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INTRODUCTION  
Teaching nutrition to children early and often is the key to developing 
healthy eating habits.  There is growing evidence that nutrition education 
along with gardening activities can positively influence student preferences 
for fruits and vegetables.  The Let’s Plant lessons bring gardening and taste 
testing into the classroom, providing an exciting way for students to learn 
about healthy eating.  
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Lessons adapted from: 
• Dig In! Standards-Based Nutrition Education from the Ground Up 

• Nutritious, Delicious, Wisconsin: Connecting Nutrition Education 
and Local Foods  

• Serving Up MyPlate: A Yummy Curriculum 

LET’S PLANT 
CLASSROOM 

GARDEN LESSONS 

https://www.fns.usda.gov/tn/dig-standards-based-nutrition-education-ground
https://dpi.wi.gov/sites/default/files/imce/team-nutrition/pdf/ndw.pdf
https://dpi.wi.gov/sites/default/files/imce/team-nutrition/pdf/ndw.pdf
https://www.fns.usda.gov/tn/serving-myplate-yummy-curriculum
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Lesson 1 – MyPlate in My State 
 
Lesson Overview 
In this lesson, students are introduced to the MyPlate icon. Students 
learn that including all food groups on their plate helps them get the 
nutrients they need to grow and be healthy. Finally, students are 
introduced to fruits and vegetables that are grown in Wisconsin and 
how they fit into MyPlate. 
 
Essential Questions 
What fruit and vegetables are on my plate? How can I be sure I’m 
getting all the nutrients I need? What fruits and vegetables can be 
grown in Wisconsin? 
 
Materials 

• MyPlate poster 
• Nutritious, Delicious, Wisconsin poster 
• Fruit and Vegetable Color Chart 
• Fruit and Vegetable Color Chart Key  
• Fruit and Vegetable Lunch Challenge handout 

 
Getting Started 

1. Start by asking students what they think it means to be 
healthy. What does one need to eat to be healthy? Explain to 
students that eating fruits and vegetables every day is 
important for healthy eating. Fruits and vegetables represent 
two important food groups out of five. Ask students if they 
know what the other food groups are? 

2. Display MyPlate poster. Explain that the icon shows the five 
different food groups: Fruits, Vegetables, Grains, Protein, and 
Dairy. MyPlate serves as a visual reminder to eat foods from 
all five food groups. By eating a variety of foods from each 
food group, we can make sure we are feeding our bodies what 
we need to have energy, play hard, learn, and grow.  

3. Explain that the MyPlate icon reminds us to eat foods from 
each food group. What does the icon tell us about how much 
of our plate should be fruits and vegetables? (Half of our plate 
at meals should be fruits and vegetables, with a little more 
coming from the Vegetable Group.)  

4. Ask students to think about how their favorite meal fits 
MyPlate. Are all five food groups represented in their meal? If 
not, can they think of substitutions to make their favorite meal 
more balanced and in line with MyPlate.  

5. Explain that the Fruit Group, the Vegetable Group, and the 
Grain Group all include foods that come only from plants. 
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Students may not realize that grains also come from plants. 
Identify that there are many types of fruits, vegetables, and 
grains that can be grown in Wisconsin.  

6. Begin lesson activity. 
 
Activity 

1. Handout the Fruit and Vegetable Chart.  
2. Instruct the students to list as many fruits and vegetables that 

they can for each color.  
3. After a few minutes, instruct the students to circle the fruits 

and vegetables they think are grown in Wisconsin. 
4. Write the color categories on the board. Ask students to share 

their answers and write them on the board. 
5. Handout the Fruit and Vegetable Lunch Challenge worksheet. 

Instruct the students that for the next five days they will be 
tracking the fruits and vegetables that they are eating for 
lunch. After lunch each day, have students write down the 
name of each fruit and vegetable they eat. Then circle the 
fruits and vegetables they have tried for the first time. For 
each fruit and vegetable they ate, they should give themselves 
a point and for each new fruit and vegetable give themselves a 
bonus point. 
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Lesson 2 – Seedling Race 
 
Lesson Overview 
In this lesson, students learn that people and plants need nutrients to 
be healthy and grow. They will conduct an experiment observing how 
seeds grow in various conditions, with and without nutrients, and 
draw conclusions about their own needs and health.  
 
Essential Questions 
What do living things need to survive, stay healthy, and grow? What 
is a nutrient, and where can I find what I need? How do plants and 
people get their nutrients?  
 
Materials 

• Tray or pan 
• Plastic bags with zipper closure 
• One package of lettuce seeds 
• Container filled with water 
• Cup of soil 
• Tape 
• Paper towels 
• Seedling Race Growth Chart 

 
Getting Started 

1. Write “Healthy Plants” on one side of the board and “Healthy 
People” on the other. Ask students if they can describe what 
each needs to live and grow. Allow students to share their 
ideas. Guide student answers to reflect water, air, sunlight, 
and food for both plants and people. Ask students if there are 
other things people might need to be healthy (for example, 
physical activity, sleep).  

2. Explain that we need nutrients, just like plants do. Nutrients 
are the substances in food that plants and people use to grow 
and be healthy. Nutrients include carbohydrates, proteins, 
fats, vitamins, minerals, and water. Explain that some 
nutrients give the body energy – which we use for body 
processes, like digestion and breathing, as well as for physical 
activity, like running and jumping. Nutrients that give us 
energy are carbohydrates, proteins, and fats. 

3. Vitamins and minerals are nutrients that do not provide 
energy, but have other roles that help the body grow and stay 
healthy. For example, vitamin A helps protect your eyes and 
skin. It also plays an important role in helping you fight off 
infections so you stay feeling your best. It can be found in 
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foods such as carrots and sweet potatoes. Vitamin C is found 
in oranges and bell peppers and helps your body heal from 
cuts and scratches. It also keeps your teeth and gums healthy. 
Calcium is a mineral found in cheese, milk, and yogurt and 
helps to build strong bones and teeth. 

4. Ask students where plants and people get nutrients? Plants 
get their “food” nutrients from the soil in which they grow. 
They also make energy through photosynthesis – a process by 
which the plant converts sunlight into fuel. Plants get other 
nutrients they need by absorbing them through their roots 
with water. People get the nutrients they need by eating a 
variety of foods – from plants (fruits, vegetables, grains, nuts, 
and seeds) and animals. Fruits and vegetables provide many 
important nutrients people need to be healthy and grow. 

5. Begin lesson activity.  
 
Activity 

1. Explain that the class will conduct a seedling race to 
investigate how plants respond to different conditions in 
order to understand how access to nutrients affects their 
health and growth.  

2. Show students the materials you have assembled and let them 
know that you will be creating six different growing conditions 
for the seedlings.  

3. Set up the experiment and explain to the students what you 
are doing every step of the way during the experiment.  

4. Pre-label six bags with “Seedling 1” through “6” as listed 
below. For each condition, you will need about 10 to 15 seeds. 
For Seedling 1 through 4, keep the plastic bags open. For 
those conditions that use water, place them in a bowl or cup to 
keep them stable. Place the experiments on a tray near a 
window with natural light or a grow light. 

• Seedling 1: Place a paper towel in a bag with seeds. 
• Seedling 2: Place a paper towel in a bag, add seeds, and 

fill bag ¾ full with water. 
• Seedling 3: Place a paper towel in a bag, add seeds and 

soil, but no water. 
• Seedling 4: Place a paper towel in a bag, add seeds, soil 

and 2 tablespoons water. 
• Seedling 5: Place a paper towel dipped in water in a 

bag, add seeds, press the bag from the bottom to the 
top to release all extra air, and then seal shut so all 
extra air and space are limited. 

• Seedling 6: Place a paper towel dipped in water in a 
bag, add seeds, and then cover bag with a larger 
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opaque plastic bag that will not allow light to come 
through.  

5. After each condition is set up, ask students to note their 
predictions on their Seedling Race Growth Chart. What seeds 
do they think will grow? Which condition will help the seed 
grow? Which seed will grow the fastest? 

6. For the next seven days, have students write observations on 
their Seedling Race Growth Chart. Have students observe if 
the seedling sprouted, growth height, and color. Note: Two of 
the seven days are weekend days where no observations will be 
made. Students should ideally observe the experiment at the same 
time each day. You may also need to add water to the conditions 
that require water if it has evaporated.  

7. One week later, review the results of the experiment. Lead a 
discussion by asking: How do the results match up to their 
predictions? Which seedling grew the most? What can they 
conclude based on this experiment? What do plants need to 
grow, be healthy, and survive? (Nutrients, water, air, space, 
food, light).  
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Lesson 3 – Growing an Indoor Garden 
 
Lesson Overview 
In this lesson, students will explore different types of gardens and 
build off of their understanding of what plants need to grow. 
Students will also have the opportunity to plant their indoor garden 
and learn about transplanting to an outdoor garden.  
 
Essential Questions 
What is a garden and what types of gardens exist? What plants do we 
eat? What fruits and vegetables can we grow in the garden? 
 
Materials 

• Newspaper 
• Potting soil and/or seed starting mix 
• Seed starter cells and trays 
• Large plastic bin 
• Planters 
• One seed packet each of: 

o Carrot 
o Tomato 
o Lettuce (loose leaf)  
o Sugar snap pea 
o Swiss chard 

• Watering bottle with long nozzle or watering can 
• Grow lights (if natural light is unavailable) 

 
Getting Started 

1. Begin asking students what is a garden? What types of 
gardens do you know of, or have you seen? How are gardens 
used? Invite students to share their answers. Explain to 
students that gardens can be small or large, indoors or 
outdoors, in the ground or in a container. 

2. Explain that an in-ground garden is the traditional outdoor 
garden and that indoor gardens are a good option for areas 
where winters are long and growing seasons are short. Explain 
that you will be planting an indoor garden and transplanting 
the seedlings outdoors (outdoor garden is optional).  

3. Explain that as seedlings grow and mature that transplanting 
may be necessary. When seedlings have three to four true 
leaves, they can be moved into larger containers or into the 
outdoor garden. Explain that seedlings need to be strong and 
healthy for them to survive and moving plants from an indoor 
environment to the harsher conditions outdoors can be 
traumatic. Therefore, when transplanting to an outdoor 
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garden, seedlings will need transitional time called “hardening 
off” in which we’ll gradually expose the seedlings to the 
elements day by day. Note: If you will not be transplanting to an 
outdoor garden, seeds can be started in planters instead of seed 
starter cells. If starting an outdoor garden, leaf lettuce and Swiss 
chard will not need to be transplanted, but instead directly seeded 
into the garden.  

4. Explain to students that they will be planting the following 
seeds in their indoor classroom garden. 

• Carrots 
• Tomato 
• Lettuce 
• Sugar snap peas 
• Swiss chard 

5. Before planting, ask students if they remember what plants 
need to grow and survive. Invite students to share their 
answers. Remind them that plants and people need nutrients 
to live, grow, and be healthy. People can get what they need 
by eating a variety of foods from all the food groups. 

6. Begin lesson activity.  
 
Activity 

1. With the students, gather the materials needed for planting. 
Divide students into groups so that 2 to 4 students are 
working on a seed tray. Along with the students, review the 
back of each seed packet to get an understanding of optimal 
growing conditions and any additional steps that need to be 
taken before the seeds are planted. 

2. Have students lay newspaper out on tables. Students should 
begin by placing the cell tray inside a large, flat plastic tray. 
This will make provide additional strength to each tray and 
make it easier to transport and water the seedlings.  

3. Fill the large plastic bin with soil/seed starting mix. Add 
enough water to make sure that the soil is moist prior to 
planting. Fill each cell to the top with soil/seed starting mix. 
Gently press the soil into the cells while smoothing off the 
excess so that each cell is completely full and level.  

4. Using their fingers, have students make a hole in each cell for 
the seeds. Before planting the seeds, have students check 
seed packets for number of seeds to plant and planting depth.  
Drop the seed/seeds into the holes. Cover the seeds with a 
thin layer of soil/seed starting mix. Have students make labels 
for the plants by writing the plant name and date on masking 
tape and sticking it to the outside of the container. 

5. Place the trays in a location that receives 6 to 8 hours of direct 
sunlight or under grow lights for 12 to 14 hours per day. If 
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using grow lights, keep seedlings within 2 to 3 inches of the 
bulbs. If growing near a window, rotate flats often so seedlings 
do not bend toward the light.  

6. Over the next few weeks, have students monitor and care for 
plants. Be sure to check daily to make sure the soil is moist. 
Seedlings generally need to be watered on a daily basis, but be 
careful not to overwater. In addition, consider having students 
gently run their hands over the seedlings on a frequent basis 
as this will help to raise, strong resilient plants 
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Lesson 4 – Global Garden 
 
Lesson Overview 
In this lesson, students will explore how they make their food 
choices. Students will learn what fruits and vegetables are grown 
around the world and throughout the United States. In addition, 
students will prepare a recipe featuring foods that are not grown in 
Wisconsin.  
 
Essential Questions  
How do I decide what to eat? What are different fruits and vegetables 
grown around the world? How can I eat fruits and vegetables in a different 
way? 
 
Materials 

• Fresh mango (for display) 
• Dried black beans (for display) 
• Whole corn tortilla chips 
• Ingredients for Tropical Bean Salsa (see note below) 

o 1½ cup frozen mango, thawed 
o 1 cup canned black beans, rinsed 
o ½ cup red bell pepper, diced 
o 1 tablespoon cilantro, chopped 
o 1 tablespoon lime juice 

• Cutting board 
• Paring knife 
• Child safe knife (knives) 
• Bowl and large spoon  
• Bowls  
• Napkins 

 
Note: Consider working with your school nutrition services to purchase 
ingredients. Each student should receive ⅛ cup salsa and 2 to 3 tortilla 
chips. 
 
Getting Started  

1. Ask students to take a few minutes and think about how they 
decide what to eat. Do they always eat the same foods? Or do 
they try new foods? What’s the most interesting new food 
they have ever tried? Invite students to share their responses 
and guide the discussion by asking if they decide what they eat 
based on how the food will taste, what’s available to them, or 
because their friends are eating it, etc.? 

2. Ask students if they ever tried something new and discovered 
that they liked it? Invite students to share their stories. 
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3. Explain that we need a variety of climates and growing 
conditions to produce a variety of food products. This is why 
foods are specific to certain geographic areas. For example, 
many traditional Asian dishes include rice and soybeans, while 
Central American cuisine include beans, corn, and cilantro. 
That is because those foods are grown abundantly in those 
regions.  

4. Ask students to consider why some recipes are traditionally 
associated with certain seasons. For example, in the United 
States, why are peaches used in summer recipes? Why are 
sweet potatoes and cranberries often featured in the fall or at 
holidays like Thanksgiving? In the United States, those are the 
times when these fruits and vegetables are usually in season, 
which means they are more plentiful, cost less, and taste the 
best.  

5. Explain that long before our world was connected as it is 
today, before airplanes could transport foods across 
continents quickly, people only ate what could be grown in 
their region. Today we can try foods from all over the world 
because they can reach us before they spoil. Explain that the 
class will be making a recipe featuring some ingredients that 
are not grown in Wisconsin.  

6. Begin lesson activity. 
 
Activity  

1. Hold up the fresh mango. Ask students if they have ever eaten 
a mango? Explain that they are the fruit of the plant. Describe 
the skin as smooth and the color of the skin varies from yellow 
to orange to red to pink. In addition, mangos have a single flat, 
oblong pit. Mangos were first grown in India over 5,000 years 
ago. Mangoes need warmer subtropical climates, therefore 
they can’t be grown outdoors in Wisconsin.  

2. Display the dried black beans and/or hand out a black bean to 
each student. Let students each take one to touch and 
observe. Ask students if they have ever eaten black beans? 
Explain that black beans are harvested from the seedpod of 
the black bean plant. They are the seed of the plant and grow 
inside a pod. Tell students that that black beans can be found 
year-round in most places and can be purchased dried or 
canned. India and Brazil grow the most beans worldwide, 
while North Dakota, Michigan, and Nebraska are the top bean 
producers in the United States.  

3. Tell students that they will be preparing and tasting a tropical 
bean salsa. Before food preparation, have students wash their 
hands. Instruct students to dice mango and red bell pepper 
and chop cilantro. Add mango, red bell pepper, cilantro and 
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black beans to the bowl. Add lime juice and mix. Provide each 
student with a bowl/plate, napkin, and 2 to 3 tortilla chips to 
sample salsa. 

4. Ask students to share what they like about the salsa. Ask what 
other kinds of salsa they have tried. 
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Lesson 5 – Plant Parts on MyPlate 
 
Lesson Overview 
In this lesson, students will learn about the different plant parts and 
classify plants according to what part is edible. Students will be able 
to prepare a recipe that contains edible plant parts from Wisconsin 
grown fruits and vegetables. Students will also discover how foods 
from the garden fit into a healthy diet. 
 
Essential Questions 
What plants do we eat? What are the different parts of plant? 
 
Materials 

• Six Plant Part Salad Worksheet 
• Ingredients for salad (see note below) 

o Lettuce, torn or roughly chopped 
o Broccoli, chopped into florets 
o Tomato, medium diced 
o Sugar snap peas 
o Carrots, shredded 
o Swiss chard, roughly chopped 

• Ingredients for ranch dressing  
o 1 cup of plain Greek yogurt 
o 1 cup milk or buttermilk 
o 1 ranch seasoning packet 

• Bowl and whisk to make dressing 
• Bowls for salad ingredients 
• Measuring cups 
• Serving utensils for salad ingredients and dressing 
• Plates/Bowls 
• Napkins 
• Utensils 

 
Note: Consider working with your school nutrition services to purchase 
ingredients. Purchase enough ingredients so that each student receives ½ 
cup of lettuce/Swiss chard mixture, 2 broccoli florets, 1 tablespoon 
tomato, 2 sugar snap peas, 1 tablespoon carrots. Serve with 1 tablespoon 
ranch dressing.   
 
Getting Started 

1. List the parts of a plant on the board: seed, flower, fruit, stem, 
leaf, and root. Ask the student to think about what are we 
eating when we eat a fruit or vegetable? Explain that we are 
not eating an entire plant – we are eating an edible part from a 
plant. “Edible” means that it is safe for you to eat. 
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2. It is important to explain that not all plants or plant parts are 
edible. Some plants are completely edible such as beets or 
turnips. Other plants are poisonous, such as lilies and 
mistletoe. Other plants have parts that are edible, as well as 
parts that are not. For example, rhubarb stems are edible, 
while the leaves are poisonous.  

3. Explain that each plant part is designed to support an 
important function necessary for the plant to live. Help the 
students review each plant part and its function. After 
describing each plant part, ask what other fruits and 
vegetables can students think of, and ask what the edible 
plant parts are? Discuss student answers and list them on the 
board under seed, flower, fruit, stem, leaf, or root. 

• Root: A carrot is the root of the plant. Roots grow 
underground, provide support for a plant by holding it 
into the ground, and collect water and nutrients from 
the soil.  

• Stem: Asparagus is the stem of the plant. Stems provide 
above ground physical support to the plant, and 
contain the “highways” of vessels to move water and 
nutrients through the plant.  

• Leaf: We eat the leaves of the lettuce plant. Leaves 
make food for the plant from sunlight. 

• Flower: Broccoli is the flower of the plant. Flowers 
attract pollinators, such as bees, butterflies, moths, 
flies, and hummingbirds. Flowers eventually mature 
into fruits. 

• Fruit: Tomato is the fruit of the plant. Fruits grow from 
flowers, and protect and hold the seeds. 

• Seed: Peas are the seeds of the plant. Seeds contain all 
the information needed for plant life. They grow into 
new baby plants when conditions are right. 

4. Begin lesson activity. 
 
Activity 

1. Explain to students that they will be making a salad out of 
edible plant parts.  

2. Begin by making a dressing for the salad. Mix together yogurt, 
milk, and ranch dressing packet. If desired, the dressing can be 
prepared ahead of time. 

3. Make sure all vegetables are washed and ready to eat. If not 
already, combine with lettuce and Swiss chard. Then set up 
the ingredients to make the salad.  

4. Have students wash their hands, then allow students to 
assemble their salad.  
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5. While students are eating their salad, encourage them to try 
all vegetables. 

6. Have students complete the Six Plant Part Salad Worksheet. 
Ask students to identify the vegetables that were in their 
salad and the proper plant part category. What other fruits 
and vegetables can students think of, and what edible plant 
parts are they? Discuss student answers and list them on the 
board under seed, flower, fruit, stem, leaf, or root. 
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In accordance with Federal civil rights law and U.S. Department 
of Agriculture (USDA) civil rights regulations and policies, the 
USDA, its Agencies, offices, and employees, and institutions 
participating in or administering USDA programs are prohibited 
from discriminating based on race, color, national origin, sex, 
disability, age, or reprisal or retaliation for prior civil rights 
activity in any program or activity conducted or funded by 
USDA. 

Persons with disabilities who require alternative means of 
communication for program information (e.g. Braille, large 
print, audiotape, American Sign Language, etc.), should contact 
the Agency (State or local) where they applied for benefits. 
Individuals who are deaf, hard of hearing or have speech 
disabilities may contact USDA through the Federal Relay 
Service at (800) 877-8339. Additionally, program information 
may be made available in languages other than English. 

To file a program complaint of discrimination, complete the 
USDA Program Discrimination Complaint Form, (AD-3027) 
found online 
at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at 
any USDA office, or write a letter addressed to USDA and 
provide in the letter all of the information requested in the 
form. To request a copy of the complaint form, call (866) 632-
9992. Submit your completed form or letter to USDA by: 

(1) mail: U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights 
1400 Independence Avenue, SW 
Washington, D.C. 20250-9410; 

(2) fax: (202) 690-7442; or  

(3) email: program.intake@usda.gov.  

This institution is an equal opportunity provider. 

 
 
 
 
   
 
 

http://www.ascr.usda.gov/complaint_filing_cust.html


Fruit and Vegetable Color Chart  
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Instructions: List as many fruits and vegetables as you can for each color. Circle the fruits and vegetables that can be grown 
in Wisconsin. 
 

Color Fruits and Vegetables 

Blue and Purple 

 

Green 

 

Yellow 

 

Orange 

 

Red 

 

White and Brown 

 



Fruit and Vegetable Color Chart Key 
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Color Fruits and Vegetables (*can be grown in Wisconsin) 

Blue and Purple 

*blackberries, *blueberries,*eggplant, figs, *grapes, *plums, *purple cabbage, *purple-fleshed 
potatoes, raisins 

Green 

artichokes, *asparagus, avocados, *broccoli, *Brussels sprouts, *celery, *cucumbers, *green 
apples, *green beans, *green cabbage *green grapes, *green leafy vegetables (including collard 
greens, kale, mustard greens, spinach, Swiss chard, and watercress), *green onions, *green 
peppers, *honeydew melon, kiwi, *lettuce, limes, okra, *peas, pears, *zucchini 

Yellow 

bananas, *corn, lemons, pineapple, *yellow peppers, *yellow summer squash 

Orange 

apricots, *butternut squash, *cantaloupe, *carrots, mangoes, nectarines, oranges,  papayas, 
peaches, *pumpkins, *rutabagas, *sweet potatoes 

Red 

*beets, *cherries, *cranberries, grapefruit, pomegranate, *radicchio, *radishes, *raspberries, 
*red apples, *red peppers, *red onions, *red potatoes, *rhubarb, *strawberries, *tomatoes, 
*watermelon 

White and Brown 

bananas, *cauliflower, *garlic, jicama, *kohlrabi,*mushrooms, *onions, *parsnips, *potatoes, 
*turnips, *shallots 



Fruit and Vegetable Lunch Challenge 
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Feel your best each day by making half your plate fruit and vegetables. They’ll help you be your best at school and play. Take 
the challenge to see how many fruits and vegetables you are eating! 
 
Instructions: After lunch each day, write down the name of each fruit and vegetable you ate. Circle the fruits and vegetables 
you have tried for the first time. For each fruit and vegetable you ate, give yourself a point. For each new fruit and vegetable, 
give yourself a bonus point.  

 
Total Points  ______

 

Fruits and Vegetables Points 

Day 1 
       

Day 2 
       

Day 3 
       

Day 4 
       

Day 5 
       



Seedling Growth Race Chart 
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 Day 1 Day 2 Day 3 Day 4 Day 5 Day 6 Day 7 

 
Seedling 1 

 

       

 
Seedling 2 

 

       

 
Seedling 3 

 

       

 
Seedling 4 

 

       

Seedling 5 

       

Seedling 6 

       



Seedling Growth Race Chart 
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1. What seedling(s) will grow? 

 
 
 
 
 

2. Which conditions will help the seedling grow? 
 
 
 
 
 

3. Which seedling will grow the most? 
 
 
 
 
 
Results: 



Six Plant Part Salad Worksheet 
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Instructions: Identify the vegetables that were in your salad and the proper plant part 
category. List other examples of vegetables that belong to each plant part category. 

Plant Part What was in my salad Other Examples 

Root 

  

Stem (or stalk) 

  

Leaves 

  

Flowers 

  

Fruit 

  

Seed 
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