Learn, Grow, Eat, & Go Takes Flight with an Inexperienced Pilot
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We funded 26 new School in 2019

How would I chooSe?

Beaumont Elementary School

Burbank Elementary School

Casita Center for Technology, Science, & Math
CreStwood Elementary School

Jamul Elementary School

JefferSon Elementary School

Lakeside Farms Elementary School
Sherman Elementary School

Valencia Park Elementary School

Vista Academy of Visual & Performing Arts
watSonville Charter School of the Arts
Hawthorne Elementary School

LaFayette Elementary School

HA Hyde Elementary School

Ohlone Elementary School

Santa RoSa Academic Academy
Virginia Peterson Elementary School
Bel Air Elementary School

Gregory Gardens Elementary School
Rio Vista Elementary School

Sun Terrace Elementary School
Feaster Charter School

Otay Elementary School

Palomar Elementary School

Field Elementary Dual ImmersSion School
whitman Elementary School



Literature Connection
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Obtaining a Classroom Teacher'sS Commitment

Actual start dates ... 7




Offer an Incentive
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Vegetable/ Food expoSures
LEarn, E nl plant and physical activity features
] BaSe curriculum P i : .
. rFo:d Expos_ure y Fo_od e_xpo:ur:re?ipc_ T "eo_ Sf7on; e’
» Week 1 fresh sample ! 1 demos Garden Kitchen: ! | Class exercise: I
45 minutes - Know ¢ Show Sombrero | Tasting I: | 1 Cinnamon Carrot Crunch | | I: Take aWalk (page |
30 minutes - 5 Senses Food, Tasting |: Fresh carvots Carrots . Carrots 11 (pages 139-140) .y leh) ;
» Week 2 ; Tasting: " Garden Kitchen: ' 2 Team Bubble i
30 minutes - Tops £ Bot toms, Plant Parts We Eat E> | | Burst (page 162) I
45 minutes - Nutrients to Grow . i - Y
] L} 1
» Week 3 Tasting: Garden Kitchen: 3:Hit the Deck Dash
15 minutes - Don't Crowd Me [:> E> | | (page 163) |
45 minutes - Paper Towel Gar denin
» Week 4 ’ ? I Tasting: i Garden Kitchen: 11 4:10x Multiplying 1
30 mmufes APlace to Grow, Home Sweet Home h [:> |:> I | Montior (page 165) |
45 minutes - Balloon Hot Potato
. I 1 | 11 |
» Week 5 Tasting: " Garden Kitchen: 5: Alphawalk (page
30 minutes - Rules are Rules and Schedule It* * > = I 11e7) 1
30 minutes - MyPlate - !
» Week 6 k Tasting: " Garden Kitchen: " 6: Scarecrow Tag
60 minutes - Veggie Research and Garden Graffiti ['1'> $ I | (page 168) |
30 minutes - GO, SLOW, WHOA Classification I 1} 11 1
» Week 7 Tasting Garden Kitchen: 7: Playground Touch
30 minutes - 10in 2 Color Box [:> E> || Map (page 169 |
30 minutes - I-Week Dinner Tracker
I I 11 1
» Week 8 Tasting: Garden Kitchen: "le Caterpillar Carry I
40 minutes - Fruity Beauty and Blind Taste Test [::> ﬁ} I | (page 170) |
40 minutes -Ugly Vegetables, The Tasty Unknown, Paper Chain . 1 - !
» Week 9 i Tasting: Gardcn Kitchen: " a: Rainbow Relay |
40 minutes - Two Old Potatoes & Me, Growing New from Old L b Q | | (page 171) |
40 minutes - Greasy 6rid Evaluation I i 11 1
» Week 10 Tasting: Garden Kitchen: 10: Favorite Walk
45 minutes - Kitchen Cotton Quantity Conversion $ 11 (page 172) 1
40 minutes - / Will Never Not Ever Eat a Tomato, 11 i1 1
MenuMind Makeovers % § | - 4

IPonm e - Tr
! BasSe curriculum 1
. 2 lessons/week 4
1 Toearncertification, the studentsin your class 1

1 must complete the base curviculum and participate | 1
1 inaclass service-learning project (pages [74-175). 1

Garden 1
Start :
window ,
of time 1

Choose b crops
that will grow this
season in your
garden, and then
assign a week fo

feature it!

Nutrient-denSe planting list
Bell pepper, bok choy, broccoli, carrots,
cherry tomatoes, cauliflower, potatoes, red leaf let-
tuce, spinach, squash, sugar snap peas, Swiss chard



Vegetable/ Food expoSures

LEdrn, En plant and physical activity features
il o § Base curriculum P2 § : "
Food Exposure s Food exposure recipe P 60 Strong s
» Week 1 I fresh sample demos Garden Kitchen: Class exercise: |
45 minutes - Know ¢ Show Sombrero | Tasting I: | 1 Cinnamon Carrot Crunch | | I: Take a Walk (page |
30 minutes - 5 Senses Food, Tasting |- Fresh carvots Carrots . Carrots . . (pages 139-140) ) b
£ - I LI i1
g » Week 10 Tasting: Garden Kitchen: 10: Favorite Walk
< 45 minutes - Kitchen Cotton Quantity Conversion L :> $ Il (page 172)
é 40 minutes - / Will Never Not Ever Eat a Tomato, | 11 i1 1
s Menu Mind Makeovers e, S, ("
'ﬁ B N e e e - P - i P S T W T (S S G -
= ! Base curriculum 11 Garden 1 Chioese b £Cps ' Nutrient-dense planting list '
1 11 1 that will grow this 4 i
* 2 lessons/week 1 start i season in your Bell pepper, bok choy, broccoli, carvots, "
1 Toearncertification, the studentsinyour class § | Window garden, and then cherry fomatoes, cauliflower, pofatoes, red leaf let-
1 must complete the base curviculum and par ficipate 1 | £ $ime 1 assign a week o tuce, spinach, squash, sugar snap peas, Swiss chard |
1 inaclass service-learning project (pages I74-175). 1 g o o o = a feature it! e 4

L el e e




Learn - Week 1A
Know and Show Thinking Caps
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Learn - Week 2.A

Plant Parts we Eat

Plant Parts web

2015 © Intemational Junior Master Gardener® Program



Grow - Week 3.B

Paper Towel Gardening

Garden Journal: Wweek 3

Today youlearned about the amount of space different plants need. The garden below is 3 feet wide and
7 feet long. How many fotal square feet are in this garden?

Alot can fit in this small garden! Fillin the spaces below with the vegetables that you used in
Paper Towel Gardening. Label each square with the vegetable that you would plant there. Use smallletters.

Also in each square, put a dot for every seed that should be planted there. (The first one has been done

for you)

llperpers. atwitwe  fomatos  brocear e onard -
:m WY Calliflougy spinach Pofafoes ' SUgar snap p,!

R

s e e

s e e

s e e

carvots

TASTING 3: Tagnt A8 C D F :

tomel ABCDF i
(f you are doing a fasting foday, 1 ryy g C p F :
wrife the name of the veggie that | H
you are grading) Sound A B C D F

Taste A B C D F

Junior Master Gardener ©2015 www.jmgkids.us/LGEG



Eat - week 11

Cinnamon Carrot Crunch

A. Cinnamon Carrot Crunch A. Crocante de Canela y Zanahori

RPPENdE,
CULria, COME &

H fent: ' '
! 4 medium carrots, grated [ minutos | 4 2anahorios medianas, ralladas
i 2 medium apples, chopped i 5 | 2manzanas medianas, picadas
! I celery rib, chopped [ | Iallo de apio, picado
'
. I tablespoon of lemon juice L taza ), [eicaradads Jugo o Imen
H I+ cup of raisins (soak them overnight inl cup of water in the ! I etuza da asas ejor en remojo durante anoche n | aza de ageaenel
| Utens: vefrigevator) ey T
! Pecler 31+ cup of vanilla yogurt | ' “‘ fazddeogurds Yol
| Knife I feaspoon of cinnamon §L 1 Hae 1 cucharadifa de canela
uchi
: Cufting board. | Tabla de cortar ! 1
I '
1 Large mixing bou | Tazon grande paramezclar 1 1. Lave sus manos y limpie su drea de cocina.
! Measuring spoons . Wash your hands and clean your cooking area. T Cuchares wedioras I 2 tovelaxzanahodias, lss marzanasy Shogie
yiMeasuringicup 2. Wash the carvots, apples, and celery, | Tazamedidora | 5. Conun cuchillo o pelador, pele las zanahorias.
! Mixing spoon 3. With aknie or peeler, peel the carvots. 1 Gucharade mezclay ! 4. Corte las zanahorias, manzanas y apio, y coloquelos en un tazon
. 4. Chop the carrots, apples, and celery, and place them in large mixing grande de mezclar.
iti boul. Datos de Nutricion | 5. A 6
. Agregue el Jugo de limon, las pasas, el yogurt yla canela ala taza de
yﬂu}gjﬂ,g[g Facts 5. Add the lemon juice, raisins, yogurt, and cinnamon to the bowl of et do Sackn 1 tas 2anahorias picadas, las manzanas y el apio.
B e chopped carvots, apples, and celery. — b, Revuelva hasta que estén banados uniformemente.
dpm i sen b. Stir them until they are coafed evenly. Calorise 70" Caom @ GmmE| 7. Enfrie la ensalada antes de servir:
o 7. Chill the salad before serving it. T Vaor et
GHsiToaIg 0%
HolaIEstog Grasa Saturada 0g 0% N
Seturated Faity o s 2 : i
Trans Fat Og Golosterol Omg I jLas zanahorias son una gran fuente de cudl vitamina? Vitamina
L Carrots are agreat source of what vitamin? Vitamin et g
Total Carbohydrate 17g 6% 79
T — 2. On average, how many pounds of carvots does a person eat Fm Sesicass 2 Enpromedio, csintaslras e zanakoras come una parsonacada
S each year?. Wint: Use your Veggie Mania Research res iy (Sugerencia: Use su Grafico de Verdura-Mania)
<] Y Yy 99/ Pmmnﬂ
Charf) g
W 3. EnS5afos, ;Ludnms libras de zanahorias come la persona
3. In5 years, how many pounds of carrots does the average 4% L, promedio? 2
person ear R s:«m.w.u.‘.wwm, Muestre su trabajo aqui: ;
Show your work here: —_— o
et 4. jEn cudntas fazas cabe | fallo de apio
4. How many cups does | stalk of chopped picado?
celery fit info? =
Gl G - Pt 5. Circule la medida mas grande:
ki P 5. Circle the bigger measure: cucharadita cucharada
teaspoon  tablespoon

Lavar el producto, pelar las

Wash fh: produce, peel the carvots, Zanahotias, et lon ingredientes y revolver la ensalada

measure the mgudmn«s and stir the salag

2015 © Intemational Junior Master Gardener® Program 2015 © Intemational Junior Master Gardener® Program
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Parent Letters

Semana 1

Estimados padres de familia,

Esta semana nuestra clase inicid la unidad de estudios de jardineria llamada
Aprende, Cultiva, Come & jVamos! Durante las proximas 10 semanas su nifio
va a aprender acerca de las plantas, incluyendo por qué son importantes para nosotros, como cultivar
una huerta y cémo proveerle a las plantas lo que necesitan para crecer. Al comenzar la preparacién para
hacer crecer nuestra huerta escolar también vamos a estar aprendiendo c6mo las plantas nos proveen lo
que nosotros necesitamos.

Estaré enviando cartas semanales a su casa para ofrecerle actualizaciones sobre lo que su niio estd
aprendiendo en este proyecto. Las cartas incluiran los temas principales de la semana asi como algunas
preguntas que puede hacerle a su nifio, jo cosas que usted puede hacer para aprender mds en casa!

En esta primera semana aprendimos las seis necesidades basicas de las plantas: un lugar para crecer.
Luz, aire, nutrientes, agua y tierra. También hablamos de los sentidos (adems del sentido del gusto) que
utilizamos cuando comemos.

Si quiere saber mas sobre lo que aprendimos, quizds quiera hacerle a su nifo las
preguntas siguientes:

¥ 4Como recuer i icas de las plant las letras PLANTAS?

¥ JQué calificacion le diste ala zanahoria basdndote en lo siguiente?

Vista Olor Sabor Sonido Tacto

Los estudios de investigacion muestan que las personas usualmente necesitan ver o
probar un alimento niievo muchas veces antes de empezar a comerlo con regularidad.
Esta semana su nifio ha degustado y evaluado un trozo de zanahoria cruda y fresca.
Durante las semanas siguientes, la clase podria calificar més muestras de las
verduras que se estdn sembrando en la huerta.

{Gracias por su interés! Si usted desea aprender més acerca de nuestro proyecto Aprende, Cultiva,
Come & Vamos! y las cosas que su familia puede hacer en casa, visite www.jmgkids.us/LGEG. jAsegurese
de buscar la carta de actualizacion de la préxima semana!

Atentamente,

JuniorMaster
arden
iy

Wi jmgkids us/LGEG

e,
week 1 B, T
Dear Parents,

This week, our class began a unit of garden study called Learn, Grow, Fat &
Go! Over the next 10 weeks, your child will learn about plants, including why they
are important to us, how to grow a garden, and how to give plants what they need to grow. As we begin
preparing to grow our school garden, we will also be learning about how plants provide for our needs.

1 will be sending home weekly letters to update you on what your child is learning in this project.
The letters will list the main topics from the week and will include some questions that you can ask your
child or things you can do together to learn more at home.

This week, we learned the six basic plant needs: a place to grow, light, air, nutrients, water, and soil
‘We also discussed the senses—in addition to our sense of taste—that we use when we eat.

If you would like to know more about what we learned, you could ask your child 'hQSZT
questions:
# How do you remember the basic plants needs with the letters PLANTS?

| % What grade did you give the carvot for:
Sight Smell Feel Sound Taste

Research shows that people often need fo see or try a new food many times before
they will want fo start eating if vegularly. This week, your child has sampled and
graded a bite of a fresh, raw carrot. Over the next several weeks, the class might
grade more samples of the vegetables being planted in their garden.

Thanks for your interest! If you want to learn more about our Learn, Grow, Eat & Go! project and
things your family can do at home, go to www.jmgkids.us/LGEG. Be sure to look for next week’s update
letter!

sincerely,

JuniorMaster
rdenel
iy

. jmgkids u/LGEG



Tastings - week 2.A
Plant Parts we Eat
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Journals

Garden Journal: week 1

Your teacher has given you aseed. What might it grow info if you plant it and give it everything it
needs? Maybe it will grow info a tree, a flower, or some tasty new veggie that you've never even
seen before.

1. Draw a picture of what you think this seed might become one day:

n

Write 2 sentences to describe what you think the plant would look like when it's grown.
(Include at least 3 describing words in these sentences.)

w

Write one more sentence to tfell how this grown plant might be
useful fo you.

TASTING 1: CarrotS iggw a6 co ¢ :

You've learned that eating something
is not just tasting—it's using all 5
of your senses! Today you will give
a report card to a carvot. Give it
a separate grade for each sense—
sight, smell, feel, sound, and taste.

Smell

Feel A B CDF

Sound A B C D F

Junior Master Gardener ©2015 www.jmgkids.us/LGEG



Challenges

e Time
e Teacher commitment
e Volunteers

e Full class engagement



TakeawayS / Recommendation

e Start with the Base Curriculum page
e Parent Letters

e Literature connection

® Go

e Plan



Q& A
Discussion

Thank you!



