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Foreword 

 

At the Schoolhouse, we provide dining and lodging at Mutianyu Great Wall. Our 

business philosophy is sustainable tourism. For that we use existing buildings, we hire and 

train local people, we produce our own sustainable food or source food products locally, 

and we offer handicraft made on site. 

We also sponsor educational and cultural exchange programs that help visitors 

understand village life and that foster broader horizons for our rural neighbors. 

 

Being sustainable means also increasing people awareness about environmental, 

social and cultural issues, and about how to deal with the coming world. 

Also who is the best audience for that except children? 

As a continuation of that thinking process, we have decided to launch the 

Schoolhouse Curriculum, a set of programs designed for primary school kids and based on 

concrete examples taking place in Mutianyu. 

 

The Schoolhouse Curriculum leads children to be in contact with nature and 

encourages them to respect all kinds of life. It has for goal to explain, through simple 

words and amusing activities, current important issues related to sustainable development. 

 

So, as a teacher or even parents, don’t hesitate to visit us for a day in order to show 

to your class or your children all the human and natural richness of the Mutianyu 

countryside. 
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Before starting… 

 

At the beginning of 2009, the Schoolhouse has launched a Sustainable Food 

Program with the aims to, first, be more sustainable by providing organic and local food 

to its restaurants and, second, add value to its products. This project has three major 

aspects: to implement an organic kitchen garden and use the harvests in the restaurants, 

to produce compost from the restaurants that will be used in this garden, to use efficiently 

the nuts and fruits from the numerous but scattered trees of the Schoolhouse. 

Thanks to our concrete experience with our Sustainable Food Program, this 

Discover Organic Gardening Curriculum has for particular goals to show to children from 

where comes their food and to make them understand the interest of organic food for 

health and environment. 

Thus this program has been designed to take place preferably in our own kitchen 

garden where kids will be able to observe and learn thanks to our different vegetables and 

aromatic plants grown in our garden. It lasts about 2 hours. 

The present teacher’s guide will provide you the knowledge and a lot of ideas to 

enrich the kids’ experience. Its basic outline will lead children from discovering where food 

comes from to understanding how plants grow to finally being introduced to what organic 

food is. In each of these parts you will find suggestions of activities that could be 

performed during the session, according to your interest and the one of your group, to 

your time left, to the age of the kids… All these activities have been created to encourage 

children to express themselves and to spend a good time together. 

 

You can perform this curriculum wherever you desire. If you want to conduct these 

classes at Mutianyu, we can provide you the materials needed to do the activities defined 

in this guide. In this case, please contact our sales department at 

info@theschoolhouseatmutianyu.com.  

 

This curriculum was prepared by Audrey Gueho, Schoolhouse Intern, 2009.  
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Teacher’s boxes 

In these boxes, you will find deeper 

information that should help you to face 
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1. Where does food come from? 

 

Chinese food is generally an association of many different ingredients and 

vegetables are not the least important ones. It exists in China a lot of vegetables’ species. 

Some are worldwide common, some are very atypical.  

Let’s take the example of a famous Beijing dish, the Peking duck. This 

scrumptious meat is served with pancakes, sauce and vegetables. In most of the famous 

restaurants of the capital, 

these vegetables are sliced 

carrots, cucumbers and 

spring onions. But the 

Beijing roasted duck is not 

the only example and you 

can try to list the vegetables 

present in a lot of other 

traditional Chinese dishes. 

In view of the richness of 

the Chinese cuisines, the 

examples are endless! 

 

The principle vegetables and plants used in Chinese cuisine are: mushrooms (it 

exists a large variety of mushrooms), eggplants, cucumbers, tomatoes, carrots, zucchinis, 

cabbage (from Chinese cabbage to red cabbage and bok choi), celery, potatoes, sweet 

potatoes, spinach, lettuce, bamboo shoots, green beans, peppers, corn, pumpkins, 

asparagus, soya beans, kidney beans, onions, garlic, gingers, pink radishes… The list is too 

long! 

 

China is so huge and so full of different nationalities and cultures that you can find 

almost all types of fruits and vegetables, from the exotic ones to the mountain or desert 

ones. Beijing area takes place in the northern part of China where the climate is very 

contrasting and the soil pretty harsh.  

There are 4 major culinary traditions in China: 

- Beijing where the predominance is given to 

wheat and so noodles, dumplings, pancakes… 

- Guangzhou and its amazing delicacies where 

almost everything is eatable 

- Shanghai that is composed of a lot of seafood 

and mixed flavors 

- Sichuan with very hot and spicy dishes 

Furthermore the north cuisine, where wheat is the 

staple food is differentiated from the south cuisine, 

where it is rice. 
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In that way, in Mutianyu, winters are long, frosty and dried whereas summers are 

short, hot and humid. The plants grown in our kitchen garden follow these conditions.  In 

the garden, you will see usual vegetables but, and because we serve Chinese but also 

western food in our restaurants, you will also find some aromatic plants and vegetables 

not so common in China and that fit in the natural conditions of our village. 

 

Here are examples of the possible plantations you will find in our kitchen garden, 

accompanied by one cooking use. Watch them, smell them, touch them… You can try to 

find them again in our menu and our today’ special dishes! 

Eggplants  

Pictures credits: www.hort.purdue.edu, www.veggiegardeningtips.com, www.pbase.com  

Cucumbers  

Pictures credits: www.hort.purdue.edu, www.mdidea.com, www.dietrecipesblog.com   

Zucchinis  

Pictures credits: www.gardenaction.co.uk, www.beautifulcynicism.ca, www.paperblog.fr  
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Tomatoes  

Pictures credits: www.jardiniersdefrance.com, http://bandc2.typepad.com, www.fraicolo.fr   

Spring onions   

Pictures credits: http://etudiantsvoyageurs.laclasse.com, www.shababshawbury.com, http://i.ehow.com  

Pink radish  

Pictures credits: http://alexouille.blogjardin.com, www.fotosearch.com, http://idata.over-blog.com  

Potatoes  

Pictures credits: http://jennylitchfield.files.wordpress.com, http://pested.ifas.ufl.edu, http://foodsurprises.com  
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Green beans  

Pictures credits: www.family-net.net, www.worldcommunitycookbook.org, http://blogchef.net   

Pumpkins  

Pictures credits: www.ics.uci.edu, www.norcalblogs.com, http://kerri.globeproductions.com.au  

Strawberries  

Pictures Credits: http://my.gardenguides.com, http://strawberriesweb.com, http://buttersugarflour.com     

 

A vegetable is an edible plant or part of a plant other that a sweet fruit. The word 

is not scientific, however, but instead is largely based on culinary and cultural tradition. 

Thus the application of the word is somewhat arbitrary and subjective. For example, 

some people consider mushrooms to be vegetables while others consider them as a separate 

food category. Some vegetables can be consumed raw and some may or must be cooked in 

various ways, most often in non-sweet dishes. However some vegetables are often used in 

desserts and other sweet dishes, such as pumpkin pies, carrot cakes or kidney peas ice 

cream. 

Eating vegetables means eating many different parts of a plant: the seeds (corn, 

peas), the leaves or the leaf sheaths (spinach, lettuce, leeks), the buds or flower buds 

(broccoli, cauliflower), the stems of the leaves or of the plants (celery, asparagus, ginger), 
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the tuber, i.e. the underground stem of a plant (potatoes, sweet potatoes), the roots 

(carrots, radishes), the bulbs (onions, garlic), the fruit (tomatoes, cucumbers, pumpkins, 

peppers), the legumes (green beans, soybeans). 

 

Most of the vegetables are harvested and consumed in spring and summer: 

eggplants, cucumbers, zucchinis, lettuces, radishes, tomatoes… Others are harvested in 

fall such as corn and pumpkins. Then some are available almost all the year: carrots, 

celeries, potatoes, cabbages, onions. 

 

 

 

ACTIVITY 1 

PICTURES CONNECTING 

Themes:  

Food, nature  

Group size:  

Any size group 

Age level:  

6-10 years old 

Activity type: 

Game  

Activity time:  

15-20 minutes 

Preparation time:  

5 minutes 

So confusing! Is it a fruit or a vegetable? 

What you call a fruit or a vegetable changes according your speech is an everyday or a 

scientific one. Thus a botanist will call a fruit a plant’s product that contains seeds and 

comes from a flower. In a non technical language, fruits are rather associated to sweet 

products. That’s why what we call vegetables such as cucumber or eggplant are 

considered as fruits from a botanical point of view. 

And what about the tomato? 

The question of whether the tomato is a fruit or a vegetable found its way into the United 

States Supreme Court in 1893! The court ruled unanimously that tomatoes are correctly 

identified as (and thus taxed as) vegetables. Nevertheless, botanically speaking, tomatoes 

are fruits… 
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Objective:  

To familiarize children with where the food they eat comes from 

Things to consider:  

Many children don’t know from what are made their favorite our usual dishes or have 

never seen food before those products get to retail stores. This activity presents them 

some examples illustrating from where their usual food comes. 

Materials: 

Pictures Connecting activity sheets, pencils  

Directions: 

Each child receives a sheet. With a pencil they have to form pairs of pictures. One box is 

left blank. You or the kids connect this box to one of the pairs. They have then to fill it 

thanks to their personal knowledge or feelings related to the chosen pair (drawing, 

words…). At the end of the game, the children try to find which plants presented on the 

sheet are cultivated in the garden.   

Teaching options: 

Why not transforming this activity into a team game? 

 

 

2. How do plants grow? 

 

In the first part, we have seen that what we eat as vegetables can be in fact many 

different parts of a plant. Now let’s come back to these “different parts”. Basic parts of 

most all plants are roots, stems, leaves, flowers, fruits and seeds.  

The roots are underground and provide support by anchoring the plant and 

absorbing water and nutrients from the soil and that needed for growth.  

The stems carry water and nutrients taken up by the roots to the leaves, thanks to 

the leaves’ veins. 

The leaves are the food making factories of plants. This food making process, the 

photosynthesis, corresponds to the ability of plants to make their own food by turning 

carbon dioxide, water and soil nutrients into sugar (for the plant) and oxygen (for other 

forms of life) thanks to sun and chlorophyll (the chemical that gives the green color to the 
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leaf). This photosynthesis is a remarkable chemical process and forms the basis of all food 

chains in nature – not to mention making breathing possible!  

The flowers are important in making seeds and in helping the plant to reproduce 

itself thanks to the process of fertilization. 

The fruits are the ripened ovary of plants containing seeds. After fertilization, the 

ovary swells and becomes either fleshy or hard and dry to protect the developing seeds, in 

other words, a fruit! The pulpit of the fruit will be the food of the seeds. 

 

 
Picture credit: www.1ststeps.org  

 

Every seed is a tiny plant which, in the right conditions, will germinate and grow. 

These needs are the following but the required quantities differ following the type of 

plants you are taking care of: 

1.  room to grow, plants growing in small spaces will have their roots crowded 

and that results in smaller amount of growth 

2.  temperature 

3.  light, as we have seen light is necessary for the plant to produce its own 

food and grow  
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4.  water as water contains nutrients (without water or with too much water a 

plant die)  

5.  air (smoke, gases and other air 

pollutants can damage plants) 

6. nutrients (most of the 

nutrients that a plant needs 

are dissolved in water and 

then taken up by the plant trough its roots)  

7.  time. 

 

 

 

 

ACTIVITY 2 

SEEDS PLANTING 

Themes:  

Nature, gardening, plant growing 

Group size:  

Any size group 

Age level: 

6-10 years old 

Activity type: 

Manual activity  

Activity time: 

20 minutes 

Preparation time: 

10 minutes 

Objective: 

To do some gardening, manipulate seeds and dirt, and realize how plants grow 

Things to consider: 

Children are naturally curious about nature. Giving them the possibility to grow their 

own plant is a way to preserve this curiosity. Gardening is also an occasion to do a 

manual activity and to concretely figure out the functioning of plant growing.  

Materials: 

Plastic bottles, knife, dirt, compost, water, seeds (for example, green beans or rucola), 

stickers, markers. 

The three most important nutrients are 

nitrogen (for above ground growth), 

phosphorous (for growth and reproduction 

process) and potassium (to fight diseases). 
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Directions: 

Each child receives a half bottle. You have to make small holes in each bottle’s bottom 

and explain to children that these holes will be useful to let the water circulate in the dirt 

and to avoid flooding the plant. Each child puts dirt mixed with a little compost in his 

bottle and makes as many holes as seeds in the dirt (about 3 cm deep, ask children to use 

their little fingers). Then he puts one seed in each hole, recovers it gently with some dirt 

and adds water softly. Before bringing back their work at home, leave them personalize 

their own patch by adding a sticker with their name on their own bottle. 

Teaching options: 

After having planted seeds, you can ask children to write gardening diaries, describing the 

growth of their plants and what they do to take care of them, and compare children’s 

diaries regularly. 

 

 

 

 

 

 

 

 

 

 

 

Plants’ life cycles 

 

A plant’s life cycle describes how long a plant lives or how long it takes to grow, flower 

and set seed. Plants can be either an annual, perennial or biennial. 

An annual is a plant that completes its life cycle in one growing season. It will grow, 

flower, set seed and die (e.g. tomatoes). 

A perennial is a plant that lives for at least 3 years. It can grow, flower and set seed each 

year for many years (e.g. trees). 

A biennial is a plant that needs two growing seasons to complete its life cycle (e.g. 

carrots, parsley). 
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ACTIVITY 3 

“OATS, PEAS, BEANS AND BARLEY GROW” 

Themes: 

Gardening/farming, plant growing 

Group size: 

Any size group 

Age level: 

6-10 years old especially the 

youngest 

Activity type: 

Song  

Activity time: 

As long as you want! 

Preparation time: 

5-10 minutes 

Objective: 

To learn from the lyrics the kinds of things that farmers do and need to grow plants well 

To make children express themselves by singing and mimicking 

Things to consider: 

Because singing things is often a good and funny way to remember it, this simple song 

will help children to discover and memorize the basic stages of farming: from planting to 

harvesting.  

(Oats, Peas and Barley Grow is a traditional British and American folk song normally sung 

on the tune of Baltimore. But if you don’t know this tune, don’t hesitate to use or invent 

another one!) 

Materials: 

Lyrics sheets 

Directions: 

To prepare this activity, explain the song to the class and read over the lyrics first, 

making sure children understand the meaning of all the words. 

After the read through, make children stand in a circle, holding hands. One child is 

selected to be the “Farmer” and stands in the center of the ring. 

While singing the chorus, children circle around the Farmer. For each verse, the Farmer 

performs the activity described and finally “views his land” by turning around inside the 

circle while shading his eyes. At the end of each verse, the Farmer points his finger at one 

of the children in the ring, who then becomes the new Farmer for the next round of the 
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chorus and the following verse. 

Teaching options: 

For the smallest groups, all the children can mimic together at the same time. 

When finished singing and doing motion, you can ask discussion questions based on this 

song to determine what children know about farming (what are foods like oats, peas, 

beans and barley? What do farmers do first with seeds? What do seeds need to grow? 

What kinds of things farmers or gardeners need to do to grow their crops? What do 

children know about planting, watering, hoeing or harvesting?...) 

 

Now the question is how can we gather all these conditions to make a plant grow. 

Firstly we have to grow plants in the right place and in the right climate: it will be 

obviously difficult to obtain seaweeds in a pasture or to harvest mangos in Mutianyu! 

Each soil is different and contains specific nutrients that are not always the ones a plant 

needs. 

But plants can also grow well thanks to another process: the biodiversity. 

Biodiversity reflects the number, variety and variability of living organisms and leads to a 

balanced and harmonious environment 

where lives can be developed. In a kitchen 

garden, this biodiversity appears notably 

through bugs. Thus some bugs are very 

helpful for plants’ growth while others are 

pests.  

Among helpful bugs:  

the ladybug helps to eradicate aphids that destruct plants. 

Picture credit: http://naturescrusaders.wordpress.com  

 

    

 
 

the sonic eats all sorts of bugs such as insects, spiders, worms, frogs, 

toads, snakes, slugs… 

Picture credit: www.oliceo.fr  

 

An ecosystem is a complex system of 

plant, animal, fungal and 

microorganism communities and their 

associated non-living environment 

interacting as an ecological unit. 
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the bee, as well as the bumblebee and the butterfly, transports the 

pollen and is helpful in the fertilization process. 

Picture credit: http://aiguebrun.adjaya.info  

 

  

 

 

the worm is the essential actor of the composting process and for 

the quality of the soil. Indeed it digs galleries that air and drain 

the soil, and facilitate the roots installation and watering. 

Picture credit: http://educ.csmv.qc.ca  

 

the bat is very fond of mosquitoes and moths. 

Picture credit: www.fs.fed.us  

  

 

the swallow is also a great mosquitoes hunter and a weather 

forecaster! 

Picture credit: http://commons.wikimedia.org  

 

  

 

the toad eats all sorts of invertebrates and so protects salads and 

other appetizing leafed plants. 

Picture credit: www.fws.gov  

 

 

the lizard eats a lot of mosquitoes. 

Picture credit: http://pdubois.free.fr  
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Among pests: 

the slug (and the snail) wolfs down all kinds of leaves (and 

particularly the youngest tender plants) and leaves mucus trails. 

Picture credit: www.victoriananursery.co.uk  

 

  

 

the aphid destructs plants by sucking their sap up and injecting 

diseases. 

Picture credit: www.cs.ualberta.ca  

 

 

Most of the time those bugs are both helpful and unhelpful. Nevertheless the most 

you have bugs’ species in your garden, the richest this last one will be because, through 

the food chain, they will help to maintain a natural balanced environment. 

 

 

 

 

ACTIVITY 4 

HELPFUL BUGS VS. PESTS 

Themes: 

Nature, organic gardening, biodiversity 

Group size: 

Any size group 

Age level: 

6-10 years old 

Activity type: 

Observation  

Activity time: 

30-45 minutes 

Preparation time: 

5 minutes 

Objective: 

To discover the presence of bugs in the garden 

To distinguish when they are an help or a trouble to the gardener and to make a 

connection with organic gardening 

To make children develop their observation capacities and their patience 
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Things to consider: 

An organic garden is a place presenting an important biodiversity and notably a huge 

quantity of insects, warms and other bugs. But most of the time we can’t imagine their 

presence because it implies to be closer to the soil and to observe it for a long time. 

Children are naturally enthusiast to spy on small animals and to learn about them. This 

activity will be the opportunity to use their interest to make them learn about garden’s 

biodiversity and organic gardening techniques. 

Materials:  

Paper sheet, marker, glasses or transparent plastic pots 

Directions: 

The first thing is to ask children about the bugs they know and that can be found in a 

garden. Write the propositions on the sheet and comment them altogether.  

Then give one pot to each child and ask them to find a bug in the garden. When he finds 

one, he has to turn over his pot on it (without touching it!). Guide children who find 

nothing to another place or make them look down. When all the pots are in place, visit 

them altogether. Children will try to name all the bugs. 

At the end of the pots tour, make children distinguish which are, for the organic 

gardener, the helpful bugs and the pests (confer to the 3rd part of the teaching guide). 

Don’t forget to make children wash their hands at the end of the activity. 

Teaching options: 

At your convenience (or if the bugs hunting is not fruitful) you can transform this 

activity into a different types of soil observation. From earth to rocky soil, let children 

observe the different soils and explain them the importance of soil quality to grow plants. 

 

 

3. What about organic food? 

 

We have seen that, at a natural state, a plant, to grow, needs 7 things (among 

which water, appropriate soil and climate, sun) and the help of biodiversity and bugs. But 

growing a plant just through the natural way can be a problem because first, it is long and 

second, the quantity is not always enough.  
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Thus, to produce enough food, we have created a lot of chemical products which 

can be gathered in three families: 

- the FERTILIZERS, added to soil in order to increase its productivity. 

- the HERBICIDES, used to destroy or inhibit the growth of plants, especially 

weeds, and thus, to leave enough room and nutrients to the cultivated plants. 

- the PESTICIDES, used to kill pests, especially insects that feed on plants and 

transport diseases. 

In addition to the use of chemicals, farmers has developed single-crop farming, i.e. a single 

and homogeneous culture without diversity 

or dissension, and new farming methods 

adapted to the bigger size of the fields (such 

as the use of crop-dusters).  

 

 

 

 

Thanks to this way of farming, we can produce “conventional food” in big 

quantities and in a little time. But this conventional food leads to several issues: 

- human health problems caused by chemicals. Indeed cleaning vegetables and 

fruits before eating them is not enough because the chemicals enter in the food. 

A long term exposure to these chemicals can lead to a lot of human diseases 

such as cancer or allergies. 

- environmental damages caused by chemicals, monocultures and unsuitable 

farming methods. These three conventional food characteristics imply losses of 

biodiversity and endangered ecosystems. Pesticides indeed kill pests but, at the 

same time, put in danger a lot of other animals that can’t find food anymore. 

Single-crop farming and fertilizers weaken the soil and maintain a vicious circle 

(the use of fertilizers causes the depletion of nutrients and minerals in soil, thus 

implies the use of more fertilizers). In addition these chemicals are not confined 

within the borders of the land and also cause damage to water bodies. 

The current way of farming has been 

developed after the Second World War 

and during the Glorious Thirty. At this 

time, the use of chemicals has been 

significantly spread in order to increase 

food production. 
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- loss of taste and nutritional values in our food, the use of chemicals and big 

monocultures come along with an important watering that dilutes tastes and 

nutrients.  

 

In light of those issues and in contrast with conventional food, a new type of food 

has been developed: organic food. Organic food is defined as a food produced without the 

use of any kind of chemicals, and with methods of production that encourage 

environmental health and avoid environmentally damaging and destructive actions.  

While conventional food focuses on speed and volume, organic food is looking for 

taste and nutritional value. Organic food presents a lot of interests such as: 

- giving an important nutritional value that helps to maintain people in good 

health 

- avoiding soil and water pollutions 

- maintaining biodiversity and balanced ecosystems 

- having more taste. 

 

But concretely how can we produce organic food? By helping nature to be as 

efficient as possible. This means limiting the amount of weeds, reducing illnesses among 

plants and avoiding soil depletion. The tricks can be: 

- using natural fertilizers 

like compost that 

reproduces the natural 

process of transformation 

of wastes into soil food (in 

our kitchen garden, take a 

look at our compost piles). 

- cultivating local and 

seasonal plants (or at least 

plants adapted to the 

natural soil) 

- maintaining biodiversity 

by cultivating a lot of 

To sum up: 

Conventional Food Organic Food 

- speed & volume 

 

- man-made chemical 

products  

- single-crop farming 

 

- mechanical farming 

methods 

- excessive cultivation 

- nutritional value & 

taste 

- natural characteristics 

of the soil 

- diversified, seasonal 

and local cultivations 

- natural farming 

methods 

- rotation of crops 
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species and setting habitats for animals and bugs 

- planting organic seeds 

- frequently changing the species of plants that are cultivated 

- developing new methods to take off weeds (like mulching)… 

 

Nowadays all food can be organic: vegetables, fruits, eggs, meat, cereals, ice creams, 

cookies, cakes, beer, milk and dairy products… There are even organic beauty products, 

organic cleaners and organic clothes!  

 

 

ACTIVITY 5 

THE ORGANIC FOOD IMAGINARY RECIPE 

Themes: 

Organic food, cooking 

Group size: 

Any size group 

Age level: 

6-10 years old 

Activity type: 

Creative activity  

Activity time: 

20-30 minutes 

Preparation time: 

5 minutes 

Objective: 

To use the knowledge taught during the session 

To make children figure out the interest of organic food 

To develop children’s creativity 

Things to consider: 

Asking children to use what they have just learned in a creative activity is a good way for 

them to memorize the new information. It is important to let them be the more 

imaginative they want! 

Materials: 

Papers of different colors, scissors, glue, coloring pencils, pens…  

Directions: 

Ask children to invent an imaginary recipe: the kind of dish they will cook, the 

ingredients they will need, the materials they will use, the cooking directions, the time 
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they will need… If need be, do first a group brainstorming to help children to find what 

kinds of ingredients or cooking actions they can invent. The ingredients have to be foods 

they saw in the kitchen garden as well as unusual or imaginary food. To materialize their 

imaginary recipes, children can use drawing, writing, cutting, collage… 

Teaching options: 

At the end of their work, you can ask children if they would like to eat what they 

invented and why (would it have a good taste? Would it be good for their health?...) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

China’s Organic Food 

From the demand side, Chinese consumers (especially middle-class residents of big 

cities who are the target of this market) are still reluctant to buy organic products 

because of their higher prices. 

From the supply side, China has become an important exporter driven in large part by 

the economic benefits of global trade. It has become the dominant supplier of organic 

beans and seeds, such as pumpkin and sunflowers seeds, and kidney and black beans. 
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And after… 

 

Opponents to organic food defend that this type of farming is a luxury of 

developed and rich countries. Organic food is regarded as being unable to feed all the 

people. Thus the current debate between conventional and organic foods is a debate 

between food safety (i.e. healthy food) and food security (i.e. enough food), and, in other 

words, between quality and quantity. Recent studies from the FAO (Food and 

Agriculture Organization of the United Nations) observe that this kind of agriculture is 

able to feed the planet. Nevertheless the debate may last for a very long time…  

 

This kind of problematic can lead to several developments and, to go further this 

curriculum, you can explain the issue about GMO (Genetically Modified Organisms) or the 

development of Fair Trade (the practice of buying goods directly from producers in 

developing countries at a fair price). Another of our curriculum, called From the Kitchen to 

the Garden: Understand Composting and Waste Recycling, is also an interesting continuation 

to this session since it explains deeper the composting process. Last but not least our third 

curriculum, The Orchard Life Walk, focuses on season changes and ecosystem. 

 

To conclude this teaching guide, let me suggest you some resources or activities to 

complete or develop your lesson:  

- A reading to make them want to garden: 

Tistou of the Green Thumbs (Tistou les pouces verts) by Maurice Druon 

- A website to make them deeper understand how do plants grow: 

http://www.ehow.com/how_14847_explain-children-trees.html  

- A recipe to make them manipulate vegetables and food, the “Friendship Soup”:  

1. each child brings a favorite vegetable from home. Sort the vegetables into 

groups. 

2. discuss what part of the plants you are going to use to make the soup 

3. altogether, cut and prepare vegetable soup 

4. serve! 

-  And a lot more about organic food on this website: 

 http://www.organic.org/  
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Discover Organic Gardening, Activity 1, p.9 
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Pictures credits from left to right, from up to bottom: 
http://serendip.brynmawr.edu/sci_cult/evolit/s07/tomato.jpg  
http://weblogs.cltv.com/features/health/livinghealthy/pastas2.jpg  
http://boulesteix.blog.lemonde.fr/files/2008/10/vache.1224962267.jpg  
http://toutsurlaguyane.free.fr/bananier%25201.jpg  
www.howbigismypotato.com  
www.blogs.denverpost.com  
www.bbcgoodfood.com 
www.sitedesmarques.com  
www.madagascar-vanille.com  
www.1001resepi.com 
www.blogs.guardian.co.uk 
www.stylebell.files.wordpress.com 
www.mexsoc.manchester.ac.uk 
www.omafra.gov.on.ca 
www.phovoir-images.com 
www.expatbrazil.wordpress.com  
www.secteurmiam.canalblog.com 
www.jeffatwood.typepad.com 
www.houseplants.suite101.com 
www.zrx21.com 
http://pagesperso-orange.fr/harry.mongongnon/cacao_feves.html 
www.greenasathistle.com  
www.qctop.com  
www.balanceinme.com 
www.romy40628.wordpress.com 
www.pbase.com 
www.nebraskanep.unl.edu 
www.depresdeloin.eu 
www.deambulum.net 
www.faqs.org  
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OATS, PEAS, BEANS AND BARLEY GROW 
 
 

Chorus 
Oats, peas, beans, and barley grow, 
Oats, peas, beans, and barley grow, 

Can you or I or anyone know  
How oats, peas, beans, and barley grow? 

 
Verse 1 

First the farmer sows his seed, 
Stands erect and takes his ease, 

He stamps his foot and claps his hands, 
And turns around to view his lands. 

 
Repeat chorus 

 
Verse 2 

Next the farmer waters the seed, 
Stands erect and takes his ease, 

He stamps his foot and claps his hands, 
And turns around to view his lands. 

 
Repeat chorus 

 
Verse 3 

Next the farmer hoes the weeds, 
Stands erect and takes his ease, 

He stamps his foot and claps his hands, 
And turns around to view his lands. 

 
Repeat chorus 

 
Verse 4 

Last the farmer harvests his seed, 
Stands erect and takes his ease, 

He stamps his foot and claps his hands, 
And turns around to view his lands. 

 
Repeat chorus. 

 
 

Credits: www.kididdles.com  
Discover Organic Gardening, Activity 3, p.14 
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Thank you. 

We hope that this guide has helped you to live a great experience with children! 

 

 

 


