URBANS ENVIRONMENTARPOLICNNSTITUTEOCCIDENTAIDLLEGE

FARM TO PRESCHOO

The Farm to Preschool program at Occidental College is designecfohoolagechildren age 35
in any type of child care setting. Farm to Preschool is more than a program, it is a new way of thii
about fruits and vegetables, a way to teach ourselves, our children and the children we care for w
our food comedrom and why gardening and locally grown food is so good for us and important in
lives. Watching a young child eat fresh vegetables for the first time and hearing from parents how
children are asking them to buy these vegetables atfHe NJYrahk#t @ a special experience that
should become an everyday experience. Early Care and Education Professmmatsinity partners
and volunteers make our program work and last. We encourage you tthase lessons and then
improve themin your own unjue way. You can add to our curriculum to include lessons for both
younger and older children. You can use this as a way to connect parents to what their children
learning about and show how these experiences can be continued at hbtost ofall have fun!

Farm to Preschool PrografUrban & Environmental Policy InstitutpOccidental College

1600 Campus Rd, MS-M Los Angeles, CA 9004323.259.299] farmtopreschool.org
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*Note: The curiculum is organized by recommended month for the California growing season. However, we
have provided you with the harvest season should you decide to change the order of lessons.
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Tomatoes Fall Winter Spring Summer
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Tomatoes
Week 1. Exploring Fruits and Vegetables from A to Z

OBJECTIVES IN PREPARATION

Students will identify familiar . .
fruits and vegetablgg SelectvariousFresh Fruit and Vegetables Photo Gdiod each vegetabl:

Students will learn about new  Of fruit youwill mentionwith the Plant Parts Diagram

fruits and vegetables DIRECTIONS WITH CHILDREN

Students will learthe different .
parts of plants we eat 1.Read the booleating the Alphabet.

MATERIALS 2.As you read the book, ask tletass questions about the fruits and

M Plant Parts Diagram vegetables in the book such as:

M Fresh Fruit and Vegetable
Photo Cards

1 What colors of frits and vegetables do you see?

M Eating the Alphabet: Fruits anc ' Who has eaten a fruit today? Which one(s)?

Vegetables from A to & Lois 1 Who has eaten a vegetable today? Which one(s)?

Ehlert 1 What is your favorite fruit or vegetable? What color(s) is i
LEARNING STANDARDS 1 Ask for a show of hands: Who eats broccoli? Cabbage?
Head Start Learning Domains Caullflower?BrusseI.s sprouts? Collards? Kale?
-Language Development 1 Where do these fruits and vegetables come from? Where
-Literacy Knowledge artkills you buy them? . .
-Logic andReasoning 0 Make sure thaff I N S NBR QrfavisdNd S U a
-Science Knowledge argkills mentioned.A farmeQ market is an outdoor market
-Social Studies Knowledge and where farmers sell fruits and vegetables they have
Skills picked at their farm.Emphasize that although we c:
Key Developmental find these foods in stores, they afieesherandtaste
Indicators better when they come directly from farmers.
-Language, Literacy and
Communication 3.Discuss with th class how we eat different parts of the plants. Use
-Science andechnology Fresh Fruit and Vegetables Photo Card for each vegetable or frui

-Social Studies , : :
mention and the Plant Parts Diagram to discuss how:

PSF;?;E SSociaI Development: SSC 1 Sometimes we eat theoot (such as beets, carrots, radishe
-Language antiteracy 1 Sometimes we eahe flower (such as broccoli and
Development; cauliflower)

LLDS, LLDS, LLD9 1 Sometimes we eat thkeaf (such as cabbage and lettuce)
-English Language Development; f Sometimes we eattems(such as asparagus and celery)

ELD4 1 Sometimes we eat th&uit (such as blueberries, cherries a
-Cognitive Development; COG1, apples)

COG3, COG4

1 Sometimes we eat theeal (such as pomegranates and
pumpkin seeds)

r& Urban & Environmental Policy Institute,
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TOMATO PLANT PARTS

Food Day School Curriculum 2G1Columbia University
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Week 2: Tomatoes Grow on a Vine

OBJECTIVES

IN PREPARATION

Students wilunderstand the a
tomato plant grows from a
tomato seed.

Students will be able to
describethe lifecycle of a
tomato.

MATERIALS

MTomatoes ®w on a Vine
by Mari Schuh

M Paper and crayons (for 4
drawings of the tomato
lifecycle)

LEARNINGSTANDARDS

Head Start Learning Domains
-Languagel.iteracy and
Communication
-LiteracyKnowledge andkills
-Logic andReasoning
-Mathematics Knowledgand Skills
-Science Knowledge argkills

Key Developmental
Indicators

-Language, Literagnd
Communication
-Mathematics

-Science and'echnology

DRDRPS

-Language anditeracy

Development;
LLD1, LLD2, LLD®6, LLD7

-English Language Development;
ELD1, ELD3

-Cognitive Development; COG1,
COG3, COG4

-Mathematical Development;
MATH1, MATH®6

Draw a simple drawing of each stage of the tomé#&rclcle: 1) Seeds Z
Seedlings 3flowers4) Tomatoes(see page 6 ofomatoes Grow on a
Vine).

DIRECTIONS WITH CHILDREN

1.
2.
3.

9.
10.1f possible do the optional NB I G A @S

Read the booKomatoes Grow on a Vine.
Ask thechildren if they have ever grown tomatoes at home.

Explain that as a clagsu willreview the lifecycle of a tomato. A
lifecycle is the stages a plant or animal goes though as they gro\
People begin as babies then grow into a child and become ah-a
that is our lifecycle.

Ask for 4 volunteers to stand in front of the class.

Give each volunteer a picture of one of the stages of the tomato
lifecycle (out of order).

Name each of the stagesseeds, seedlings, flowers and tomatoes

Ask the childrerto determine which stage goes first and move the
children around until the students are in tlwerrect order.

¢ K I { Qaombhid seddsigrow into seedlings that make flowers
which grow into the tomatoes we eat.

Thank the students for their participat.

a 2 @ w1Hebyicle
of a Tomatc€ as a class
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Week 3: Exploring Tomatoes

OBJECTIVES IN PREPARATION
Students will compare the
different varieties of tomatoes Select 35 tomato varieties for taste testing and observations

to determinesize order
Students will be able to DIRECTIONS WITH CHILDREN

describe the colors and shape 1. Explain to the students that today we will be tasting different kinc

of the different varieties of or varieties of tomatoes
tomatoes

Students will taste different 2. Show the children the different varieties, noting @d, size and
varieties of tomatoes how/where they grev.

MATERIALS

M Food Experience ingredients

LEARNING STANDARDS ) .
Head Start Learning Domains 4. Ask the children to name another fruit or vegetable of the same

-Physical Development artealth color, something that is round or oval like a tomato, something
-Approaches to Learning bigger than a tomato, something smallérain a tomato, and

-Logic andReasoning . .
_Mathematics Knowledge ar@kills something the same size as a tomato.

3. Ask the children to determine which tomatotiee smallest and
which is the largest, and arrange in order from smallest to larges

-Science Knowledge a®kills 5. Slice one tomato of each variety and place on separate plates.
Ke)_/ Developmental 6. With the students compare what the tomatoes look like on the
Indicators ide and insid

-Approaches to Leaning outside and inside.

-Language, Literagnd 7. Next, explain that we will taste the different types ohtatoes but
Communication h h fi d h hand
Mathematics that whenever we eatwe first need to wash our hands.
-Scienceand Technology 8. In small groups, have the students wash their hands.
DRDRPS

9. As a group, taste one tomato variety at a time. Dis¢hes

-Self andSocial Development; SSC T ) : ]
similarities and differencesaste (which one is the sweetest?), sm

-Language anditeracy

Development; LLD3 (which one smells the best®hat does it smell lik§? color, and
-Cognitive Development; COG4 texture (soft, crunchy, mushy?) of the fruit.
-Mathematical Development;

MATH3, MATH4, MATH5 10. Ask the class, what are the small round things inside the tomato
-Health; HLTH2 Thoseare the seeds. Each seed can grow into a new tomato pla

Explain hat some seeds are okay to eat like seeds in a tomato a
cucumbers but some seeds are not okay to, éké¢ apple and oranc
seeds.

11.Refer toConducting an IrClass Taste Tefdr ideas on how to
engage the class. Have students put a sticker on eitHer thi L
CKAAE 2NJ alYets 29DilidzY g S2 B KKRKS
have them write or initial their names if they are able to do so.

Urban & Environmental Policy Institute,
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Food Experience: Tomato Taste Test
Serves 20 Prep time: 10 minute§ Cook time: None

Nutrition Fa cts

Serving Size
Servings per Recipe

Amount Per Serving
Calories 160

Calories from Fat
% Daily Value

Total Fat %

Saturated Fat %

Trans Fat

Cholesterol %

Sodium %

Total Carbohydrate %

DietaryFiber %

Sugars

Protein

Vitamin A % 1 Vitamin C %

Calcium % 1 lron %

* Percent Daily Values are based on a 2,000 calori
diet. Your daily values may be higher or lower

depending on your calorie needs.

MATERIALS
M Knife
[MPlates

#( %&3 3
1
1

/I 4 %3

Ingredients:

4 Roma Tomatoes
1 4 Yellow Tomatoes
(if available)

Directions:

1.
2.

or grape tomatoes).

cherry tomato**
Taste!

i 4 Tomatoes on the vine
1 20 Cherry or Grape
Tomatoe$

Gently waslhthe tomatoes with warm water.
Slice each tomato into approximately 5 slices (except forctiery

Serve each student 1 slice of each tomato as well as 1 grape o

*Other tomatoes varieties can also be used, try to offer at least 3 different varieties
** With smaller children you may need to slice chetomatoes in half to prevent

choking

Recipe developed Ryetwork for a Healthy Californie

CACFP Crediting

Snack
Fruit
Vegetables
Bread/Alternative
Meat/Alternative
Milk

Urban & Environmental Policy Institute,
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Tomatoes
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Week 4: Tomato Discovery Lab

OBJECTIVES

IN PREPARATION

Students will compare the

different varieties of tomatoes Set a table or tables up with various tomatoes, scientific tools, pape
crayons

using their senses and
scientific tools

Students will be ableo
describe the inside and
outside of a tomato
Students will record their
observations and create a
class book

DIRECTIONS WITH CHILDREN

MATERIALS

M A variety of tomatoes
M A knife and cutting board
M Scientific tools such as
M measuring tapes/rulers
M ascale
M  magnifyingglasses
I tweezers
M Paper and crayons

LEARNING STANDARDS

Head Start Learning Domains
-Approaches to Learning
-Language Development
-Literacy Knowledge and
Development
-LogicandReasoning
-Mathematics Knowledge arkills
-Science Knowledge argkills

Key Developmental
Indicators

-Approaches to Learning

- Language, Literacy and
Communication

-Physical Developmeigind Health
-Mathematics

-Science andechnology
-Creative Arts

DRDPRPS
-Language antiteracy
Development;
LLD7
-Cognitive Development; COG1,

1.

IN

Explain to the class that today we will be scientists exploring
tomatoes:

A We will use our senses of sight, sounds, touch and smell to
observe how the tomates are the same and different. We wi
alsocompare the outside to the insidef tomatoes

A Wewill use scientific tools to measure and weigh which
tomatoesare larger, smaller, lighter or heavier.

A You will record youobservatims on your papewith pictures or
words.

A 2SS gAft
in our library.

ONBIGS | 6221 27F 2d

. In small groups allow the students to explore the tomatoes on th

own. You can guide them to use the scientific tools appropriatel

. Ask guiding questions that will encourage them to further explore

which one is the largest? Do they have the samgesRaColor? Ho\
do they feel?

. Encourage students to draw their observations. Teachers can w

R2gy (GUKS adGdzZRSydaqQ 20aSNBI Az

. Ask students tdnypothesiz€guess) what will be inside the tomato.

. Next, cut open a tomato. Ask stewlts to comparahe inside from

the outside¢ how is the inside different from the outside? Does it
feel the same? Smell the same? Look the same?

. Encourage students to separate the seeds from the tomatoes an

examine them. You can place some on a paypsteph the window
to dry and have the studesexaminethem later that week.

. Continue to remind students to draw their tomatdservations, anc

when students are done, staple the pages together to create a b

COG4 GAGESR a¢2YlI G2 hoaSNBIGA2yacE
-Mathematical Development;
MATH 2, MATH 3, MATH 4
-Physical Development: PD3
- Urban & Environmental Policy Institute,
:ﬁqm"::] o0 e a1, ©2012 Occidental College 9
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WEEK ZIoptional)

WEER? (optional)

WEEKR3 (optional)

Extending the Learning Experience
Additional Activities

My Favorite Fruits and &getables

After discussing the different parts of the plants we eak the students to draw
their favorite fruit and vegetables

This can be done individually on their own sheets of paper or collectively on lai
paper to make a class collage

As theydraw and color, help them identify which part of the plant they are
drawing

Write down any observations the students make next to their drawing

Display their drawings in the classroom

Creative Movement Lifecycle of a Tomato
(If possible have at least one adult model the movement)

Ask the students to crouch down into a ball to become
GAye a¢a SSRa

Pretend to spray them with water.

Have them begin to sprout by slowly stretching their
legs.

Tell them to reach their face tilve sun to grow strong.
Make their legs and feet firm to make strong roots.
Slowly stretch their arms up with their fists closed.
{t2¢gfe& 2Ly GKSANI aFt26S
The fruit drops its seed. .
They plop back down and start the process over
. 2dz Oy Itaz2 AyO2NlLRNIGS | &t ARS 6K

After the Tomato Taste Test, consider creatir@lass Tasting Chart

Draw a tasting chart on a large paper or board.

On bottom of the chart draw and write the name of the toméaésted (i.e. Roma,
Cherry, Yellow, on the Vinetc).

On the left side of the chart # 20 or as many students that are in the class; be
sure to include yourself and other teachers in the classroom.

Ask the students which tomato was their favorite andod it in the chart.
Discusst8 NB & dzf &Y & a2 NBanGherdgRSy Ga t A1 S
Display the chart for the children and parents to see.

(IR N PR N

Roma Cherry  Yellow

r-‘
5 F‘A‘RM“]
F-school

Urban & Environmental Policy Institute,
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WEEHK (optional)

Seed Card Matching Game

Let the tomato seeds from the taste test or science discovery lab dry out a little
Save and dry seeds from another vegetable or fruit such as a cucumber, bell p
orapple.

Glue the seeds onto a picture card of a tomato and any another vegetable or fi
you have seeds for (a simple drawing is fine).

Cover the picture and seeds with clear contact paper or tape to make a sturdy
picture card.

Make smaller cards that haike seeds without the pictures.

See if the children can match the seed cards to the picture/seed cards.

Do taste tests of other fruits and vegetables over the next few months and sav:
their seeds to make more cardspples, oranges, peas, etc.

Leave the ards in the science area for children to look at and talk about.

Provide magnifying glasses so children can see the seeds more clearly.
Adapted fromNutritional Activities for Preschoolet

Enhancing the Experience in Your Organic School Garden

September is a great time to start planting:

Beets Bok Choy Broccoli Cabbage Carrots

Cauliflower Celery Chard Chives Collards
Garlic Kale Kohlrabi Leeks Lettuce
Peas White Potatoes

Refer to thePreschool Garden Primdor instructions orplanting.

P
BFARM
=eSCHOOL!

—_—
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Food Experience: Pizza Melt Sandwich (optional)
Serves 20 Prep time: 15 minute§ Cook time: 83 minutes

Nutrition Fa cts

Serving Size
Servings per Recipe

Amount Per Serving
Calories 160

Calories from Fat
% Daily Value
Total Fat %
Saturated Fat %
Trans Fat
Cholesterol %
Sodium %

Total Carbohydrate %

Dietary Fiber %

Sugars

Protein

Vitamin A % 1 Vitamin C %

Calcium % 1 lron %

* Percent Daily Values are based on a 2,000 calori
diet. Your daily values may be higher or lower

depending on your calorie needs.

MATERIALS
M Knife

MM Cutting board
M Baking sheet

Ingredients
10 mini whole wheat
bagels, sliced in half
1 4 Large Romtbmatoes,
thinly sliced
i Iltalian seasoning (dry
thyme, oregano, basil)

Directions:

Place mini bagel halves on

oakwbNPE

tomato slice.
Bake for 58 minutes, until ¢
8. Serve warm andaste!

=

1 1 ¥% cups of pizza sauce

1 1 % cups of Mozzarella
cheese, grated

Pre-heat overitoaster ovento 400 degrees.

a baking sheet.

Spread 1 tbsp of pizza sauce on top of eaabel half.
Lightly sprinkle Italian Seasoning over the pizza sauce.
Placeatomato slice on each bagel half.

Sprinkle approximately Jablespoorof cheese on top of the

heese is melted.

M Plates
#( %&063 ./ 4 %3
1
1
Recipe adapted from 2006 California Tomato Commis¢
CACFP Crediting
Snack
Fruit
Vegetables
Bread/Alternative
Meat/Alternative
Milk
rv‘: Urbe_m & Environmental Policy Institute, -
@;Fm::] Te0b Campue ol gL, ©2012 Occidental College 12
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Food Experience: Pico de Gallo (optional)
Serves 24 (1/4 cup eacfiPrep time: 15 minute§ Cook time: None

Nutrition Fa cts Ingredients:

Serving Size f 6 medium Roma 1 1 fresh jalapeno pepper, seedec

Servings per Recipe : .

: tomatoes, chopped and finely chopped (optional)

Amount Per Serving_ f 1 cup chopped red 4 tablespoons lime juice

Calories Calories from Fat . . telv 4 i

% Daily Value onion o (approximately 4 limes) .

Total Fat % 1 4 cloves garlianinced 1 2/3 cup chopped fresh cilantro
Saturated Fat % 1 Y teaspoon salt 1 1 (13 0z) bag of reducddt
Trans Fat tortilla chips (or celery sticks)

Cholesterol % . . )

Sodium % Directions:

Total Carbohydrate % 1. Combine all of the ingredients except for the tortilla chips or cel
Dietary Fiber % sticks in a medium bowl.

PZt’egi:rS 2. Serve immediately or covend refrigerate for up to 3 days.

amin A % £ Vitamin C % 3. Se_rve on plates with the tortilla chips or celery sticks.

Calcium % 1 lron % 4. Enjoy!

* Percent Daily Values are based on a 2,000 calori

diet. Your daily values may be higher or lower

depending on your calorie needs.

MATERIALS
M Knife
M Cuttingboard
M Medium bowl
M Plates
#( %& 63 ./ 4 %3
1
Recipe adapted frorhlealthy Latino Recipes CookbeNletwork for a Healthy Californiz
CACFP Crediting
Snack
Fruit
Vegetables
Bread/Alternative
Meat/Alternative
Milk

rv‘: Urbeim i‘ Environmental Policy Institute, -
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October

Peppers Fall

Winter

Spring Summer

Week 1: Growing Vegetable Soup

Week 2: Rainbow of Peppers
Week 3: Sweet Peppers
Week 4. Pepper Patterns

Optional Activities

'Urban & Environmental A FA‘RM"
Policy Institute
UEPI occibenmal cottece W‘ESCHOO_L_V

Harvest
the

Month,

Network for a Healthy California

5%07
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Peppers

Week 1: Growing Vegetable Soup

OBJECTIVES

DIRECTIONS WITH CHILDREN

Students will learn the concept 1
GFNRY aS8R (2
Students will identify fruits and
vegetables as food that can he
you be healthy

Students will describe ways the )
can stay strong and healthy

MATERIALS

M Fresh Fruit and Vegetable Pho
Cards

M Growing Vegetable Sougy Lois
Ehlert

LEARNING STANDARDS 4.

Head Start Learning Domains
- Physical Developmenind Health
- Language Development

- Literacy Knowledge arfskills

- Science Knowledgend Skills

- Social Studies Knowledge and
Skills

Key Developmental Indicators
- Language, Literacand
Communication

- Physical Development, Heakimd
WellBeing

- Science and Technology
(Classification and Time

- SocialStudies

DRDRR
- Language and Literacy
Development, LLD1, LLD3, LLD5,
LLD6, LLD7

- English Language Development
ELD1, ELD2, ELD3, ELD4
- Cognitive Development, COG1,
COG3,

- Mathematical Development,
MATH3, MATH6
- Health, HLTH2

. Read the booksrowing Vegetable Soujpalk about the food we ea

Fd K2YS 0aaSSR G2 GFrofSeéovd !
vegetables at home. Ask if any students have ever planted a se«
before and watched it grow.

. Review the pages in the book which show how a plant grinem

seed, to sprout, and to a full sized plant. Also review from the bo
what plants need to growsoil, water, sun, (and air).

Show the class real pictures of some of the produce used to ma
vegetable soup in the book using the Fresh Fruit and Vegetable
PhotoCards. Some items you can focus on: bell peppers, brocct
carrots, tomatoes, and zucchini.

Tell the class that eating lots of fruits and vegetables makes us
healthy and strong since they have lots of vitamins that we neec
grow. Ask the children to ahtify other fruits and vegetables they
like to eat that will help them stay strong and be healthy. As the)
identify them, show the class the photo cards for each fruit and
@S3ASGlIo0fS YSYyGA2ySRe® 'aly agl
(e.g. exercise, brhing teeth regularly, washing hands, drinking
water, getting a lot of sleep, etc.)

Urban & Environmental Policy Institute,
Occidental College,

1600 Campus Rd, M&1,

Los Angeles, CA 90041
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Week 2. Rainbow of Peppers

OBJECTIVES

DIRECTIONS WITH CHILDREN

Students will identify the
different kinds and colors of
peppers.

Students will identify different
ways we eat peppers.

Students will learn how peppers
grow.

Students will start a class
Rainbow of Glors chart for
vegetables

MATERIALS

M Fresh Fruit and Vegetable Phot
Cards

M Rainbow of Vegetables Chart

LEARNING STANDARDS
Head Start Learning Domains

- Approaches td_earning

- Language Development

- Literacy Knowledgand Skills

- Logicand Reasoning

- Mathematics Knowledge and Skill
- Science Knowledge and Skills

Key Developmental Indicators
- Approaches to Learning

- Language, Literagnd
Communication

- Mathematics (Seriation, Number
and Space)

- Science and Technology
(Classification and Time)

DRDRR

- Language and Literacy
Development, LLD1, LLD3, LLD4
- English Language Development,
ELD1, ELD2

- Cognitive Development, COG1,
COG3

- MathematicalDevelopment,
MATH3, MATHG6

- Health, HLTH2

1.

Showthe studentsthe photo cards for green bell peppers, red ar
yellow bell peppers and chili pepperkxplain that bell peppers
are sweet while chili peppers are spidsk them whatolors they
see (green, red, yellow)Tell the class that peppers can also be
purple and orange.

la]l GKS Oflraa AF GKSe& KI @S a
market. Explain that & I NJY S NE Qhei¢ aréldsiily anany
more different kindsand colors of peppers than at the store and
that they are fresher since they come straight from the farm wr
they grew.

Discusshe different waysthat peopleeat peppers:such as raw for
dipping or eating plainn salsa, stir fry, salad, chétuffed, and more.

Talk about how peppers can be called either a fruit or a vegeta
(fruit because of how it grows from a flower, vegetable becaust
how it is prepared). Ask the class how they think peppers griov
a tree like oranges? On a vilikeltomatoes? In the ground like
carrots? (They grow on small plants).

Sart a class Rainbow of Colorkdtt for vegetables. Peppers car
be put in each of the columns (green, red, purple, orange, yellc
Ask the class what other vegetables are fouméach color. This
chart can be used over the course of the school year and can |
added on to whenever the class talks about vegetables.

Urban & Environmental Policy Institute,
Occidental College,

1600 Campus Rd, M&1,

Los Angeles, CA 90041

©2012 Occidental College 16




Activity: Rainbow of Vegetables

GREEN

RED

PURPLE

Total

Total

Total

Total

Total

P
E=
P“‘ESCH00é

Urban & Environmental Policy Institute,
Occidental College,

1600 Campus Rd, M&1,
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Week 3. Sweet Peppers

OBJECTIVES DIRECTIONS WITH CHILDREN
Students will taste a variety of 1 Review with students how peppers grow. They grow from seeds

gffgsrr\fs will drav their favorite planted in the ground which grow into small plants. The peppers
kind of pepper. growing where the flowers were.
S::(jjints will investigate peppe 2.1f you are preparing the fooexperience in class, save seeds from ¢
least one pepper.
MATERIALS
M Food Experience Ingredients 3.Pass the seeds around to the class and ask them to describe the
M Paper and crayons (white, slimy, small, round, etc).
LEARNING STANDARDS 4.Have the class taste the food experience with idealB/different
Head Start Learning Domains types of sweet peppersRefer to the handout in your binder

- PhysicaDevelopment and Health

- Scial andEmotional Conductingan In-Class Taste Te#tr ideas on how to engage the
Development classl I @S &addzRSyda Lizi | adGA®dLSH
- Creative Arts Expression [ A1 S ¢dlainins of tBelitaste test sheet, or have them write o

- Language Development

- Literacy Knowledge and Skills initial their name if they are able to do so.

Key Developmental 5. With paper and crayons, have each student draw their favorite

Indicators pepper.
- Language, Literacy and

Communication

- Social and Emotional

Development

- Physical Development, Health ar

WellBeing

- The Arts (Visual Art, Dramatic Ar

Music)

DRDRR

- Self and Social Development,
SSD1

- Language and Literacy
Development, LLD3, LLD4

- English Language Development,
ELD1, ELD2

- Cognitive Development, COG1,
COG3, COG4

- Physical Development, PD3

- Health, HLTH2,

Urban & Environmental Policy Institute,
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Food Experience: Sweet Bell Pepper Dippers
Serves 24 Prep time: 10 minute§ Cook time: None

Nutrition Fa cts Ingredients
Serving Size 1 6 bell peppersideally 3 of at least twadlifferent colors
Servings peRecipe
o 1 1 cup hummus
Amount Per Serving
Calories 160 Calories from Fat Directions:
% Daily Value
Total Fat 7 1. Wash the peppers and remove the seeds.
Saturated Fat % 2. Slice the peppers into sticks.
Trans Fat 3. Place 2 (or more depending on the number of different
‘S?hg_'estem' j B NASGASEAO LISLIISNI atraola 2y
oaium (1]
Total Carbohydrate % teaspoons of hummus.
Dietary Fiber %
Sugars
Protein
Vitamin A % 1 Vitamin C %
Calcium % 1 Iron %

* Percent Daily Values are based on a 2,000 calori
diet. Your daily values may be higher or lower
depending on your calorie needs.

MATERIALS
M Knife
MBowl
#( %& 63 ./ 4 %3
1
1
Modified fromThe Network for a Healthy Califor@range County Dept of Education
CACFP Crediting
Snack
Fruit
Vegetables
Bread/Alternative
Meat/Alternative
Milk
P‘V.; U:z:eimeﬁ aEnviorogmeenlal Policy Institute, -
:@(}J o0 e a1, ©2012 Occidental College 19
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Peppers
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Week 4. Pepper Patterns

OBJECTIVES DIRECTIONS WITH CHILDREN

Students will create patterns 1. Photocopypepper patterns onto colored construction paper (prior

using cutouts of different
colored peppers. class), or have students trace patterns onto paper, color and cut,

Students will improve counting the colors of peppers. Make at least 3 peppers per color. You ca
skills using colored peppeut- laminate these for added durability if you have the @pilo do so.
outs.
2.Have small groups of students place pepperauis in a patterned
MATERIALS 451 dSy 08 ocyeldiNBRE 6 NBRR KI 95
M Pepper pattern sheet (See J aed

handout) order of the colors.

M Construction papergreen, red, . : .
orange, purple, yellow (or white 3.You can also use the eatts for counting ad adding. For instance,
only) showthree green an@® purple cutouts and ask how many peppers
1 Optional: laminator there are total.
LEARNING STANDARDS 4. Remind students that these are the 5 different colors that peppers

Head Start Learning Domains

come in. Red and green are the most common and found in store

- Physical Development and Healt

- Social an€Emotional Other coIE)rs like yellow, purple, and orange can be: found I‘athfaS N
Development YENJ] SGa GKAa Y2YOGK® WSYAYR
-Language Development where farmers come to sell their fruits and vegetables that they

- Literacy Knowledge and Skills
- Logic and Reasoning

usually picked that morning from their fargthis is the freshest kind

- Mathematics Knowledge and of food that we can buy.

Skills

KeY Developmental Leson modified fronHarvest of the MonthOrangeCounty Dept of Educatic
Indicators PreK pepper activity pack

- Language, Literacy and
Communication

- Social and Emotional
Development

- PhysicaDevelopment, Health anc
WellBeing

- Mathematics (Seriation, Number,
and Spacke

DRDRR

- Language and Literacy
Development, LLD1, LLD2

- English Language Development,
ELD1

-Cognitive Developnme COG3

- Mathematical Development,
MATH1, MATH5, MATH6

- Physical Development, PD3

- Health, HLTH2

v Urban & Environmental Policy Institute,
'_ A Occidental College, 21
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WEEK ZIoptional)

WEEK Zoptional)

WEEK 3optional)

WEEK 4optional)

Extending the Learning Experience
Additional Activities

After discussinghat eating lots of fruits andegetables makes us healthy and strpag
a class you can do th¢ealthy Food March
To expand the activity you can call on children to name a healthy food as they marc

HEALTHY FOOD MARCH
(1) Bring your left arm and left leg up
(2) Now bring your right arm and right leg up
(3) Keep marchingl

Tutti Fruitti Instant Rcess http://toniyancey.com/IRResources.htt

Paint a Rainbow of Peppers

- Display the photo cards for green bell peppers, red and yellow bell pepp:
and chili peppers

- Make available the paints: Green, Red, Yellow, Orange and Purple.

- Each student can create their own painting or the ctass make one large
painting.

- Talk about peppers as th@gaint, write down any commenthey make
about peppers next to their drawing.

Comparing Seeds
- Let the Bell Pepper seeds from the taste test dry out a little.
- Glue the seedsnto a picture card of a bell pepper (simple drawing is fine).
- Cover the picture and seeds with clear contact paper to make a sturdy picture card.
- Use the tomato seeds from last month to make a tomato card.
- Make smaller cards that have the seeds without fictures.
- See if the students can match the seed cards to the picture/seed cards.
- Add new fruits and create corresponding cards throughout the week: apples, oranges
peas, etc.
- Leave cards in the science area for children to look at and talk about.

- Provide magnifying glasses so students can see the seeds more clearly.
Adapted fromNutritional Activities for Preschooler

Hot Pepper Game (Hot Potato)

- Make large pepper cutouts of different colors and laminate if possible. You can write
name of the colofGreen, Red, Yellow, Orange or Purple). Colored balloons filled with
can also be used.

- Have the students sit in a large circle.

- Play music whil one of the peppers is passed around.

- When the music is stopped, the student with the pepper tells the class what color the
pepper is in her/his hands.

- {6A0G0OK GKS GLISLIISNE 6SAy3 LIaaSR IyR C
to name the olor.

Enhancing the Experience in Your Organic School Garden
Refer to thePreschool Garden Priméo see what you can plant this mon#énd for

instructions on planting.

. Urban & Environmental Policy Institute,
m Occidental College,
«%’Eﬁ%‘a 1600 Campus Rd, M8L,
— Los Angeles, CA 90041
——

©2012 Occidental College
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Food Experience: Pico de Gallo (optional)
Serves 36 Prep time: 15 minute§ Cook time: None

Nutrition Fa cts Ingredients
Serving Size 1 3 Ibs ripe tomatoes, 1 3 small jalapeno peppers,
Servings per Recipe
| chopped seeded and chopped
Amount Per Serving . 1 .
: _ 1 1 cup chopped cilantro 1 4 % cups chopped onion
Calories 160 Calories from Fat | i .. 6 cl i . d
% Dally Value I 6 Tablespoons lime juice i cloves gc_alr ic, r_mnce

Total Eat % I 3%ateaspoon salt 1 Baked tortilla chips

Saturated Fat % . .

Directions

Trans Fat . . . . . )
Cholesterol % 1. Combine alingredients (except chips) in a medium sized bowl.
Sodium % 2. Serve about ¥4 cup eachstudent with chips.
Total Carbohydrate %

DietaryFiber %

Sugars
Protein
Vitamin A % f Vitamin C %
Calcium % 1 Iron %

* Percent Daily Values are based on a 2,000 calori
diet. Your daily values may be higher or lower
depending on your calorie needs.

MATERIALS
M Knife
M Bowl

#( %&83 ./ 4 %3

1
1

Adapted fromHealthy Latino Recipes, Network for a Healthy CalifoRdia8

CACFP Crediting
Snack
Fruit
Vegetables
Bread/Alternative
Meat/Alternative
Milk

r’ Urban & Environmental Policy Institute,
oL N Occidental College, .

BFARME 1600 Campus Rd, ML, ©2012 Occidental College 24
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Food Experience: Vegetable Quesadilla (optional)
Serves 44 Prep time: 15 minute§ Cook time: None

Nutrition Fa cts Ingredients
ggx:gg:ﬁ S 1 Nonstick cooking spray 1 22 flour tortillas
e —— 1 3 cups chopped bell 1 4 cups frozen corn, thawed
é:qlz::ztslz(i(r)servmg Calories from Fat PEPPETs, any BOEr I Sl EanT
% Dally Value 1 3 cups sliced green onions 1 3 cups chopped tomato
Total Fat % 1 2/3 cups chopped cilantro 9 4 cups shredded Low Fat
Saturated Fat % Four Cheese Mexican Style
Trans Fat (or similar)
Cholesterol % Directions
fzg'f?arbohy — 22 1. Coat medium skillet with nonstick cooking spray. Shaté
Dietary Fiber % peppers and corn over medium heat until softened, about 5 minut
Sugars 2. Add green onion and tomato. Cook until heated. Then stir in
Protein cilantro.
Viiamin A% ¥ Vitamin C % 3. Heat tortillas in a separate skillet over high heat. Place equal
Calcium % 1 lron %

amounts of cheese and sautéed vegetalaseach tortilla. Fold in
half and continue to cook until cheese is melted. Serve hot.

* Percent Daily Values abased on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs.

MATERIALS
M Knife
M Bowl
#( %& 03 ./ 4%3
1
1
FromThe Network for a Healthy Califorr@ange County Dept of Educatic
CACFP Crediting
Snack
Fruit
Vegetables
Bread/Alternative
Meat/Alternative
Milk
rv‘: U:z:eimeﬁ 6Ifnviorogmeemal Policy Institute, -
@“fﬁﬁ] 3500 Camps R, ML ©2012 Occidental College 25
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November

Pumpkins and Winter Squashes Fall Winter Spring Summer

Week 1: Discovering Pumpkins and Winter Squash
Week 2: From Seed to Pie
Week 3: Winter Squash Inside & Out

Optional Activities

Harvest
the

Month.

Network for a Healthy California

‘ Urban & Environmental 'P A"

Policy Institute mf ARM

WUEPI occipenTaL coLLece SCHOOL
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Pumpkirs and Winter Squash
Week 1: Discovering Pumpkins and Winter Squash

OBJECTIVES

DIRECTIONS WITH CHILDREN

Students will compare and
contrast pumpkins and winter
squashes.

Students will estimate and
measure pumpkin and winter
squashes taletermine the size
and weight of each.

Students will investigate and
compare the outside vs. inside of
pumpkins and winter squashes.
Students will estimate which has
the most seeds.

MATERIALS

M 1 pumpkin

M 1,2 orall: Acorn, Spaghetti or
Butternut Squash

Fresh Fruit and Photo Cards
Balance or scale

Paper cups

String

Ruler

Large paper or chalkboard to
record observations (column for
each squash)

LEARNING STANDARDS

Head Start Learning Domains
- Language Development

- Literacy Knowledge and Skills

- Logic and Reasoning

- Mathematics Knowledge and Skills
- Science Knowledge Skills

JO3333

Key Developmental

Indicators

- Language, Literacy and
Communication

- Mathematics (Seriation, Number anc
Space)

- Science and Technology
(Classification and Time)

DRDPRR

- Language and Literacy Developmen
LLD1, LLD3, LLD4,

- English Language Development, EL
ELD2, ELD4

- Cognitive Development, COG3, CO(
COG5

- Mathematical DevelopmentyIATH1,
MATH2MATH3, MATH4, MATH5

1. Wash the pumpkins and winter squashes.

2. Show the students the photo cards (Pumpkin, Winter Squash
[clockwise from top is Spaghetti, Butternut, and Acorn Squashes
Winter Squash varieties) and compare therthe real ones in the
classroom.

3. Ask the class to use their senses (eyes, ears, hands, nose, and
to describe theoutsideof the pumpkin and squashes. Chart their
answers.

4. Have the students estimate which one weighs the most. Weigh
one todetermine the heaviest and lightestHave the students
estimate which squash or pumpkin is the fattest (widest). Using 1
string, have the children measure the circumference of each.

5. Chart the information learned from the weighing and measuring.

6.1 a1 WmoR2 e&2dz GKAY]l] Aa AYyaARS
2N YIe y20 are aaSSRaodé

7. Cut open the top to reveal the seeds. Ask them to estimate how
manyseeds are in each (or how many cups the seeds will fill).

8. Scoop out the seeds and have the children pane each pile of
seeds.Chart their comparisons.

9. .S adzaNB® (2 LRAYy
eat.

10. Direct students to separate the seeds from the pulp. Ask the cla
use their senses (eyes, ears, hands, nose and mouth) toildeshe
insideof the pumpkin and squashes.

11.Fill cups with seeds. Compare which squash has the most and |
seeds. (optional) Count the seeds to see whose guess was the
closest.

12.Have the children come to conclusions by comparing and contra
their pumpkin and winter squashes observations. Display the ct
in the classroom.

13. Save the seedseparatelyfor other activities in the month such as
Week 3 (wash and dry them on a sheet of newspaper).

2 dzii ¢ K SieIpartivé

Urban & Environmental Policy Institute,
Occidental College,

1600 Campus Rd, M&1,

Los Angeles, CA 90041
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Week 2: From Seed to Pie

OBJECTIVES DIRECTIONS WITH CHILDREN
Studentswill be able to 1. ReadPumpkin CircleDiscuss with students how pumpkins grow fi
describe the life cycle of a : : .
pumpkin. a seed. Show them some dried pumpkin seeds from the previou
Students will be able to identify week.
that pumpkins grow on avine. 2. Encourage the students to describe the stages of a pumpkin gro

Students wilbe reintroduced : :
i KS O2yOSLI s from seed to vine, to flower, to small green pumpkin, and to a la

table.£ orangepumpkin.
| ~ 1 A 4 . v o w r 1 A -

MATERIALS s.tal GKS Othaaz 4Ly GKS 6221
M Pumpkin Circley George uUuKSe LIAO]l SR dlaMein).oal RS | WI O]

Levenson 4. Explain that a pumpkin is a vegetable that people eat. Ask the
[ Food Experiencigredients students to name different foods made from pumpkins (e.g. pum
LEARNING STANDARDS pie, pumpkin bread, pumpkin seeds, etc.). Yellow and orange
Head Start Learning Domains vegetables like pumpkins arsdjuashes are good for our eyes and

- Physical Development and Healt

) keep our bodies healthy (strengthen tiremune system).
- Approaches to Learning i ]
- Language Development 5. Ask if anyone has ever gone to a pumpkin patch or a farm that g
- Literacy Knowledge and Skills pumpkins. 8t t GKS Ofraa GKFG GKAa
- Logic and Reasoning . - :
_Science Knowledge and Skills If)ts of dlﬁlerenvt kjn?s va pum[?klns anfj otherAsquashf:s th.,'at you '
- Social StudieKnowledge and g2y Qu asSS!dly &2 a@&NZNBYWAte 2 ¢
Skills month!
Key Developmental 6. As a classnake the food experience recipe. Refer@unducting an
Indicators In-Class Taste Te#dr ideas on how to engage the clabkve
- Approaches to Learning addzRSyda Lizi I adaO] SNO 252 VSl
- Language, Literacy and Az oy . .
Communication . S tolumns of the taste test sheet, or have them write or initial
- Physical Development, Health ar their name if they are able to do so.
WellBeing
- The ArtqVisual Art, Dramatic Art,
Music)
DRDRR

- Language and Literacy
DevelopmentLLD1, LLD3, LLD4,
LLD5, LLD6, LLD7,LLD9

- English Language Development,
ELD1, ELD2, ELD3, ELD4

- Cognitive Development, COG1,
COG3

- Health, HLTH2

1600 Campus Rd, M8L, ©2012 Occidental College

Los Angeles, CA 90041
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Food Experience: Pumpkin Dip/Mini Pumpkin Pies

Serves 20 Prep time:70 minutes{ Cook time: None

Nutrition Fa cts

Serving Size
Servings per Recipe

Amount Per Serving

Calories 160 Calories from Fat
% Daily Value
Total Fat %
Saturated Fat %
Trans Fat
Cholesterol %
Sodium %
Total Carbohydrate %
Dietary Fiber %
Sugars
Protein
Vitamin A % 1 Vitamin C %
Calcium % 1 lron %

* Percent Daily Values are based on a 2,000 calor
diet. Your daily values may be higher or lower

depending on your calorie needs.

MATERIALS

M Bowl

IPlates
IMMixing utensils

#( %&03 ./ 4 %3

1
1

Ingredients
1 % can (15 ounces) pumpkir 1 Y teaspoon cinnamon
I 8 ounces fafree cream 1 Y teaspoon pumpkin pie
cheese, softened spice
I 2 Tablespoons browsugar 1 1 small box graham

crackers
F2NJ dz&aS LidzYLN Ay LIdzNBES NBOA LIS FNRBY 2
Directions
1. Open the can of pumpkin and place in a bowl. Cover and refrigerate .
least one hour prior to making this recipe (so the dip will be chilled).
2. Place the remaining items into the bowl of pumpkin and mix together

until creamy.

3. Place one tablespoon of the pumpkin dip on each plate with a grahar
cracker.

4. Taste!

Developed by Network for a Healthy Califoriéerced CountyOffice of Education

CACFP Crediting
Snack
Fruit
Vegetables
Bread/Alternative
Meat/Alternative
Milk

'_ -‘.‘-\" Occidental College,
1600 Campus Rd, M&1,

] Urban & Environmental Policy Institute,
Los Angeles, CA 90041
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Week 3: Winter Squash Inside & Out

OBJECTIVES

DIRECTIONS WITH CHILDEN

Students will be able to
describe the inside and outside
of winter squashes.
Studentswill draw a winter
squash.

Students will match the dried
seeds to their winter squash.

MATERIALS

M Fresh Fruit and Vegetable
Photo Cards

M Construction Paper (colors of
squashes and pumplgmised in
Week 1)

M Yellow string or yarn

M Dried squash seeds from the
first week

LEARNING STANDARDS
Head Start Learning Domains
- Physical Development and Healt
- Creative Arts Expression

- Language Development

- Literacy Knowledge and Skills

- Logic and Reasoning

- Science Knowledge and Skills

Key Developmental

Indicators

- Language, Literacy and
Communication

- Physical Development,ddith and
WellBeing

- Science and Technology
(Classification and Time)

- The Arts (Visual, Dramatic, Musi

DRDRR

- Language and Literacy
Development, LLD1, LLD2 LLDS3,
LLD4

- English Language Development,
ELD1, ELD2, ELD3

- Cognitive Development, COG1,
COG3

-Math Development,
MATH1,MATH3

- Physical Development, PD3

- Health, HLTH2

1.
2.

Show the students the pictures of the squashes.

Review which wintesquashes the class explored and what they
looked like inside and out (can use photo cards). Ask the studen
describe what the inside and outside of the squash was like. Not
color and texture (slimy, rough, bumpy, smooth, gooey, etc.). Re
to class chart from Week 1.

Show the students the dried seeds from the different squashes.

Tell the students that they are going to get to draw a winter sque
of their choice.

Using pends do a direct drawing of winter squash on colored paj
Have the students draw a winter squash on the paper and have
cut it out.

Have the students write their names on the front using crayons i
they can.

On the backside of the squash cut out, hétve students glue piece
of yellow yarn to represent the strings inside the squash. Have 1
students count out 5 corresponding seeds and glue them on the
string. Allow to dry.

Hang the cut outs in the classroom or tape to windows so both s
are dispayed.

Urban & Environmental Policy Institute,
Occidental College,

1600 Campus Rd, M&1,

Los Angeles, CA 90041

PFARMEY
*SCHOOL!

rz'ar.:]

J..

30

©2012 Occidental College




Urban & Environmental Policy Institute,
Occidental College,

1600 Campus Rd, M&1,

Los Angeles, CA 90041

©2012 Occidental College

31




£ Extending the Learning Experience

5
u) Additional Activities

WEEK JToptional) Set a table aside for@gquash Discovery Lab

- Set up a table or area with a green pumpkin (with a small patch of orange on i
two smallpumpkins, one large pumpkand an array of gourds.

- During free play time encourage them to sort them by color, shape and texture
(bumpy and smooth).

- Encourage them to lightly tap them. What sound does it @?ake some louder,
deeper, etc.

- Make available scientific tools such asasering tapes/rulers, a scale, magnifying
glasses, etc.

- Explore the various seeds and observe them as they dry over the next few day

- When some are dry, open them to reveal the seed within.

- Make available paper, pencils and crayons for stisi¢o draw heir observations.

- ¢SIFOKSNA Oly oNAGS R2oy (GKS aitdzRSyl(
collectively on one large paper.

- Will the green pumpkins turn orange now that it is no longer on the vine?

- Observe the pumpkin over the next 2 weeks to seetwhith happen.

WEEK Zoptional) Fingerplay SongPumpkin Treeby Deirdre Banks

LiQa KIFINBSad GAYS Py Rndadidrahea® ®oklarovaidS S |

Pumpkins! Pumpkins in a tree! Point upward

Ly F G4NBSK ¢ KI 4 OIPl¢ce iands &itheeks.
Where, oh where, should pumpkins be? Throw hands outward
On the ground? Yes, on the ground! Point to ground

¢KIFiQa ¢ KSNB LlzYy L) Plycad haadsrehi R 6 S T2 dz

WEEK optional) Do Pumpkins Floatfexplore as a class or in small groups)

- ,2dz Oy ONBFGS I fFNHS 3INILK gAlGK
OKAf RNBYyQa ylIYSa Ay GKS aGeSacorgmya
a4l GKS aiddzRRSyda G2 NrAasS GKSAN KI-

- Fill a large bucet with water. Have a studemiace a small pumpkin in the water

- Does it float?

- How about stem up, stem down, sideways?

- Ask the class to guess why it floats. (It floats because it is hollow inside and fi
with air like a balloon)

- You can also test if other fruits or vegetables will float, be sure to ask the clas
what their predictions are before testing.

- Some fruits ad vegetables to consideapples, pepers, carrots, zucchini

Enhancing the Experience in Your Organic School Garden
Refer to thePreschool Garden Priméo see what you can plant this monémd for
planting instructions.

Urban & Environmental Policy Institute,
Occidental College,

1600 Campus R, ML ©2012 Occidental College 32
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Food Experience: Pumpkin Apple Butter (optional)

Serves 242 tablespoonsy Prep time:10 minutesy Cook timel % hours

Nutrition Fa cts Ingredients
Serving Size 1 1 (15 ounce) capumpkin 1 2 Tablespoons brown suge
% 1 Y cup apple juice 1 %ateaspoon pumpkin pie
Amount Per Serving spice
Calories 160 Ca'o”esgosaﬁjtvalue 1 cup applepeeled and 1 Cinnamon raisin bagels,
(] . .
— = grated sliced into chunks
SaturatedFat % Directions
C;r‘l"‘”st Falt - 1. Combine ingredients in a saucepan and mix together.
olestero . . . 0 g
ST 0/° 2. Cook on mediurhigh heat until the mixture boils.*
0
. . L o
Total Carbohydrate o 3. Reduce heat to a low and continue cooking for 1 %2 hours. Stir mixtur
Dietary Fiber % occas!onally._ ) ) ) )
Sugars 4. Store in an airtight container in the refrigerator.
Protein 5. Serve cold and spread on graham crackers or the cinnamon bagel ct
Vitamin A % 1 Vitamin C % 6. Enjoy!
Calcium % 1 Iron %
*Percent Daily Values are based on a 2,000 calor] *This recipe can be made using a microwave. Use a microwave safe cor
iet. il | high | q q q A . . .
3'“ VOIS 37 0 T Er Lol and cook on high heat until mixtubmils (stir every minute). Continue to co
epending oryour calorie needs.

until it has thickened.
MATERIALS

M Mixing Bowl

INSauce pan/microwave safe bowl

M Stirring spoon

M Plates

#( %& 63 ./ 4 %3

1

1

Recipe adapted from www.VeryBestBaking.cc

CACFP Crediting
Snack
Fruit
Vegetables
Bread/Alternative
Meat/Alternative
Milk

rv‘-\" ccidental College .
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Food Experience: Roasted Pumpkin Seeds (optional)
Serves Q (small handfulsy Prep time: 10 minute§ Cook time5-8 minutes

Nutrition Fa cts Ingredients
Serving Size 1 Seeds from a large pumpkin (rinsed and dried)
Servings per Recipe . . . . .
e — I 2 Tablespoons olive oil (or olive oil cooking spray)
AT G ey Salt/Pepper (if desired)
Calories 160 Calories from Fat 1l
% Daily Value Directions
el et o 1. Preheat the oven to 375 degrees Fahrenheit.
i’f‘atz;ag: Fat % 2. Scatter seeds onto a cookie sheet in a single layer and drizzle with
Cholesterol % O|IV'e oil. .
Sodium % 3. Sprinkle with salt (and pepper) and toss to coat.
Total Carbohydrate % 4. Bake for 58 minutes. Seeds are ready when lightly brown and
Dietary Fiber % toasty.
Sugars 5. Taste!
Protein
Vitamin A % 1 Vitamin C %
Calcium % 1 lron %

* Percent Daily Values are based on a 2,000 calori
diet. Your daily values may Ibégher or lower
depending on your calorie needs.

MATERIALS
M Cookie Sheet
INMHot pads

#( %&03 ./ 4 %3

1
1

Farm to Preschool, Urban & Environmental Policy Institute, Occidental College

CACFP Crediting
Snack
Fruit
Vegetables
Bread/Alternative
Meat/Alternative
Milk

34
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Food Experience: Pumpkin Bread (optional)
Serves Q (sliced T Prep time:1 ¥2 hourg] Cook timed hour

Nutrition Fa cts Ingredients:
gerv?ng Size reci 1 1% cups flour 1 2 eggs, beaten
Aerv'ngtsppers ec_'pe I % teaspoon salt 1 ¥ cup water
mount Per serving 1
Calories 160 Calories from Fat 1 Ll SR . T 1/2 teaspoon n_Utmeg
% Daily Value 1 1 teaspoon baking soda 1 % teaspoon cinnamon
Total Fat % 1 1 cuppumpkin purée* 1 Y teaspoon allspice
Saturated Fat % 1 ¥ cup olive oil 1 % cup chopped walnuts
Trans Fat
Slocto % *To make pumpkin purée, cut a pumpkin in half, scoop out the seeds an
LI % stringy bits, lie face down on a foil or Silpat lined baking sheet. Bake at
Total Carbohydrate % . . .
Dietary Fiber = degrees Fahrenheit until gpbout 45 minutes to an hour. Cool, scoop ol
e GKS TftSakKe® CNBSIS 4KIGSOSNI &2dz
Protein working with pumpkin pieces, roast or boil them until tender, then remov
Vitamin A % 1 Vitamin C % and discard the skin.
Calcium % 1 Iron %
* Percent Daily Values are based on a 2,000 calori Directions:
diet. Your daily values may be higher or lower 1 Preheat the oven to 35()egrees Fahrenheit
depending on your calorieeeds. ' i L
2. Sift together the flour, salt, sugar and baking soda.
MATERIALS 3. Mix the pumpkin, oil, eggs, ¥ cup water, and spices together. Then
M Mixing Bowl combine with the dry ingredients, but do not mix too thoroughly.
MKnife Stir in the nuts.
M Baking Sheet 4. Pour into a wetb uttered 9x58 inch loaf pan. Bake 58D minutes
M9x5x3 inch loaf pan until a thin skewer poked in the very center of the loaf comes out
#( %&63 ./ 4 %3 clean. Turn the bread out of the pan and let cool on a rack.
1 5. Taste!
1
Recipe adapted from www.simplyrecipes.com
CACFP Crediting
Snack
Fruit
Vegetables
Bread/Alternative
Meat/Alternative
Milk
rv‘: Urckz:eimeﬁ 6Ifnvic;ogmeemal Policy Institute, -
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Persimmons
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Week 1: Persimmon Trees

Week 2: All About Persimmons

Week 3: Foods With Moods

Optional Activities
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Persimmons
Week 1: Persimmon Trees

OBJECTIVES DIRECTIONS WITH CHILDREN

To reinforce that fruits have 1.

seeds.

Students will learn that
persimmons are fruits and the)
grow on trees.

Students will learn why
persimmons are healthy to eat

MATERIALS

M Fresh Fruiand Vegetable 2.

Photo Cards
[T Rainbow of Fruit Chart

LEARNING STANDARDS
Head Start Learning Domains
- Physical Development and Healt
- Approaches to Learning

- Language Development

- Literacy Knowledge and Skills

- Science Knowledge and Skills

Key Developmental

Indicators

- Approaches to Learning 4
- Language, Literacy and
Communication

- Physical Development, Health ar
WellBeing

- Science and Technology
(Classification and Time)

DRDRR

- Language and Literacy
Development, LLD1,LLD3, LLD4
- English Language Development,
ELD1, ELD2

- Cognitive Development, COG1
COG3, COG4,

- Health, HLTH2

Show the class the Fresh Fruit and Vegetable Photo Card of
persimmons. Tell the class that persimmons have seeds. Does t
YSFEYy A0Qa + FNHAG 2N I @S3sSal
grow from the flower of the plant. How do persimmons grow? In
ground like carrots? On a vine like beans? Have the glasss and
then tell them they grow on trees.

Ask the class if anyone has eaten a persimmon before. How dic
eat it? Talk about the different ways one can eat persimmons: pl
like an apple, in a pudding, in a salad, or as a bread (like banan:
bread).

Talk about the color of persimmons. They are orange. Vitamin .
oranges. Orange fruits and vegetables with Vitamin A help keep
healthy (strengthen your immune system) and are good for your
eyes. Persimmons also have a lot of fiber winielps keep your
heart healthy. Add persimmons to the orange column of the Ran
of Fruit art that was started in October.

. Remind the class that eating lots of fruits and vegetables help m

us healthy because they have a lot of vitamins that we neegrow.
Askthe childrento identify other fruits andvegetableghat are
orangethat will help thembe healthy. Examples could be: carrots
cantaloupe, mangos, pumpkins, papayas, orange peppers. Ast
identify them, ask them if it is a fruit onaegetable. Show a Fresh
Fruit and Vegetable Photo Card for each one, if available.

Lesson modified from Orange County Dept of Educaiiarvest of the Monttpreschool curriculut
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