
FARM TO SCHOOL LESSON PLAN 
GRADE OR SUBJECT: 3rd Grade 
TOPIC: Corn!  
 

 

Lesson Summary: Students will learn about food preservation and corn. Students will 
also make a fresh corn salsa recipe.  
 
Objectives: Students will be able to explain what food preservation is and list 
examples.  Students will learn how to preserve fruits and vegetables in season so you 
can enjoy them year around. Students will also learn how to make a corn salsa.  
 
Background Information:  

1.) What is food preservation? 
• Food preservation prevents food from spoiling, or going bad.  
• Allowing us to store food for a long time 

2.) How old is food preservation/ History 
• As early as 12,000 B.C. 

(http://nchfp.uga.edu/publications/nchfp/factsheets/food_pres_hist.html) 
• Back in the day no one had refrigerators.  

3.) Talk about food spoilage 
• Certain things only last for so long before going bad 
• Has anyone seen their food go bad? Mold, smell funny, ect? 

4.) Talk about how long preserved food will last? 
• About 1 year 

Corn: Corn is a major field crop in New York State with more than 1 million acres 
planted annually. Sweet Corn is harvested in New York State in July, August, and 
September.  

Procedures:  

1) Tell students that the Harvest of the Month is corn!  
a. What month or months is corn in season in Niagara County or NYS? 

Summer and early fall, or July, August, September (usually).  
b. What happens if you want to eat corn on the cob or fresh corn in January?  

i. Explain how you can go to the store and buy canned or frozen corn 
ii. Or you can preserve it yourself! 

2) Describe how you can preserve corn by freezing:  
A. Purchase corn from farmers market 
B. Boiled in water 
C. Let cool, 
D. Cut kernels off corn 
E. Put in freezer bag. Removed as much air as possible 
F. Date the bag with market 
G. Put in freezer 
H. Enjoy at later time (Corn will stay fresh in the freezer for up to one year) 
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Procedures continued… 

3) Tell the students the definition of food preservation: 

       Food preservation is to prevent the growth of microorganisms, or other 
microorganisms as well as slowing the oxidation of fats that cause rancidity. 
 

4) Explain examples. Ask the students to raise their hands if they have done any of 
these methods below and what food item they used:  

Different methods of Food Preservation 

1.) Canning 
2.) Drying  
3.) Freezing 
4.) Fermenting 
5.) Dehydrating  

 
5) Time to make Corn Salsa! 
• Make in class with students 
• Ingredients: 

o 1 (15 ounce) can yellow corn, drained (or use fresh corn from the freezer if 
you have preserved it) 

o 1 (15 ounce) can white corn, drained 
o 2 (15 ounce) cans black beans, drained and rinsed 
o 1 (14.5 ounce) can Italian-style diced tomatoes, drained 
o 1 bunch finely chopped cilantro (optional) 
o 1 small red onion, finely chopped 
o 1 red bell pepper, seeded and chopped 
o 1 tablespoon minced garlic 
o 1/4 cup lime juice 
o 1 avocado - peeled, pitted, and diced (optional) 
o 2 tablespoons olive oil 
o Tortilla Chips (or whole what pitas or pita chips) 
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• Directions: 

o Stir the yellow and white corn, black beans, tomatoes, cilantro, red onion, 
bell pepper, and garlic in a large bowl. Gently mix in the limejuice and 
avocado. Drizzle with olive oil to serve.  

o Serve with tortilla chips.  
• Recipe from: 

o https://www.allrecipes.com/recipe/143315/heathers-cilantro-black-bean-
and-corn-salsa/ 

Assessment: While students are trying the corn salsa, have a class discussion about 
what they learned today, what they found interesting, and what they enjoyed about corn 
and anything else from the lesson. Ask the students: Does anyone here have families 
who preserve food at home? What kinds of food and what methods?  
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