
JULY 28

Welcome to the twelfth 
lesson of the Junior 
Garden Club! In the last 
lesson we learned how to 
harvest and cook with 
zucchini.

Week 4 - Cucumber Harvest

This program is supported by:

Lesson Plan #12 and review of last lesson

Keep checking your plants to see if they 
are ready to be harvested! 
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Cucumbers are ready to be harvested when they are the correct size. Cucumbers come in different sizes, 
but it is important that they don’t get too large or they will taste bitter. They will taste best when they are 
green and firm. If they are not picked when they are ready, they will get tough skins and will not taste as 
good.
 
Regular slicing cucumbers are ready to harvest when they are about 7 inches (18 centimeters) long. 
Pickling cucumbers are ready to harvest when they are about 2 inches (5 centimeters) long. Some 
cucumbers can even grow up to 10 inches (25 centimeters) and longer! Make sure to check your seed 
package to know how long your cucumbers are going to grow.
 
To pick cucumbers, use a knife or pruners and cut the stem, leaving about 1 inch (2.5 centimeters) 
attached. Pulling them can cause damage. Make sure to keep picking them so that the plant can keep 
producing!
 
Cucumbers are high in water content, therefore storing them wrapped in plastic will help them to retain 
moisture. They will stay fresh for a week to ten days when stored properly in the refrigerator.
 

How to: Harvest and Store Cucumbers



You will need:
Paper
Scissors
Glue

Directions:
1. Print off the images for the cucumber craft.
2. Carefully cut out all of the different parts.
3. Stick the cucumber body onto a blank piece of paper. Add a face, hands, shoes, hat, and glue onto 

the cucumber body!
4. Give your cucumber a speech bubble. What are they thinking?

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

This program is supported by:

Activity: Cucumber Crafts



Moroccan Chickpea & Cucumber Salad
A recipe by the Alberta Pulse Growers
 
Ingredients: 
Dressing

2 lemons, zested & juiced (see tips)
2 tablespoons tahini
2 tablespoons canola oil
2 teaspoons ground cumin
½ teaspoon ground turmeric
½ teaspoon red chili flakes (optional)
Salt & black pepper, to taste

 
Salad

1 can chickpeas, drained & rinsed (yields 2 cups/500 mL cooked chickpeas)
1 cup brown rice, cooked
1 ½ cups cucumber, chopped & seeded
¼ cup green onions, thinly sliced
⅓ cup almond slices, toasted
¼ cup chopped dried apricots or golden raisins
2 tablespoons fresh cilantro or dill, chopped (optional)

 Method:
1. Whisk dressing ingredients together in a small bowl until smooth. Add small amounts of warm water to 

adjust the consistency if too thick. Season with salt and black pepper.
2. In a large bowl, combine salad ingredients.
3. Toss the dressing with the rest of the salad ingredients, coating evenly.
4. Adjust seasonings (salt, pepper, and lemon juice) if needed and serve.
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Keep an eye out for next week's lesson plan where you will learn how to harvest and cook with carrots!
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References:

The Old Farmer’s Almanac—Growing Cucumbers https://www.almanac.com/plant/cucumbers 
 
The Spruce—How and When to Harvest Cucumbers https://www.thespruce.com/how-and-when-to-
harvest-cucumbers-2540061
 
Alberta Pulse Growers—Moroccan Chickpea & Cucumber Salad 
https://albertapulse.com/recipe/moroccan-chickpea-cucumber-salad/ 


