
LESSON PLAN 
INFORMATION

Activity:
Gardening Tasks

 Fill in your plant growth chart.

 

 

 

Have you noticed any changes with your plant? Can you see any 

signs of growth? 

 

Make sure to water your plant and don’t let the soil get too dry or 

wet! 

 

 

Harvest carrots: Can be harvested at any size, but flavour is best 

when the carrot has turned bright orange. Usually takes 50-70 

days. Usually when shoulders are ½ to ¾ inch in diameter. 

 

Watch this video on when to harvest carrots:

 

 

 

WEEK 10
COOKING WITH PARTS 

OF THE PLANT

https://www.youtube.com/watch?v=Y9lPN44pDtU


ACTIVITY:
Carrot Top Pesto

Ingredients:

 

2 cups carrot tops (from 4-5

carrots, roughly chopped, tough stems removed)

¹⁄� cup packed baby spinach

3 tbsp nuts, roughly chopped (you can use cashes, pecans, 

walnuts)

1 garlic clove, chopped

¹⁄� cup extra virgin olive oil

salt and pepper, to taste

Method:

 

1. Rinse the carrot tops and pick out any leaves that look like 

they have gone bad. Discard stems that are overly tough.

2. Measure nuts and garlic into a food processor and pulse to 

form a paste.

3. Add in spinach, salt and pepper and continue to pulse. 

Scrape down the sides with a rubber spatula (you may need 

to continue to do this depending on your food processor).

4. Add carrot tops and pulse until everything forms a paste like 

consistency.

5. Add ¹⁄� cup olive oil and pulse until the mixture is mostly 

smooth. Add more or less olive oil to reach a desired 

consistency for your pesto.

6. Store in the fridge or serve on noodles, vegetables or spread 

on a sandwich!

 



ACTIVITY:
Learn about Food 
Waste

Watch the short video, “The Incredible Life and Times of the 

Strawberry” and follow the journey of a strawberry from the 

farm to the refrigerator to understand all that it takes to bring 

your food to you.  Watch Video Here.

 

 

  

 

Imagine YOU are the strawberry. Write a story or comic 

describing your journey. Remember to include your thoughts 

and feelings about the things happening to you!  

 

 

 

Learn more about food waste by 

visiting http://www.savethefood.com
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