
Thunderbird Farm Volunteer Manual 
 

 
This manual provides job descriptions for the many volunteer positions that come together to 
make Washington School’s Thunderbird Farm a successful garden education program. Each 
volunteer may modify the job description as needed. They are encouraged to communicate with 
past volunteers for clarification. 
 
Farm Operations Manager is in charge of the physical, on-the- ground care of the gardens. 
They work with the volunteer coordinator to make sure that all beds are being watered and 
maintained as needed. They oversee ordering of seeds, seedlings, tools and other supplies, 
keeping budget in mind. A more detailed description of this position is forth-coming. 
 
Volunteer Manager facilitates communication between all of the coordinators and the Farm 
Operations Manager as well as teachers and administrators. They make sure that there are not 
two classes in the garden on the same day. They generally trouble shoot and problem solve for 
coordinators as needed, and also make sure that coordinators understand their responsibilities 
and are equipped to execute them. They request help from custodians, and write work orders for 
the District as needed and soliciting support. Ideally this person will also communicate with 
SAGE (Schools are Gardening in Evanston). 
 
Workday Coordinator will publicize and organize three garden workdays per year. In early 
September we tidy up the gardens to ready them for students’ return. In November, we “put the 
beds to bed.” (Theoretically a few upper-grade classes could do this). In late April/early May it’s 
the “Spring Spruce Up,” also known as “Green Day” where we clear out beds, and beautify the 
garden for spring planting. Also, we collaborate with the Landscaping coordinator on plantings 
around the school. The Workday Coordinator would publicize each workday via the list-serve, 
Washington Weekly News and possibly a PA announcement at the end of the preceding school 
day. They would casually solicit RSVPs and get a general sense of how many people to 
expect. They would coordinate refreshments for the group, either by buying and getting 
reimbursed or soliciting donations (we have had good luck getting bagels donated from 
Einstein’s. We also have lots of great bakers at Washington who may wish to contribute). They 
will also work with the Farm Operations manager to create a to-do list and make sure tools and 
supplies are available. Electronic thank you notes are also appreciated. 
 
PR Coordinator makes sure that the community is aware of all the rich learning that happens in 
the garden and give recognition to volunteers, teachers and students, keeping folks inspired to get 
involved and help sustain it. They write up harvests and plantings, post photos on the school 
website, and if desired, get us in the local papers. This job can be as big or as small as you like.  
The PR person may also be tapped for volunteer recruiting efforts. She can show up to plantings, 
harvests and workdays to take photos and glean quotes, or may delegate these tasks to other 
volunteers. 
 
Summer Maintenance Coordinator In late May/early June this person recruits families to care 
for a specific garden bed over the summer. They will schedule a training session prior to summer 
break, which can be led by the garden coordinators. They create a spreadsheet indicating which 



volunteers are responsible for each bed and collecting contact information. There should be 2 to 
3 families per bed who work together to divide the work and cover for one another as needed. 
The coordinator will make sure all families can reach each other by e-mail to arrange coverage 
for vacations. 
 
Pre-Kindergarten Recruiter will attend Kindergarten Information Night and tell incoming 
parents about the joys of the garden and entice a couple of them to sign on as coordinators for 
kindergarten the following year. This is a new position, and so, to some extent, the volunteer will 
create it. It could involve a power point, and/or a short speech with testimonials about the garden 

 
Grade-level Coordinators are in charge of overseeing all aspects of planting, harvesting and 
tasting for their designated grade. They will schedule visits with teachers, one class at a time. 
They will recruit volunteers to help on the days that students come to the garden. Generally, 4 
volunteers on hand per class, is sufficient. Delegate to them such tasks as shopping, bringing 
tools, and helping with maintaining beds. Be aware that there are volunteers available who are 
purely interested in maintenance. Coordinators will communicate with the teachers and with the 
Volunteer Manager about scheduling and programming changes.   

• Each grade should be able to plant and harvest for $100 or less. If going over this 
number, please communicate with Volunteer Coordinator. Otherwise, receipts can be 
submitted directly to the PTA Treasurer through the school office. 

• Also, if there are tasks that the coordinator would like tackled on a workday, he or she 
should inform the Volunteer Manager. Following are the descriptions of what has been 
done thus far at each grade. Volunteers may follow these plans to the letter or use their 
discretion to modify them. It is hoped that each Grade Level Coordinator will move up 
the grades with their child, being the coordinator at each level. This will require 
communication with the volunteers in the grade above and below. 

 



Garden Rules for Kids: 
 

• This is our special place. We must all help to take care of it and enjoy it safely! 
 

• Pick and eat plants ONLY if you have permission from an adult. Otherwise, touch 
plants with one finger so that they don’t accidentally break. 

 
• Stay on paths and stick together. (We don’t want anything to get trampled, and you 

don’t want to miss any important information.) 
 

• Even though we’re outside, we need to use inside voices because there are others 
learning nearby, plus we may get to see some wildlife if we’re quiet. 



Kindergarten 
By Rachel Rosner 

 
Tours:  Kindergarten teachers love for a volunteer to take their students on a casual tour of the 
garden. Contact them to schedule visits. Ideally, you’ll have at least one other parent to help out.  
Teach children about one-finger touching. If they only touch with their pointer finger, they can’t 
break anything.   

 
Walk through gardens in advance to identify items you want to highlight. Kindergarteners are 
amazed to see things growing, such as pumpkins, which often grow near the compost bins. See 
how many you can find! You can also see tomatoes, peppers and sometimes cucumbers growing. 

 
Emphasize 5 senses, in sensory garden and beyond. Make sure kids understand that they should 
NEVER taste any plant part with out an adult saying it’s ok. They may taste many herbs in the 
garden – fennel and Anise Hyssop are popular ones. 
 
Teach children to “scratch and sniff” with one finger, to bring out scents of sage and other 
fragrant plants in the garden. 

 
Ask kids what colors they see in the garden. 

 
“Soil Investigation Station” is a place to see what lives in the soil. Kids can use trowels, but need 
to be taught that they are pointy, and so to be careful, also not to throw dirt. Kids can spend a 
long time digging and showing off worms and roly-polies they discover. You can also roll back 
logs. 

 
While one group digs, the other can continue the tour, show them the rain barrels, and turn on the 
taps, so they can see the water coming out. Take them to the butterfly garden, and notice 
Milkweed pods, etc. 

 
Wrap up by emphasizing that the garden is their special place. That they can show their friends 
and families around it, and that they will be visiting it many times while they go to Washington. 

 
PLANTING 

 
Kindergarten has planted sugar snap peas in the cold frame in April, and they were ready to 
harvest in early June. It’s not hard to build a little trellis of string and sticks for peas to climb. 
You can make a furrow using a stick, and kids can place peas in it. Easiest if you can have just a 
few kids gather around the cold frame to plant at a time. We harvested them right into our 
mouths! 

 
There is also the straw bale garden on the Kinder Play ground, which still has some potential. 
You could totally try planting the peas there, or another cold crop such as kale or lettuce. 

 
This is all optional. I think K teachers are quite happy with the tours, but the coordinator can 
communicate with teachers and make their own decisions. 



1st Grade Garden 
By Carole Nimrod 

 
The first grade garden is a raised bed located in the courtyard facing the playground next to the 
first grade wing. The first grade teachers are very enthusiastic about the garden curriculum and 
fully participate in plantings, harvests and our end of the year feast. Mrs. Eva Martin is our 
teacher contact and is instrumental in coordinating with the first grade teaching team. She has 
been a wonderful support and champion of our garden efforts here at Washington.   
 
Our theme for the first grade garden is a cool weather planting of greens and root vegetables, 
with a second warm weather planting of basil that culminates in a salad and pesto feast during 
the first week of June. The first graders plant, water, harvest and wash their own greens and 
vegetables. Parent volunteers then prepare the salad and basil pesto at home and bring back to 
school for an afternoon feast. Parents also prepare baked kale chips and serve the pesto on pasta 
along with the salad. For the past few years, we have had a wonderful parent volunteer (Jolie 
Krasinski) who has made homemade egg and spinach pasta from the harvested plants for our 
feast. If you are able to find a parent willing to do this, it is a great added-bonus to the feast. 
 
First Spring Planting: Soil needs to be turned and the garden bed should be prepared during the 
school-wide spring cleanup. At that time, typically new fresh soil, compost and or peat is added 
to the bed and prepped for the new plantings. Cool weather plants can be planted before the 
frost-end date, typically mid-April. We plant both seeds and seedlings. Seedlings include:  (8-10) 
lettuce—several different kinds, (6) kale, (4-6) spinach, and (4-6) arugula. We also plant spinach 
and mesclun seeds. In addition, we plant scallion seeds, onions (bulbs), radish seeds and green 
bean seedlings staked in the middle. We like to plant a lot of radishes. They are very fast 
growing, and it’s fun for every child to be able to pull something out of the earth. Be sure to 
allow enough room to grow and thin out plants after a couple of weeks. Please feel free to add to 
this list, it’s great to have a variety. These plants were chosen for their fast maturing rate since 
we harvest within a 6-week period. We also have a couple chive plants that are perennials and 
need to be maintained by cutting back in the early spring and controlling so as not to spread 
throughout the bed. They have wonderful purple flowers that are edible. Usually the first grade 
garden coordinator or the overall garden coordinator purchases both seedlings and seeds. Check 
with the person overseeing the garden for direction. In the past, we have purchased seeds and 
plants through SAGE and Anton’s. Be sure to submit all receipts for reimbursements. Remember 
to bring plant markers for students to label seeds and seedlings. Cut up mini-blinds work well. 
 
Items you will need for plantings: 
Markers for plants/Sharpies 
Trowels from garden shed  
Flour or string or something to divide bed into sections 
Camera 
Watering buckets from shed/water turned on so each classroom can water their plantings. Give a 
quick speech for each classroom about the garden, plants, how and what you need to grow a 
garden, etc… directions on how to plant a seed vs. seedling. 
 
Parent volunteers need to be recruited for planting with each classroom. You can contact room 



parents to get a few parents from each classroom or make calls on your own. You will need at 
least 3-4 parents for each class. Children are unsure of what and how to plant and need adult 
supervision. Teachers will bring their students out and help a bit but parents are leading this 
effort. Prepare a plan of the garden bed so you are familiar of where to plant each type of seed or 
seedling. You can pass out this plan to the volunteers and let them know how many seeds and 
how to plant each type. In the past, we have used different ways to divide the garden bed into 
sections to help the students with spacing. I have divided the bed into a grid 12”x12” pattern 
using string, or ordinary flour that is sprinkled over the dirt. This really helps both volunteers and 
students for spacing and location of each plant. Be sure to check the seed package or tag to allow 
for growth of each plant. See attached drawings of prior year plantings and placement 
suggestions.   
 
Second Spring Planting: Warm weather basil plants are added to the garden after the threat of 
frost is gone, usually around the first week in May. Typically 6-8 plants so that we can yield 
enough for our pesto. We buy the plants rather than starting from seed due to the timing of 
harvest. (If you don’t have enough at the time of harvest, you can add organic store-bought basil 
or check with other class garden beds to see if they have any to share.) Students also plant along 
the curved edges of the bed flowering plants like nasturtium (edible) and/or marigolds (natural 
pest repellants) or draping petunias for added color and display. Contact Mrs. Martin for this 
second planting to see which classroom wants to come out to do this. Could be that 3 classes 
come for the 1st planting and reserve one class for a few weeks later for the 2nd planting, just ask 
the teachers what they would prefer.    
 
Watering is essential for the proper growth and maturity of the plants since we are dealing with 
such a short growing period. The first grade garden coordinators should be watering with the 
provided hose that is on the brick wall outside of Mrs. Koegler-Alosio’s classroom. In order to 
water, the valve must be turned on inside this teacher’s classroom underneath the sink. When 
you are about to water, the office will contact Mr. Mendoza or another custodian to turn on the 
water or a parent volunteer can do it as long as it’s not too much of an interruption in the 
classroom. Mrs. Koegler-Alosio is extremely considerate and understanding of this situation in 
the past. In addition, check with teachers to set up their own watering schedule within the 
classrooms. Some of the teachers want to do this with their students as part of the garden 
curriculum. 
 
Harvest: Your harvest date should be coordinated with the classroom teachers a few weeks in 
advance. Contact Mrs. Martin to see when is a good time for the harvest and feast. We have 
typically harvested the first week in June, but these last weeks of school are extremely busy for 
teachers and we work around their schedules. At that time, contact parents to volunteer on day of 
harvest for helping with students or preparing the meal. You can contact room parents to get a 
few parents from each classroom or make calls on your own. This part is crucial. You will need 
at least 3-4 parents for each classroom to help with picking the greens, washing, preparing 
between each classroom visit, and finding parents who are willing to bring food home to prepare 
each part of the meal. Don’t try to do everything yourself, it’s a great idea to ask one parent to 
make kale chips, one to make pesto and pasta and one or two parents to make the salad. When 
each classroom comes out to harvest, be sure to give a quick summary of what a harvest means, 
review and discuss what was planted and demonstrate how to harvest root vegetables versus a 



plant with leaves. Keep all greens in the bed and they will continue to produce all summer long. 
Remind 1st graders that they can come anytime over the summer with their families and harvest. 
This is THEIR garden to use and share. 
 
The Feast 
Salad – greens, onions, radishes, light olive oil and vinegar dressing. 
Pesto – basil, olive oil, garlic, parmesan - do not use any type of nuts for pesto due to allergies 
Pasta – store bought pasta prepared or fresh pasta  
Kale – Kale washed and baked with olive oil and salt.  Served as a side  - kids love it!  Must 
make a lot! You can also harvest kale from the volunteer garden in the Thunderbird Farm. 
 
Items you will need for harvest: 

• 3-4 Tubs for washing plants next to the bed.  After students pick, they wash the greens in 
the water and lay them out to dry. 

• Large cotton blankets/tarps/tablecloths to spread out the greens after washing 
• Lots of towels for individual drying 
• Bags or bins to carry all of the harvest home to re-wash and prepare 
• Camera to take pictures of harvest  

 
Items you will need for feast: 

• Contact Mr. Mendoza a few days ahead of time to ask for 2 large tables to be set up in the 
hallway outside of the 1st grade classrooms.   

• Use PTA kitchen for large utensils, tablecloths, reusable or disposable plates, forks, etc. 
 
*Fall Harvest:  Ask Mrs. Martin if classroom teachers are interested in planting an additional 
fall harvest with cool weather plants. Kale should be still alive from spring/summer, basil still 
producing and scallions will be ready. Classrooms can plant cabbage, broccoli, more lettuces, 
peas, or beans, etc.… Can be planted mid- September and harvested in November when plants 
are mature. This is an extra planting and is entirely up to the coordination between parent 
volunteers and teachers. It is the responsibility of the First grade garden volunteer to continue 
watering in the fall to maintain the garden and to dispose of the plants in the late fall and prepare 
the bed for winter. Please check with other grade level volunteers to offer plants for their garden 
feasts before removing any plants. We share with everyone! 
 
*Fall harvest may be offered to Second Grade, who will not have the opportunity to harvest in 
the fall otherwise. Grade Level Coordinators should communicate about this decision. First 
grade could go on a garden walk, especially focusing on the Butterfly Garden in fall.  
 
 

 
 
 
 
 
 
 



2nd Grade Garden 
By Todd Pape 

 
Domain: The following are the areas used by the second grade garden: 

• The raised bed east of the school on Ashland near Lee Street. 
• The cold frame just north of the raised bed. 
• The four earth boxes along the walkway between the raised bed and the cold frame. 
• Two gray areas that may not officially be assigned to the second grade, but we have 

used in the past are one of the raised beds that are west of the pizza and salsa gardens 
and the alpine strawberry patch south of the raised bed on Ashland. 

 
Fall: 

• (see above) Communicate with the 1st grade coordinator about possibly harvesting 
from their bed in the fall and selecting a recipe. 

• The cleanup of the second grade garden has typically been done on a volunteer 
workday and not by the classes although sometimes the second grade kids show up 
with their parents on those days. 

 
 
Spring: 

• Contact 2nd grade teacher liaison in late April to identify dates for each class to come out 
for spring planting. The week before or after Mother’s Day is considered safe for planting 
most seedlings and seeds. Some hardier plants can be planted even sooner. 

• In planning the garden, the main goal is to produce something for the soup that is made in 
the fall. However, because of the garden’s location along Ashland where there is a lot of 
neighborhood foot traffic, we have tried to make the garden look attractive as well. We 
have planted spreading petunias and nasturtium along the borders on the street side and 
zinnias bordering the stepping-stones. The middle rectangle has been June bearing 
strawberries and sunflowers, which are supposed to come up through the strawberries and 
bloom in the late summer. This might be an area that could be reconsidered. The 
strawberries tend to be eaten right away by the rabbits yet the foliage has remained 
abundant enough to choke out the emerging sunflower seedlings. The first year of garden 
before the strawberries were fully established, we had a great crop of sunflowers. We 
may want to either reconsider the strawberries or thin them out in the spring so that the 
sunflowers can make it. Rabbits are a problem in this garden. We have found that the 
earth boxes are a little safer for crops that rabbits love like lettuce. The cold frame ideally 
would be planned such that its first crop was fast growing and quickly harvested (lettuce, 
radish etc.) so that in August it can be planted with the crop that is going to grow there 
through the late fall. 

• Planting: we use both seeds and seedlings. The seedlings are both store-bought and 
hopefully increasingly produced at Washington school. 

• Contact parent volunteers to assist with planting. It would be best to have at least 4 per 
classroom. 

• On day of planting, have the class sit in the outdoor classroom. Designate specific plants 
for each class to plant, hopefully 1-2 items/student. It is important to give all of them a 
short tutorial on how to plant, focusing on how to get the plant out of the container 



delicately. Putting together plant supports for tomatoes and beans is an activity the kids 
enjoy. For the tomatoes, the snap together “ultomato” are simple and fun to assemble. We 
try to move the tomatoes from year to year to avoid any kind of disease or virus 
establishing itself in the soil. For the beans, we have used simple bamboo poles made into 
a teepee. Rabbits love the sprouting beans and we have had trouble getting the beans to 
grow beyond seedlings. It may be a good idea to fence around the bean teepee if we are 
hoping for any yield at all.  

• Divide the classroom in two and have half the kids plant while the other group is learning 
something related to the garden.   

• Students should water thoroughly after planting. 
• Maintenance: after the garden has been planted, watering, weeding, thinning of sprouts 

(it is a tendency for students to plant more seeds than necessary unless coached to do 
otherwise) are all necessary and any teacher who wants to bring their class out to the 
garden to do any of these is welcome/encouraged to do so. 

 
 
 
 
 
 
 
 
 
 



Third Grade Garden  
Jenni Suvari, Rachel Rosner, and Todd Pape 

 
• Contact the 3rd Grade teachers or the liaison for the Third Grade to coordinate harvesting 

with each classroom then a day or two after that set up a time for the students to come out 
to the garden to enjoy some soup. 

• Harvest: On the day of harvest the hope is that each student will have the opportunity to 
pick something or pull something edible out of the ground. After harvesting, some effort 
is made to wash the produce using a series of plastic tubs. Given the size of the garden 
and the number of kids, it is generally wise to have some other activities planned to keep 
the kids engaged. We have taken kids over to the compost pile to explain about 
composting, we have had stories read, etc.   

• Soup is made for the third grade students. While it would be nice to coordinate some 
kind of student participation in the making of the soup, I have not done that thus far 
because of the quantity of soup made and the amount of work it takes. I have been 
making enough soup to provide 100 eight ounce servings. My primary objective has 
always been to make a soup that I think the kids will enjoy the most. While I have always 
made sure that produce from the garden is recognizable in the soup, I have also taken 
liberties as far as adding ingredients and sometimes not using harvested ingredients if I 
feel like they would be less palatable to the kids. I have made a different soup each year 
and have been lucky that they have all been well received. The first year was totally 
improvised. I roasted a lot of the vegetables and cooked them in a clear vegetable stock.  
The second year I made http://www.epicurious.com/recipes/food/views/Kale-and-White-
Bean-Soup-106153  and in the fall of 2012, I made http://allrecipes.com/recipe/quick-
and-easy-vegetable-soup/ The Kale and White Bean Soup probably got the most 
enthusiastic reception and was made the day before. A local restaurant allowed me to use 
their walk-in cooler and their stove in the morning to heat it up. The quick and easy 
vegetable soup was made the morning of so that food-handling precautions I had to make 
the year before were not necessary. 

• We serve the soup in the garden with some homemade bread and it has been the 
tradition to read the book “Stone Soup” by Jon Muth to the kids while they are eating it.  

 
 

Spring 
Planting Potatoes: 

• There are 4 blue bins located in the garden that we use for the potatoes. Each classroom 
has its own bin.   

• The potato bins should be ready for planting. They should have 1” of gravel in the bottom 
of the container, which is then covered with 5” of soil. 

• Cut potatoes so that there are 1-2 eyes on each piece and let dry for 2 days. It is best to 
get “planting” potatoes from a garden store such as Anton’s as opposed to ones from the 
grocery store in order to avoid disease. 

• Lay potato pieces on top of soil, sprouts up and cover with 1" of soil. As plant grows up 
to 6" high, add 2" straw and 1" dirt (never cover more than half the new growth). 

• By June, we will have maxed out the container with dirt and straw; the potatoes will be 
good to grow on their own through the summer and ready in September or October for 



harvest. 
• Note: be sure to water regularly 

 
 
Beyond Potatoes: 
As you pass under the Thunderbird Farm sign and take a sharp left, the four beds on either side 
of the path are dedicated to third grade. There is not an established program for these beds.  
Below is a description of some endeavors from the past, but it will be up to the Third Grade 
Coordinator to communicate with teachers and decide what is desirable and manageable for all 
parties. 

 
Mrs. McAndrew leads the Gen. Ed. classes in planting a Three Sisters Garden in the Native 
American Tradition. Three Sisters emphasizes the interdependence of corn, beans, and squash.  
Mrs. McAndrew can explain further or the volunteer may do their own research. There has never 
been a successful corn crop at Thunderbird Farm. 
 
A few years ago, the TWI classes planted an Aztec Garden including epozote and Amaranth, 
which re-seeds and has a fascinating lesson as the Aztecs used to mash amaranth seeds with the 
blood of their enemies and create sculptures of their gods! It was also a staple of their society.  
The grain can be cooked like rice, or popped like tiny popcorn!   

 



4th Grade Garden 
By Kristin Alexander 

Fall 
• Contact 4th grade teacher liaison (currently Mrs. Roche) to discuss plans for the year. In 

late October have each classroom come out to harvest the potatoes planted last spring by 
3rd grade, in addition to planting the garlic for next year’s 5th grade harvest.   

• You can have the class sit in the classroom area and divide the group in two, one group 
for the potatoes and the other for the garlic. As an example, if there were 22 kids, I would 
have 14 search for potatoes and 8 plant garlic. Give a brief explanation on how to harvest 
the potatoes and how to plant the garlic. The goal is for each child to either “find” a 
potato or plant one clove of garlic. 

• Before taking kids out to harvest the potatoes make sure we do in fact have potatoes to 
harvest. If there aren’t enough, you can purchase some organic potatoes from the 
farmer’s market and bury them in the bin. You will want approximately 15 potatoes per 
bin. With 14 kids, try to divide them into 4 groups (a few at each blue bin) and give them 
a trowel and have them dig for 1 potato each. You need to specify this so they don’t 
harvest all of them. 

• For the garlic, we typically plant in the middle of the pizza garden in the quadrant on the 
west side. Each class can plant one bulb’s worth of garlic cloves. Garlic bulbs can be 
purchased from Gethsemane Garden Center in Chicago, or possibly from Henry’s Farm 
at the Evanston Farmer’s market. After the cloves are planted they need to be covered 
with mulch. (read planting details on the internet). Garlic is then harvested in mid-
summer and kept in a cool place until ready to be used for fall cooking (pizza, salsa 
and soup). Before the garlic is ready for harvest, the scapes can be harvested and are 
really tasty when sauteed.   

 
Spring 
 

• Contact 4th grade teacher liaison in late April to identify dates for each class to come out 
for spring planting. It is best to plant after Mother’s Day to make sure we are past risk for 
frost. It would be great if each class can commit to an hour in the garden. 

• Purchase the following plants for pizza: chard, tomatoes, bell peppers, onions, basil. 
Oregano and parsley are perennials and can be found in the middle of the pizza garden. 
You may need to cut these plants back so they don’t take over the entire area. For salsa, 
you also need tomatoes, tomatillos, cilantro, onions and hot peppers. We typically also 
get a flat of marigolds in order to keep pests away and to give more items for the kids to 
plant. If you are feeling ambitious, tomato and pepper seedlings can be grown in the 
classroom with our grow lights (see Todd Pape for details).   

• Contact parent volunteers to assist with planting. It would be best to have at least 4 per 
classroom. 

• On day of planting, have the class sit in the outdoor classroom. Designate specific plants 
for each class to plant, hopefully 1-2 items/student. It is important to give all of them a 
short tutorial on how to plant, focusing on how to get the plant out of the container 
delicately. 

• Divide the classroom in two and have half the kids plant while the other group is learning 
(possible lesson plans below) or have them explore the butterfly garden or compost pile.   



• Students should water thoroughly after planting. 
 

If you are really ambitious, you can offer an extended lesson plan for interested teachers. This 
can be done over a 4 day period or you can incorporate some of this into the planting day lesson. 
When we did this with a classroom a few years ago we saw a remarkable difference in the 
students’ approach to planting. We hired Beth Johnson to come and teach the lesson plan and the 
class came out for 45 minutes Tuesday – Friday.  

 
Day One: Introduction to the garden 

• Materials: paint, markers, paintbrushes, popsicle sticks 
• Concepts: How gardens are healthy for us. 

! They produce fresh, healthy fruits and vegetables (nutrition of gardens). 
! They are peaceful and calm places for us to relax, focusing on the need for 

outdoor green spaces. 
! They get us moving and are an excellent place for activity (importance of 

exercise). 
• Activity: make tags for the garden plants 
 

Day Two: Soil composition 
• Materials needed: soil samples (clay, sandy, loamy), buckets for carrying compost, 

compostable materials (students can be asked to bring this in). 
• Concepts: What makes good soil 

! What amendments are needed to improve poor soil? 
! What is compost and how is it used? 

• Activity: Soil testing 
! Students will be able to test different types of soil to determine their 

appropriateness for planting. You can use the old-fashioned ribbon test. Students 
can then go to the compost bin to get rich soil to amend the garden beds. 

 
Day Three: Pizza and Agriculture 

• Materials needed: large writing board and pen, pesticide label, worm bin 
• Concepts: all forms of agriculture are in a pizza, including dairy, meat, wheat and 

vegetables. 
! The differences between organic and conventional agriculture 
! Philosophy of organics. 
! Practices of organic vs. Conventional agriculture 

• Activity: Students will be introduced to vermiculture and production of organic 
fertilization by handling and viewing a worm bin and making “worm poop” spray. 

 
Day Four: Planting Day – See above. 

 
 

 
 
 

5th Grade Pizza and Salsa Harvest and Feast 



By Rachel Rosner 
 
Lucky Fifth Graders do their own cooking!  We set up tables in the garden with all the necessary 
equipment and ingredients. 
 

• Late August – early September, keep an eye on the pizza and salsa gardens, assessing 
whether there are enough ingredients for the four 5th grade classes to harvest and prepare 
the attached recipes. 

• We have grown garlic, basil, oregano, tomatoes, tomatillos, swiss chard, jalapenos, 
onions, bell peppers.  Locate these items in the garden so that you can guide the harvest 
and keep track of the numbers to make sure there is enough for all classes and that one 
class doesn’t harvest too many.  You may need to purchase supplemental ingredients 
depending on the crop. 

• Contact 5th grade teacher Garden Liaison (currently Christie Kersnar) to ask for a 
proposed schedule to harvest.  This year we had a full hour with each class and it was just 
right.  You may suggest times and dates according to your own availability and 
flexibility.   Four groups in one day is just too much!  I recommend 2 and 2. 

• Once you secure dates, recruit volunteers.  You will need at least 4 parents.  Ask them to 
come 20 to 30 minutes before first harvest for orientation and set-up. 

• Recently we’ve been lucky enough to have Heather Behm from Union Pizzaria donate 
crusts, sauce, and cheese.  If this falls through, buy whole wheat crusts from whole foods 
which comes in a bag of two crusts and a jar of pizza sauce and large bags of cheese.  3 
pizzas per class is plenty. 

• You will need to buy peaches, limes, (cilantro and onions if not in garden), corn chips 
and perhaps pizza ingredients depending on whether they’ve been donated.  Keep your 
receipts to give to the PTA treasurer in order for you to be reimbursed.   

• Ask Mr. Mendoza (or other custodian) to put out 2 6 ft tables. 
• You will need knives and cutting boards for each recipe.  For the salsas you need a juicer 

for the limes and bowls.  Garlic presses all around.  Cookie sheets for the pizzas. 
• Check the PTA kitchen for tools and plates. You can use Chinet and have them 

composted through Collective Resource http://www.collectiveresource.us/   
• You will need bins for washing produce and towels for drying.  Maybe scissors for 

snipping herbs. 
• Print out recipes: 

o Tomatillo mango salsa recipe http://www.food.com/recipe/mango tomatillo-salsa-
226020  I often substitute fresh peaches from the farmer’s market for the mango to 
keep it local.   

o Here is the recipe for salsa fresca: http://www.recipegirl.com/2012/04/23/salsa-
fresca/ 

 
• The pizza requires instructions more than an actual recipe: Spread sauce on crust. Kids 

can decide whether to add other ingredients before or after cheese. They can also decide 
the combination. We have made herb pizzas with oregano and basil. Swiss Chard and 
peppers… A magic trick is to mince garlic in olive oil and drizzle this on top. So that can 
be one team’s job.   

On the day of harvest: 



• Pre-heat oven as it takes a while to warm up. 
• Arrange ingredients and tools by recipe with each at their own table/picnic bench. 
• Prop open gym door to facilitate returning to kitchen to put pizza in and take it out of the 

oven. 
• Set up a series of bins for rinsing veggies – the first one with some baking soda, second 

clean water and then have a table cloth and some dish towels on hand for drying. 
• Assign a volunteer to supervise each recipe.  Show volunteers around garden and what 

and how much their group should harvest.   
 
When kids arrive: 

• Gather the group, and quickly go over garden rules. Explain that it is essential that they 
only pick what their leader says is ok to pick, since other classes will be harvesting as 
well. Review knife safety skills. Fifth graders should be able to handle a paring knife.  
They must not walk around with them, and they should have a “safety circle” of arm’s 
distance around them when holding the knife. If the hold the veggie they are cutting with 
curled back fingers they can protect their fingertips. 

• Explain that we are composting food scraps. Volunteers can send kids to compost bin. 
• Divide the class into 5 groups with approximately 4 kids per group. Send them off with 

their leader who will read the recipe with the group and guide them in harvesting and 
preparing food. 

• While pizzas cook, students need a short activity. I recommend a stroll through the 
butterfly garden. They can pull “invaders” if the path is impassable there. These should 
be taken to the dumpster and not composted as they will re-seed in the compost. 

• Volunteers plate and serve each a piece of pizza and the 2 salsas and a few chips. 
• Students may eat at picnic tables, in outdoor classroom on stumps, or on picnic blankets 

in the grass. 


