
What do we see outside in spring?  Plants waking up, growing, 

making flowers!  In spring, some plants from last year wake up 

from dormancy, and start growing.  Others start new, from 

SEEDS. 

 

What is a seed?  A seed is a packaged baby plant: is made in-

side a fertilized (pollinated) flower.   

Seeds have three main parts:  

 an outer cover to protect what’s inside (the seed coat) 

 a tiny baby plant (the embryo) 

 some food for the baby plant to use until it is big enough to 
make its own food by using sunshine (the cotyledons or en-
dosperm).    

Because a baby plant needs lots of nutrition, seeds are very nu-

tritious.  They are often high in carbohydrates, healthy fats, vita-

mins, fiber, and even protein. 

 

Most kitchens are FULL of seeds.  Find some in your kitchen: 

 Look on the shelves or in your pantry: rice, popcorn, wheat 

berries, quinoa, nuts of all kinds, lentils, peas, and beans are 

seeds.   

 Look on the spice rack: poppy, sesame, nutmeg, fennel, car-

away, and coriander are seeds used to flavor foods.   

 

Spring In The Kitchen: STARTING SEEDS 

 
For this exploration, you will need: 

Clear plastic baggies 

Paper towels 

 

A paring knife 

PERMISSION TO USE THE KNIFE, or  

an ADULT to use it 



Where else can you find seeds in the kitchen?   

Inside FRUITS!   

A plant makes fruit from its flower after the flower is 

fertilized with pollen.  The fruit’s job is to protect, and 

then disperse, the seeds (“disperse” = send them 

away to a new place to grow).   

Any food that has seeds in it is a FRUIT in the scien-

tific sense.   

Apples, lemons, grapes, pomegranates, and peaches 

are all fruits: cut them open to see the seeds.* 

Some grocery-store “vegetables” are also fruits!  Help 

make the salad or cut some veggies for snacks this 

week*: when you do, look inside.  Are there seeds in-

side a pepper?  A cucumber?  A tomato? 

*Remember: be careful when using a paring knife.  If 

you do not have permission from your parent or 

guardian to use one, don’t!  Ask them to cut the 

fruits for you. 



Kitchen seeds are a funny mix.  Some of them will grow if you plant them, and some won’t.  

Why won’t some kitchen seeds grow?  

 Some have been killed with heat to prevent sprouting inside packages, or to get rid of 

toxins (almonds and lima beans), or roasted make them tastier (sunflower seeds or nuts).   

 Some aren’t ready to grow yet (a few grocery store fruits, like cucumbers and okra, have 

not finished developing).   

 Some have been hulled (nuts without shells, oats, white rice), which means the protective 

seed coat has been taken off. 

But lots will grow, especially if you wash them off and soak them in water first.  The only 

way to find out which ones will wake up and start growing (called SPROUTING) is to try them! 

 

What makes a seed start growing? 

Seeds need two basic things to start: WATER and the right TEMPERATURE.  For most seeds, 

room temperature in a house is just fine; so your main job is to give them a little water… and 

then to wait, and watch. 

Look through the seeds you found in the kitchen.  Do you have quinoa?  Dried black, pinto, 

navy, kidney, or cranberry beans?  “Raw” sunflower seeds?  Do you have an apple, a lemon, a 

kiwi, a tomato, a pepper, or a pomegranate? 

Try different types of seeds to see if they will grow.  Dry seeds, like beans or quinoa, should be 

soaked in water for a few hours.  Wet, inside-fruit seeds should be washed to get the juices 

off, then spread on a paper towel to dry. (Don’t waste the fruit — eat the rest of it!)   



To see which different seeds will start growing: 

Moisten a paper towel, and squeeze out extra water so it is not dripping wet.   

Fold it small enough to fit in your baggie, then spread a few seeds on it.    

Seal the seeds in a plastic baggie, and put them in a moderately warm (not super hot!) 

place, preferably in the light.   You can even hang them on your fridge with a magnet!   

Do this with as many different kinds of seeds as you like, but keep the different kinds  in 

separate bags. 

Now wait, and watch.  Check the paper towel every few days to make sure it is moist.  You 

might want to change it once in a while, to keep everything inside the bag nice and clean.   

(If some seeds turn mushy and icky-looking, they won’t grow: throw them out.) 

Different seeds take different times to grow.  Keep them as long as they don’t get soft and 

gross.  Depending on your seed, you could see a tiny root start to poke out in as little as 

three days, or as long as a month (or more)! 


