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Harvesting the Early Spring Garden

Sometimes, in the excitement of harvesting, you can end up with tender produce such as leaf lettuce that is bruised and dirty.  Take time to teach students that all produce should be handled gently so as not to bruise it.  Have multiple containers so each harvested item has its own container.  For example, do not mix root crops with other produce.  All produce should be gently laid, not tossed, in its container.
Materials
Containers to collect your harvest

8 small, clean white buckets located in the barn
Scrub brushes
Water key

Colanders

Cutting board

Paring knife

Serving bowls

Napkins
Forks or toothpicks
Small paper plates

Hand sanitizer

Salad dressing, optional

Harvesting with a Class

Listed in the next section are the seeds you received for the early spring garden and guidelines for harvesting.  Some plants will be ready to harvest before the end of the school year.  Others may not have reached their full maturity before the students leave for summer break.  Plants that are not ready to harvest should be left in the garden.  Some foods will be used during summer events, and others will be donated to the local food pantry.  If you have a lot of a particular crop, please only harvest every other plant.
In advance

· Ask your teacher and volunteers to provide paper products, forks, and salad dressing.  
· Serving bowls, colanders, cutting boards, paring knives can be borrowed from the GGS office.
 

Tips for harvesting with a class
· Sometimes, in the excitement of harvesting, you can end up with tender produce such as leaf lettuce, bruised and dirty.  Take time to teach students that all produce should be handled gently it is not bruised.  Have multiple containers so each harvested item has its own container.  For example, do not mix root crops with other produce.  All produce should be gently laid, not tossed, in its container.

· Basically, if the part you eat is the leaf, pinch off the leaves and leave the plant in the ground to continue to grow.  If the part you eat is the root or stem, you will harvest the entire plant.

· If you have an abundance of leafy foods, assign a specific number of leaves, 3-5, for a student to harvest and rinse in a bucket of fresh water.

· Only harvest as much as your class will eat.  If you have several of a food, harvest some to eat now and leave some to continue to develop.  Do not harvest all of your walking or bunching onion, since these are perennial and will continue to grow and produce new plants.
· Students can help in the harvest preparation by cleaning their own food.  Assign students to specific jobs.  For example, assign students to teams - a team to clean up the area and compost the tops of the root crops, a team to wash the leafy crops, a team to wash the root crops.

· To clean leafy crops:  The leaves above ground are mostly clean due to rain and watering.  By harvesting only the leaves instead of the entire plant, soil stays on the ground and not on the leaves.  Set up a cleaning station of a series of four small clean buckets filled with fresh, clean water.  Form a line of students at one end.  Each student rinses a few leaves in the first bucket, then the second, third, and fourth.  Drain in a colander.  

· To clean root crops:  Set up a separate cleaning station of small buckets filled with water.  Designate buckets used to gently scrub off soil with fingers and scrub brushes and buckets used to rinse.
· When the food has been washed, students can use the cleanest water bucket to rinse their hands.  Ask the teacher to give students a squirt of hand sanitizer.

· Students should use plastic forks or toothpicks for tasting.

How to Harvest and Food Facts

	Food
	Plant Part
Eaten
	How to Harvest
	Food Facts
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beets
	root, leaves
	Harvest the root when it is 1.5 inches in diameter.  Harvest by holding the root and not the leaves.  Pinch off young leaves to eat as greens, leaving at least 3 on the plant.
	Beets originated from sea beets (also known as wild spinach), which grow in wild coastal areas around Europe, the Middle East, and Africa.

Originally only the leaves were eaten.

Beet juice from red beets is a natural red dye.

Beets come in red, yellow, orange, and white.
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carrots
	root
	Harvest when the root is about .5 inches in diameter or when the orange top starts to show.  Harvest by holding the root and not the leaves.
	Carrots originated in Afghanistan.  Early carrots were red, purple, white, and yellow, but not orange.  In the 16th century, the Dutch crossbred red and yellow carrots to come up with an orange carrot for their royal family, the House of Orange.  Jamestown settlers brought carrots to North America.  These early carrots spread into the wild and are now called Queen Anne’s Lace.

Carrot greens are edible.  Carrots were originally grown for the leaves and seeds.  Relatives like parsley, dill, fennel, and cilantro are still grown for their leaves.
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kohlrabi
	stem, leaves
	Harvest when the round stem is 1 to 3 inches in diameter.  Harvest by holding the rounded stem and pulling out the entire plant.  If the stem is too small, pinch off some of the young leaves, leaving at least 3 on the plant.
	Kohlrabi is originally from Europe.

Kohlrabi is a member of the cabbage and mustard family and is nicknamed the turnip cabbage.
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lettuce
	leaves
	Pinch off individual leaves.  Do not pull out the plant since it will continue to produce leaves.
	Lettuce is originally from countries around the Mediterranean Sea.  Lettuce is related to sunflowers, daisies, and dandelions.

Darker colors have more nutrition.

The name “lettuce” comes from the Latin word “lac” that means “milk”.  Lettuce leaves have a milky white substance inside that you notice when you harvest the leaves.

Ancient Greeks thought lettuce helped people to sleep.
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onions
	stem, leaves, bulb
	Harvest spring onions when the tops are 6 inches tall.  Harvest by pulling the stem where it meets the soil.
	Onions are believed to be originally from Asia, but may have been in some form in the wild on every continent.

You can get rid of onion breath by eating parsley.

When onions are cut, cells are damaged and a gas is released into the air.  When the gas reaches your eyes, it causes a stinging feeling.  Some say cutting in water, chilling the onion before cutting, or not cutting off the root reduces the gas that is released.

Egyptians worshipped onions because they believed the round shape and rings meant eternal life.

Cultivated onions came to North America with Columbus, but Native Americans were already using wild onions.
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peas, snow
	fruit, leaves
	Harvest as flat, tender pods before the peas develop inside.  Do not pull out the plant.  Hold a pea pod between the thumb and forefinger of one hand and hold the stem where the pea pod is attached to the plant with the thumb and forefinger of your other hand.  Pull to separate the pod from the stem.  The plant will keep producing pods.  If peas have developed inside the pod before you harvest, open the pods to eat the tender peas inside.  The tender, young shoots (the young top leaves and tips of the vines) and curling tendrils are also edible.
	The wild pea is found in countries around the Mediterranean Sea.

Pea flowers can self-pollinate.

Peas were originally grown for their dry seeds.  By the 1600s and 1700s, people ate them “green”, just after being picked.
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potatoes
	stem
	Potatoes will need the summer to develop fully.  Potatoes are not ready to harvest until the plant above ground has turned brown, and this will not happen until late summer.  Now, the plants are green and growing, and will set flowers in early summer.

To show the students the progress, test one plant.  If your potato plants have reached 8 to 10 inches in height, use a pitchfork to clear some soil to look at any developing tubers underground.  Start your search at least 12 inches from the plant to avoid piercing a potato.  Be sure to cover the potatoes after peeking.
	Do not harvest potatoes.
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radish, spring
	root, leaves, fruit
	Harvest the root when it is about 1 inch in diameter.  If the radish feels spongy, you waited too long and it has turned fibrous.  The greens are also edible, as are the smaller underdeveloped roots and the plants you remove when thinning.  Leave some radishes, especially the large, over-ripened ones, in the ground.  They'll develop flowers and seed pods.  Later, the tender seedpods can be harvested.
	Radishes were first cultivated in China.  Early European settlers brought radishes to North America in the 1600s.

Radishes are in the cabbage and mustard family.

Ancient Egyptians used radish seed oil before olive oil was known.

Radishes are common for breakfast in Japan.

Different varieties of radishes can be red, pink, purple, or white.  Some are even yellow, or grey-black.

The seedpods of radishes are best eaten when they are young and tender.
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spinach
	leaves
	Harvest by pinching off individual leaves or cutting off the entire plant at the ground when the outer leaves are about 6 inches long.
	Spinach was the first frozen vegetable to be sold.

Spinach is native to central and southwestern Asia, notably Persia (Iran).

Spinach was widely grown in the United States by the 1800s.
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