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THE FRUIT
RAINBOW

GOALS & OBJECTIVES

Students will be able to recog-
nize that fruits come in a vari-

ety of colors.

Students will begin to under-

stand that the same fruit may
come in many different colors
(i.e. apples) and that fruits are

different from vegetables.

Students will name and try
four different types of food.

Common Core Standards

Scientific Thinking 1a

Curiosity and Initiative 4b, 4g

STANDARDS

MATERIALS

3 red apples (two cubed®*, one left
whole)

3 green apples (two cubed*, one
left whole)

3 bananas (two cubed*, one left
whole)

3 oranges (two cubed®, one left
whole)

1 pint blueberries

*Cut fruit small enough so that
each student can have 3-4 pieces of
each type of fruit.

From Box:

Wax paper
Yummiloo poster
Rainbow worksheet

Take-home recipe

Uses senses to gather, explore, and interpret information.

Expresses an interest in learning about and discussing a growing range of ideas.
Willingly engages in new experiences and activities.
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OPENING QUESTIONS

Who here likes to eat food?

Can someone tell me a food they like to eat?

g

Introduce yourself and tell the students that you are their
Bubble teacher! Begin by having the students sit in a

LAY
L Y

circle. Explain that here at Bubble we love to go on food

adventures by eating and trying new foods; each week the
(Z) students will be cooking and eating, but most importantly,
UVJ) having lots of fun! Ask the students what their favorite
O | food is, and have a few students answer. Include your own
"g favorite food. , ,
I—

YUMMILOO INTRO

Yummiloo Intro: “We all love food, and food powers your body. Who
wants to go on a food adventure to a land completely made out of
food, with banana slides and smoothie rivers? This is a special place,
a yummy place, called Yummiloo. And in Yummiloo there are some
yummy friends called the Yums Yums. Do you want to meet them?
Okay, you need to be very quiet and rub your tummies and whisper
with me, “Yum, yum, yum, yum, yum.” (show a poster of Yummiloo
World).
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ACTIVITY

Tell students that every Bubble class, we get to
learn about and try new foods! Today we will make
fruit rainbows, but first we need to learn some very
important Bubble rules:

1. Don’t yuck my yum. We should only say nice things
about the food we are trying.

Bubble Rules

2. Always wait until everyone is served before we
touch our food. We want to be sure everyone has
food before we eat, so we can eat as a class.

Tell students that today they will try four types of
fruit. Explain that fruit is a healthy and yummy part
of a meal. Remind students that in Bubble class, we go
Introduce on fun food adventures and that in today’s adventure,
Activity we will explore a colorful rainbow of different fruits.

Tell the students that the “Yums Yums got up extra
early today to pick some fresh fruit from the trees.”
Show the fruits they will try and ask students to
name each fruit with its color. Explain that fruits
come in all different colors, shapes, and sizes just like
we do! We eat different fruits because our bodies need
different kinds of food to grow. Ask if they can name
other fruits that are the colors of the rainbow (what
fruits are red? orange? yellow? etc).

Show Fruits

Tell students that they will build a rainbow with their
fruit. Hand out one piece of each fruit and remind
Make a students they will arrange the fruit into a rainbow

Rainbow before eating.
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When students are done making their rainbow, they can

have a tasting party, where they try all the fruit in the
rainbow.

Eat a If time permits, handout the fruit rainbow worksheet
Rainbow for the students to color.

TEACHER'S NOTES Encourage students to be creative and make
their own fruit rainbow, it does not need to

look like the example.

Build excitement by hiding the fruits you will use in the lesson in a bag
or bowl, bringing each item out one by one.

Remind the students that in Bubble class, they all become Food Adventur-
ers, and Food Adventurers always try new foods, even just a little bite.

CLOSING & REMINDERS Ask the students which of the fruits
they tried was their favorite.

Tell them that each week in Bubble class they will be cooking and tasting
new foods as Food Adventurers. Remind them of your name and let them
know you will be back each week for more Bubble fun. Before you leave,
ask the students what the name of the class is. Have them yell, “Bubble!”

Be sure to give the classroom teacher the take-home recipes.
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SERVES: 4

Tres

TODAY IN BUBBL E CLASS WE LEARNED ABQUT THE FRUIT
RAINBOWI HERE IS A RECIPE TO TRY AT HOME THAT USES
WHAT WE LEARNED.
DIRECTIONS INGREDIENTS
* 3 apples, cored and cut into
Combine the fruit in a large fifths
bowl. * 4 peaches, cored and cut into
Combine yogurt, mint, A
honey, and stir to combine. * 2 bananas, peeled cut and
fourths
Use yogurt as a dip or a * 1 orange, peeled and sectioned
combine with fruit.
* 1 bunch of grapes
Serve chilled. * 8 oz of plain yogurt
*Ask your child to identify * Honey
which color fruits are being ¢ 1 bunch of mint, roughly
used. chopped

ADD OR SWAP ANY FRUITS YOU LIKE IN THE
RECIPE. OTHER FRUITS YOU COULD USE

INCLUDE; PEARS, CANTALOUPE, POMEGRANATEA'}

SEEDS, MANGO OR KIWI.
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Super Senses
Yummiloo
1 SEE

big red apples &
oval avocadoes

I
fresh broccoli
& sour cream S

I
I HPAR

b
TSI cncling

i

FEEL

fuzzy peaches
& bumpy

5. | ): \5 cavlifiower
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\_essony 2
THE SENSES

GOALS & OBJECTIVES

Students will begin to un-
derstand that there are 5
distinct senses.

Students will learn how
each sense relates to food.

Students will use new
descriptive adjectives to
describe how food looks,
tastes, sounds, feels, and

MATERIALS

1 bag or head of broccoli

3 peaches: 2 sliced and 1 left
whole

3 apples: 2 sliced and 1 left
whole

3 cucumbers: 2 sliced and 1 left
whole

(Alternatives: 3 pears or box of
Strawberries)

From Box:

Wax paper
Yummiloo poster
Super Sensor activity sheet

Coloring supplies (from teacher)

smells. *
‘g Physical Development
[~ =
< 1. Uses sense to assist and guide learning.
o
f a) Identifies sights, smells, sounds, tastes and textures.
:,_) b) Compares and contrasts different sights, smells, sounds, tastes, and textures.

¢) Uses descriptive words to discuss sights, smells, sounds, tastes and textures.
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OPENING QUESTIONS

What parts of the body do we use when we taste

our food?
What do we use to see? What do we use to smell? What do we use to

taste? What do we use to feel? What do we use to hear?

YUMMILOO INTRO

Remind students of last week’s class. “Who remembers where we
visited last time we met for Bubble Class? It was Yummiloo!” Show
poster, point out rainbow, and remind students of how they made
fruit rainbows just like in Yummiloo. Ask a few students to name
a different colored fruit to review. “Today we're going to use our
Super Senses to be Food Adventurers with the Yum Yums. (Show
poster area of Yum Yums looking, crunching, tasting, etc.) Tell
students that today they will be feeling, smelling, tasting all types
of foods.

C CExplain to the students that today they will use their five senses
to taste some yummy food! Our senses are how we use the

different parts of our body to eat our food. We use our mouth,

eyes, nose, ears, and fingers to explore our foods. Bring out the
Bubble bag with food. You can say, “The Yums Yums got up extra
early today and picked some fresh fruits and vegetables from the
garden. Let’s see what they picked!”

DISCUSSION

Pull out the apple and ask students to describe it using all

r

senses. Pass the apple around and have them describe how it

feels and smells. Next, have the students contrast the apple with a

peach, including smell and feel. Explain that the peach and apple

smell and feel different even though they look similar. , ,
6
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ACTIVITY

Senses Song

Tasting

Have all of the students stand up and ask them
what they see with. Their eyes! (point to your
eyes) Ask them what they smell with. Their
nose! (point to your nose). Repeat with hear,
touch and taste. Then have students sing a so.
Pick a tune and have the kids follow along with
you; make a dance by pointing to each relevant
body part.
“We see fruits and vegetables, Yum Yum!
We smell fruits and vegetables, Yum Yum!
We hear fruits and vegetables, Yum Yum!
We touch fruits and vegetables, Yum Yum!
We taste fruits and vegetables, Yum Yum!”

Repeat the song a few times.

Pass out fruits and vegetables to taste. Remind
students to wait until everyone is served. Ask

the students to describe the fruit and vegetables.

Words to be used:
See: colors/size/shape
Sound: crunch, splash, crinkle, pop
Smell: sour, sweet, salty, spicy
Taste: sour, sweet, salty, spicy
Touch: bumpy, smooth, soft, squishy, fuzzy

If there is time, provide the students with the
Super Sensor activity sheet to color.
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If any of the students don’t want to try the
TEACHER'S NOTE>

Maybe try a small bite yourself and tell the
student how yummy it tastes!

Trying new foods is important for children, and it can even take up to 12

times for a child to become accustomed to a new taste. Using positive pres-
sure can help the students overcome their reluctance to try a new food.

You can tell students that trying new foods is like making new friends.
Let’s make a friend!

Ask the students if they can name some

CLOSING & REMINDERS of the senses they used or describe one of
the foods from Bubble class. Explain that

there are many ways to describe foods
using our senses and that’s what makes trying new foods so fun! Remind
the class that you’ll be back next week for more Food Adventures.

Be sure to give the classroom teacher the take-home recipes.

/ REMIND STUDENTS
| OF THE BUBBLE RULE
\ “DON'T YUCK MY YUMI”
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SERVES: 4 people 0 \

Shawperiy Tely g4\\«'\0\

TODAY IN BU B BLE CLASS WE LEARNED ABOUT US NG QUR
SENSES WHEN WE EAT. HERE IS A RECIPE TO TRY AT
HOME THAT USES WHAT WE LEARNED.

INGREDIENTS

* 1/2 cup crumbled feta
* 1 cup strawberries

* 1 lemon

* 1 bag of arugula

* 1 Tbsp honey

¢ Salt to taste

¢ Pepper to taste

* 6 Thsp olive oil

DIRECTIONS

In a small bowl, combine the dressing p.
ingredients (olive oil, lemon juice, honey, '
salt, and pepper). | ADD ANY OTHER SALAD

INGREDIENTS YOU LIKEI

Toss pre-cut strawberries, arugula, and
feta with the dressing.

*Ask you child what flavors they taste. Salty, o SR
sweet, sour, or bitter?

BUBBLE FOUNDATION LTD. 2014 - PRE-K EATS CURRICULUM 69
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«  Manners

The Yum Yums are having a tasting party and
you're invited. Can you help set the
table?

(@)

Where do the napkins, forks, & plates go?

Yumemiloo

When they first sit down, the Yum Yums sing,
“Clap, Clap, Napkin on the Lap.’
the carrots, but Plum won
the magic word....

Red wants
t pass until he hears

'

Rooty and Plum wait patiently until everyone is
served. Red makes sure there is enough food
for everyone by only taking one serving.

At the end of their yummy snack, all the Yum
Yums help clean up. Plum says, “Many hands
mean less work!" Thanks, Yum Yums!

- PRE-K EATS CURRICULUM
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STANDARDS

<sson 2

MANNERS, PLEASE!

GOALS & OBJECTIVES

Students will be able to demon-
strate a simplified table setting.

Students will be able to verbal-

ize polite table manners.

Health and Well Being

7. Demonstrates personal care and hygiene

skills

b. Exhibits self-help skills when
dressing, cleaning up, participating in
meals.

8. Demonstrates awareness and
understanding of healthy habits

Relationships with Others

4. Develops positive relationships with their peers

MATERIALS

¢ 1 bag of celery, cut into short
sticks

¢ 1 bag of carrots, cut into short
sticks

3 pears, cut into 1/8ths
e 1 Lt. bottle of water
25 napkins, cups, & plates
From Box:
* Bowls
e Sporks
¢ Yummiloo poster
e Manners story sheet
* Hand sanitizer
e Table setting sheet

e Take-home recipe

b. Shares materials and toys with other children.

5. Demonstrates pro-social problem solving skills in social interactions.
b. Uses multiple pro-social strategies to resolve conflicts (e.g. trade, take turns,

problem solve).

Accountability

6. Understands and follows routines and rules.

b. Engages easily in routine activities (e.g., story time, snack time, circle time).
c¢. Uses materials purposefully, safely and respectfully as set by group rules.

Self-Regulation

2. Regulates his/her responses to needs, feelings, and events.
a. Expresses feelings, needs, opinions and desires in a way that is appropriate to

the situation.

BUBBLE FOUNDATION LTD. 2014 - PRE-K EATS CURRICULUM
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OPENING QUESTIONS

Review: Who can tell me what our 5 senses are?

Why do we have manners?
Who can give an example of good manners?

YUMMILOO INTRO

Bring out the Yummiloo poster, “Today is the Great Yummiloo Party,
when all the Yum Yums gather around the Tree Table to celebrate the
harvest. One thing the Yum Yums like even more than their delicious
food is good table manners.”

C C Read the Yummiloo Manners Matters story sheet and open up the
discussion about table manners. Ask students to recall manners from
the sheet, adding a key Bubble rule: “don’t yuck any body’s yum”.

Manners from Story Sheet:

1. Help set the table.

2. Say please and thank you.

3. Wait until everyone is served before you eat.

4. Help clean up.

DISCUSSION

You can act out situations with your co-teacher (or student) where you

use phrases such as “please” and “thank you”. Explain that in this

~= lesson the students are going to practice their manners.

22

BUBBLE FOUNDATION LTD. 2014 - PRE-K EATS CURRICULUM 10

%



Please and thank you

Set the table

ACTIVITY

Seat the students in a circle and have them
sing a song, sung to whatever tune youd like,
“When we pass the food around, we say please
and thank you, please and thank you.” Have
them repeat the song a few times.

Then give one student something to pass, (an
extra carrot would work great), and then have
them pass the fruit around saying “please” and
“thank you”. Once the fruit has been passed
fully around the circle, seat the students at
their tables to begin the lesson.

Give each student a Table Setting Sheet. Hand
out plates, napkins, cups, and sporks so that
each student has one of each. Tell students to
use the Table Setting Sheet to set the table.

Walk around to assist students with the table
setting.

BUBBLE FOUNDATION LTD. 2014 - PRE-K EATS CURRICULUM
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Have the students wash or sanitize their hands, and
remind students to wait until everyone is served before
anyone starts to eat.

Distribute bowls of carrots, celery sticks, and pears to
each table. Give students instructions to practice pass-
ing the different foods around the table saying “please”
and “thank you”, and to take only two of each fruit and
vegetable (part of manners is sharing!). Walk around
and pour a little water in each student’s cup. Encourage
students to use their spork and napkin.

Serve up

If time permits, you choose a book to read that relates to
the lesson

TEACHER'S NOTE While students are serving and eating, you
can sing the please and thank you song again
if the class needs encouragement.

Trying new foods is important for children. Encourage students to try
each different food in exciting ways. Remind them that these are healthy
foods that will give them energy and help them grow up big and strong!

Ask students to raise their hands and
CLOSING & REMINDERS > share a table manner they learned

and why these are important. Prompt
students to say “please!” and “thank you!” together as a class. Provide the
classroom teacher with the take home recipes.

e e

e S
_— &\\

7 TEACH BY EXAMPLE, ™
[ ALWAYS SAY PLEASE AND
“ N\__THANK YOU IN CLASS /

B ,-rl(_/y'

1 — g—
- ~ _ .
1 A —
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SERVES: 6 people U \T_.)

Table Tqces

TODAY IN BUBBLE CLASS WE LEARNED ABOUT TABLE
MANNERS. HERE IS A RECIPE THAT WILL HELP YOUR CHILD
PRACTICE THEIR MANNERS.

FILLING INGREDIENTS

* 1 package whole-wheat tortillas

¢ 2 cans black beans, drained of
liquid

* 14 cup brown rice

* % cup shredded cheese

e 1 cup tomato, diced

DIRECTIONS * 1 serrano pepper, finely diced
Cook rice as directed on * % cup cilantro, chopped
package. * % cup red onion, chopped
Rinse the black beans. " A D

Mix together tomato, pepper, cilantro and onion
to make salsa. AVOCADO, GRILLED

CHICKEN, CORN OR

/ OPTIONAL TOPPINGS: * -

Place salsa, rice, beans, and cheese in three . GREEN PEPPERS
separate bowls. N -

~ —

Sit at the table, pass around a whole-wheat tortilla to each person.

Pass around the beans, rice, cheese, lettuce and salsa in individual

dishes. Each person adds the toppings they want to their taco.

*Make sure to say “please pass...” and “thank you” when you pass around
these items.

72

Fold up the taco and enjoy!
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Help the Yum Yums
make fruit kabobs
for snack by
coloring in
the fruit
slices!




\_essen
CHOPI CHOPI CHOPI

GOALS & OBJECTIVES

Students will demonstrate
basic knife skills.

Students will begin to un-
derstand safety and reason-
ing underlying safety pro-
cedures.

Common Core

Domain 2

MATERIALS

20 single wooden skewers (for
kabobs)

7 bananas, cut in 1/3rds
3 peaches, sliced in 1/8ths

11bs of strawberries, whole

From Box:

Lettuce knives

Wax paper

Yummiloo poster

Giant Fruit Kabob activity sheet

Take-home recipe

9. Demonstrates awareness and understanding of safety rules

2 a) Verbalizes and demonstrates safety rules such as holding an adult’s hand when walking
¢<= on sidewalks or near a street.
2 b) Communicates to peers and adults when observing unsafe behavior (e.g. Tommy is
< throwing rocks).
P
n c) Understands that some practices could be unsafe
13 BUBBLE FOUNDATION LTD. 2014 - PRE-K EATS CURRICULUM
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OPENING QUESTIONS

Review: Who can give me an example of good manners?
What are some tools used for cooking?
What is a knife?

YUMMILOO INTRO

Bring out the Yummiloo poster. “Today the Yum Yums are
practicing their cutting skills and making fruit kabobs!” (Show
area of them cutting fruit and making kabobs) “The Yum Yums
always are careful when using their knives.”

C C Ask students to pick up the hand they write with a wave it in
the air. Explain that this is their knife hand. Tell the students
that their other hand is a bear claw (you can put up a claw

hand and growl). Ask: Why do I want you to make a bear claw?
Explain: Your “claw” goes on food you are cutting so fingers

are protected. Ask: Why do I want to use both hands? Explain

to students one hand will hold the knife. The other hand will be
holding onto the food. This helps food stay put so the knife won’t
slip around.

DISCUSSION

Demonstrate proper knife skills as you cut into a banana.

Explain that the tip of the knife should always touch the table
when cutting. Tell students that the knife “lives on the cutting
board; it never leaves”. Explain to students that if anyone picks

up his or her knife without permission it will be taken away. ’ ’

r
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Cutting up food

What is a kabob

Supplies

Making a kabob

Tasting Party

ACTIVITY

Tell students that when we cook we cut fruits and
vegetables to be different shapes and sizes. Some-
times we cut them to be very small when we want
them to blend into something like a soup. Some-
times we cut bigger pieces when we want to eat
them by themselves.

Introduce the fruits and go over the name of each.
Explain that students will be cutting up the fruits
to make kabobs! Explain that a kabob is any food
that is on a stick. It’s a fun way to eat a yummy
and healthy snack!

Distribute cutting boards and fruit. Distribute
lettuce knives. Remind the students they should
not touch knives until instructed; teachers and
volunteers will help them cut. When finished
cutting, collect the knives.

Distribute skewers, and explain how to make a
fruit kabob. Remind students to be careful with
the points of the skewers. Demonstrate how to put
the fruit on the kabobs safely: setting the fruit on
the table first and pushing the pointy end through
the fruit. Encourage students to place fruit in any
order they like and have fun! Closely monitor the
students and assist them with the kabob sticks.

When they have finished, tell them they can eat
their kabob! Encourage them to eat the kabob like
corn on the cob. Make sure students do not put the
kabob point in their mouth. When finished eating,
provide the students with the Giant Fruit Kabob
activity sheet.

BUBBLE FOUNDATION LTD, 2014 - PRE-K EATS CURRICULUM
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Bubble likes to encourage the students to
think of these lettuce knives as a sharp chef’s
knife.

TEACHER'S NOTE

Be extra careful with the kabob sticks; the students may have trouble
with them and they or you may get poked! Give them extra help if
needed, but encourage the students to do it themselves.

When assisting students with cutting the fruit, make sure they are
cutting pieces big enough to put on the kabob.

Safe demonstration is key. Show the students the proper and safe way to
do things first in order to avoid any mishaps.

Ask students to raise their hands and

CLOSING & REMINDERS repeat a knife safety rule they learned.
Have the entire class to demonstrate the

bear claw.

Ask the students what a kabob is? Explain that you can put different
kinds of food on a kabob. Ask students what types of food they would
like to put on a kabob? Provide the classroom teacher with the take home
recipes.

( SHOW THE KIDS YOUR \
\ BEAR CLAWI /

BUBBLE FOUNDATION LTD. 2014 - PRE-K EATS CURRICULUM 16



SERVES: 4-6

fresh, Tnil Yab- s

TODAY IN BUBBLE CLASS WE LEARNED ABOUT KNIFE SKILLS.
HERE IS A RECIPE WE MADE IN CLASS THAT CAN BE MADE
AT HOME. WE USED LETTUCE KNIVES INSTEAD OF REAL

KNIVES FOR SAFETY.
INGREDIENTS
DIRECTIONS * 1 banana sliced into % inch
pieces
Place all of the fruit on the * 2 kiwi peeled and sliced into
kabob sticks 8 pieces
* 2 1 d, and cut int
e i sk ﬁfat.g}; es cored, and cut into
creative patterns!
* 2 pear, cored, and cut into
Combine the yogurt and fifths
honey for a delicious 1 bunch of grapes
dipping sauce.

2 cucumbers halved and cut

into thirds
¢ 1 pint of plain unsweetened
yogurt
* Two tablespoons of honey
THE BEST PART \ * Wooden kabob skewers
ABOUT A FRUIT KABOB IS THAT YOU
CAN USE ANY FRUIT YOU FANCY!
WE LOVE DIPPING CUCUMBER INTO
YOGURT, BUT WE ALSO LOVE DIPPING
PEARS INTO HONEY!

74 BUBBLE FOUNDATION LTD. 2014 - PRE-K EATS CURRICULUM
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Rooty & Red are growing beans from seeds. What do seeds need to grow?

75
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\—-"655’\’\ g MATERIALS

FROM SEED TO  * 25 ssndwion-  From Box
S P R O U T sized clear bags o Salt

¢ 20 dried beans

such as black 1/4 cup olive oil

GOALS & OBJECTIVES

beans or e Mixing bowl
garbanzo beans .
Students will begin to ~* Serving bowls
* 2 cans cannellini
understand what a plant beans, 1 can ¢ Wax paper
needs to grow. drained and s BAEViRg hpoom
rinsed
~* Blender
Students will observe how * 1 clove of garlic,
peeled * Paper towels
a plant grows.
* 2 teaspoons * Yummiloo
thyme poster

Students will sprout,

. " ‘ e 2 teaspoons of ¢ Teaching Aid
nourish, and maintain a aop

lemon juice

STANDARDS

e Take-home
plant. .
* 1 bag baby recipe
carrots
Health and Wellbeing * Seed to Sprout
7. Demonstrates a growing receptive activity sheet
voaabulnyy. NOTE: Dried beans from a grocery may
a) Understands and follows spoken not always sprout due to processing. If
Hiveotions. possible, buy them raw, or from seed
packets!
Scientific thinking
1. Asks questions and makes predictions based on observations and manipulation of things and
events in the environment.
¢) Makes observations and describes changes in objects, living things, and natural events in the
environment.
2. Generates explanations and communicates conclusions regarding experiments and
explorations.
b) Identifies cause and effect relationships.
Living Things

5. Observes and describes characteristics of living things.
f) Explains why plants and animals need water and food.
g) Describes simple life cycles of plants and animals.
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OPENING QUESTIONS

Review: Who remembers a knife safety rule?

Has anyone ever planted a seed?
Has anyone ever grown a plant? What kind of plant?

YUMMILOO INTRO

Bring out the Yummiloo poster, “It’s Planting Day in the
Yummiloo Garden! The yum yums planting some seeds” (the
garden is in the top right corner of the poster)

C ‘ Ask the students if they can name some things plants need
to grow up big and strong (sun, water, soil, etc). Explain
that plants need the sun, water, and good soil in order to be
healthy and to grow.

Tell the students that today they are going to be planting and
eating a type of seed: beans! We are going to make and eat a
special dip made out of white beans!

DISCUSSION

Let them know that they are going to grow a bean plant and

that they will be giving the seeds water and sun and that

r

they will see the seeds sprout in their windowsill after a few

days. , ,
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What are Seeds?

Planting a Seed

Seeds Need Sun to
Grow

PLANTING A SEED

Distribute a seed to each student. Ask students
to observe and describe the seeds in terms of
size, color, shape, etc. Show the students the
teaching aid image of a growing seed to help
them understand how the seed will grow.

Distribute plastic snack bags and sheet of
paper towel to each student. Have students fold
the paper towel.

Fill a bowl with some water. Walk around to
each table for the students to dip their fingers
in the water and make it “rain” on the towels.

- Ask students to place their bean on the paper

towel and slide them into the bag.

Explain to students that their plant needs some
time to grow. Tell the students they will be
taking the bags home, and they will need to
keep the towel moist and in a sunny place.

BUBBLE FOUNDATION LTD. 2014 - PRE-K EATS CURRICULUM
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Yummy Seeds!

Bean dip

Final Touches

Tasting Party!

BEAN DIP

Explain to the students that some seeds we can
eat. Ask the students if they have ever eaten a
seed. Have students name some seeds they have
eaten. (Some common edible seeds are; beans,
lentils, corn, coconut, sunflower seeds, pumpkin
seeds, and peanuts.)

Set up the blender and tell the students they
are going to make a bean dip. Show students a
few white beans and have one student pour the
beans into the blender. Have two students put
the lemon juice and garlic in the blender. Blend
until beans are roughly chopped.

Have another student come up and add the olive
oil. Blend until smooth. Transfer mixture into
small bowl and mix in thyme and salt to taste.

Distribute wax paper and serving bowls of dip
to students. Pass out a handful of baby carrots
to each student. Remind students to wait until
everyone is served before they touch their food.

Have a Tasting Party as the students try the
bean dip they all made together! Explain to
students that what they are eating was made
from seeds, just like the ones they are going to
take home and grow!
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Seeds should germinate within a week. Be
TEACHER'S NOTE sure to reiterate importance of keeping the

paper towel wet and storing in a warm place
like their body or in a window.

Make sure to properly demonstrate to students how to make it “rain” on
their seed to avoid water incidents.

When choosing students to help add ingredients, pick the most well be-
haved student to come up.

To help beans blend, add reserve water from the can as you blend.

Ask students what things plants need to
CLOSING & REMINDERS > grow? (Sun, Soil, Water) Ask the students

whether or not we can eat seeds.

Let students know that in the next lesson, you will ask them to describe
what happened to their seeds at home. What color is it? What is the shape?
Is it big or small? Provide the classroom teacher with the take home reci-

pes.
— e — | o
.~ DON'T FORGET Toi?ﬁ?
/ REMIND STUDENTS r
( TO KEEP THE PAPER }
\_ TOWEL MOIST TO HELP |

. THE SEED GROWI .~
/
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SERVES: 4-6 people | JO \ /

DIP INGREDIENTS SUGGESTED VEGGIES TO DIP

* 1 (15-02) can cannellini beans (or 2 * Baby carrots
cups cooked) e Celery sticks

* 1 clove garlic * Bell peppers, cut into

¢ 2 tsp thyme strips

* 2 tsp lemon juice ¢ Broccoli florets

* 1/4 cup olive oil * (Cauliflower florets

* Salt ¢ Cucumber slices
DIRECTIONS

In a blender, add bean, lemon, and garlic. Blend until roughly
chopped.

Add the olive oil, blend until smooth.

Empty blender contents into a bowl
and add the thyme and salt. Mix
well.

Enjoy with veggies!
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brings water & food

to plant _——
ROOTS _ y i %

absorb
nutrients from soil

gummﬂoo

Look at Rooty stretch his body to look like the parts of a plant. Can you?
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