HARVEST | &«

LESSONS

THIS MONTH’'S THEME:

TOMATOES

HARVEST LESSONS ARE A FUN WAY FOR K-4 CLASSROOMS TO EXPLORE,
TASTE AND LEARN ABOUT EATING MORE FRUITS AND VEGETABLES EVERY DAY.

ACTIVITIES

TIME

15
minutes

ACTIVITY GRADE LEVEL CURRICULUM CONNECTION
#1: Observe & Draw all Health: nutrition

Tomatoes Science: inquiry, cause and effect
#2: Book & Discussion all Literacy: reading comprehension

Health: nutrition

#3: Tomato Timeline & 3-4 Science: habitats, climate
Map Social Studies: mapping, economics
Math: measuring, graphical representation
of distance
#4a: Heirloom all Health: nutrition
Taste Test Science: classification, structure

of organisms

Literacy: adjectives to describe taste
and fexture

Math: graphing and tallying

#4b: Making & Tasting all Math: measuring, graphing and
Fresh Salsa tallying

20
minutes

15
minutes

10
minutes

20
minutes

FOCUSING QUESTIONS

Grades K-2: Why are tomatoes healthye How do fomatoes vary?
Grades 3-4: Where do tomatoes come from?2 How do tomatoes vary?
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OVERVIEW

Grades K-2: Students will learn about why tomatoes are healthy. They will read aloud and
discuss the story | Will Never Not Ever Eat a Tomato. They will taste and compare different

kinds of tomatoes, or make and sample fresh salsa.

Grades 3-4: Students will learn where tomatoes originated and do a mapping

activity charting the history of movement of the tomato around the globe. They will discuss
where and how they are grown and they may taste test and compare
conventional/large scale tomatoes with local/small-scale tomatoes, or make and sample
fresh salsa.

INTRO TO TOMATOES @5 MiNUTES) ALL GRADES

Infroduce the vegetable (err, fruit) of the day, and play the video clip from Cedar Circle
Farm, found on the Upper Valley Farm to School YouTube channel at http://bit.ly/1DcaxX4h.

ACTIVITY #1 (5 mINUTES) ALL GRADES

OBSERVE & DRAW TOMATOES

MATERIALS
Assorted tomatoes, crayons, pencils, paper, world map and human body map. One store-
bought red ftomato and one heirloom garden tomato.

PREPARATION
Gather materials.

PROCEDURE
GRADES K-1: What color is thisg How is it good for you? (Put the food on the body.) What part
of this plant are we eating? Review that plant part’s job.

GRADE 2: What color is thisg¢ How is it good for you? (Put the food on the body.) What part of
this plant are we eating? Review that plant part’s job. Where does this food grow?e

GRADES 3-4: Origins: Where does this food grow¢ Where did it originate¢ Put the food on the
map. How is this food good for you?¢ (Put the food on the body).
Background info on nutrition and history of food.

ALL GRADES: Observe and compare the differences between the store-bought
tomato grown far away and a garden-grown heirloom tomato. Compare shape, color, tex-
ture, distance traveled, and finally, taste.
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ACTIVITY #2 (20 MINUTES) ALL GRADES

BOOK & DISCUSSION

MATERIALS
Book titled | Will Never Not Ever Eat a Tomato by Lauren Child

PREPARATION
Read over book and materials on lesson plan.

PROCEDURE
Students will read and discuss | Will Never Not Ever Eat a Tomato. Here are some ideas for
discussion questions:

* Has anyone ever decided they didn't like a food, and then tried it and changed
their mind?

* What did Charlie end up serving in the end of the book? Is it a balanced meal with
all the food groups (Use MyPlate as a reference)

Use this book as an introduction to the idea of a taste test. When we are given an
opportunity to fry a new food, we should give it a try. Sometimes it takes more than one try to
realize we like a food, and not all ftomatoes taste the same.

ACTIVITY #3 @5 MINUTES) GRADES 3-4

TOMATO TIMELINE & MAP
MATERIALS See timeline activity on page 7 and map on page 8.

PREPARATION Print out one timeline and one map per student.

PROCEDURE

Where do tomatoes come from? Distribute mapping activity. Students will read the tomato
timeline, and mark the tomato’s journey around the world. Fun fact: When tomatoes were
first grown in Europe, people thought they were poisonous.
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ACTIVITY Z4A o MiNuTES) ALL GRADES

HEIRLOOM TASTE TEST

As a taste test you may choose to sample a selection of tomato varieties and graph
preferences. You may do a blind taste comparing local and conventional after discussing
some differences. You may also choose to make and taste-test fresh salsa.

ACTIVITY #4B (20 MINUTES) ALL GRADES

MAKING & TASTING SALSA

This taste test option takes slightly more time and coordination, but it's a fun activity!

FRESH TOMATO SALSA

PREPARATION

Gather ingredients and bowl. For younger kids, you may want to chop some ingredi-
ents ahead of time. Tomatoes are a great vegetable for small kids,

because they can be chopped easily with a plastic knife.

INGREDIENTS

3 cups of chopped tomatoes 2 cup of chopped green bell pepper

1 cup of onion, diced /4 cup of minced fresh cilantro

2 tablespoons fresh lime juice 2 teaspoon ground cumin

2 teaspoon kosher salt 2 teaspoon of ground black pepper

DIRECTIONS

Stir all ingredients in a bowl. Serve. From: AllRecipes.com 2013
PROCEDURE

e Discuss: How do we use this plant2 Processing, storage, different recipes — how have you
eaten this before?

Show pictures of different versions of this plant

Try the food

Discuss vocabulary to describe flavors

Make a graph showing how many people liked it and didn’t like it
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EXTENSIONS

OPTION #1: BAR GRAPH

Make a bar graph representing the top producers. Students can locate countries on a map
and graph numbers (available on Wikipedia).

OPTION #2: ACTING

Have students pretend that they're a growing fomato plant and go through the stages. You
may dress up one student. (see infroductory lesson)

OPTION #3: MATH (COUNTING SEEDS)

MATERIALS

* Varieties of ftomatoes—aim for small (cherry, pear tomato), medium (green zebra, moun-
tain princess) and large (beefsteak)

* Drop cloths

e Knives

PROCEDURE

Have students estimate the number of seeds inside each size of tomato. Write

estimates on the board. Next, have students cut the tomatoes and count the seeds by hand.
Write the true seed counts on the board—compare and contrast with the estimates and
between the various sizes.

CLOSINGS

ACKNOWLEDGEMENTS
Vermont FEED | www.vtfeed.org

Shelburne Farms | www.shelburnefarms.org
Green Mountain Farm to School | www.greenmountainfarmtoschool.org
Vital Communities | www.vitalcommunities.org/agriculture/uvfts/

BACKGROUND INFORMATION

Refer to Harvest of the Month Materials:
www.greenmountainfarmtoschool.org/harvest-of-the-month-archive/

Harvest of the Month ftomato lesson:
www.whatcomfarmtoschool.org/wp-content/uploads/2011/11/Tomatoes Edu.pdf

Excerpt from Seven Wonders for a Cool Planet - The Real Tomato:

www sightline.org/research/excerpt-tomato/

Smaller But Better? Organic Tomatoes May Pack More Nutritional Punch:
www.npr.org/blogs/thesalt/2013/02/19/172416458/smaller-but-better-organic-tomatoes-may-
pack-more-nutritional-punch

© Vermont Harvest of the Month | www.vermontharvestofthemonth.org



http://www.uvfts.org/fts-tools/classroom/harvest-lessons/
http://www.vtfeed.org/
http://www.shelburnefarms.org/
http://www.greenmountainfarmtoschool.org/
www.vitalcommunities.org/agriculture/uvfts/
www.greenmountainfarmtoschool.org/harvest-of-the-month-archive/
www.greenmountainfarmtoschool.org/harvest-of-the-month-archive/
www.whatcomfarmtoschool.org/wp-content/uploads/2011/11/Tomatoes_Edu.pdf
www.whatcomfarmtoschool.org/wp-content/uploads/2011/11/Tomatoes_Edu.pdf
http://www.sightline.org/research/excerpt-tomato/
http://www.sightline.org/research/excerpt-tomato/
http://www.npr.org/blogs/thesalt/2013/02/19/172416458/smaller-but-better-organic-tomatoes-may-pack-more-nutritional-punch
http://www.npr.org/blogs/thesalt/2013/02/19/172416458/smaller-but-better-organic-tomatoes-may-pack-more-nutritional-punch
http://www.npr.org/blogs/thesalt/2013/02/19/172416458/smaller-but-better-organic-tomatoes-may-pack-more-nutritional-punch

‘191199 ‘DOLIBDWY [PIUDD

sy S1Y} OJuO pIay (s 4o uojbai oy} S
DOIAWY Ul S}SIU0|0D o} Aauinof s,ojpwoy
Aq sajpjs pajun ysijbug pup ‘paIpIs ayj Buimojjoy m0|_|<—>_0|_|
3y} ul y| buypa pauipwsai ajdoad auJ| D PW pUD :d004
SI9M SwWos Py pup|Bu3 ui ‘}in1j ‘dow ayJ Uo 0dIXdW S.HLNOW
Mmou) am ‘jinlj sy} Aysoy sy} Bulyps uph yiow ‘spouad
JO P2IDIS ||I4S DIDM _2q owos ybnoyy pa10]0> SIHL
‘DOBWY YLION  Aupbw ybnoy} usaa usA3 ‘soyoid ppa) Buisn :z#

04>opq adoing  os ‘salu0j0D dY} Ul
wolij ssojpwof Jo  saojpwo} Buimoib
Aauinof ayj buimoys a|doad jnoqgpo 5WO0S 95NDISq PUD A2In[ pup A}soy 10}
Qul| b MPIQ :V# 9}0IM uosiIdyar ‘Alwpy appYsyBIu Buyoaas ‘jupn|d
sbwoyl ‘g6Ll ay} ui syupjd uosiod PlIM MuﬂxﬂﬂonP:o”

jJo jjo Buipa wouy

)oIs job ajdoad “SHNJ

O} pajp|a1 3aIp Ady}
asnp2aq snouosjod Stipym ul mhwEhc"_
9q O} PaA3I|9q dI19M 99izv AV 00L
Aay} ‘adoing ul
cdow b uo sayuNod pPa5nNpPOJjuUI JSIIj DIOM
9sayy ||b diow pup $904PWO} UBYM
pulj NoA un) :G# _
MON S00Z) SO00Si S00.L
‘adoiny
pup ‘upaqqupD
“upisieqzn "ol ay] ‘pIsy ‘dow InoA
pup ‘uiods ‘4 JSpbayjnos o} 02IXaW uo suipjunow sapuy
‘1zoig "8 “A|Dyl °L woy diys Aq Aauinof ayy yiow
‘uoi| °9 "4dAB3’g s90JpWo} ‘sjiouad palojod
‘ASxinL'y sn sul e ayy buiopy Buisn : | #
‘Dipu| ‘g ‘BUIYD "1 . .
21D saljuUNod pub uiods don__“_"“ SUll B MDIQ -E# 11y puo
Buidonpoud doj} ayl ..h_ uo Jybnp> -adoing ~ DIAllOg ‘loppPND3
‘PlIOM 3Y} punoip pDY S204DWO} pup ‘ubaquIp) ay] n194 JO S31JUNod
plos pupb umoib aip Buyba ‘swiy (pIsy jspayjnos) 9y} Apbpoj} aip jpym
suo} (000°000°005°L) sy} 4y “AIp}l ‘so|dDN sauidi|jiyd @yl o4 ul SUIDjUNOW sapuy
uollilq §°L "Hny ul 500002 HN1y 3y} padnpoijul 9y} ul bolswy
pojndod b aip b ul paysiiqnd pup ojpwo} ay} yjnos ui juoid pim
saojpwo} Abpo] som adioal 0} pasnpoujul jsiiy D sp Buimoib punoj
ojpwWoy 219M sioppysinbuod }silj 919M sd0jpwo}
uMou)| §sil} Y] :Z691L ysiunds

'5,0051 Apip3



Ry

THIS MONTH’S FOOD:
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