
FARM TO SCHOOL LESSON PLAN 
GRADE OR SUBJECT: Kindergarten 
TOPIC: Making Salsa 
 

 

Lesson Summary: Making Salsa 

Objectives:  
Students will learn about seasonal vegetables, taste a familiar vegetable in a new way, 
and practice cutting and mixing.  
 
Background Info:  
About the book--What happens at Nuthatcher Farm when the chickens get tired of the 
same old chicken feed? The rooster hatches a plan, of course! With a pinch of genius, a 
dash of resourcefulness, and a little pilfering from the farmer's garden, the chickens 
whip up a scrumptious snack of chips and salsa. When the rest of the barnyard gets a 
whiff of the spicy smells and want to join in, it can mean only one thing . . . FIESTA! 
 
Materials: Supplies for Salsa (amounts given are for approximately 20 children)  

• 2-3 sweet green, red, or yellow local peppers  
• Two bunches green onions (optional)  
• 1 bunch cilantro  
• 3 pounds of large local tomatoes or 4 pints of small tomatoes such as yellow 

pear, sun gold, or cherry tomatoes  
• Salt and pepper to taste  
• 3-4 limes (optional)  
• 3 garlic cloves (optional)  
• Paper bowls (one per child)  
• Plastic knives (one per child)  
• Paper plates (one per child)  
• Corn tortilla chips  
• Book: Chicks & Salsa by Aaron Reynolds 

 
Procedures: 
 

1) Preparation: It is easiest to prepare ahead of time so that each student can have 
their own paper bowl full of ready to chop vegetables.  

 
Peppers-wash, deseed, and cut into large chunks that the kids will chop into smaller 
pieces  
Onions-wash  
Cilantro- wash  
Tomatoes- wash  
Limes- cut into 20 pieces- or one for each child  
Garlic cloves- peel and chop finely  
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Put each of the prepared ingredients into a bowl.  
 

2) Making the Salsa:  
 

• Ask students to wash their hands.  
• Ask if any of them have had salsa before.  
• What was the main ingredient in the salsa?  
• Show and name the ingredients the students will be using in to make their own 

salsa. Talk about the farmers that grew the local vegetables you will be using.  
• Demonstrate how to chop the vegetables into smaller pieces.  
• Give each child their own paper plate, paper bowl, and plastic knife.  
• Pass around the ingredients and help each child take his share of each 

ingredient.  
• Have the children cut the ingredients into small pieces on their paper plate and, 

then, transfer them into their individual bowls.  
• Once they are done cutting, prompt them to squeeze the juice out of their lime 

into their bowl of cut up ingredients.  
• Add a dash of salt and pepper to each of their bowls.  
• Then, have them mix it up.  
• Eat and enjoy with tortilla chips!  

 
3) While students are eating their snack, read them the book Chicks & Salsa, 

provided.  
 
Assessment: After you are done reading the story, ask the kids questions about the 
story and about making salsa. Prompt a class discussion and review the lesson with 
them.  
 
Adapted From: n/a  
 
Supporting Materials: Chicks and Salsa / By: Aaron Reynolds 
 

References/Resources: Growing Minds of ASAP (Appalachian Sustainable Agriculture 
Project) www.Growing-Minds.org 

 

http://www.growing-minds.org/

