
Produce Safety for School Gardens  

Sample Lesson Plan* 

TOPIC FOUR: WILDLIFE, DOMESTICATED ANIMALS, AND LAND USE 

   

 

Grade Level Band: K-2, 3-5 

Learning Objective: 

• Students will be able to explain how domesticated and wild animals can pose food 

safety risks due to the potential spread of pathogens. 

Estimated Time Needed: 30-45 minutes 

Materials/Resources: 

• Section 4: Produce Safety Alliance Grower Training Version 1.2-1.2a  

• Topic 4 slide show 

• Topic 4 knowledge check 

• Large paper and drawing materials 

Vocabulary: 

Contaminated: To make impure or unfit for use by adding something harmful or unpleasant. 
 

Domestic animal: Any animal that has adapted to living with human beings and to serving 
their purposes. 
 

Feces: Bodily waste discharged through the anus (backside of digestive tract). 
 

Pathogens: A germ (as a bacterium or virus) that causes disease. 

 
Transmit: To pass through or cause to pass through space or a material. 
 

Wild animal: Any animal living in a state of nature and not under human control and care. 

 

Background: 

• See Topic 1 Lesson Plan: Introduction to Produce Safety 

• See Topic 2 Lesson Plan: Worker Health, Hygiene, and Training 

• See Topic 3 Lesson Plan: Soil Amendments 

Key Points: 
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● Domesticated animals are more likely to harbor human pathogens due to their 

proximity to humans and wildlife. 

● Animals can spread contamination in fields through their feces, affecting produce 

safety. 

● Complete exclusion of animals from agricultural fields is not possible, so management 

strategies are essential. 

● Understanding the balance of animal presence in the environment is key to food 

safety. 

Introduction/Attention Getter (Optional): 

● Watch Video Four: Munch the Fox in Safe & Green Gardens – Wildlife, Domesticated 

Animals, and Land Use   

● Begin with a short video or slideshow showcasing various domesticated and wild 

animals. 

● Pose the question: "How do you think animals can affect the food we eat?" 

● Facilitate a brief discussion to gather initial thoughts. 

Lesson Plan: 

• Use slideshow to complete. 

 

Formal Instruction: 

Introduction to new material 

● Discuss the concept of pathogens and how they can be transmitted through animal 

feces. 

● Use a diagram to show how animals interact with agricultural fields and the potential 

pathways for contamination. 

● Address the misconception that all domesticated animals are safe; emphasize that 

proximity to humans increases the risk of harboring pathogens. 

Guided Practice 

● Divide students into small groups and provide them with scenarios involving different 

animals and their potential risks. 

● Ask guiding questions, such as: 

○ "What could happen if a wild animal enters a farm?" 

○ "How can we reduce the risks associated with domesticated animals?" 

● Monitor group discussions and provide feedback to ensure understanding. 
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Hands-On Learning 

● Students will create an informative poster that illustrates the risks associated with 

domesticated and wild animals. 

● They should include images, explanations, and strategies for managing these risks. 

● Set expectations for effort, creativity, and clarity in their presentations. 

Closing 

● Each student presents their poster to the class. 

● Encourage classmates to ask questions and provide feedback on each presentation. 

● Summarize key points discussed in the presentations. 

Extensions & Additional Resources: 

• Topic 4 activity pages 

• Topic 4 knowledge check 

• Video: Munch the Fox in Safe & Green Gardens – Wildlife, Domesticated Animals, and 

Land Use   

• Alternative knowledge check: Students will create a poster that illustrates and 

explains the risks associated with domesticated and wild animals regarding food 

safety. They will present their posters to the class. 

• Create a scarecrow for the school garden based on students’ drawing(s). 

• Students who finish early can research a specific animal and create a fact sheet 

detailing its potential risks to food safety and how to mitigate those risks. 

 
*This sample lesson plan is for training purposes only and is not meant to serve as 

an exemplar.  
 


