AR
Produce Safety for School Gardens

Sample Lesson Plan*

TOPIC 1: INTRODUCTION TO PRODUCE SAFETY

Grade Level Band: K-2, 3-5

Learning Objectives:
e Students will understand ways produce can be contaminated and ways to prevent
contamination.

Estimated Time Needed: 20-30 minutes

Materials/Resources:

e Topic 1slide show
e Topic 1 knowledge check

Optional

Chart paper

Markers

Stickers
Chromebook/computer

Vocabulary:

Produce: Produce is something that people make or grow and then sell.

Contaminate: If germs “contaminate” something, this means germs are on or in it. When that
happens, things are not clean or pure anymore.

Bacteria: Bacteria are very, very small living things made up of one cell each. Bacteria live in
most living things and in all parts of the earth. Most bacteria are useful to people. They are
important in making soil and helping people to digest food, for example. Some bacteria are
harmful, though, and can cause disease.

Virus: A virus is a tiny living thing that lives in other living things and can cause diseases in
people. Some viruses cause very serious illness.

Parasite: A parasite is an animal or plant that lives on or in another living thing and gets its
food and energy from it.

Introduction/Attention Getter (Optional):
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e Watch Video One: Munch the Fox in Safe & Green Gardens - Introduction to Produce
Safety.
(This activity can be done in a variety of ways. You can use chart paper and stickers or markers,
whiteboards, electronic polls (such as Mentimeter), and so forth.)
e Post the question: “Can food make you sick?”
e Ask students to vote.
e After everyone votes, discuss the results.
e Tell students today they will be learning how and why fresh food (fruits and vegetables
that we grow) can make you sick if they are not handled properly.

Lesson Plan:
e Useslideshow to complete.

Formal Instruction:

e Introduce the word produce.

e Brainstorm types of produce students have eaten in the last 24 hours. This can be done
on chart paper, on a whiteboard, in small groups, etc.

e Use the graphic in the slide show to discuss parts of a plant and discuss the different
parts of plants that we can eat (slide four).

e Ask students what they know about how produce is grown. After a brief discussion,
show slide five and discuss the basics of how produce grows.

e After discussing how produce is grown, ask students what they know about how
produce is harvested. Show slide six and discuss harvesting methods.

e Useslides seven and eight to discuss the contaminants that can affect produce.

¢ Invite students to discuss how produce can come in contact with contaminants on
slide nine.

e Useslide ten to ask students to think about ways to prevent contaminants
from coming in contact with produce or ways to remove them. You can focus this
discussion as a general conversation or discuss your school garden specifically.

Extensions & Additional Resources:

e Topic 1 activity pages
e Topic 1 knowledge check
e Video: Munch the Fox in Safe & Green Gardens - Introduction to Produce Safety

Sources:

https://kids.wordsmyth.net/we/

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