instruct�on

Dur�ng my tenure as State Super�ntendent of  
Publ�c Instruct�on, I have been a strong 

advocate of a garden �n every school. More than 
3,000 schools have responded to th�s call, e�ther 
to �mprove ch�ld nutr�t�on or, s�mply, to prov�de 
a fun, hands-on learn�ng exper�ence for the�r 
students. Increas�ngly, these schools are l�nk�ng 
the gardens to curr�culum to teach content stan-
dards. Some teachers have even developed ent�re 
exper�ent�al learn�ng cycles from plant�ng seeds 
to plac�ng food on the table.

Cook�ng �n the classroom �s an �mportant part  
of that cycle. Kids Cook Farm-Fresh Food �s  
an act�v�t�es gu�de for students �n grades two 
through seven that l�nks local agr�culture to the 
pleasures of d�n�ng. Th�s gu�de �s des�gned to 
�ntroduce students and teachers to fresh, season-
al, locally grown produce. The gu�de l�nks food 
and nutr�t�on to the concept of organ�c and sus-
ta�nable agr�culture, wh�ch �s a comm�tment to 
grow�ng and d�str�but�ng food �n an env�ronmen-
tally sound, econom�cally v�able, and soc�ally 
just manner. 

Cal�forn�a agr�culture �s large, d�verse, complex, 
and dynam�c. The a�m �n focus�ng on susta�nable 
and organ�c agr�cultural pract�ces �n th�s docu-
ment �s to �ntroduce students to a type of agr�cul-
tural product�on most s�m�lar to the exper�ence 
they may have �n the�r school gardens. Students 
should be fam�l�ar w�th all forms of Cal�forn�a 
agr�culture, and the Cal�forn�a Department of 
Educat�on w�ll be publ�sh�ng a curr�culum gu�de 
on agr�cultural l�teracy and awareness.

In many parts of Cal�forn�a, students have the 
opportun�ty to v�s�t local farms. The farm pro-
files �n Kids Cook Farm-Fresh Food prov�de 
a personal look at some of Cal�forn�a’s fam�ly 
farmers. The gu�de helps students to develop a 
deeper understand�ng of where food comes from,

the role land plays �n support�ng all l�fe, and  
how farmers br�ng l�fe from the land.

Among the states, Cal�forn�a �s un�que �n the 
breadth of farm commod�t�es �t produces. The 
foods used �n the follow�ng rec�pes represent the 
bounty of the Cal�forn�a harvest ava�lable dur�ng 
the year. Through the rec�pes, the students w�ll 
also recogn�ze that food �s a language that ex-
presses cultural d�vers�ty.

The rec�pes are based on the bel�ef that ch�ldren 
can apprec�ate a var�ety of complex tastes and 
textures and that ch�ldren w�ll enjoy learn�ng 
from the art of cook�ng. It �s my hope that school 
food serv�ce programs w�ll rece�ve the support 
necessary to serve more fresh Cal�forn�a agr�cul-
tural commod�t�es year-round. Students w�ll then 
understand the connect�on of food from seed to 
the table, of th�s act�v�ty gu�de to the cafeter�a, 
and of Cal�forn�a agr�culture to healthy nutr�t�on.

Th�s act�v�ty gu�de supports the academ�c con-
tent standards by subject and grade level, so �t 
�ncludes a matr�x outl�n�ng th�s relat�onsh�p. 
Above all, the gu�de l�nks standards to the real 
world through gardens, recycl�ng, nutr�t�on, 
cook�ng, and the env�ronment. 

Please jo�n me �n prepar�ng some of these rec�-
pes. I am an av�d gardener and cook and have 
learned many lessons from my garden and from 
cook�ng for fr�ends and eat�ng around the table 
w�th them. I commend th�s book to teachers, 
classroom volunteers, and students throughout 
Cal�forn�a.

Delaine Eastin
 State Superintendent of Public Instruction
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Cal�forn�a Agr�culture
D�verse and Susta�nable

Kids Cook Farm-Fresh Food �s an �ntroduc-
t�on to Cal�forn�a’s d�verse farm-fresh produce, 
expla�n�ng how farmers grow �t �n ways s�m�lar 
to the students’ own gardens at school. The hope 
�s that learn�ng how to cook the produce and 
d�scover�ng the del�c�ous flavors of the colorful 
fresh fru�ts and vegetables w�ll prov�de students 
an �ncent�ve for l�felong, healthful eat�ng hab�ts 
and an �nterest �n the work�ng landscape of  
Cal�forn�a.

Ask typ�cal th�rd-graders where the�r food 
comes from, and they are l�kely to say, “the mar-
ket.” yet, �f pressed for more deta�l about how 
�t gets to the market, they probably do not have 
a clear answer. In th�s busy, technolog�cally ad-
vanced world, people rely on many modern con-
ven�ences for shopp�ng and eat�ng to save t�me. 
h owever, such conven�ences as supermarkets 
and fast-food restaurants may d�sconnect people 
from the or�g�nal source of food: the farms.

In the past people were aware of the �mportant 
role farm�ng played �n the�r l�ves. Many people 
worked on farms or l�ved �n farm�ng commun�-
t�es. Fresh fru�ts, vegetables, da�ry products,  
and meats were bought d�rectly from nearby 
producers. Farms prov�ded healthful, open 
spaces around c�t�es. Today, however, most 
people l�ve �n urban areas. Although Cal�forn�a 
st�ll has bount�ful agr�culture, fewer and fewer of 
�ts res�dents are aware of the �mpact farm�ng has 
on the�r l�ves.

Ch�ldren, espec�ally, have lost touch w�th how 
and where food �s grown. They lack an under-
stand�ng of the ecosystems, the land, the people, 
and even the plants that produce the�r food.

The story of where food comes from can  
qu�ckly turn �nto a world geography lesson. 
It �s the tale of Cal�forn�a’s d�verse and 
beaut�ful work�ng landscape and the creat�ve, 
entrepreneur�al people who cult�vate the 
countrys�de. Spec�fically, th�s gu�de �ntroduces 
readers to a lesser-known but grow�ng n�che of 
Cal�forn�a’s vast agr�cultural product�v�ty, that of 
organ�c and susta�nable agr�culture. Agr�culture 
�s an �mportant part of the state’s economy 
and env�ronment. The state’s natural resources 
and human resources are d�verse, w�th a great 
capac�ty for food product�on.

Organic refers to a part�cular method used  
to produce food and fiber. Organ�c farm�ng  
systems do not use chem�cal pest�c�des or fer-
t�l�zers. Instead, the systems are based on the 
development of b�olog�cal d�vers�ty and the 
ma�ntenance and replen�shment of so�l fert�l�ty. 
Organ�c farmers’ pr�mary strategy �n controll�ng 
pests and d�seases �s prevent�on. 

Organ�c farmers also rely on a d�verse popula-
t�on of so�l organ�sms, �nsects, b�rds, and other 
organ�sms to keep pest problems �n check. When 
pest populat�ons get out of balance, growers 
�mplement var�ous strateg�es, such as the use of 
�nsect predators, mat�ng d�srupt�on, traps, and 
barr�ers. As a last resort, botan�cal or other non-
tox�c pest�c�des may be appl�ed under restr�cted 
cond�t�ons. Weeds are controlled through �n-
creased cult�vat�on as well as through cover 
crops, mulches, controlled burns, crop rotat�on, 
and s�m�lar management methods.

A Growing Market
In 2002 approx�mately 2,300 Cal�forn�a growers 
were reg�stered w�th the Cal�forn�a Department 
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of Food and Agr�culture as pract�c�ng organ�c 
agr�culture. In Cal�forn�a 79,000 acres of  
cropland are �n organ�c food product�on,  
represent�ng $247 m�ll�on �n gross sales. 

Approx�mately 1 percent of the U.S. food  
supply �s grown by us�ng organ�c methods.  
In 2000 th�s amount represented more than 
$3.5 b�ll�on �n reta�l sales. Over the past s�x 
years, sales of organ�c products have shown  
an annual �ncrease of at least 20 percent. Of a 
total $400 b�ll�on �n food sales to Amer�cans, 
organ�c food sales count for $7.7 b�ll�on, the 
fastest-grow�ng category �n the supermarket.

Unt�l recently Cal�forn�a and a number of other
states regulated the term organic by state law. 
The U.S. Department of Agr�culture (USDA) 
now regulates the term organic for all states 
through a mandatory cert�ficat�on process. 
Th�s means that farms may cla�m to be organ�c
only �f they follow part�cular farm�ng pract�ces
and standards. 

Certified organic refers to agr�cultural prod-
ucts that have been grown and processed 
accord�ng to str�ct un�form standards, ver�-
fied annually by �ndependent state or pr�vate 
organ�zat�ons. Cert�ficat�on �ncludes �nspect�on
of farm fields and process�ng fac�l�t�es. Farm 
pract�ces �nspected �nclude long-term so�l  
management, buffer�ng between organ�c farms 
and ne�ghbor�ng convent�onal farms, prod-
uct label�ng, and recordkeep�ng. Process�ng 
�nspect�ons �nclude rev�ew of the fac�l�ty’s 
clean�ng and pest control methods, �ngred�ent 
transportat�on and storage, recordkeep�ng, and 
aud�t control.

Sustainable Agriculture
One defin�t�on of susta�nable agr�culture �s 
found �n federal leg�slat�on that author�zed 
the nat�onal Susta�nable Agr�culture Research 
and Educat�on Program. It defines susta�nable 
agr�culture:

An �ntegrated system of plant and an�mal pro-
duct�on pract�ces hav�ng a s�te spec�fic appl�ca-
t�on that w�ll, over the long term:
• Sat�sfy human food and fiber needs; 
• Enhance env�ronmental qual�ty and the  

natural resource base upon wh�ch the  
agr�cultural economy depends;

• Make the most effic�ent use of nonrenewable 
 resources and on-farm resources and �nte-

grate, where appropr�ate, natural b�olog�cal 
cycles and controls;

• Susta�n the econom�c v�ab�l�ty of farm  
operat�ons; and 

 • Enhance the qual�ty of l�fe for farmers and 
 soc�ety as a whole.

Agricultural Production
Almost one-th�rd of the land �n Cal�forn�a �s 
devoted to agr�culture. For example, Cal�forn�a 
encompasses almost 100 m�ll�on acres of land, 
and about 28 m�ll�on acres are used for agr�-

 culture. About half of th�s total �s pasture and 
rangeland, another 39 percent �s cropland, and 
the rema�nder �s d�v�ded between woodland 
and other land.

Cal�forn�a produces a breadth of farm com-
mod�t�es, �nclud�ng an�mals and an�mal prod-
ucts, fru�t and tree nuts, vegetables, field crops, 
and nursery and flor�culture products. Da�ry 
products, such as m�lk and cheese, are the top 
commod�t�es �n Cal�forn�a. 
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Although th�s gu�de tells the stor�es of those 
who operate smaller-scale farms or�ented 
toward local and state markets, many export-
or�ented agr�cultural producers are a part of a 
global food system. Between 16 and 19 percent 
of Cal�forn�a’s agr�cultural product�on �s export-
ed to �nternat�onal markets annually, pr�mar�ly 
to east As�a, Canada, and the European Un�on. 
The agr�cultural sector also affects the state and 
local econom�es by prov�d�ng  
7.4 percent of the state’s jobs.

Diversity
Perhaps the most d�st�ngu�sh�ng feature of 
Cal�forn�a agr�culture �s �ts d�vers�ty—d�vers�ty 
of farms, farmers, and crops. About 97 per-
cent of Cal�forn�a’s 74,126 farms are fam�ly- or 
�nd�v�dually operated. Although the “average” 
Cal�forn�a farm operates on 374 acres, most of 
the state’s farms are much smaller �n terms of 
acreage and sales. Large farms ($1 m�ll�on �n 
gross �ncome) st�ll account for most of the total 
acreage and sales. 

The number of women reported as farm opera-
tors almost doubled between 1978 (7.6 percent) 
and 1997 (13.6 percent). Cal�forn�a also has 
a greater share of farm operators w�th ethn�c 

or�g�ns compared w�th the Un�ted States  
average—h �span�c (6 percent) and As�an or 
Pac�fic Islander (4.5 percent.) 

Almost half of the state’s farm operators do not 
cons�der farm�ng the�r pr�nc�pal occupat�on, 
and many spend more days employed off the 
farm than on �t. Nevertheless, those men and 
women prov�de hope and �nsp�rat�on for future 
generat�ons to find a way to work and preserve a 
product�ve and healthy landscape �n Cal�forn�a. 

Foodshed
Just as a watershed refers to a spec�fic geo-
graph�c area, a foodshed refers to a farm�ng 
reg�on around a metropol�tan area that produces 
and d�str�butes food for the surround�ng popula-
t�on. Though agr�cultural products are marketed 
throughout Cal�forn�a, the nat�on, and around 
the world, some farmers produce for the local 
market—the�r foodshed.

Eat�ng seasonal foods from the foodshed often 
g�ves people a greater understand�ng of the 
natural and human resources nearby and �n-
sp�res an �nterest �n support�ng the�r own health 
and well-be�ng. 
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Nutr�t�on Informat�on About  
Fru�ts and Vegetables

All fru�ts and vegetables have nutr�ents and 
other protect�ve factors requ�red for l�felong 
good health. Fru�ts and vegetables prov�de 
carbohydrates that are necessary for energy; 
d�etary fiber that helps ma�nta�n a healthy 
d�gest�ve tract and balance blood sugar levels; 
and an array of v�tam�ns and m�nerals, such as 
folate, v�tam�ns A and C, and potass�um, that 
are necessary to ma�nta�n good health and to 
prevent d�seases. 

Many great-tast�ng fru�ts and vegetables are 
low �n calor�es and are filled w�th nutr�ents that 
help reduce the r�sk of cancer, heart d�sease, 
d�abetes, obes�ty, and some types of bl�ndness. 
Research shows that eat�ng five or more serv-
�ngs of fru�ts and vegetables every day reduces 
the r�sk of contract�ng these d�seases. 

Several plant fam�l�es conta�n phytochem�-
cals, natural plant substances that work w�th 
nutr�ents and d�etary fiber to protect the body 
aga�nst d�sease. Some of the fru�ts and veg-
etables conta�n�ng these naturally occurr�ng 
phytochem�cals are h�ghl�ghted �n th�s publ�ca-
t�on. Examples are as follows:

Tomatoes conta�n phytochem�cals that may 
prevent carc�nogens from form�ng, sh�eld cells 
from carc�nogens, or neutral�ze cancer-caus�ng 
free rad�cals. Eat�ng tomatoes may reduce the 
r�sk of prostate cancer and heart attack.

Naturally occurr�ng phytochem�cals that may 
help protect the body aga�nst cancer, fatty 
plaque �n the arter�es, dangerous blood clott�ng, 
and loss of eyes�ght are found �n sweet pota-
toes, pers�mmons, c�trus fru�t, carrots and other 
orange and deep-yellow produce, and dark, 
leafy salad greens. 

Cook�ng greens, such as kale, bok choy, col-
lards, turn�p and mustard greens, kohlrab�, and 
watercress, as well as broccol�, caul�flower, 
and Brussels sprouts, conta�n naturally occur-
r�ng phytochem�cals that may help protect the 
body’s DNA, lower the r�sk of hormone-related 
cancers, and boost the body’s ab�l�ty to fight 
cancer. 

Strawberr�es and other berr�es conta�n natural 
phytochem�cals that may a�d the �mmune  
system and help lower blood cholesterol.

A food serv�ng that conta�ns 20 percent or 
more of the U.S. Department of Agr�culture 
recommended da�ly value (DV) for a part�cu-
lar nutr�ent �s cons�dered a h�gh source of that 
nutr�ent. A serv�ng conta�n�ng 10 to 19 percent 
of the recommended DV �s cons�dered a good 
source.

Add�t�onal �nformat�on on these and other 
fru�ts and vegetables �s prov�ded throughout 
th�s publ�cat�on.
Source: Why Eat More Fruits and Vegetables? Sacramento: 
Cal�forn�a Department of he alth Serv�ces, 1999 (brochure). 
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ho w the Gu�de Works 

The �ntent of th�s act�v�ty gu�de �s to �ntro- 
duce ch�ldren—through d�rect exper�ence—to 
the pleasures of fresh, seasonal, locally grown 
produce. By explor�ng local produce and by 
cook�ng seasonal foods �n class, students learn 
about the ecolog�cal, econom�cal, and soc�al 
benefits of susta�nable agr�culture and the  
d�verse farm-fresh produce ava�lable �n  
Cal�forn�a. 

The gu�de conta�ns �deas for act�v�t�es, rec�pes, 
profiles of farmers pract�c�ng susta�nable agr�-
culture, and correlat�ons to academ�c standards. 
Grow�ng food and eat�ng are central human 
exper�ences through wh�ch many aspects of 
l�fe may be revealed and exam�ned. The gu�de 
helps schoolch�ldren understand the connect�ons
between the�r own health, healthful food, and a 
thr�v�ng reg�onal, susta�nable agr�culture.

Organization 
The gu�de �s des�gned to connect schoolch�ldren 
to the foods they eat and �ncludes crops that 
are harvested �n each season. It �s organ�zed 
�n three modules: Late Summer–Fall, W�nter, 
and Spr�ng–Early Summer. In th�s way students 
can prepare rec�pes us�ng crops that are at the�r 
peak and taste the�r very best. The Late Sum-
mer–Fall module features s�x crops that are 
typ�cally harvested �n late summer and autumn. 
The W�nter module h�ghl�ghts s�x w�nter crops, 
and the Spr�ng–Early Summer module deta�ls 
s�x spr�ng and early summer crops. Because 
of Cal�forn�a’s moderate cl�mate, some of the 
featured crops have extended grow�ng seasons 
for many months of the year. In add�t�on to 
�nformat�on about that season’s featured crops 
and rec�pes that use them, each module con-
ta�ns act�v�t�es that help to teach students about 
susta�nable agr�culture. 

Use by Teachers
The gu�de �s also des�gned to allow teachers flex-
�b�l�ty �n us�ng �t w�th�n the�r curr�culum. The 
act�v�t�es may be used to teach about cook�ng and 
nutr�t�on, susta�nable agr�culture, and env�ron-
mental sc�ence or to supplement language arts or 
soc�al sc�ence programs. Each chapter prov�des 
teachers w�th background �nformat�on on a spe-
c�fic crop. The rec�pes and act�v�t�es also �nclude 
teacher �nstruct�ons to help prepare and teach the 
lessons.

A typ�cal way that teachers use th�s gu�de �s to 
�ntroduce a part�cular crop through a comparat�ve 
tast�ng lesson. Teachers subsequently choose one 
rec�pe to make w�th the class, conduct the related 
act�v�ty, and read the farm profile e�ther w�th or 

 to students �n class, depend�ng on the grade level. 
Some teachers coord�nate lessons from the gu�de 
w�th act�v�t�es �n the school garden. All the  
components work together to help students  
explore key concepts about nutr�t�on, cook�ng, 
and susta�nable agr�culture. 

The gu�de suggests us�ng journals to assess stu-
dent learn�ng. It �ncludes prompts throughout for 
students to record ev�dence of the�r understand-
�ng through draw�ngs, d�agrams, and wr�t�ng (see 
“Use of Student Journals to Assess Learn�ng”).  
It also suggests opportun�t�es for students to  
share the�r find�ngs w�th the class through class 
d�scuss�ons, presentat�ons, and projects. 

The suggested extens�on �deas and resources 
l�sted �n the append�xes offer opportun�t�es to 
cont�nue �nvest�gat�ons. Contact �nformat�on �s 
prov�ded for teachers who want to plan field tr�ps 
to farms, farmers markets, or school gardens. 
Parent and teacher assoc�at�ons are good sources 
of �nformat�on about fund�ng for field tr�ps, 
equ�pment, and food for the rec�pes. A glossary 
conta�ns defin�t�ons of terms used �n cook�ng.
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Suggest�ons for Success

No one knows students’ capab�l�t�es better  
than the teacher. Use your judgment �n 

choos�ng lesson plans, adapt�ng them to an  
�nd�v�dual class and grade level, and �mple-
ment�ng the follow�ng suggest�ons for success.

Cooking with Kids
Cook�ng �s an act�v�ty that requ�res close 
superv�s�on and careful plann�ng. For th�s 
reason, 20 students �s the max�mum number 
recommended for a safe and qual�ty cook�ng 
exper�ence. If you have more than 20 students, 
plan a way to cook w�th half of the class at 
a t�me. Wh�le one-half cooks, the other half 
m�ght read and d�scuss the farm profiles, do 
the related agr�culture act�v�ty w�th a parent 
volunteer, or fin�sh up math or other work.

Successfully cook�ng w�th k�ds also depends 
on you, the teacher, ant�c�pat�ng potent�ally 
dangerous s�tuat�ons and plann�ng ahead. 
Choose rec�pes that are su�table for your stu-
dents’ sk�ll level; each crop �ncludes at least 
one easy rec�pe that requ�res m�n�mal cutt�ng 
and cook�ng and often �ncludes one that �s 
more advanced. 

Try to get at least one and preferably two fam-
�ly volunteers to help w�th the cook�ng; those 
extra sets of hands, eyes, and ears w�ll really 
help th�ngs go more smoothly. Follow the sug-
gest�ons noted below to further ensure safety 
and success:

Health and Safety
•  h ave all ch�ldren wash the�r hands w�th 

soap and water before cook�ng. D�scuss 
hand care, such as keep�ng hands away 
from mouth, nose, and ha�r wh�le prepar�ng 
�ngred�ents or cook�ng.

•  Clear off tables and clean them w�th soap 
and water before cook�ng.

•  Superv�se ch�ldren carefully when us�ng 
kn�ves. Demonstrate how to keep fingers 
safe by mak�ng an “o” w�th the hand that �s 
not cutt�ng and plac�ng �t firmly on the food 
be�ng cut.

• Students must agree to use kn�ves properly. 
Kn�ves w�th serrated blades w�th blunt and 
rounded t�ps (such as a d�nner kn�fe) are 
good cho�ces.

• Demonstrate us�ng and hold�ng kn�ves 
safely. Demonstrate the safe way of cutt�ng 
a fru�t or vegetable by hold�ng �t on a cut-
t�ng board wh�le cutt�ng. Emphas�ze that 
students are to use kn�ves only at the cutt�ng 
board. 

• D�scuss w�th students proper behav�or 
around hot plates, blenders, and ovens.  
Always have pot holders handy and show 
ch�ldren how to use them to handle hot pans.

• Be aware of any food allerg�es the students 
may have.
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Materials
Prepare a bucket, box, or trash can for compost 
waste to place �n the school compost, �f ava�l-
able. Ask students to br�ng s�mple �ngred�ents 
from home to save on cost and to enable stu-
dents to feel good about contr�but�ng. To reduce 
d�sposable �tems such as paper plates and plast�c 
utens�ls, many teachers ask students to br�ng �n 
the�r own personal set of utens�ls and  
a small bowl or covered plast�c conta�ner. Stu-
dents may label and keep them �n class for other 
cook�ng act�v�t�es and snacks.

Setting Up a Demonstration Table
Many of the rec�pes �nvolve demonstrat�ng how 
to prepare the produce or actually cook�ng the 
rec�pe. Set up a table for these demonstrat�ons 
that �ncludes all the mater�als you w�ll need and 
that allows everyone to see what you are do�ng.

Observation
•  Ask students to use the�r five senses to  

observe each sample crop before cutt�ng.
•  Ask students to record �n the�r journal the�r 

observat�ons about the samples.
•  G�ve students t�me to share the�r observa-

t�ons along w�th the�r pred�ct�ons about how 
the sample w�ll change when the rec�pe �s 
ready to eat.

Working Together
For prepar�ng �ngred�ents and cook�ng, groups 
of four students work best. Each pa�r of stu-
dents w�th�n the group can work together to 
prepare the sample and d�scuss observat�ons.

•  Ind�v�dual students should be respons�ble for 
record�ng observat�ons �n the�r own journals.

• you may offer opportun�t�es for ch�ldren  
to taste the rec�pe as �t �s made and suggest 
adjustments to season�ngs.

•  you may rev�ew soc�al sk�lls and table man-
ners before the students beg�n eat�ng.

•  Wh�le eat�ng, students can share observa-
t�ons and �ns�ghts. 

Cleanup
•  Each group �s respons�ble for clean�ng �ts 

table, cutt�ng boards, kn�ves, bowls, and 
utens�ls. 

•  Groups may take turns to clean class uten-
s�ls, bowls, and pots.

•  Leftovers may be saved for a snack, shared 
w�th another class, or taken home.

•  If you have a school or classroom compost  
or worm b�n, the cleanup should �nclude 
compost�ng of food scraps.
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Act�v�ty or Rec�pe Format

Preparat�on T�me:  Preparat�on t�me for rec�pe or act�v�ty. Does not �nclude shopp�ng t�me.
Cook�ng T�me:  For rec�pes that requ�re cook�ng, the t�me for cook�ng.
Total Lesson T�me: T�me for ent�re lesson, �nclud�ng allowance for d�scuss�on, observat�on, 

and journal wr�t�ng. If more t�me �s needed, teachers may postpone the 
act�v�ty to another t�me or el�m�nate �t.

Rec�pe Level: Level of cook�ng sk�ll requ�red to make the rec�pe: Easy rec�pes 
  requ�re l�ttle, �f any, cutt�ng and cook�ng. Advanced rec�pes requ�re
    more cutt�ng or cook�ng.

Background
Bas�c �nformat�on about the rec�pe or act�v�ty �s prov�ded. 

Objectives
The student outcomes that the lesson w�ll address are presented.

Ingredients
All the needed �ngred�ents are presented for a class of 20 students to make the rec�pe and get a 
generous taste. Quant�t�es and d�rect�ons may be adjusted �n accord w�th the s�ze of your class 
and the students’ ab�l�t�es. Subst�tut�ons are suggested for �ngred�ents that may not be ava�lable 
or r�pe.

Materials 
For the class:
The needed mater�als and equ�pment are presented for a class of 20 students to perform the  
act�v�ty or make the rec�pe. 

For each group of 4:
The needed �tems are presented for each group of four students to make the rec�pe or perform  
the act�v�ty.

Preparation
The prel�m�nary steps before the class starts the act�v�ty or rec�pe are presented.

Safety Precautions
Safety precaut�ons should be rev�ewed w�th the class. They are located �n the subsect�on health 
and Safety under “Suggest�ons for Success.”

Doing the Activity or Making the Recipe
Step-by-step �nstruct�ons are presented for do�ng the act�v�ty or mak�ng the rec�pe w�th a group 
of 20 students. These are general gu�del�nes. Teachers may dev�ate from them, depend�ng on 
the�r teach�ng style, the class s�tuat�on, or the�r learn�ng object�ves for the lesson. Exper�enced 
cooks often take th�s flex�ble approach as they adapt rec�pes for the best fresh �ngred�ents  
ava�lable.
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Comparat�ve Tast�ng Format

Preparat�on T�me:  20 m�nutes
Cook�ng T�me:  None
Total Lesson T�me: 45 m�nutes

Introduction
Expla�n that over the next per�od of t�me, the class �s go�ng to cook and eat fru�ts and vegetables 
that are grown locally. Before they beg�n, the students are go�ng to do some th�nk�ng about food. 
Ask them why they eat. Acknowledge the many reasons but focus attent�on on the need for energy.

Expla�n that plants have an �mportant and un�que role �n the earth’s food web. Ask �f anyone 
knows what that role �s. Expla�n that plants make the�r own food. Plants capture energy from the 
sun, carbon from the a�r, and water from the ground and make the�r food. People and other an�mals 
cannot make the�r own food. They must eat plants or an�mals that eat plants to get energy. 

Food �s the veh�cle for pass�ng the sun’s energy through the food web, and food �s also the veh�cle 
for cycl�ng matter through the food web. Ask students to draw a p�cture of a plant, show�ng what 
the plant needs to make food.

Teachers can rev�ew photosynthes�s, the carbon cycle, or the role of chloroplasts �n cells,  
depend�ng on the grade level.

Background
Th�s act�v�ty �s des�gned to be a gener�c lesson plan for an �ntroduct�on to any crop �n the gu�de. In 
th�s act�v�ty, students have the opportun�ty to taste and compare the d�fferent var�et�es of a s�ngle 
crop. Most fru�ts and vegetables come �n many var�et�es that offer d�fferent s�zes, colors, textures, 
and tastes. Although a few var�et�es are ava�lable at the supermarket, add�t�onal var�et�es w�ll be 
found on a tr�p to a farmers market. For the best results, choose crops when they are �n peak season 
and find the freshest produce poss�ble. If you shop at a farmers market, talk to the farmers; they 
can g�ve you suggest�ons for the best-tast�ng cho�ces and g�ve you �nterest�ng background �nforma-
t�on to share w�th your students. Produce managers at the local supermarket are also knowledge-
able about seasonal var�et�es.

As an �ntroduct�on to a new fru�t or vegetable, th�s act�v�ty allows students to pract�ce observat�ons 
us�ng all the�r senses. Students w�ll �nvest�gate the d�fferent var�et�es w�th the�r five senses wh�le 
they prepare for and actually do the comparat�ve tast�ng. It �s also a good act�v�ty for bu�ld�ng stu-
dents’ vocabulary.

Objectives
Students will be able to:
Use the�r senses to observe d�fferent aspects of a var�ety of fru�ts or vegetables dur�ng a  

comparat�ve tast�ng.
Record the�r observat�ons �n the�r journals us�ng descr�pt�ve words and draw�ngs.
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Materials 
For the class: For each group of 4:
 4 or 5 var�et�es of the crop, w�th 5 samples   2 cutt�ng boards

of each var�ety  2 serrated kn�ves w�th rounded t�ps
 colander  2 plates 
 20 toothp�cks  4 napk�ns
 2 or 3 k�tchen towels  journals

Preparation
1. Wash the fru�t or vegetables, and dry them �n the colander.
2. Clean and set up tables.
3. ha ve students wash the�r hands. D�scuss proper methods of handl�ng food.

Safety Precautions 
Rev�ew safety precaut�ons for us�ng kn�ves (see the subsect�on health and Safety under  
“Suggest�ons for Success”).

Doing the Activity
1. Announce to students that they w�ll have an opportun�ty to use all five senses to exam�ne the

d�fferent var�et�es of the fru�t or vegetable.
2. Show each var�ety to the class, expla�n�ng �ts name and where and when �t �s grown.
3. On the board, make a sample chart for record�ng observat�ons us�ng five senses for each  

var�ety. ha ve students copy the chart �nto the�r journals. 

4. Expla�n that student groups w�ll exam�ne each var�ety and record the�r observat�ons on the 
chart �n the�r journals.

5. Prov�de each table w�th �ts mater�als and a sample of each var�ety. Students exam�ne the  
var�et�es and record the�r observat�ons. Ask students to share the�r observat�ons w�th the 
class. 

6. ha ve students cut each var�ety so that everyone �n the group gets an equal share.  
Ask students to exam�ne the cut fru�ts or  

 

vegetables and to record the�r observat�ons. 

. Tell students they may now taste each 
var�ety, not�ng �ts taste, texture, and sound. 
They should record the�r observat�ons �n 
the�r journals.

. After eat�ng, lead a class d�scuss�on on the 
fi e senses and on each var�ety’s appear-
ance, texture, taste, smell, and sound.

. Clean up mater�als. If there �s a school or 
classroom compost or worm b�n, place food 
scraps there.

7

8

9
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Cook�ng Equ�pment

The rec�pes and act�v�t�es �n th�s gu�de may  
be prepared w�th everyday k�tchen equ�p-

ment and mater�als, much of wh�ch can be bor-
rowed from home or from the school cafeter�a. 
Try to choose s�zes appropr�ate for a large fam-
�ly. Remember that 20 ch�ldren �s the max�mum 
number of students that �s recommended for a 
safe and qual�ty cook�ng exper�ence.

If you have the resources for a more permanent 
set-up, a roll�ng cart equ�pped w�th all the nec-
essary cook�ng equ�pment can be a wonderful 
asset for the school. Properly cared for, �t can be 
used by many classes over many years. 

The follow�ng k�tchen k�t �ncludes all the  
equ�pment and mater�als needed for a class of  
20 students to perform all the rec�pes �n th�s 
gu�de except those �nvolv�ng an oven. All equ�p-
ment and mater�als l�sted are ava�lable at most 
large drugstores, department stores, or d�scount 
stores. The cost of the k�t w�ll depend on the 
qual�ty of mater�als but may range from $450 to 
$700. Better-qual�ty equ�pment w�ll last longer 
and g�ve more sat�sfactory results; �t �s often 
well worth the added expense. A portable con-
vect�on oven w�ll add about $250 to the cost. 

Th�s equ�pment 
w�ll allow a class 
to prepare every 
rec�pe �n th�s book. 
As all resourceful teachers and classroom  
volunteers know, a few p�eces of equ�pment 
w�ll suffice for many of the rec�pes. Equ�pment 
may be obta�ned through donat�ons or at thr�ft 
stores. For ass�stance w�th fund�ng, contact your 
school’s parent-teacher assoc�at�on for �nforma-
t�on. See also Append�x B, “Farm to School 
Resources.”

Class Equipment  
2 electr�c hot plates
2 large (12- to 14-�nch) nonst�ck fry�ng pans  

or sk�llets
1 blender
Assorted s�zes of pots w�th l�ds
1 steamer �nsert for saucepan
1 chef’s kn�fe
2 large wooden spoons
2 spatulas
1 set of tongs
3 wh�sks, assorted s�zes
1 egg beater
3 m�x�ng bowls, assorted s�zes
1 colander
1 ladle
1 slotted spoon
1 potato masher
1 can opener
1 salad sp�nner
2 large plast�c tubs
5 sponges w�th rough s�de
1 bottle of d�shwash�ng l�qu�d
4 k�tchen towels
4 pot holders
2 bak�ng sheets
2 large bak�ng pans or d�shes
2 can�sters for salt and pepper
1 food m�ll
1 roll�ng cart
3 large plast�c conta�ners to store equ�pment
first a�d k�t

Additional Optional Equipment
electr�c sk�llet
food processor

Student Equipment
10 small plast�c cutt�ng boards
10 serrated kn�ves w�th rounded ends 
5 vegetable peelers
5 sets of measur�ng spoons
5 sets of measur�ng cups
5 box graters
5 small c�trus ju�cers
5 med�um wh�sks
20 spoons
20 plast�c bowls
20 plast�c plates 
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Use of Student Journals
to Assess Learn�ng

Astudent journal �s an excellent means   
for assess�ng students’ progress and 

understand�ng of the act�v�t�es �n th�s gu�de. 
Through a journal, students can organ�ze the�r 
th�nk�ng, plan and reflect on the�r learn�ng, and 
make connect�ons to learn�ng act�v�t�es over 
t�me and across d�sc�pl�nes. 

Journals can be open-ended and creat�ve, w�th 
sketches, mus�ngs, and notes; or they can be 
more d�rected, w�th students wr�t�ng on top-
�cs you ass�gn. Cons�der the follow�ng t�ps for 
mak�ng the most of student journals:

• A three-r�ng b�nder filled w�th l�ned  
and unl�ned paper works best as a journal. 
Students can eas�ly �nsert rec�pes, farm 
profiles, and act�v�ty sheets d�rectly �nto th�s 
b�nder. Students may also make journals by 
stapl�ng together a booklet of l�ned and un-
l�ned paper and then tap�ng or glu�ng student 
pages and other �nformat�on.

• Tell your students that many cook�ng and 
agr�cultural profess�onals use journals to 
take notes on exper�ments, record data they 
collect, or wr�te down observat�ons or new 
�deas they want to try. 

• Note that the rec�pes and act�v�t�es �nclude 
prompts for students to record ev�dence of 
the�r understand�ng through draw�ngs, d�a-
grams, and wr�t�ng. In add�t�on, after read-
�ng the farm profiles, you may ask students 
to wr�te a summary �nclud�ng the ma�n �deas 
and several facts they found �nterest�ng. you 

may also ask students to use the�r journals 
to record �nformat�on about the rec�pes 
they try (for example, what d�d they l�ke 
about the food or how would they �mprove 
the rec�pe next t�me) and the results of the 
act�v�t�es. 

• h ave students choose pages from the jour-
nal that best demonstrate what they have 
learned. Ask them to create a table of 
contents that d�rects you to these samples. 
Schedule conference t�mes to talk w�th stu-
dents about the�r work.

• Use a rubr�c to assess students’ learn�ng as 
reflected �n the�r journals. A rubr�c can help 
you assess the qual�ty of student work by 
descr�b�ng what h�gh-, med�um-, and low-
level products should conta�n. you can use 
one l�ke the sample below or develop one 
based on the spec�fic learn�ng outcomes you 
have �n m�nd for your students.

Sample Rubric for Student Journals
Qual�ty of Work
5—All components are complete and  

well organ�zed.
4—All components are complete, and  

75 percent of them are well organ�zed.
3—Components are not complete; 50 percent 

of them are well organ�zed.
2—Components are not complete; 25 percent 

of them are well organ�zed.
1—Components are not complete; they show 

m�n�mal organ�zat�on.
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Correlat�on to Cal�forn�a 
Content Standards

The learn�ng act�v�t�es �n Kids Cook Farm-Fresh Food help to support each of the content stan-
dards noted �n the table below �n full or �n part.* Each standard �s l�nked to one or two  
lessons. In many cases there are more lessons support�ng a standard than those noted �n the 
table. Although the correlat�on �s not complete, the table shows many ways to use the read�ngs, 
rec�pes, and act�v�t�es to apply the standards.

Related	English–	
Language	Arts		

Grade 2 Content	Standards

Read�ng Comprehens�on 
2.7: Interpret �nformat�on 
from d�agrams, charts, and 
graphs. 
Activity: See Making  
Compost “Tea,” p. 78.

Wr�t�ng 2.1: Wr�te br�ef 
narrat�ves based on the�r 
exper�ences:

a. Move through a log�cal 
sequence of events.

Activity: Use recipes and 
student journals to describe 
the experience, p. xxi.

L�sten�ng and Speak�ng 1.4: 
G�ve and follow three- and 
four-step d�rect�ons.

Activity: Use recipes.

L�sten�ng and Speak�ng 1.5: 
Organ�ze presentat�ons to 
ma�nta�n a clear focus.

 Activity: See Frozen, 
Canned, or Fresh: Which 
Do You Prefer? p. 88.

Related	History–	
Social	Science		
Content	Standards	

2.2.4 Compare and con-
trast bas�c land use �n 
urban, suburban, and rural 
env�ronments �n Cal�for-
n�a.

Activity: Read and discuss 
farm profiles

2.4.1: Descr�be food pro-
duct�on and consumpt�on 
long ago and today, �nclud-
�ng the roles of farmers, 
processors, d�str�butors, 
weather, and land and 
water resources.
Activity: Read and discuss 
farm profiles

	
Related	Mathematics	
Content	Standards

Number Sense 4.1: Recog-
n�ze, name, and compare 
un�t fract�ons from 1⁄  to 112 ⁄2.
Activity: See recipes.

Number Sense 4.2: Recog-
n�ze fract�ons of a whole 
and parts of a group  
(e.g., one-fourth of a p�e, 
two-th�rds of 15 balls).

Activity: See recipes.

Measurement and Geometry 
1.1: Measure the length of 
objects by �terat�ng (repeat-
�ng) a nonstandard or stan-
dard un�t.

Activity: See Pre-Sprouting 
and Sowing Carrots, p. 112.

Stat�st�cs, Data Analys�s, 
and Probab�l�ty 1.1: Record 
numer�cal data �n systemat�c 
ways, keep�ng track of what 
has been counted. 
Activity: See Frozen, 
Canned, or Fresh: Which 
Do You Prefer? p. 88.

Stat�st�cs, Data Analys�s, 
and Probab�l�ty 1.4: Ask and 
answer s�mple quest�ons 
related to data representa-
t�ons.

Activity: See Frozen, 
Canned, or Fresh: Which 
Do You Prefer? p. 88.

Mathemat�cal Reason�ng 
1.0: Make dec�s�ons about 
how to set up a problem.
Activity: See Frozen, 
Canned, or Fresh: Which 
Do You Prefer? p. 88.

	
Related	Science		
Content	Standards

L�fe Sc�ences 2(a): Know 
that organ�sms reproduce 
offspr�ng of the�r own k�nd 
and that the offspr�ng re-
semble the�r parents and one 
another. 
Activities: See Seed Saving 
and Sowing, p. 22; Pre-
Sprouting and Sowing  
Carrots, p. 112.

L�fe Sc�ences 2(d): Know 
there �s var�at�on among  
�nd�v�duals of one k�nd 
w�th�n a populat�on.

Activity: See Pre-Sprouting 
and Sowing Carrots, p. 112.

L�fe Sc�ences 2(f): Know 
fl wers and fru�ts are assoc�-
ated w�th reproduct�on �n 
plants. 
Activity: See Seed Saving 
and Sowing, p. 22.

Invest�gat�on and Exper�-
mentat�on 4(a): Make pre-
d�ct�ons based on observed 
patterns and not random 
guess�ng. 

Activity: See Making  
Compost “Tea,” p. 78.

Invest�gat�on and Exper�-
mentat�on 4(b): Measure 
length, we�ght, temperature, 
and l�qu�d volume w�th ap-
propr�ate tools and express 
those measurements �n stan-
dard metr�c system un�ts.

Activity: See Making  
Compost “Tea,” p. 78.

*The four academ�c content standards were approved by the State Board of Educat�on and were publ�shed by the Cal�forn�a Department of 
Educat�on (1997–2000). V�s�t the State Board Web s�te to v�ew each of the academ�c content standards <http://www.cde.ca.gov/standards/>.
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Related	English–	 Related	History–	
Grade 2 Language	Arts		 Social	Science		
(Continued) Content	Standards Content	Standards	

	
Related	Mathematics	
Content	Standards

Mathemat�cal Reason�ng 2.2: 
Make prec�se calculat�ons 
and check the val�d�ty of the 
results �n the context of the 
problem.
Activity: See Frozen,  
Canned, or Fresh: Which  
Do You Prefer? p. 88.

	
Related	Science		
Content	Standards

Invest�gat�on and Exper�-
mentat�on 4(e): Construct 
bar graphs to record data, 
us�ng appropr�ately la-
beled axes. 
Activity: See Making  
Compost “Tea,” p. 78.

Invest�gat�on and Exper�-
mentat�on 4(g): Follow 
oral �nstruct�ons for a 
sc�ent�fic �nvest�gat�on. 

Activity: See Making 
Compost “Tea,” p. 78.

Related	English–	
Language	Arts		

Grade 3 Content	Standards

Read�ng Comprehens�on 
2.5: D�st�ngu�sh the ma�n 
�dea and support�ng deta�ls 
�n expos�tory text.
Activity: Read farm profiles
and write in student jour-
nals, p. xxi.

Read�ng Comprehens�on 
2.7: Follow s�mple  
mult�ple-step wr�tten �n-
struct�ons (e.g., how to 
assemble a product or play 
a board game).
Activity: See recipes.

L�sten�ng and Speak�ng 1.8: 
Clar�fy and enhance oral 
presentat�ons through the 
use of appropr�ate props 
(e.g., objects, p�ctures, 
charts).
Activity: See Crop  
Rotation, p. 144. 

Related	History–	
Social	Science		
Content	Standards	

3.5.1: Descr�be the ways 
�n wh�ch local producers 
have used and are us�ng 
natural resources �n the 
past and the present. 
Activity: Read and discuss 
farm profiles

	
Related	Mathematics	
Content	Standards

Number Sense 3.2: Add and 
subtract s�mple fract�ons.

Activity: See Activity or 
Recipe Format, p. xvii.

Number Sense 3.3:  
Solve problems �nvolv�ng 
add�t�on, subtract�on, mul-
t�pl�cat�on, and d�v�s�on of 
money amounts �n dec�mal 
notat�on and mult�ply and 
d�v�de money amounts �n 
dec�mal notat�on by us�ng 
whole-number mult�pl�ers 
and d�v�sors.

Activity: See A School  
Produce Stand, p. 66.

Algebra and Funct�ons 2.1: 
Solve s�mple problems 
�nvolv�ng a funct�onal 
relat�onsh�p between two 
quant�t�es (e.g., find the total 
cost of mult�ple �tems g�ven 
the cost per un�t).

Activity: See Calculating 
Farm Profit or Loss, p. 100

Measurement and Geometry 
1.1: Choose the appropr�-
ate tools and un�ts (metr�c 
and U.S.) and est�mate and 
measure the length, l�qu�d 
volume, and we�ght/mass  
of g�ven objects.
Activities: See all recipes 
and Pre-Sprouting and  
Sowing Carrots, p. 112.

	
Related	Science		
Content	Standards

Phys�cal Sc�ences 1(a): 
Know energy comes from 
the Sun to Earth �n the 
form of l�ght.

Activity: See Compara-
tive Tasting Format, 
p. xviii.

Phys�cal Sc�ences 1(b): 
Know sources of stored 
energy take many forms, 
such as food, fuel, and 
batter�es.

Activity: See Compara-
tive Tasting Format, 
p. xviii.

L�fe Sc�ences 3(a): Know 
plants and an�mals have 
structures that serve 
d�fferent funct�ons �n 
growth, surv�val, and 
reproduct�on.

Activity: See Pre- 
Sprouting and Sowing 
Carrots, p. 112.
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Related	English–	 Related	History–	
Grade 3 Language	Arts		 Social	Science		
(Continued) Content	Standards Content	Standards	

	
Related	Mathematics	
Content	Standards

Mathemat�cal Reason�ng 
2.6: Make prec�se  
calculat�ons and check 
the val�d�ty of the results 
from the context of the 
problem. 
Activity: See Making 
Compost “Tea,” p. 78.

	
Related	Science		
Content	Standards

Invest�gat�on and Ex-
per�mentat�on 5(a): Repeat 
observat�ons to �mprove 
accuracy and know that the 
results of s�m�lar sc�ent�fic 
�nvest�gat�ons seldom turn 
out exactly the same be-
cause of d�fferences �n the 
th�ngs be�ng �nvest�gated, 
methods be�ng used, or 
uncerta�nty �n the observa-
t�on.

Activity: See Making Com-
post “Tea,” p. 78.

Invest�gat�on and  
Exper�mentat�on 5(b): 
D�fferent�ate ev�dence 
from op�n�on and know 
that sc�ent�sts do not rely 
on cla�ms or conclus�ons 
unless they are backed by 
observat�ons that can be 
confirmed
Activity: See Making Com-
post “Tea,” p. 78.

Invest�gat�on and  
Exper�mentat�on 5(c): Use 
numer�cal data �n descr�b-
�ng and compar�ng objects, 
events, and measurements. 
Activity: See Making Com-
post “Tea,” p. 78.

Invest�gat�on and  
Exper�mentat�on 5(d): 
Pred�ct the outcome of a 
s�mple �nvest�gat�on and 
compare the result w�th the 
pred�ct�on.

Activities: See Uncovering 
Cover Crops, p. 174, and 
Making Compost “Tea,” 
p. 78.

Invest�gat�on and  
Exper�mentat�on 5(e): Col-
lect data �n an �nvest�gat�on 
and analyze those data to 
develop a log�cal conclu-
s�on.

Activity: See Making Com-
post “Tea,” p. 78. 
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Related	English–	
Language	Arts		

Grade 4 Content	Standards

Read�ng 1.1: Read narrat�ve 
and expos�tory text aloud 
w�th grade-appropr�ate flu-
ency and accuracy and w�th 
appropr�ate pac�ng, �ntona-
t�on, and express�on.

Activity: Read crop descrip-
tions and farm profiles

Read�ng 2.4: Evaluate  
new �nformat�on and  
hypotheses by test�ng them 
aga�nst known �nformat�on 
and �deas. 

Activity: See Finding the 
Right Soil for Your Plant, 
p. 56.

Wr�t�ng 2.4: Wr�te  
summar�es that conta�n 
the ma�n �deas of the read-
�ng select�on and the most 
s�gn�ficant deta�ls.

Activity: Read crop  
descriptions and farm  
profiles and write sum
maries in student journals, 
p. xxi.

L�sten�ng and Speak�ng 1.1: 
Ask thoughtful quest�ons 
and respond to relevant 
quest�ons w�th appropr�ate 
elaborat�on �n oral sett�ngs.

Activities: See Finding the 
Right Soil for Your Plant, 
p. 56, and Uncovering 
Cover Crops, p. 174.

Speak�ng Appl�cat�ons 
2.1(a): Relate �deas, obser-
vat�ons, or recollect�ons 
about an event or exper�-
ence.
Activity: See Comparative 
Tasting Format, p. xviii.

Related	History–	
Social	Science		
Content	Standards

4.1.3: Ident�fy the state 
cap�tal and descr�be the 
var�ous reg�ons of Cal�for-
n�a, �nclud�ng how the�r 
character�st�cs and phys�cal 
env�ronments (e.g., water, 
landforms, vegetat�on,  
cl�mate) affect human 
act�v�ty.
Activity: Read and discuss 
crop descriptions and farm 
profiles

4.1.5: Use maps, charts,  
and p�ctures to descr�be 
how commun�t�es �n 
Cal�forn�a vary �n land 
use, vegetat�on, w�ldl�fe, 
cl�mate, populat�on dens�ty, 
arch�tecture, serv�ces, and 
transportat�on.

Activity: Use maps showing 
farm locations.

4.4: Expla�n how Cal�forn�a 
became an agr�cultural and 
�ndustr�al power, trac�ng 
the transformat�on of the 
Cal�forn�a economy and �ts 
pol�t�cal and cultural devel-
opment s�nce the 1850s.

Activity: Read and discuss 
crop descriptions and farm 
profiles

	
Related	Mathematics	
Content	Standards

Number Sense 2.1:  
Est�mate and compute the 
sum or d�fference of whole 
numbers and pos�t�ve dec�-
mals to two places.
Activity: See A School  
Produce Stand, p. 66.

Number Sense 3.1: Dem-
onstrate an understand�ng 
of, and the ab�l�ty to use, 
standard algor�thms for the 
add�t�on and subtract�on of 
mult�d�g�t numbers.

Activity: See A School  
Produce Stand, p. 66.

Number Sense 3.3:  
Solve problems �nvolv�ng 
mult�pl�cat�on of mult�-
d�g�t numbers by two-d�g�t 
numbers. 
Activity: See Calculating 
Farm Profit or Loss, p. 100

Stat�st�cs, Data Analys�s, 
and Probab�l�ty 1.1: For-
mulate survey quest�ons; 
systemat�cally collect and 
represent data on a number 
l�ne; and coord�nate graphs, 
tables, and charts.
Activity: Frozen, Canned,  
or Fresh: Which Do You 
Prefer? p. 88.

Mathemat�cal Reason�ng 
2.4: Express the solut�on 
clearly and log�cally by 
us�ng the appropr�ate math-
emat�cal notat�on and terms 
and clear language; support 
solut�ons w�th ev�dence �n 
both verbal and symbol�c 
work.
Activity: See Making  
Compost “Tea,” p. 78. 

	
Related	Science		
Content	Standards

L�fe Sc�ences 2(a): Know 
plants are the pr�mary 
source of matter and energy 
enter�ng most food cha�ns.

Activity: See Comparative 
Tasting Format, p. xviii.

L�fe Sc�ences 2(c): Know 
decomposers, �nclud�ng 
many fung�, �nsects, and 
m�croorgan�sms, recycle 
matter from dead plants  
and an�mals.

Activity: See Making a 
Worm Compost Bin, p. 166.

L�fe Sc�ences 3(b): Know 
that �n any part�cular en-
v�ronment, some k�nds of 
plants and an�mals surv�ve 
well, some surv�ve less 
well, and some cannot 
surv�ve at all.
Activities: See crop descrip-
tion of sweet potatoes, p.48; 
Finding the Right Soil for 
Your Plant, p. 56; and  
Farm Profile: Nakashima
Farms, p. 58.

L�fe Sc�ences 3(c): Know 
many plants depend on 
an�mals for poll�nat�on and 
seed d�spersal, and an�mals 
depend on plants for food 
and shelter.
Activity: See Seed Saving 
and Sowing, p. 22.

Invest�gat�on and Exper�-
mentat�on 6(b): Measure 
and est�mate the we�ght, 
length, or volume of  
objects. 
Activity: See Pre-Sprouting 
and Sowing Carrots, p. 112.

Invest�gat�on and Exper�-
mentat�on 6(c): Formulate 
and just�fy pred�ct�ons 
based on cause-and-effect 
relat�onsh�ps.

Activity: See Uncovering 
Cover Crops, p. 174. 
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Related	English–	
Language	Arts		

Grade 5 Content	Standards

Read�ng 1.1: Read aloud narrat�ve 
and expos�tory text fluently and
accurately w�th appropr�ate pac�ng, 
�ntonat�on, and express�on. 

Activity: Read crop descriptions  
and farm profiles.

Read�ng 2.3: D�scern ma�n �deas  
and concepts presented �n texts, 
�dent�fy�ng and assess�ng ev�dence 
that supports those �deas. 

Activity: Read crop description  
and farm profiles and ecord 
thoughts in student journals, p. xxi.

	
Related	Mathematics		
Content	Standards

Number Sense 2.1: Add, subtract, 
mult�ply, and d�v�de w�th dec�mals; 
add w�th negat�ve �ntegers; subtract 
pos�t�ve �ntegers from negat�ve �nte-
gers; and ver�fy the reasonableness 
of the results.
Activity: See A School Produce 
Stand, p. 66.

Number Sense, 2.5: Compute and 
perform s�mple mult�pl�cat�on and 
d�v�s�on of fract�ons and apply these 
procedures to solv�ng problems.

Activity: See recipes and Activity or 
Recipe Format, p. xvii.

Stat�st�cs, Data Analys�s, and Prob-
ab�l�ty 1.2: Organ�ze and d�splay 
s�ngle-var�able data �n appropr�ate 
graphs and representat�ons (e.g., 
h�stogram, c�rcle graphs) and expla�n 
wh�ch types of graphs are appropr�-
ate for var�ous data sets.

Activities: Making Compost “Tea,” 
p. 78, and Frozen, Canned, or Fresh: 
Which Do You Prefer? p. 88.

Mathemat�cal Reason�ng 2.6: Make 
prec�se calculat�ons and check the 
val�d�ty of the results from the con-
text of the problem. 
Activity: See A School Produce 
Stand, p. 66.

	
Related	Science		
Content	Standards

L�fe Sc�ences 2(f): Know plants use 
carbon d�ox�de (CO2) and energy 
from sunl�ght to bu�ld molecules of 
sugar and release oxygen.
Activity: See Comparative Tasting 
Format, p. xviii.

L�fe Sc�ences 2(g): Know plant and 
an�mal cells break down sugar to 
obta�n energy, a process result�ng 
�n carbon d�ox�de (CO ) and water 2
(resp�rat�on).

Activity: See Comparative Tasting 
Format, p. xviii.

Invest�gat�on and Exper�mentat�on, 
6(g): Record data by us�ng appro-
pr�ate graph�c representat�ons (�n-
clud�ng charts, graphs, and labeled 
d�agrams) and make �nferences 
based on those data.
Activity: See Making Compost 
“Tea,” p. 78.

Invest�gat�on and Exper�mentat�on 
6(h): Draw conclus�ons from sc�en-
t�fic ev�dence and �nd�cate whether 
further �nformat�on �s needed to 
support a spec�fic conclus�on.

Activity: See Making Compost 
“Tea,” p. 78.
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Related	English–	
Language	Arts		

Grade 6 Content	Standards

Read�ng 1.1: Read aloud 
narrat�ve and expos�tory 
text fluently and accu
rately and w�th appropr�-
ate pac�ng, �ntonat�on, 
and express�on.

Activity: Read crop 
descriptions and farm 
profiles

Read�ng Comprehen-
s�on 2.4: Clar�fy an 
understand�ng of texts by 
creat�ng outl�nes, log�-
cal notes, summar�es, or 
reports. 
Activity: Read crop 
descriptions and farm 
profiles and ecord notes 
or summaries in student 
journals, p. xxi.

L�sten�ng and Speak�ng 
Strateg�es 1.3: Restate 
and execute mult�ple-step 
oral �nstruct�ons  
and d�rect�ons. 

Activity: See recipes. 

Related	Mathematics	
Content	Standards	

Number Sense 2.3:  
Solve add�t�on, subtract�on, 
mult�pl�cat�on, and d�v�-
s�on problems, �nclud�ng 
those ar�s�ng �n concrete 
s�tuat�ons, that use pos�-
t�ve and negat�ve �ntegers 
and comb�nat�ons of these 
operat�ons. 

Activities: See A School 
Produce Stand, p. 66, and 
Calculating Farm Profit 
or Loss, p. 100.

Algebra and Funct�ons 2.2: 
Demonstrate an understand-
�ng that rate �s a measure of 
one quant�ty per un�t value 
of another quant�ty. 
Activity: See Calculating 
Farm Profit or Loss, p. 100

Mathemat�cal Reason�ng 
2.7: Make prec�se calcula-
t�ons and check the val�d-
�ty of the results from the 
context of the problem. 
Activities: See A School 
Produce Stand, p. 66, and 
Calculating Farm Profit 
or Loss, p. 100.

Related	Science	Content	
Standards	

Ecology 5(b): Know mat-
ter �s transferred over t�me 
from one organ�sm to 
others �n the food web and 
between organ�sms and the 
phys�cal env�ronment. 

Activity: See Comparative 
Tasting Format, p. xviii.

Ecology 5(c): Know popu-
lat�ons of organ�sms can be 
categor�zed by the funct�ons 
they serve �n an ecosystem. 

Activity: See Lady Bug 
Release, p. 184.

Ecology 5(e): Know the 
number and types of  
organ�sms an ecosystem 
can support depends on 
the resources ava�lable and 
on ab�ot�c factors, such as 
quant�t�es of l�ght and wa-
ter, a range of temperatures, 
and so�l compos�t�on. 

Activities: See Crop  
Rotation, p. 144, and Farm 
Profile: T&D Willey Farms, 
p. 148; Finding the Right
Soil for Your Plant, p. 56, 
and Farm Profile: Nakashi
ma Farms, p. 58.

Resources 6(b): Know 
d�fferent natural energy and 
mater�al resources, �nclud-
�ng a�r, so�l, rocks, m�ner-
als, petroleum, fresh water, 
w�ldl�fe, and forests, and 
know how to class�fy them 
as renewable or nonrenew-
able. 
Activity: See Farm Profile:
Van Dyke Ranch, p. 196.

Invest�gat�on and Exper�-
mentat�on 7(d): Commu-
n�cate the steps and results 
from an �nvest�gat�on �n 
wr�tten reports and oral 
presentat�ons.

Activity: See Making  
Compost “Tea,” p. 78. 

Related	Home		
Economics	Careers	and	
Technology	Education	
Challenge	Standards

Food and Nutr�t�on, Meal 
Plann�ng and Preparat�on 
4.1: Descr�b�ng and us�ng 
safe and san�tary ways of 
handl�ng and prepar�ng 
food.
Activity: See Suggestions  
for Success, p. xv.

Food and Nutr�t�on, Meal 
Plann�ng and Preparat�on 
4.2: Ident�fy�ng the func-
t�ons and the safe use of 
food preparat�on equ�pment.

Activities: See Suggestions 
for Success, p. xv, and  
recipes.

Food and Nutr�t�on, Meal 
Plann�ng and Preparat�on 
4.3: Prepar�ng s�mple, nutr�-
t�ous meals us�ng bas�c food 
preparat�on techn�ques. 

Activity: See recipes.

Transferable, Employab�l�ty, 
and Leadersh�p Sk�lls 3.2: 
Apply�ng creat�ve th�nk�ng 
sk�lls to �dent�fy new ways 
to perform tasks or solve 
problems.
Activity: See A School  
Produce Stand, p. 66.

Transferable, Employab�l�ty, 
and Leadersh�p Sk�lls 3.3: 
Cons�der�ng mult�ple op-
t�ons for solv�ng problems 
and apply�ng appropr�ate 
problem-solv�ng strateg�es.

Activities: See A School 
Produce Stand, p. 66, and 
Calculating Farm Profi  or 
Loss, p. 100.

Transferable, Employab�l�ty, 
and Leadersh�p Sk�lls 5.2: 
Ident�fy�ng steps �n plan-
n�ng, produc�ng, promot�ng, 
and sell�ng a product or 
serv�ce related to a home 
econom�cs career pathway.
Activity: See A School  
Produce Stand, p. 66. 
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	 	 	 Related	Home		
Related	English–	
Language	Arts		

Grade 7 Content	Standards

Wr�t�ng Appl�cat�ons 2.5: 
Wr�te summar�es of read-
�ng mater�als: 

a. Include the ma�n 
�deas and most s�g-
n�ficant deta�ls.

Activity: Write summaries 
of crop descriptions and 
farm profiles in student
journals, p. xvi.

 

 

 

	

 
 
 
 

	
Related	Mathematics	
Content	Standards	

Number Sense 1.7:  
Solve problems that �n-
volve d�scounts, markups, 
comm�ss�ons, and profit 
and compute s�mple and 
compound �nterest.

Activity: See A School 
Produce Stand, p. 66.

Mathemat�cal Reason�ng 
2.8: Make prec�se calcula-
t�ons and check the val�d-
�ty of the results from the 
context of the problem. 
Activity: See Calculat-
ing Farm Profit or Loss,
p. 100. 

	
Related	Science	Content	
Standards	

Structure and Funct�on �n 
L�v�ng Systems 5(b): Know 
organ systems funct�on 
because of the contr�but�ons 
of �nd�v�dual organs, t�ssues, 
and cells. The fa�lure of any 
part can affect the ent�re 
system.
Activities: See Fooling 
Moths—Natural Pest  
Control, p. 34, and Farm 
Profile: Apple Farm, p. 36.

Structure and Funct�on �n 
L�v�ng Systems 5(f): Know 
the structures and processes 
by wh�ch flower�ng plants 
generate pollen, ovules, 
seeds, and fru�t.

Activities: See Seed Saving 
and Sowing, p. 22; Fooling 
Moths—Natural Pest Con-
trol, p. 34, and Farm Profile:
Apple Farm, p. 36.

Invest�gat�on and Exper�-
mentat�on 7(c): Commun�-
cate the log�cal connect�on 
among hypotheses, sc�ence 
concepts, tests conducted, 
data collected, and conclu-
s�ons drawn from the sc�en-
t�fic ev�dence. 

Activity: See Making  
Compost “Tea,” p. 78.

Invest�gat�on and Exper�-
mentat�on 7(e): Commu-
n�cate the steps and results 
from an �nvest�gat�on �n 
wr�tten reports and oral 
presentat�ons. 

Activity: See Making  
Compost “Tea,” p. 78.

 

Economics	Careers	and	
Technology	Education		
Challenge	Standards

Food and Nutr�t�on, Meal 
Plann�ng and Preparat�on 4.1: 
Descr�b�ng and us�ng safe  
and san�tary ways of handl�ng 
and prepar�ng food.

Activity: See Suggestions  
for Success, p. xv.

Food and Nutr�t�on, Meal 
Plann�ng and Preparat�on 4.2: 
Ident�fy the funct�ons and the 
safe use of food preparat�on 
equ�pment.

Activity: See Suggestions  
for Success, p. xv, and recipes.

Food and Nutr�t�on, Meal 
Plann�ng and Preparat�on 4.3: 
Prepar�ng s�mple, nutr�t�ous 
meals us�ng bas�c food prepa-
rat�on techn�ques. 

Activity: See recipes.

Transferable, Employab�l�ty, 
and Leadersh�p Sk�lls 3.2:  
Apply�ng creat�ve th�nk�ng 
sk�lls to �dent�fy new ways  
to perform tasks or solve 
problems.
Activity: See A School  
Produce Stand, p. 66.

Transferable, Employab�l�ty, 
and Leadersh�p Sk�lls 3.3: 
Cons�der�ng mult�ple opt�ons 
for solv�ng problems and 
apply�ng appropr�ate problem 
solv�ng strateg�es.

Activities: See A School 
Produce Stand, p. 66, and 
Calculating Farm Profit or
Loss, p. 100.

Transferable, Employab�l�ty, 
and Leadersh�p Sk�lls 5.2: 
Ident�fy�ng steps �n plann�ng, 
produc�ng, promot�ng, and 
sell�ng a product or serv�ce 
related to a home econom�cs 
career pathway. 
Activity: See A School  
Produce Stand, p. 66. 
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