
Seeds to Plate

Available online: 

• The Edible Schoolyard.  All lessons are available on their website: https://
edibleschoolyard.org/Berkeley#curriculum 

The Edible Schoolyard has designed 62 kitchen and/or garden-based lessons for middle school 
students on edible education.  The curriculum is designed to bring classroom subjects to life 
and empower students with the knowledge and values to make food choices that are healthy 
for them, their communities, and the environment.  The lessons support California subject 
area standards and are aligned to the Common Core State Standards.   

• Garden-Based Learning Curriculum. Berkeley Unified School District.  2015.  This 
curriculum is available online at: http://www.berkeleyschools.net/wp-content/uploads/
2015/08/Garden-Based-Learning-Curriculum-Final-Package.pdf 

This book provides interactive, outdoor lessons for Pre-K through fifth grade classes.  The 
classes are designed to be co-caught taught by garden instructors and classroom teachers.  
Each lesson connects directly to the Next Generation Science, Common Core State, Physical 
Education, and/or Environmental and Health Education.  Subject areas include: science, 
environment, health, language, and social studies. 

• Nutrition to Grow On: A Garden-Enhanced Nutrition Education Curriculum for Upper 
Elementary School Children.  Jennifer Morris and Sheri Zidenberg-Cherr California 
Department of Education: Sacramento, CA, 2013.  This curriculum is available online at: 
http://www.cde.ca.gov/ls/nu/he/nrttogrow.asp 

This curriculum includes nine lessons designed to teach upper elementary schoolchildren 
and their caregivers the importance of making healthful food choices and improve children's 
preferences for fruits and vegetables by giving children an opportunity to work with the land 
and grow their own produce.  The lesson are quite dense and could be expanded into more 
than nine lessons. Topics include: 1) Nutrition and gardening, 2) Nutrients We Need, 3) 
MyPlate, 4) Food Math, 5) Food Labels, 6) Get Physically Active, 7) Goal Setting, 8) 
Consumerism and 9) Making Healthful Snacks. 

• Diggin’ It: A Garden and Nutrition Education Program for Middle School Students. Jill Parsh.  
This curriculum is available online at: http://schoolgardenweekly.com/Diggin_It.pdf 
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This curriculum is a series of 12 lessons designed for middle school students in minority and 
low-incomes schools.  The garden and nutrition education program aims to help students and 
their families understand that the food we eat has a profound impact on our health and well-
being.  Topics include: 1) The Food Web, 2) Composting, 3) Soil, 4) Garden Planning, 5) Seed 
Anatomy, 6) Seed Germination, 7) Roots and Stems, 8) Leaves, 9) Nutrition: What is Health?, 
10) A Healthy Plate, and 11) Reading Nutrition Labels. 

• Garden-Enhanced Nutrition Education (GENE).  California School Garden Training 
Program. All resources can be found here: http://www.csgn.org/gene 

This website provides further resources for garden-based nutrition curriculum, edible 
gardening and harvesting, cooking with kids, making the garden to cafeteria connection, and 
related literature.  

• Interdisciplinary Garden-Based Education. Enrich LA.  All lessons are available at: http://
enrichla.org/curriculum/ 

EnrichLA’s interdisciplinary, garden-based education program provides six lessons for K-6 
students intended to be taught throughout the school year. Lessons include: 1) Welcome 
Gardeners!, 2) Let’s Talk Dirt, 3) Friends and Foes, 4) Climate and Seasons, 5) (Edible) Parts of a 
Plant, and 6) Harvesting and Culminating picnic. 

• Garden Skills and Lessons. The Kitchen Community.  All lessons are available at: https://
thekitchencommunity.org/teaching-in-your-garden/garden-skills-lessons/ 

The Kitchen Community provides lessons and resources for basic gardening, including 
planting, growing, watering, harvesting, and tasting. Their lesson plans also include great 
videos to help demonstrate these concepts. 

Books: 

• Teacher Resource Guide: Educational Materials About Agriculture. California Foundation for 
Agriculture in the Classroom: Sacramento, CA, 2014. 

This book is an extensive list of resources to help kindergarten through high school students 
acquire the knowledge to become agriculturally literate. 

• The Growing Classroom: Garden-Based Science.  Roberta Jaffe and Gary Appel, Life Lab 
Science Program at the University of California Santa Cruz.  National Gardening 
Association: Burlington, VT, 2007.  More information can be found at www.lifelab.org 

This book provides elementary level lessons (grades 2-6) for teaching science, environmental 
awareness and nutrition in an outlander living laboratory.  Themes include: problem solving 
and communication, awareness and discovery, soil, growing, outdoor gardening, cycles and 
changes, interdependence, garden ecology, garden creatures, weather and climate, food 
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choices, nutrients, food systems and consumerism.  The book also includes a basic gardening 
“how-to” guide. 

• Teaching in Nature’s Classroom: Core Principles of Garden-Based Education.  Nathan Larson. 
Environmental Design Lab Press: Madison, WI, 2015. 

This book presents the author’s philosophy of teaching the garden, with 15 guiding principles 
including: 1) Let the Garden be the Teacher, 2) Build Self-Efficacy, 3) Build a Diverse Learning 
Community, 4) Engage Kids in Meaningful Fitness, and 5) Cultivate a Connection to Food. 

• TWIGS Youth Development Program. UC Cooperative Extension. 2008.  The curriculum 
can be ordered at: http://cesanmateo.ucdavis.edu/ 

This resource is a curriculum includes 30 lesson for kindergarten through 6th grade that focus 
on positively influencing  participant’s nutritive choices through the development and 
harvesting of a vegetable garden.  Topics include: soil, designing a garden, seeds, tools, edible 
flowers, compost, crop rotation, companion planting, and worms.  

• Teaching Green: The High School Years.  Tim Grant and Gail Littlejohn. Green teacher 
Magazine: Toronto, Canada, 2009. 

This book is a collection of articles on “green” teaching ideas for high school educators.  The 
book contains many activities and teaching strategies designed to engage adolescents in 
learning the fundamentals of environmental stewardship.  Topics include protecting local 
ecosystems, exploring lifestyle changes to reduce our environmental impact, and recognizing 
global disparities in resource use. 

• Grow it, Cook It: Simple Gardening projects and delicious recipes. Sonia Whillock-Moore.  DK 
Publishing: New York, 2008 

This book, designed for elementary aged children, shows simple gardening activities to grow 
vegetables and a corresponding recipes for each. 

• Going to Green: A Standards-Based Environmental Education Curriculum for Schools, Colleges, 
and Communities.  Harry Wiland and Dale Bell.  Chelsea Green Publishing Company: 
White River Junction, VT, 2009. 

This book presents a curriculum for grades 9-12 that lays the foundation for an expanded form 
a citizenship rooted in awareness of global and local threats, connecting oneself to the 
environment and becoming advocates for sustainable practices.  The curriculum is designed to 
be used as part of a sustainability or environmental education program, but can also be 
integrated into science and social studies lessons. 
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• Big Ideas: Linking Food,Culture,Health, and the Environment. Center for Ecoliteracy. Learning in 
the Real World: Berkeley, CA, 2008. 

This book offers teachers a conceptual framework for an integrated curriculum linking food, 
culture, health, and the environment for grades K-12. The book provides guidance for helping 
students recognize their place in the community and ecological relationships using the 
enjoyment of food as a starting point. 
• Ecological Literacy: Educating Our Children for a Sustainable World. Edited by Michael K Stone 

and Zenobia Barlow. Sierra Club: San Francisco, CA, 2005 

This book is a series of essays and reports on work gathered and conducted by the Center for 
Ecoliteracy on successful ecological education for students from elementary through college 
levels. 

Nutrition, Cooking, and Environmental Curricula: 

• Project WET: Curriculum and Activity Guide 2.0. Project WET Foundation: Bozeman, MT, 
2011. 

This book provides lessons for Pre-K through high school focused on water resource 
education. Themes include: 1) Water has unique physical and chemical characteristics; 2) 
Water is essential for all life to exist; 3)Water connects all Earth Systems, 4) Water is a natural 
resource, 5) Water resources are managed, 6) Water resources exist within social constructs, 7) 
Water resources exists within cultural constructs.  

• Kitchen Garden Laboratory.  Lessons and recipes are available at: 
www.kitchengardenlaboratory.org  

Lessons are designed to maximize learning and fun while working with food.  Each lesson 
includes science components, healthy recipes and healthful cooking techniques. 

• Young Chefs Program.  Lessons are available at: https://youngchefsprogram.org/
educators/plans/  

This curriculum aims to fill gaps in science knowledge and enhance scientific concepts that 
students are learning in the classroom, while also providing a platform for building culinary 
skills and healthy eating behaviors.  Lessons address Next Generation Science Standards for 
middle school students. 

• California Education and the Environment Initiative.  California Environmental Protection 
Agency. The curriculum can be downloaded at: www.CaliforniaEEI.org  

This curriculum teaches academic content standards within the context of the environment.  
The program has curriculum for grades K-12. 
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• Growing Great: Inspiring Healthy Eating. All lessons are available at: http://
growinggreat.org/nutrition  

These lessons give students the knowledge and tools they need to make healthy food choices, 
focusing on whole foods that are “close the source” and minimally processed.  Curriculum is 
available for kindergarten through 5th grade (5 lessons each). 
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