Lesson 2: Care of Our Garden
THE BIG IDEA
The students create rules to care for their garden and begin
to think about urban agriculture. Students explore new
vegetables through examination.
ACTIVITIES
Garden Talk: How do plants grow?
Brainstorm: How We Care for Our Garden
Examination: Vegetable Guessing Game
Tasting:
Mystery Vegetables
PR EPAR ATION
Review Lesson Plan.
Prepare vegetables for the guessing game (suggested: four
each of celery root, turnip, zucchini, squash, or any other
mysterious and cool vegetables).
Don’t forget to wear your whites!

Tools and Materials
Chef:
UÊ aerial photographs of
Vancouver
UÊ variety of vegetables
for guessing game
UÊ copies of recipe
UÊ knife and chopping
board for tasting
Teacher:
UÊ flipchart & felts

OUTCOMES
Following this lesson, students will be able to:
UÊ`iÌvÞÊÀÕiÃÊvÀÊÌ>}ÊV>ÀiÊvÊÌ iÀÊ}>À`i
UÊ1ÃiÊÌ iÀÊwÛiÊÃiÃiÃÊÌÊ`iÌvÞÊÛi}iÌ>LiÃ
UÊ i}ÊÌÊ`ÃVÕÃÃÊÌ iÊVVi«ÌÊvÊÕÀL>Ê>}ÀVÕÌÕÀi
EXTENTION AND INTEGR ATION
(Follow up activities for teachers)
UÊÊ ÃVÕÃÃÊÌ iÊwÛiÊÃiÃiÃÊ>`Ê ÜÊÌ iÊÃÌÕ`iÌÃÊÕÃi`ÊÌ iÊ
to identify the vegetables.
UÊÊ>ÛiÊÃÌÕ`iÌÃÊ>iÊÕ«ÊÛi}iÌ>LiÊÀ``iÃÊ>`ÊÌiÃÌÊi>V Ê
others’ vegetable knowledge. (ex. I am long and pointy. I
grow underground, with a green top above the soil.)
UÊÊ>ÛiÊÃÌÕ`iÌÃÊ`À>ÜÊÀÊ`ÃVÕÃÃÊÌ iÊiÜÊÛi}iÌ>LiÃÊÌ iÞÊ
tasted in the Mystery Vegetables game.
UÊÊ>ÛiÊÃÌÕ`iÌÃÊÜÀÌiÊ>ÊÃ}ÊÌÊÃ}ÊÌÊÌ iÀÊ}>À`iÃÊÌÊ
help them grow. Ask them to sing it for the chefs on their
next visit!
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Lesson 2: Care of Our Garden
THE BIG IDEA: The students create rules to care for their garden, and begin to
think about urban agriculture. Students explore new vegetables through examination.
ACTIVITY

TIME

TOOLS

MAIN POINTS

Garden Talk:
How do plants
grow?

10 minutes

flipchart and felts

 Examine changes in
gardens
 Discuss how plants
grow, and what might be
happening under ground

Discussion: Urban Agriculture

5 minutes

flipchart and felts,
aerial photographs

 Introduce concept of
urban agriculture and
green spaces

flipchart and felts

 Help students class cooperatively create rules
for caring for the garden

Brainstorm: How 8 minutes
we care for our
garden
Examination:
Vegetable
Guessing Game

20 minutes

mystery vegetables,
flipchart and felts

 Encourage students to
use their senses to identify mystery vegetables
 Have students think creatively, in teams

Tasting: Mystery
vegetables

7 minutes

chopping board and
knife

 Have students taste
some of the vegetables
they identified

Reading: The
Yellow Bean

5 minutes

poem “The Yellow
Bean”

 Help students identify
with what is happening
underground in gardens

Wrap-up

5-7 minutes

 Wrap-up day’s activities,
discuss next visit—Vegetables Around the World
and vegetable show and
tell
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THE LESSON
GARDEN TALK (10 minutes)
Have teacher arrange class either at desks or in a circle on the floor.
Remind class how Garden Talk works.
Last week we started Garden Talk. We’re going to have another Garden
Talk today. This is our time to share whatever we’d like about changes
in our garden, other gardens we see or visit, and vegetables we eat or
learn about.
Does anyone have any thoughts about vegetables or gardens? Have
you noticed any changes in our garden?
Students probably will not have seen much growth yet. Ask them why they
think they haven’t seen any changes.
Does that mean the seeds aren’t growing and changing? Do you think
the changes are happening underground?
Ask the students to share what they know about how plants grow. Most
students will probably be familiar with the basics of plant growth.
Once the seed is buried in the earth (remind them that they did that last
week), it begins to sprout and push up towards the surface.
The roots grow first, and they stay underground.
Ask them if they have seen roots before (ex. big roots of trees that sometimes
push up above the surface.) If necessary, explain.
The roots are like the fingers of the plants. They reach out and bring
water and nutrients from the soil back to the plants so that the plants
can continue to grow.
Water and sunlight are like food for the plants, and plants need both of
these things to grow. That’s why we’ve put our plants by the window, so
that they can get lots of sunlight to stay healthy and keep growing.
Even though we can’t see our vegetables yet, they are sprouting roots
under the soil, and growing up towards the sunlight. When they get
big and strong enough, they will push above the surface of the soil, and
then we can watch them growing.
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DISCUSSION: URBAN AGRICULTURE (5 minutes)
TOOLS: aerial photographs, flipchart and felts
Show students two aerial views of Vancouver, one from 30 years ago and one
recent. Ask them if they notice any differences between the two pictures. (Less
green in the more recent one.)
Ask them if they know why. (Because there are fewer gardens and vegetables
in Vancouver now than there used to be.)

Ê
Ê
Ê
Ê
Ê
Ê

That’s why it’s so important for everyone to grow gardens, just like you
guys. The more gardens and plants we have growing in the city, the
healthier the city will be.
Can you think of different places that people grow gardens in the city?
Ê
UÊÊL>VÞ>À`
Ê
UÊÊ«>ÀÊVÕÌÞÊ}>À`i
Ê
UÊÊÀv
Ê
UÊÊ}Àii ÕÃiÃ
Ê
UÊÊÜ`ÜÃ
Ê
UÊÊV>ÃÃÀt

Have a chef or teacher record answers on flipchart.
BRAINSTORM: HOW WE CARE FOR OUR GARDEN (8 minutes)
TOOLS: flipchart and felts
Now that we know a little about what plants need to grow, let’s
brainstorm the ways we can best care for our garden. These will be the
rules we’ll all follow to make sure our vegetables get everything they
need. Since other classes might come visit our garden (thanks to the
beautiful posters you drew last week!), it will be important for you to
show them how to care for the vegetables.
Ask the students if they have any rules they’d like to suggest. Have a chef or
teacher record suggestions. Ask them leading questions if necessary:
What do you think would happen if someone watered the garden when
it wasn’t their turn? What would happen to you if you ate way too much
food? Do you think you might get sick? Maybe we should have a rule
that we can’t water the garden when it’s not our turn to water.
Attempt to have the students make a list including rules like:
Ê
Ê

UÊ7>ÌiÀÊÌ iÊ}>À`iÊÞÊÜ iÊÌ½ÃÊÞÕÀÊÌÕÀ°
UÊ ½ÌÊi>ÌÊÀÊÌ>iÊ>ÞÌ }ÊÕÌÊvÊÌ iÊ}>À`iÊ Ê}À>â}t®°
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Ê
Ê

UÊ ½ÌÊÌ ÀÜÊÌ }ÃÊÀÊLÕÀÞÊÌ }ÃÊÊÌ iÊ}>À`i]ÊiÌV°Ê
UÊvÊÞÕ½ÀiÊÌÊÃÕÀiÊ>LÕÌÊÃiÌ }ÊÊÌ iÊ}>À`i]Ê>Ã°

If necessary, ask the teacher to help guide the discussion to achieve this list.
Post the How We Care for Our Garden rules in the Garden Corner.
EXAMINATION: VEGETABLE GUESSING GAME (20 minutes)
TOOLS: mystery vegetables, flipchart and felts
Explain to the students that they are going to have a chance to examine
different kinds of vegetables, and to try to guess what they are and how you
eat them. Encourage them to use their senses to smell, touch, and observe
qualities of the vegetables without tasting them.
Have teacher divide class into four groups and provide each group with
vegetables. Ask them to answer the following questions for each vegetable
(have the teacher or a chef display questions on board or flipchart):
Ê
Ê
Ê

UÊ7 >ÌÊ`ÊvÊÛi}iÌ>LiÊÃÊÌ¶
UÊ ÊÞÕÊi>ÌÊÌ iÊÃ`iÊÀÊÌ iÊÕÌÃ`i¶
UÊ >ÊÞÕÊ>iÊ>Ê`Ã ÊÞÕÊ} ÌÊÃiÀÛiÊÌÊ¶

Circulate among groups and encourage them, giving them tips or clues if
necessary. After 7-10 minutes, call the class back together and ask them for the
answers to the questions for each vegetable. Give them the answers and a little
information about each vegetable.
Have a chef or teacher record names of vegetables on flipchart or chalkboard.
Ex. This is a zucchini. You can eat the inside and the outside, but it’s
usually cooked first.
(Cut open to show the inside.)
This vegetable is used to make delicious sauces for pasta, and
sometimes it’s grated up really small and used to make cakes.
TASTING (7 minutes)
TOOLS: chopping board and knife
While discussing mystery vegetables, have a chef or teacher prepare extra
vegetables (that can be eaten raw) for tasting.
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Circulate the vegetables among the kids.
Ask them to describe the flavours and textures of each vegetable.
Do the vegetables taste the way you thought they would after
examining them? Why or why not?
READING (5 minutes)
TOOLS: Poem, “The Yellow Bean”
Suggestion—Have a chef or teacher write the poem on the flipchart or
blackboard, so that the students can follow along as you read.
Tell the class you’d like to finish today by reading a poem about a plant trying
really hard to grow. Remind them that their vegetables are doing the very
same thing under the ground right now!
Read poem “The Yellow Bean.”
WRAP-UP (7 mins)
Thank the students for their hard work today. Remind them of all the things
they did and learned.
Today we had our Garden Talk, and we talked about different ways that
people grow gardens in the city.
We looked at some vegetables and guessed what they were and what
they were for. (Name vegetables.)
We talked a bit about how plants grow. Together, we made a list of
rules for How We Care for Our Garden.
Over the next two weeks, you’ll probably start to see a lot more growth
and change in our garden. Make sure to watch for that!
Next visit, we’re going to do a vegetable Show and Tell. We’d like each
of you to bring a vegetable from home—something that you and your
family eat. Maybe you can think of a certain dish you eat it in. Your
teacher will remind you before then, but you can start thinking about
what you might like to bring now.
~End class~

Chef Reminder — Remember to ask your teacher to photocopy the
Vegetable Show and Tell Sheet, and to send it home with the students.
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