
FARM TO SCHOOL LESSON PLAN 
GRADE OR SUBJECT: 3rd Grade 
TOPIC: Cabbage & The Food System!   
 

 

Lesson Summary: In this lesson, students will be introduced to the local food system, how our 
food really goes from farm to school, and make a healthy snack with cabbage.  

Objectives:  

Students will be able to… 
• Identify a food system and the processes 
• Learn how make a healthy snack with local ingredients  
• Explain how our food goes from farm to school or farm to plate 
• Recognize cabbage as a leaf vegetable (harvest of the month) 

 
Time Required:  
30 minutes 
 
Background Information:  
The term food system is used frequently in discussions about nutrition, food, health, 
community economic development and agriculture. A food system includes all processes and 
infrastructure involved in feeding a population: growing, harvesting, processing, packaging, 
transporting, marketing, consumption, and disposal of food and food-related items. It also 
includes the inputs needed and outputs generated at each of these steps. A food system 
operates within and is influenced by social, political, economic and environmental contexts. It 
also requires human resources that provide labor, research and education.  
 
Cabbage:  Fertile soils and favorable climate contribute to the impressive production of 
cabbage in New York State. NY ranks number one in the country in production of fresh cabbage, 
and number two in processing cabbage.  
 
Cabbage is a cool-season crop that grows best on well-drained soils with good moisture holding 
capacity. Cabbage grows well under moderate temperatures (up to 85 degrees F) and 
withstands moderate frosts. It requires constant and adequate moisture; dry periods can result 
in small head size.   

 
Several types of cabbage are grown in New York. Fresh market green and red cabbage are 
marketed immediately after harvest. Processing cabbage varieties are larger at maturity, and 
are made into sauerkraut. Storage types are late-maturing, medium- to large-sized varieties 
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that will store well for up to five months. Storage cabbage is sold for cole slaw, salads or other 
processed food products, and to a lesser extent for fresh market retail sale.  
 
Materials: 

• Food system connection cards (see Appendix I.) – examples provided  
• Food Cycle tear-pad worksheet, one for each student (you can buy these from 

learningzoneexpress.com or see Appendix III.) – Or you can make copies of the one 
found in this binder attached to this lesson 

• Optional: Ingredients for the recipe (see Appendix II.) 
• Optional: Supplies to make the recipe (see Appendix II.) 

Procedures:  

1) What is a food system? A food system is a set of interdependent processes that together 
provide food to a community.  This includes the growing, harvesting, storing, transporting, 
processing, packaging, marketing, retailing and consuming of the product.  Some or all of 
these steps in the food system may be within the community but they are also may be part 
of the global or regional system instead.   

2) Activity 1:  Each student is given a printed card with a step representing the food system for 
a particular food item.  If you don’t have enough cards to give one to each student, have 
them work in pairs or teams. Ask the students to read their cards and stand up. They will 
have to talk and work together, putting themselves in order according to their card (step). 
Arrange the steps in the proper order “from field to plate,” or “farm to school” representing 
the trip the food item makes through the various parts of the food system.  When the 
students are finished and lined up, go over each food item’s journey with the class, letting 
the students explain its trip from field to plate to the rest of the class.  See Appendix I. for 
examples of Food System Connection Cards.  

3) Hand out the “Food Cycle” worksheet, one to each student.  You can purchase these at 
www. Learningzoneexpress.com:  UPC 846742001307.  

4) Talking points: Explain to the students that the food system is a cycle and doesn’t have a 
beginning or end.  Ask students what the next steps of the system would be if we continued 
to follow the food after it is served.  Food scraps that are not eaten can be composted to 
make rich soil to grow more crops.  Review this cycle on the handout as shown in the 
pictures.  

5) Introduce cabbage and tell students what they will be making and trying today. You can 
share some facts about cabbage found in the background information section of this lesson.  
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6) Review recipe/healthy snack:  see Appendix II.  
7) Activity 3:  Make the recipe with the students and taste!  

Assessment: Class discussion - While students are enjoying their snack, ask them to raise their 
hand and take turns sharing something new and interesting that they learned today about 
cabbage or the food system.  

Supporting Materials: 

- “Introduction to Food System” lesson plan from AgX 
- Discovering our Food Systems, Team Nutrition “Dig In” 

References/Resources:  

The Food System primer www.foodsystemprimer.org/the-food-system/ 

Farm to School Youth Leadership Curriculum, Georgia Career Technical & Agriculture Education 
Middle School Resources www.gactaern.org/ms/curriculum_ag_ms7th.htm 

 

 

 

 

 
 
 
 

 
 
 
 
 
 

http://www.foodsystemprimer.org/the-food-system/
http://www.gactaern.org/ms/curriculum_ag_ms7th.htm
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APPENDIX I. 

Food System Connection Cards 
 

Each of the terms below should be cut into cards or printed on their own separate individual 
paper for each student to hold during the activity.  You can google pictures to copy and paste 
onto the cards or pages for added visuals to demonstrate the word below. YOU CAN FIND A 
COPY OF THESE CARDS IN THE BACK OF THIS LESSON, ATTACHED.  
 
In order according to the food cycle:   
 
Farmer & Farm 
 
Till soil 
 
Seed 
 
Plant 
 
Water & Sunlight 
 
Grow 
 
Harvest Produce 
 
Transport Food 
 
Distributor or Grocery Store 
 
Home or School  
 
Food is prepared 
 
Plate  
 
Eat & Enjoy!  
 
Compost food scraps 
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Appendix II. 
Recipe:  Cabbage Salad (Coleslaw) 

 
Ingredients 
 
◦ 1 16oz. bag coleslaw mix or 1 small head of green cabbage sliced very thin 
◦ 2 medium apples sliced very thin 
◦ 1/2 cup Craisins 
◦ 1/3 cup mayonnaise (or plain greek yogurt) 
◦ 4 tablespoons of lemon juice 
◦ 1 tablespoon sugar 
◦ 1/2 teaspoon salt 
 
 
Instructions 
 
Whisk together the mayonnaise or greek yogurt, lemon juice, sugar, and salt in a large mixing 
bowl. Add the coleslaw and toss with tongs to coat, add the apple slices and craisins. Toss once 
more to combine. Serve immediately or refrigerate until ready to serve. Enjoy! 
 
Recipe from: https://barefeetinthekitchen.com/cranberry-apple-coleslaw-recipe/ 
 
 
Appendix III. – see next page 

https://barefeetinthekitchen.com/cranberry-apple-coleslaw-recipe/
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