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TEACHER RESOURCES
ELEMENTARY
• Green, Green Broccoli Activity (Duck, Duck, Goose) - This 

twist on the game “Duck, Duck, Goose!” teaches students the 
importance of vegetables.

• Broccoli and his friend Cauliflower - This lesson offers a variety 
of options for exploring the vegetables broccoli and cauliflower. 

• Fun Facts You Didn’t Know About Broccoli -  Ten things that 
you may or may not have known about broccoli.

MIDDLE SCHOOL
• How I Survived Bullies, Broccoli & Snake Hill (Novel) – The hero 

of this series is ready for fun at summer camp until he finds out it is 
a summer “school” camp. 

• Broccoli Botany – This resources covers the origins of broccoli, 
serving ideas, fun facts and classroom taste test ideas.

• Planting, Growing, Harvesting Broccoli – How to plant, grow 
and harvest the “crown jewel of nutrition.”

HIGH SCHOOL
• STEM Topics – Official USDA website with resources for 

understanding and conducting research on broccoli. 

• A PBL Lesson: Why does broccoli cost more than hamburger? 
- This lesson plan utilizes the film and POV’s website resources 
for Food, Inc., a documentary that examines food in the United 
States and the industry that produces it. Classrooms can use 
these materials to investigate how agricultural subsidies influence 
food choices, health and the economy.

• Broccoli in Space PBL: How probiotics help grow vegetables 
in microgravity - A new experiment will test whether microbes can 
help broccoli grow better in challenging conditions in space.

BROCCOLI IN THE CLASSROOM
Broccoli Salad Recipe
• 1 head broccoli • 1 c. mayonnaise 
• ½ lb. bacon • 4 T. wine vinegar 
• 1 medium red onion • ½ c. sugar 
• 1 c. shredded cheddar (not fine, fancy type!)

Cut broccoli into bit-sized pieces. Cook bacon, drain, crumble; chop 
onion. Mix. Add mayonnaise, vinegar, sugar. Sprinkle shredded 
cheddar. Refrigerate overnight.
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LEARN ABOUT CARROTS
The carrot is a root vegetable, usually orange in colour, though purple, black, 
red, white, and yellow cultivars exist. Carrots are a domesticated form of the 
wild carrot, Daucus carota, native to Europe and southwestern Asia.
Energy: 41.35 Calories (per 100 g)
Protein: 930 mg (per 100 g)
Vitamin c: 5.9 mg (per 100 g)
Potassium: 320 mg (per 100 g)

TEACHER RESOURCES
ELEMENTARY
• Dig ‘Em Up - In this lesson students will investigate the functions of roots, 

recognize the difference between a tap and fibrous root system, and identify 
the roots of some plants as edible.

• “The Carrot Seed” by Ruth Krauss - This is a read along video!

• “The Giant Carrot” by Jan Peck - Study guide

• What Do You Really Know About Carrots? - Write opinion pieces 
on topics or texts, supporting a point of view with reasons and information.  

• Carrot-Casso: Art for Art’s Sake - Use carrots in a variety of ways for 
a visual art lesson.

MIDDLE SCHOOL
• Variety of Carrots - Four varieties of carrots that work well for fall planting 

in school gardens.

• Carrot Calculations - Understand the concept of a ratio and use ratio 
language to describe a ratio relationship between two quantities.

HIGH SCHOOL
• Food Frontiers - This free, downloadable curriculum from the John 

Hopkins Center for a Livable Future, provides high school students with 
a deep understanding of critical food system issues. It is inquiry-based, 
standards-aligned and classroom ready.

https://www.agclassroom.org/teacher/matrix/lessonplan.cfm?lpid=320&author_state=0&grade=0&search_term_lp=carrot
https://www.youtube.com/watch?v=-zsv_vImOr8
http://www.janpeck.com/home/study-guide-the-giant-carrot/
http://georgiaorganics.org/wp-content/uploads/2015/07/4-5-Lesson-Plan_Rooting-for-Carrots1.pdf
http://georgiaorganics.org/wp-content/uploads/2015/07/Quick-and-fun-activities.pdf
http://georgiaorganics.org/wp-content/uploads/2015/07/VARIETIES-OF-CARROTS.pdf
http://georgiaorganics.org/wp-content/uploads/2015/07/6-8-Lesson-Plan-Rooting-for-Carrots.pdf
http://www.foodspanlearning.org/

