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T VECETIAﬁLE BOWL-TEACHER'S GUIDE

JIntroduction

.
'

Ronald Deutsch repcrts in his book The Family Guide to Better Food

~ - - \
and ?etter Health that when the-diets of 3,&64'prescheol children were’
» studied, it was found that bhe'_consumptién of fruits ‘and vegetables was
1 o o S '
lacking. \The rétommended 2llowance for a school child is ome to two

servings of green and/or yellow vegetables; one serving of citrus fruits,

. A ' . *
.tomatoes, or other gd sources of Vitamin C; and one serving of
f

potatoes Or. other its and vegetables. Tl{e Basic Four Food Groups
,.rermnmends four servings of fruits and vegetables daily.

‘Because of the frequent lack of f;'uits and vegetableg in the school
child's diet;’ this unit is designed to 1ntroduke.a variety 6{ vegetables
to the child w‘tth emphalsis on their nutritional'-value., The child should
not be encouragéq to be.cang a ‘yegétarian, as many tlimes the vegetar’ans'
limited knov}edge‘}pf nutrition may not pravide adequate nouriskmex?:.

Therefore, throughopt the unit it showld be emphasized that in addition

to f‘ruits and vegetahles, ‘their bodies need two to three servings of milk
and milk products, one\ to two servings of high-protein foods, three to four
servings of ‘bread, ‘fl,odr, and cereals. The Basic Four Food Group simplifies
this by requlrl.ng four servings of milk, four servings of bread and cereals,
and iH;) servings ?f meat.

- .

'Ronald M. Deutsch, The Pamily Guide to Better Food and Better Health,
Creative Home Library, Meredith Corporation, Des Moines, Iowa, 1971, p.4.




The primary objective of this unif‘1g°;o.enc5urﬁgg;§he school

4

child to eaf a va}ietyivf foods.. Dr. Philip L. whizé;-Dire;tér;qf ihg

Department of Foods and Nutrition, Amerfcan Medical Asseciation,, notes,

"If there is malnitrition ‘in this cduntry'it is ysually due to-failupé:

to choose neals from a variecy of foods,.rather than 1nab111[y to E
purchase adequate and appropriate foods. "2, ] '“5-‘ ,"}‘ j

Nunrition does not take plé&e’until after the fooé ﬁs eaten and
digested by ?ﬁe body In a child s mind whether a food ts gobd or
bad for hlm is not his pr{me concern. Mo&itatlon to try diffe;ent

p ! . ’
foods comes thfough‘a.yafiety of oppo}tunities tO’experience'food

= i oo X e

'ébfqugh all ;he-senses. Heoce: he can touch, taste,’ feel, éée, oQt'
. - / ’ .
- 1t hp{fpeel it, talk about it cook 1[, and play uith tt, ThrBu%hié

+

mglii-sensgiy approaLh the child develops a, "feel" for toods. Once he
e 'ﬁ

has a "feel" and the desxre to experience foodsaln variohs ways,"
‘nutritional value takes’ on ney meaning. The facts about, Qhat foods do’

-

for & person in maintginirng a healthy mind and body can "be approached with -

.
B - . . s N
a

" recurring emphasis. - ' R

The unjit that follows is degigned for ten lessons; héwever, %the
5 . ' b

sequenie and lepgth of time used in the classroom may be adapted to the +
ind{ividual needs of the group: In the study of vége[abiés the teacher

-is concerned with three questions: (1) What knowledge do you want sluderts

. - 1

to acquire about vegetables? (2) What a;[jtude% and feelings do ygn ‘wait
stydénts to ‘acquire about vegetables?' (3) What kinds of @gv.hvmutun
experiences can be provided to facilitate tie acguist fon of knowledge and

S = ‘ . L7 o
attitudes and feelings In genéral, activit

21bid. ,
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" VEGETABLE IDENTIFICATION

‘

) I's B .
Student draws or lists favorite vegetables

Mystery Bag )
Camek
) Slldes d

&egecable Bowl

. Lingo Game

~

VEGETABLE SOURCE
i

Plant seeds or slips to'watch growth of plant,
"Film, filmsfrips,-and slides concerning farm or garden *
Field trip to farm or. vegefable market Followup with drawings ar
,Avriting stories . , ’

!ihrary :xié:euces

VEGETABLE . EXPERIENCES °

. Sh!ll beans or-peas and shuck corn

Food -preparation:  make vegetdblé @salad and vegetable soup; prepare
one vegetable many ways; tasting party or smorgasbord of vegetables ,
or relleh tray ) .

Sort vegetables models according to (1) color (2) size (3) shape
: (4) texture (5) taste ‘

Art activity: végetable prints, potato puppet, food models using
salt clay, bulletin board or posters, vegetable mobile, dried bean
mosaics ‘




-y
|
LESSON OUTLINE A v
- 4 ' 1 i = ' I JOE . B ) .
‘ - . - " ‘ ‘-
. VEGETABLE BOWL UNIT : s W e ¢ <« -
. ‘. 2
- X . N ”
' ‘ - . *
g Objectives o : . . . .
. 2 ”
1. To identify a-vartety of vegetables. . -
- 2. To identify the source of 'vegetables. ' *
L 3., To prepare vegetables for eating. ) t
.4, To eat vegetables, L) t - .
‘ . 1
. ) , |
Activities tor Lesson | . |
a. Pretest for unit. ' |
b, Studert lists or draws pictures of' favorite vegétables
c. Read book Vegetable Bowl (see Apendix II).
] d. Plant vegetables to watch growth; i.e.,, sweet potatoes, carrot =
x top, or seeds. ' * . .
PR Show slides for identification of vegetables. ’ ) ’
t. References. Fun Time Window Garden, The Carrot Seed, How a Seed .
3 Gsows, My Garden Grows, and How Things Grow. . ‘ , ‘
.
ActiVities for Lesscn 2, ' . o " -
" A bd B A
a., Vegetable Mystery Bag -- Students guéss what vegetables are in'
& the bag while given appropriate clues, ) . ¢ . o
- b. Srudents shell beans or peas and shuck corn. : : : o
c.’_Disrus:, shape. size, and texture of vegetables with the above '
experiences, . *
d. " Referen.es  Plants_ 'Ihat Feed Us, Carrot and Other Root \egeuhles, Lo ‘
’ |
|
_ |
Activities for Lesson 3. ' t
a. Food preparation -- Students cook vegetables from Mystery Bag.
h.’ Tasting Patty, -- Students sample vegetables. l
. o . . L4 |
Al 1
* . v ‘l
Activirtes fcr Les-on 4 ’ ‘
= = . I / |
!
a Play same -=- Students try to determine what vegetabie ! 1
»
1s p *hei1r backs, voH
b, Surt Medels == Students sort according to (1) (olof®,
! Ste, '3 cexturc. and () sndpe. ' >
9 - -
. /‘ . : ~
n .
)
O ' . |
. / k
4




" Activities for Lesson 5

a.. Make vegetable soup -- Students help pYepare food, !
b, Prepare a salad or relish tray -- Students help prepare food.

N,
Activities for Lesgsoun 6

Visit a farm, .
Go to a vegetable market.
See filmstrip.

References 1 Know A Farm, Children on a Farm, I Want to bé a
®arner, Farm_for Rent, Corn-Farm Boy, Little Farm, and Autumn
Harvest. : ' -
_—

L) -

Activities for Lesson 7

a. Discuss field trip or fiim strip. ’ .

b. Draw a picture and/or write ‘a story about experience.
c, Reference. (From Lesson 6) . )
. , %
4 “
Actlvi}ies for Lesson 8
Make a vegetable print.
Make food models. /
Make a mobile Using pictures of vegetables.
Make mosaics using dried peas and beans,

Read aloud The Sweet Pagtootie Doll.

Activities for Lesson 9

a. Make a salad,.
b. Prepare one vegetable séveral ways.

~

Activities for Lesson 10

a. Use library references for story time.‘_-
. b. Play games, -

¢, Past-test for unit. .




_DESCRIPTIONS OF ACTIVITIES

P " Tasting Party
| . The purpose of the tasting party -is to introduce or reintroduce

s vegeiablés to the child. To.determine the child's food experiences, .

v
T . . .

] f, - 'S ' v 3 {
bt thefgg&&@ﬁf?on form '"Vegetables-+Your Choice'" on page 22 may be used S,

'jt;ét the beginnlng of the unit, #n-alternative activity would be to
.{_‘V/v 1 . e 4
. " have the child list or draw vegetables he likes best. -In analyzing

\)

s Vthe child s likes and diblikea ‘and ones ot eaten, foods may be-

aqlécted‘for testing. ' e

”

;V‘ Preceeding experiencing-a new food the teacher may discus’s how

2 one midhg ﬂot lﬁke a\new experience the first time fbut might learn
» v l~
C AR ‘

Ve to ‘ike ié'ﬁf he repeats ‘it a few times. The children should be

'

r~

z.«.mﬁ encourageq to discover and experiment with new foods. Small portions

'ﬁv B should be’ oftened at fi t with encouragement to return for seconds.
! g

A score sheet &t which chg child checks_the foods he likes and the ones

" he needs to 1earn to like may be used.

{

‘ethnic, social, and cultural influence imposed upon the dietary habits
. : L}

In analyzing and in instructing the teacher should be aware of

{n the community in which he teaches. American cookery has been created

from a composite of many countries, When settlers came they bought their
favorite foods, ways of cooking, and recipes, Wichin the United States and

within its citiies and settlements as well as within families, fbod habits
. ) \ . .
still reflect the backgrounds of other countries and cultures. Foods which

‘are common dietary fare in one community might be totally unkpown in

‘ another community, For example, in the Scuthwest, Spanish and Mexican dishes
. .
are sti!]l evident todav, Corn :s used ns-the basic ingredient tor many

dishes with a Spanish-Mexi:can




.

Food Preparation ,
' : . . ]
' '
.To the young child, sensory perception experiences are animportant

aspect of learning. Food is: perceived through the senses of taste, sight,

‘+smell, and touéh. The child should not onl& have tasting experiences but

7

.

should,ﬁe éncouraged to touchf smell, and see the food before anhd after

preparation for eating.’ They should be involved'in food preparation and

‘serving. When the child enters into the process, he will be more in-

.

clined to eat what he prepares or at least be more receptive to tastihg. -

‘' Helping briﬂés satisfaction of learning new skills and of being useful

“to otheré., A child 1is not skidlled in food preparation; consequently,

he 'works slowly and will have épills. Plastic knives may be used for safety,

~

preventing cuts. Children are not always aware of heat. Care should be

taken to see that the child ¢oes not burn himself. Children should work

. .
‘at a comfortable heightt .Rather than placing a child on a stool to work
N - -

from the kitchen cabinet, a table top may be utilizea where he may stand

amdrbork. :

v

If a kitchen is-not available for class use, thep portable appliances
such as a hot plate or an electric fry pan may be used.
= [ ]

The following recipes (p. 11 to p. 13) may be used for classroom prep-
mab, E : =

aration. The list of vegetables on pages 8~10 will suggest to the teacher

additional activities in food preparation based upon the need to extend

the concepts about the varieties of vegetables from which to choose.

Students may further suggest preparatdon of a "favorite' to share with

the group.
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VEGETABJES

.

Thélfollowing is a .listing cf-végetablea which may serve ﬁg suggestions

for ?se with some of the activities,

.

L

-
- .

~, VEGETABLE COLOR . PART. OF PLANT
! ' Yellow | Red 2] 31415

' Artichoke : ) ' X

Asparagus

——

‘Beans

" Wax

—

[\

Green .

" Pole

Kidney

- Chick Peas

_Limas

Beets

Broceoli *

Brussel Sprouts

Cabbage

_Carrot

Cauliflower

Celery )'

Corn

Cucumber
Y

'Eégplant

Endive, curly °
*%*Parts of Plant Code:' 4. Flower
. Yoo & . 5. Frutt
6. Seed




’

.  VEGETABLES .

COLOR PART OF PLANT
“‘White| Yellow| Red | Green | 1 | 2| 3| & S | 6%%
" * Y 4
Escarole X ¢ X )
' Greens
Turnip . X X
Mustard & . . X
Kale ' X X
L .
. Chard X' X
GCollards X X
" Lettuce X . X
Mushroom X X
Okra X X
Onion X X
Parsnip ° X ¢ |x
Peas ° r
_Green X 5 X
¥
Cre,-/ X X
_ Blackeye X . X
Crowder X : X
Peppers X . X
Potatoes - i
M <
White X X | \
Sweet R \ X
J v
‘Mktn X x
P ¥ 3
Radish . b 4 X
Rutabags X ) X
. ]
#4Par® of Plant Code: 1. Root 4, Flower
2. Stem 5. 'r‘it
30 Leaf 13 6. Seed




. / = \;
’ VEGETABLE _* .. COLOR ' | . PART OF PLANT
White [ Yellow| Red| Green || 1 [ 2 [ 3] 4 [ 5| 6** -
Sauerltrau't : t ! X .
Spinach . ’ X X
Sprouts . ~
N S’gybean - - H X ) . X
. . . '
_Mung Bean X |. - | ‘ X ;
L S : . - . - -
. Squash . . ’
‘
¢ X ! N
e e Yellow . X " . X
White -7 X - : |r = | X
) g . . .
" Hubbard . X X yl ' X
—-Ht—x -
Patty Pan ., X X
Zucchini X X
. Winter y ! X X!
Tomatoes i X X ’
. “Turnip. X N
. ®. X .
’ *#Pgrts of Plant Code: 1. Root ; - &, Flower
. - 2. Stem © # 5, Fruit L
3. Leaf . 6, Seed ' . ' a
[ )
- \ -
|
¢ {
L | ' -
’ ( - % .
: ’ - 4 .
- \ A3
- - \ = . IN i [
- : ] - T .
t 14 . . .
‘ L]
-
.. ° ’ " ‘0 . .. E
" ‘ ' #
. N » o . .




RECIPES

o . Cole Slaw

< 1/2 wedium cabbage ’ *
1 carrot i T
1 small on{on : . . !
1/2 cup salad dressing “ e , .
1 tablespoon vinegar ’ i '
1 tablespdon sugar™ ' -
1/4 teaspoon salt . ' & -

-
.

* Slice -cnbbage as finely as possible, Finely mince onion and
grate carrot. Mix vegetables, salad dressing, vinegar, sugar,®and
, salt.. Chill. Serves 6-8. L

Tossed Salad

< 1/2 head lettuce
"2 tomatoes .
1 carrot _ L
1/2 cucumber
1 small onion

Break lettuce into b.ige size pieces and put in a large salad
- bowl. Cut tomato in wedges. Slice carrot, cucumber, and onion,
Serves 6-8,

) Potato Salad

e ;

4 large potatoes

1 teaspoqn salt : . . .

2 hard boiled eggs, chopped - r

. 3 sweet pickles, diced ~ N 3
| 1 small onion, minced . aw %
; * 1 stalk celery, minced . . ’ X 1
‘, 1/2 cup salad dressing’ . il
| . dash pepper . /)

. . Yoo
Wash potatoes, peel, and cook in a half cup water with 1 teaspood
salt, Boil until forktender. Cool and dice, Add eggs, pickles,
. onion, celery, salad dressing and pepper. Mix gently and chill,
Serves 4-8 servings. g

11




Vegetable Relish Trav
- £ -
.

Caulif.gunre's Break cauliflower into bite-size flowerets.

Carrot .urls: With végc(dhle parer, cut carrot into paper-
hin slices. Roll up and tasten with pick
uxl;. »erxlng time,
Celery fans: Cut celery into 3-4 inch pieces. Make thin cuts
o algest to end of celery.
| ., |
Radish Re(es:.‘ Remove stem and root ends from radish, Cut petal
shape from stem end almost to root emd.
tﬂ
.'. Aft:r preparing relthes. place 1n ice water until servin& time.
Arrange attractively on serviug platter. Serve with cheese dip or
put peanut butter on celery fans,

- . Sy

L& .
. Cream.of Tomato Soup

. . I/

3. cups tomatoes canned or fresh _
1 onion stuck with cloves ¥ . ‘ _
"Sprig of parsley or 1/2 teaspoon parsley flakel ‘ .
3 tablespoons butter

3 tablespoons flour

3 cups milk’

salt dash pepper

.

.

Put symaLOed in saucepan, add onion with cioves and parsley, If
tomatoes are fresh, cut-up and add 1/2.cup of water. Simmer 15 minutes, R
Strain' and put s}evgd pulp in saucepan and heat again,. ’ s

Whnile tomatoes -are cooking, prepare cream sauce. Melt butter on low- °
heat, ‘blend in flour and when smooth, slowly add 3 cups of .milk, Bring
to a boil stitrlng'continupusly, then simmer 5 minutes. Just before
serving combine cream sayce and tomato pulp. seasan, stir. bziakly and
serve at once,- :

» -

} v
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Vegetable Soup

cups water

beef boujllon cubes

teaspoon'salt

potatoes, diced

carrot, diced

-small onion, minced ‘
1/2 cup peas, or corn, or green beans
1 can tomatoes -

Bring water to a boil and add bouillon cubes and vegetables with
1 teaspoon salt, Cook until vegetables are tender. Add tomatoes and
heat 5 - 10 minutes., Serves 6-8. ' )




Planting ' - ' /

' \

The)soux’sce “f food may be taught by letting the upils plant

.

seeds or slips in small containers such as egg cart¢ns, paper cups,

or cans to observe growth. After the plant has grown to 2-4 inches
in height, the plant should be transplanted to a more permanent
*location, Although :hé tops of carrots or @ whole sweet potato placed

in water may be used to demonstrate the fol ‘%ge of the plant, the plant

itself wll} not p'roduce anather vegetable.--‘ ‘ \

. Food Models °,

# .

Food models miy be made from salt clay or gut from magazines, . In

ot -additiol:n: they may be purchased from the Nation

.

‘111 North Canal Street, Chicago, Ill., 60606. Mo
: A .

Dairy Council,

els may be used 'to ;\ake
bulletin hoards and mobiles as well as “for teichi tdentificatiou of

v etab!e.s. Pupils may so.r.t the foed- models, accord g to .(1) taste,

(2) shape, (3) texture, and (4) color,

P

Field Trip '
e rips » -

Make arrangements in.advance Gith an easily accessib
[ - — .

le grocery ‘-

.

store or supermarket to visit in the produce department.
- : -

. . - ) ’
supermarket generally employs a produce manager with whom

-

hay be made. Some areas have iocally-owned produce stands which ’

‘carry a variety of, fruits and vegetables,. These stands may b
. R R A 4
.equally desirable to visit as a grfcery stote or supermarket:,

slips should be handed out ‘to thé student ,far‘ etﬁugh ‘in adwgnce f

i;ipo to be.signed by the parent or guardia i,nd returned, Transpokgation

& .

T N

*



‘up may be done by drawing pictures or making a wriften report as well a<

' following games are specifically related to the topic of wegetables.

' Mystery Bag" (p. 17) reinforce ldentificatIOﬂ#vhile Lhe game ''Potato

New'York.VIOOIG. Lingo teaches food identtficattod 1p.three-languagé§{

may be afrdnged in conjunction with the permission slip by asking the

parent to indicate if they are willing to provide transportation,

Pupils should be involved in sét ng the standards for the conduct
expected during the trip. In addition, the reasons for gogng should .
be clearlgﬂvnderstood. This may be approached through discuss}on 05 ' . .
Qhat pupils expect to be seeing. ch child may‘gé aésigﬁbd'a partner
;nd given the name of a specific veg tgble to‘look foz_in the prud;ve
area. . | . o R ' ‘ ' ot

The field trip may be discussed upon returning.ta scﬁbol it time
permits or délayed until the next class meeting. Reporting or follow-

0

élaas discussion.

Games

Games are enjoyable and reinforce and extend learning The

The games "Soup Pot (p. 16); "Vegetable Guess" (p. 16), and "Vegetable

Toss" (p. 17) gives pupils._an opportunity to experience a "feel“ for food.

Y
® o

“""Lingo", a bingo game about foodo, is avnilahle‘fot purchase from

the U.S. Commjttee for U.N.I4C.E.F., 331 Baut‘3§¥h Stfcet, New Yo;k,i'-

15




. EQUIPMENT:

]

DIRECTIONS:

-

'.Vegetabl‘e pictures (one for each playe

.
GAMES
- Vegetable Guess

S&xaight pins or masking tape

%'
Pictures are pinned or_;,@ped to the student's ‘back, py
the leader, The student tries te learn what vegetable.
he is by asking other players questions which can be

., answered by "Yes" or "No". ﬁaen the player determines ’

'EQUIPMENT: -_

_ DIRECTIONS:

;8

n.-‘

t

. line of march,
* hunt mist.take their places im the céntey of the
circle, thé "Soyp Pot", while the others march around -

.one.who finds the last vegetable gets the

what vegetable he is, he: plac s ;the picture on the
tront of his clothing. They game conginues, until every-
ane nas learned his identity. : -

» @

. Soup Pot ’ C gty § Yo
[ . PRI 3 ., ', A 0*
% . \g\ ‘o AL N,
Por. or pan ‘ v
25 - 50 \egetable food mdein or vegetable pictures
Record player with any. children's mrching record
Prior to the game, the' teacher.will hide vegetable ° ~
food models or vegetable pictures about the room, .
Students are divided into-couples and, mérch in a-
citele to music. When the music stops, all fall ‘out’
of thé circle and gtart’hunting.for vegetables. When
a player finds a vegetable, he must shour "Hooray"
run to.the leader and drop his vegetables in a pot. -
He may continue hunting veg'et.ables until the, mus 1Y '.
starts agatn, As soon as the music starts, all-players
immediately stop hunting, get a partmer,;-and get qno
Players who are unsuccessful in their

-
’

them. When the music stops ‘again, the hunt continues,
!‘.ach suoceeding time the vegetables. bzcome more scarce,
The number in the circle will get smaller whjile iwe
num‘ber "in the "Soup Pot will get lasger, Finally, -the
number of marchers will be veduced to onejor two The °
lpt ize ur is

made "Cook™, . ) . L
: . . b L . . N
- L : . |
»
PR o '
. -
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.y : Potato Touss

: .o ' . )

s EQUIPMENT:  Sheet _ ' -
. . Small, round potate ]
N DIRECTIONS: All except four plavers hold the sheet so it.is parallel to
" the.floor. These fouryplayers are designated as "Catchers'

standing behi?ﬂ those \oldlqg the sheet; " Th&.game begins as
the potato is ‘toss nto the middle of the sheet,. Those

" holding the sheet bounce the potato into the air.4 It is
against the rules for fany plaver who is holding the sheet
to touch the potato with his hands, If he does, he must
take #he place of the catcher nearest him, The catchers
try to get the potato or help the other catchers get it,

. At the same time. the players holding the sheet will try t«
prevent the catchers trom getting it, When a catchner is
able to catch the potato in his hand, the plaver on the

. right of him at’ the time he caught the potato becomes a}
. catcher., -~ .

Velgetable Mystery Bag
»
QUIPMENT: Vegetables (suggestions: cartot, cauliflower, corn,

“ eggplant, green beans, peppers, radish,’ tomato, turnip)

DIRECTIONS: Prior to th& game each vegetable is placed ig a separate bag.
Divide the class into two teams, Each team takes a tu-n
trying to identify the vegetable by touch and shape, If the
first team members do not identify the vegetable, the next y
team members get one clue* and 8o on until the vegetable is
identified., The team identifying the most vegetables is :
declared the winner,’ '

CLUES: Carrot: Orange, Rabhits Green beans:, Green, usually
like them, good a cooked in small
) for eyesight pleces
Corn: On a cob, white Peppers: Green and red,
and yellow, milky “l " some are sweet
} kernels - while others are
: . hot .
hgg?lant: Deep purﬁle. this Radishes: Red, nippy flavor,
‘ egg did not come ‘ ) used in salads .
from a chicken . : .
Turnip: Purple -and‘white, Tomato: Red, eaten raa
#t is a root or cooked

Cauliflower: White, good cooked or raw

#*Clues are to be given by the teacher. ’

’ ’ 21
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ART Lg!:‘rr:x('ss '

- Mosgaics

+ Use dried foods - ‘corn, peas, beans, split peas to make mosaics.’
) I 4 G .
Start first by drawing a design or a gicture on heavy cardboard or
’

scrap wood. Glue the dried materials with white glue to get the desired
! :

_ design, .

Potato Print

h )

Lut a potato 1in halt and carve tne desired design the ‘uesign snouiu

extend one-hrlf inch into the petato half. Dip the design into tempera

paint_and print. - o - . - .

.

Potato Puppet

Make g hole in the potato large enougﬁ for a child's finger. Dry out

’ .
the hole with a twisted paper towel. Use carved pleces of potate, cloves,

or consfruction paper attached with a.small piece of toathpick for features.

.

Wrap a paper napkir around the child's hand for the body.

Play Dough and Modeling Clay

Combine: 1 cup salt
1 1/2 cups flour
2 tablespoons oil
1/2 cup water
a few drops of food color
p” .

Media
Prior to beginning the unit, preview the media to determine suitability
for the -group. Slides teaching vegetable identific@tion, appropriate for

.any age level, are available from P K YSnge Laboratory School, University

of Florida, bainesville, Florida. 32601,

. 22
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The filmstrip "The Vegetable and Fruit Cyudp" is available for

) - % I3 : 1 i )
purchade from the Filmstrip House, Inc., 432 Park Avenue South,‘\New York,

New York, 10016.

Evaluation : .
Evaluation includes two parent contacts., First, a létter to the

parents is sent prior to the Gnit intorming them of the udit in order

that they may be able to evaluate theiv child's interest and changeg mad;

¢

during this time (see p%l()). The pretest :"Vegetables-<Your. Choice" is

also enclosed with this letter to have the parent mark their child's food

preferences. This serves as a validity check with the one: the child marKs

in the classroom. Secondly, at the close .of the unit a parent evaluaticn
1

is sent home for post evaluatién of the program (see }. 21).

T?e form "Vegetables-—YoyrfChoiée".is used for pretesting with the
students (see p. 22). The teachér may then determine.the ;umber.of
vegetables the students like to eat, the number of'vegetables.he has not
eaten, and those which he h?” eaLcL but does 'not like. |

The teacher evaluation (see p. 23) 1s to be completed at the end of

»

the unit,



https://Vegetables�Your-Choice";.is

Dear Parent:./

Our class 'is beginning a unit entitled "The Vegetable
Bowl." Because of a frequent lack of fruits and vegetables
in the school child's diet, this unit is designed to
introduce a variety of vegetables with emphasis on their
rytritional value,

: In order that I might be familiar with your child's
(> food experiences, would you please complete the"attached

fork by placing an X by the vegetables your-child likes

‘to eat, circling the ones he has not eaten, and checking
the vegetables he does not like, Please return this form
as quickly as possible. At the close of the unit, you will
be asked to complete another evaluation form, This will
help us to determine if the program makes any difference
in your child's interest in foods and nutrition or if
there is any change in food habits, *

.

Yours very truly,

)




. .
Dear Parent:

Our class+has completed a unit entitled "The Vegetable Bowl" in which
students were introduced to a variety of vegetables. ’ '
- In order that this unit may be evaluated, answer the four questions
by circlirg either "Yes'" or "No" to indicate your answer. Feel free to make
comments and suggestions for improvement in the space provided below. Please
return this form to me as-soon as-possible. '

Sincerely,

PARENT .EVALUATION

. Vegetable Bowl Unit
~ ) N
4 )
Child's Name Age Date
1. Has your child shared information about .the -
"Vegetable Bowl" class? YES NO - ’
2. Did he seem to enjoy the unit? ‘ YES NO °
3. Since the beginning of the "Vegetable Bowl"
class, have you observed additiondl interest .
from.your child in the area of foods? YES . NO
4. Has your child tasted or tried different
foods at home? ) YES NO

Comments:or suggestions for improvement:

o
(W |




DIRBCTIONS.

.

VEGETABLES--YOUR CHOICE

NAME
Place an X by the vegetables liked,

Circle the vegetables not ‘eaten,

Place a check &/)° by the vegetables disliked.

Age ==

-
’ &

L«

(catt&t)

4

\#

'\'

- L-_jj..(foha.to)' <

~
o
s}
(3
@
@
J
[
(]

©
"
o
e
[ad
PN
~r

(turnips).

. l(caulff}ower)




TEACHER EVALUATION

K Name~

" School

Grade or Age Level

* Check the

11.

"Library references "

Number of Students

activitids you cddried out with vour class
Pretested
Read booklet Vegetable Bowl

Planted vegetables

Media: filmstrip, slides, etc, . »

Tasting Party

Students prepared food .
ﬁud t6od‘-odelo ) '
Fleld trips

Ganmes

a.
b.
Ce
d.
e,

f'

Art Experiences

Soup Pot ]
v.guable Ciess
Vegetable Mystery Bag
Potato Toss ’ ' ’ N
Lingo N .

Others, 1list .

Mosaics
Potago Print
Potato Puppers

F od Mcde.» .

427
23

-




%

.

® 12°, Others, list .

13, Circle the number of the previous activities you
consider to be the most valuable,

14, Have you found this unit valuable enough to use again?

» Yes No : *

: : 15. Did you develop or use other activities in addition
. to the unit? YES No .
4

‘16,

Comments or suggestions: .

e L
3 ,J
i e —
: i -
L]
L
* «
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. «
i
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.
o
)
‘
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APPENDIX 1

Nutritiof® and Food Resources

Free or low cost items may be ordered from the following sources:.

1. rican Institute of Baking, 400 East Ontario Street,
Chicago,  Illinois, 60611,

Elémeritary Teacher Kit
2. Armour Food Company, Greyhound Tower, Phoenix, Arizona, 85077.

" “Think Nutrition" (poster)

3. Barmell Igft, Ltdq 958 Church Street, Baldwin, New York,
11510,

Work to Elt (kit)

4. Channing L, letm'Co'f;“‘lnc*:'. 65 ?cderaf‘Stnot “Creenflield,
Massachusetts, 01301,

-~ A~B-C's of Good Nutrition
S. Cereal Institute, Inc,, 135 South LaSalle Strut, Chicago,
: Illinois, 60603, .

a. Alexander Breakfast Secret (kit)
b, Nutrition Cereals and You (pamphlet)

6. Del Monte néchmo, P, 0. Box 3575, San Prancisco, California,
94119, »

The M'g Four Daily Countdown (poster)

7. Educational Service, Standard Brands, Inc., P. O, Box 2695,
Grand Central Station, New York, New York, 10017,
y -, ‘ .
a., Mr, Peanut's Guide to Nutrition (film)
b. Complete World of Mr, Peanut (booklet)
€. Mg, Peanut's Guide to Nutrition (booklet)
d. Young Cooks Bake a Bread Book :
e. Our Daily-Bread (booklet) _
f. Planters' Peanut Oil Presents Appliance Cooking for all
* Seasons

8., Florida Citrus Commission, P. O, Box 148, Lakclmd Plortda.
33802,

. -

Teaching Kit (posters and leaflets)

. . 30
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General Mills, Inc., General Offices, Box 1113, M‘nneapolis,
Minnesota, 55440, ‘

b
a, Developing Desirable Food Habits and-Atcitudes\}\out -
Food (pamphlet) : - Y\
b. Learning Aids from Betty Crocker (pamphlet)

Home Economics Service, Comyunxty Service Society, 105 East
22nd Street, New Yark, New York, 10010,

Bring These Four To Your Table Everyday

National Dairy Council, 111 North Canal Street, Chicago,
lllinois. $0606. .

Caealog to purchase pamphlets, posters, kits, food models,
and filmstrips?

National lee Stock and Meat Board 36 South Wabash Avenue,
Chicago, Illinois, 60603.

~Foods to Crow Oii (booklet)

United Fresh Frdit and Vegetable Association, 777 l4th Street,
N.VW., Nashingtbn, D.C., 20000,

a. Looking at Nutrition Twelve Hays
b. Jane and Jimmy Learn About Fresh Fruito and Vegetablea

U. S. Depirtment of Agriculture, U.S. Government Printing
Office, Washington, D.C,, ZQQOO.



https://Illinois,'606.03

T,

- MODEL OF STULENT BOOKLET
A s
¥
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\ GarnesviLE, FLoriDa 32601 5

-

"~ CopwRIGHT 1972 -
P. K. Yonce LABORATORY ScHOOL
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- 17 vas maT Tie OF -THE YEAR AGAIN, IT
WAS THE TIME THAT WAS ALWAYS LOOKED FORWARD

+TO AS THE HIGHLIGHT OF THE SEASON, [T was

VeceTABLE BowL TIME. ONLY THE FINEST OF

LETTUCE ESCORTING Suzy ToMATO,  WHEN THEY
ADDED THE DRESSING, THEY,MADE THE MOST
CHARMING SALAD,

COMYE!

TS




COMMENTS

- MR, SPupzy POTATO PROBABLY WAS THE FAVORITE
oF THE VEGETABLE Bow., HIs FAMILY INCLUDED ;
Masrep PoTaTo. Jon FRence Fr, AnD Merr Bakep . ?
" PoTATo. ‘ p




THE MOST RESPECTED VEGETABLES AT THE
VEGETABLE BoW. WERE THE ONES THAT ADDED
COLOR TO THE HOLIDAY, VEGETABLES THAT
CAME IN THEIR SUNNY. YELLOW DRESSES INCLUDED -
Sy SauasH, , PETER PupkIN,  AND CAROLINE

COMMENTS.




.. THE GREEN FAMILY DRESSED IN THEIR LEAFY
BEST, SPINacH, (aBBAGE, AND COLLARD GREEN
KNEW THAT THEY MADE AN OUTSTANDING CONTRIBUTION
TO THE VEGETABLE BowL.,




BeTTy Bean caME ALL THE waY FRoM
SeepTow, U,S.A, To LeD Rep Rapism o
Tovy TURNIP WHD WERE ROOTING FOR THEIR
e COMONITY oF RoOTVILLE,

*

COMMENTS
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A SUGGESTION DEPARTMENT ) '

No VEGETABLE BOWL COULD WAVE BEEN HELD e
- WITHOUT THE HELP OF » CATHY CAULIFLOWER WHO A .
LISTENED TO EVERYONE'S WISHES FOR MAKING | )
nfuecrm'sm THE BEST EVER HELD.

oS
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I was MR, .Cook. .-~
© . THAT WAS RESPONSIBLE
. . FOR THE SUCCESS OF

o e - . >
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. THE VecETABLE BowL.,
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[ ]
SOME VEGETABLES COULD BE SERVED BY
MOSELVES. OTMHER VEGETABLES LIXED TO
BE COMBINED WITH FRIENDS SUCH AS Lim

Bean a0 Carovine Com,

@




AFTER ALL THE STEN OF THE EVENT,
THE MOST  IMPORTANT mss;aur ™
VEGETABLE Bow. WAS TO GET THESE FINEST
N VEGETABLES T ALL BOYS A GIRLS

WO NANTED TO BE HEALTHY. AND STRONG,




-10-

COMMENTS

[F YOU WANT TO MEASURE UP, CHOOSE MANY
FROM THE VEGETABLE BowL,
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