
FARM TO SCHOOL LESSON PLAN 
GRADE OR SUBJECT: 3rd Grade 
TOPIC: Carrots & Plant Parts!  
 
 

 

Lesson Summary: In this lesson, students will classify different foods according to plant parts. 
Students will make a carrot salad, read a book, and talk about parts of the carrot and plant.   

Objectives:  

Students will be able to: 
• Identify the various plant parts we eat and that are used for food. 
• Classify plant parts as roots, stem, leaves, flowers, seeds and fruit. 
• Recognize the carrot as a healthy vegetable and snack choice.  
• Learn how to use a spiralizer and make a carrot salad recipe.  

 
Time Required:  
30-35 minutes  
 
Background Information:  
 
Plants are an important part of our everyday life. We need them to make air and they provide 
food and fiber so that we can have something to eat and something to wear. They are also used 
to give us homes and believe it or not they provide us transportation. In some ways, we use 
every part of the plant.  
 
We eat the root of some plants, the leaves of other plants, as well as the fruit. It is seldom that 
we eat the entire mature plant. Usually when we eat plants and call them either fruits or 
vegetables. Since most plant foods are grouped into the two groups many of the foods we eat 
as vegetables are actually fruits. Some of the foods we call vegetables are not vegetables at all. 
They belong in another group. Plant scientists have given us some ways to tell if a plant is a 
leafy food (vegetable) and root food (not a vegetable) and a tuber (not a vegetable) and a fruit. 
Here are ways you can decide if a plant is a vegetable or a fruit or a tuber or a root: 
 
A fruit is a fruit if the seed is surrounded by a fleshy part that we eat. Foods such as apples, 
bananas, cucumbers, peppers, tomatoes, squash are all fruits because there is a fleshy part 
around the seed that we eat. True vegetables are the leaves, stems or immature flowers of 
plants. They include things like lettuce, cabbage, turnip greens, celery, cauliflower and 
asparagus. We also eat the roots of some plants. A root is under the ground and has many hair 
like parts that get minerals and water from the soil. Root foods include carrots, radishes, 
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parsnips, and turnips. Sometimes we eat only the seeds of a plant. Some of these foods include 
corn, peas, and beans. But they also include nuts like pecans, walnuts and almonds. Other 
seeds we eat are rice, wheat and oats.  
 
Materials: 

• Tops & Bottoms by Janet Stevens  
• Plant Parts Poster (Appendix II.) – provided  
• Napkins, small plates or cups, gloves, forks  
• Optional:  Samples of each plant part food item (root, stem, leaves, flower, fruit, and 

seeds) for visuals 
• Vegetable Spiralizers (or else bring the carrots to school pre-shredded or pre-spiralized) 
• Recipe ingredients:  Carrots, dijon mustard, lemon juice, olive oil, salt and pepper, honey 
• Mixing bowl and utensils to mix the salad dressing (one for each table of students) 
• Copy of carrot salad recipe, one for each student  

Procedures:  

1) Today we are talking about the Plant Parts We Eat! Plants are an important part of our 
everyday life. We need them to make air and they provide food and fiber so that we can 
have something to eat and something to wear. They are also used to give us homes and 
believe it or not they provide us transportation. In some way we use every part of the plant. 
We eat the root of some plants, the leaves of other plants, and we eat the fruit. 
 

2) Teach students about the six basic plant parts. Explain that plants are similar to our bodies 
and they require different parts to work together. While discussing the plant parts, point to 
the part on the Plant Parts Poster (provided) and pass around the plant example that 
corresponds to that plant part for the kids to look at and touch. Give examples of the 
different plants that we usually eat for each part.  
a) Roots 

i) Found in the soil, carry water and nutrients to the plant 
ii) Root examples- carrot, onion, radish, ginger, beet 

b) Stem 
i) Supports and carries water and food throughout the plant 
ii) Stem examples- asparagus, celery, kohlrabi, green onions, chives 
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c) Leaves 
i) Uses sunlight to make food for plant 
ii) Leaves- basil, parsley, spinach, lettuce, mint, cabbage 

d) Flowers 
i) Usually bright in color and are the colorful part of the plant 
ii) When they are pollinated by insects or wind, they produce seeds, which are 

sometimes stored in fruit. This seed can then make a new plant. 
iii) Flowers- cauliflower, broccoli, eggplant 

e) Seeds 
i) Produced by pollination and stored in fruit 
ii)  Seeds- pumpkin seeds, dill, bean, rice, wheat, sunflower seeds 

f) Fruit 
i) Nutritious part of the plant that is eaten 
ii) Fruit- Watermelon, tomato, peppers, eggplant, apple, banana, squash 

 
3) Make a carrot salad! 

a) Bring in the carrot salad recipe (APPENDIX I), ingredients, and spiralizers.  
b) Review recipe with students and explain to students how to measure the dressing 

ingredients. 
c) Assemble the salad with students. Have them try using the carrot spiralizer. Have the 

students take turns measuring salad dressing ingredients.   
d) Taste the salad! 

4) If there is extra time…  
a) Read the story- Tops & Bottoms by Janet Stevens.  

i) Amazon Link: http://www.amazon.com/Tops-Bottoms-Caldecott-Honor-
Book/dp/0152928510 

b) YouTube Recording: https://www.youtube.com/watch?v=Qj7_IdQTZBc 

Assessment: Class discussion – ask the students to raise their hands and share something new 
or interesting that they learned about carrots, and/or parts of plants today.  

Supporting Materials: 

Biology of Plant Parts: http://www.mbgnet.net/bioplants/parts.html   
 The Great Plant Escape: http://urbanext.illinois.edu/gpe/case1/c1facts2a.html 

https://www.youtube.com/watch?v=Qj7_IdQTZBc
http://www.mbgnet.net/bioplants/parts.html
http://urbanext.illinois.edu/gpe/case1/c1facts2a.html
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APPENDIX I 
Carrot Salad 

 
Ingredients: 
1 pound carrots, peeled (4 cups of carrots shredded or spiralized) 
1 teaspoon Dijon mustard 
1 tablespoon lemon juice 
1 tablespoon extra-virgin olive oil 
1/4 teaspoon kosher salt 
1/8 teaspoon freshly ground black pepper, to taste 
1-2 teaspoons honey 
 
Directions: 
1. Spiralize the carrots using a spiralizer*, cut the spirals into 6 inch lengths. (alternatively you 

can use pre-shredded carrots).  
2. In a large bowl, combine the dijon mustard, lemon juice, olive oil, salt, honey, and pepper. 

Add the carrots and toss well. Cover and refrigerate until ready to serve. 
 
*The bulk of the carrots should be spiralized before going to the classroom, as it is time 
consuming and not each child will have a spiralizer to use.  
 
 
Nutrition Information 
Yield: 4 Servings, Serving Size: 1 cup 
Amount Per Serving: Calories: 84, Total Fat: 4g, Cholesterol: 0mg, Sodium: 278mg, 
Carbohydrates: 12g, Fiber: 3g, Sugar: 6g, Protein: 1g 
 
Link to recipe: http://www.skinnytaste.com/spiralized-carrot-salad-with-lemon-and-
dijon/#s0pkpJPBLaqaJBrL.99 
 
 
 
APPENDIX II.  – see next page 

http://www.skinnytaste.com/spiralized-carrot-salad-with-lemon-and-dijon/#s0pkpJPBLaqaJBrL.99
http://www.skinnytaste.com/spiralized-carrot-salad-with-lemon-and-dijon/#s0pkpJPBLaqaJBrL.99
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