
                                                                                                LESSON PLANS FOR 2011-12 SCHOOL YEAR   Grade 4  

   

 
Harvesting Healthy Garden Produce 

 
For SPRING HARVEST – FINAL HGHY LESSON FOR 2011-12 SCHOOL YEAR, GRADE 4 

 

Lesson eleven:  Harvest a Garden Salad Party  
 

“Garden Celebration“ from EATING FROM THE GARDEN, University of Missouri Extension 
 
How do you know when crops are at their peak for flavor and texture? What is the best way to 
harvest them and keep their flavor? It’s time to harvest cool-season crops and plan a Salad 
Party. Invite families to enjoy tasting salads from your garden as they hear and see what the 
children have learned. Play Nutrition and Gardening Jeopardy. 
_____________________________________________________________________________ 
 
Content objectives: Apply harvesting, cleaning, and salad mixing strategies for salad  
     crops; Plan and implement a Salad Party 
Life Skill objectives: Critical thinking, Decision making, Communication, Citizenship,  
     Leadership, Healthy living 
 
Core and STEM concepts and skills: 
Science       Earth and space, Life science 
Math      Operations and algebraic thinking, Measurement and data 
Language Arts    Viewing, Speaking, Listening, (depends on what you do for the Salad  
     Party) 
Social Studies     Behavioral, Economic 
 
Healthy snack:    Tossed salads or wraps 
 
Additional and supporting resources:  
Present plays, projects, songs, and a tour of the garden during the Salad Party. Plant seeds or 
transplants for late-summer, early-fall harvest.  
 

Depending on climate and who is taking care of the garden over the summer, salad crops can 
be planted 30 to 60 days before school starts again so that students can harvest them along 
with the late summer or fall harvest crops. Extension Master Gardeners are great resources. 
 
 
 



http://www.peoplesgarden.wsu.edu/
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Grade 4 Unit 5 Lesson 11 People’s Garden School Garden Pilot 
Adapted with Permission from University of Missouri Extension 

Garden Celebration 
Knowledge Objectives: 

• Students will review the importance of eating  fruits and
vegetables

• They will review where the fruits and vegetables are grown the
plant and which season to plant them.

• They will recognize when plants are ready for harvest.

Behavioral Objectives: 
• Students will choose a wider variety of fruits and vegetables
• They will harvest ripe fresh fruits and vegetables
• They will prepare the garden for fall planting.

Doing the lesson: 

Nutrition Activities: 

NOTE:  You may want to do gardening activities first and do
nutrition activities while vegetables are cooking.   

1. Explain that today we are going to harvest our garden since we
are near the end of school.  We will be preparing some of the
foods for tasting. Have the students share some of the things they
learned this past year about nutrition and gardening.

2. Core Activity:  Eating from the Garden Jeopardy

• Divide the students into two groups for a classroom of less
than 20 students. Bigger classrooms can have more than two
teams. Give each team a bell and instruct them to ring the
bell if they know the answer.  Each group should work
together to come up with a category that they would like to
start with.  Remind your students that each answer must be
given in the form of a question.

Supplies needed: 
To Pick or Not to Pick (4-4) 
Eating from the Garden Jeopardy 

game (13-2 or computer 
version) – SEPARATE FILE 

Examples of produce from 
garden to show maturity 

Gardening equipment  
Ingredients and equipment for 

recipe preparation  

Core activities: 
Eating from the Garden Jeopardy 

(13-2) 
Harvesting 
Preparation of garden vegetables 

Student handouts: 
To Pick or Not to Pick (6-2) 

Teacher references: 
Vegetable Harvest and Storage-

MU Guide 
Putting Garden to Bed tip sheet 
Eating from the Garden Jeopardy 

(13-2) 

Advance Preparation: 
Prepare cards and board for 

Jeopardy game or download 
electronic version from Eating 
from the Garden website: 
http://missourifamilies.org/eatf
romgarden/  

Gather materials and garden 
supplies. 
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• Have teams roll dice to see which one goes first. The first team chooses a category, and if
applicable, an amount. Read the question that they have chosen. Allow them 30 seconds to
consult for an answer. They should guess the answer in terms of a question. If they get it
correct, they get the points, and if not, the other team gets a chance to "steal" the same
amount of points if it guesses the right answer.  Keep a tally on the chalkboard of team
points.

• If desired, place the “Double Jeopardy” card behind one of the questions and let the team
discuss their wager before reading the question to them.

• Allow each team a few minutes to discuss their wagers for "Final Jeopardy." Have them
hand in their wagers so that no one can change it later. Give each team a few minutes to
discuss their answers to the "Final Jeopardy" question and instruct them to write their
answers down. When the time is up, the students share their answers and a winner is
determined.

Gardening Activities: 
Core Activity: Harvesting 

1. Discussion:  Do you remember why it is important to know when to harvest produce?   We
like to grow the biggest sized vegetables but don't want to sacrifice the taste. The quality of
vegetables deteriorates when they are left in the garden too long. Vegetables picked too late
can be tough, mushy, rotten, or lack taste. Garden produce picked too early lacks flavor or
tastes "green" or unripe.

2. What are three important things to remember during harvest to ensure you have great tasting
vegetables?

a. Harvest your produce at the right stage of maturity.
b. Handle vegetables gently.
c. Store your vegetables in a cool place soon after harvest.

3. The time for harvesting depends on the climate, the variety, and the vegetable involved. For
instance, tomatoes can be left on the vine until fully ripened or harvested when partially
mature. They will continue to change color. Other crops such as winter squash and watermelon
are not ready for harvest until after they are fully developed on the vine in the garden.

4. What does the phrase "days to maturity" mean and where can you find this for the vegetables
you are growing?   "Days to maturity" tells how many days it will take from planting the seed
until harvest. This number can be found on the back of seed packets, in our Vegetable Planting
Guide, in gardening books, and seed catalogs. But these numbers should be used only as an
estimate of when to harvest because of varying weather conditions. (Show examples)

5. Determining when vegetables have reached peak quality is not easy.
a. Keep a record of the varieties used and when they were planted.
b. Know what your fruits and vegetables should look like when they mature.  Review To Pick

or Not to Pick (handout 4-4) and use reference Vegetable Harvest and Storage-MU Guide
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c. Look for damage.  Some vegetables are more susceptible to damage during harvesting than
others, but avoiding bruises and cuts in handling is important with all your vegetables.
Never eat any portion of a vegetable that is decayed or rotted.

d. Check your garden frequently during harvest time, for ripe produce. When harvesting, be
very gentle with the produce to avoid bruising or damaging it.  Many vegetables are very
perishable and have a short storage life once they are harvested.

6. Use vegetables harvested from the garden to show examples of ripe, under-ripe and over-ripe 
vegetables or too large vegetables.  Discuss different ways they could prepare the vegetables 
they grew.

7. There is something else we did after we harvested our vegetables last fall.  Do you remember 
what we did?  “Put our garden to bed”.  You would not normally put a garden to bed this time 
of year because most people grow their garden all summer.  But school is ending and no one 
will be tending the garden until fall.  If we don’t take care of the garden during the summer, 
what will happen to it?  It will dry out, weeds will grow, insects will attack, produce will grow 
and no one will pick it.  So we need to put our garden to bed this spring so that it will be ready 
for the new school year.  We need to pull out all the plants and weeds.  We need to rake up any 
fallen fruits or vegetables.  We can add all these materials to our compost pile (if you have 
one.)  Spread fallen leaves over the garden to a depth of 2 to 3 inches.  Turn the leaves into the 
soil with a spading fork, and smooth the soil out some.  Then we have put our “garden to bed.” 
for the summer and we will ready for next fall’s garden.

8. Core Activity:  Preparation of garden vegetables
Go out to garden and harvest enough vegetables that were grown for preparation and point out 
signs the vegetables are ready to pick.  Prepare salad, Skillet Pizzas, Veggie Pillows, or lettuce 
wraps using julienned or finely chopped fresh vegetables from the garden and others if needed. 
Eat.

9. Getting the Garden Ready for the Summer
a. Decide what to do with additional produce grown.  Options would be prepare them a 

different way another day, give to cafeteria to use in lunch program, donate to a food bank, 
etc.

b. Note: If garden will not be tended over the summer, decide how to dispose of rest of produce, 
clean out garden area and “put to bed” until fall. (Use Putting Garden to Bed tip sheet). Pull out 
the rest of the plants and weeds.  Cover with leaves and turn into the soil.  Divide the class 
into groups.  Have groups assigned to the different jobs (soil prep, spreading compost, 
incorporating compost, weeding, harvesting, washing). Rotate students into different jobs. 



Lesson 6 - Making Healthy Food Choices 
Teacher Reference 6-3 

Eating From the Garden 
A nutrition and gardening program 

Vegetable Harvest and Storage

Denny Schrock
 

Department of Horticulture
 

T
imely harvest and proper storage help maintain
 
the quality and freshness of garden vegetables.
 
This publication gives information on how 

and when to harvest vegetables, special harvest 
preparations, storage requirements, and appropriate 
length and kinds of storage. 

The following terms are used in this publication: 

•	 Light freeze: 28 to 32 degrees F 
•	 Moderate freeze: 24 to 28 degrees F 
•	 Severe freeze: Less than 24 degrees F 

You should recognize that ideal storage conditions 
for many vegetables are not attainable around the 
average home or farm. It is important, therefore, to 
recognize the limitations of the best storage available. 

Refrigerators can be used for storage. If two 
refrigerators are available, one can be kept at a cold 
temperature (32 to 40 degrees) and the other at 
a cool temperature (45 to 50 degrees). If there is 
only one refrigerator with the control set for normal 
operation, the temperature in the center storage 
section is usually between 38 and 42 degrees. Check 
the setting of the temperature control by placing a 
thermometer in different places in the refrigerator. 
Remember: Opening the refrigerator door frequently 
raises the temperature inside. 

Basements are also possible storage places. 
Temperatures in most heated or air-conditioned 
basements will usually be 65 degrees or warmer in 
summer and 60 degrees or cooler in winter. Separate 
sections can be partitioned to vary the temperature 
and humidity. You can use outdoor air, dirt floors or 
wetted sacks to vary the temperature and humidity 
needs. Unheated basements, if well ventilated, can 
provide good storage conditions for some vegetables. 

Different vegetables require different temperature and 
humidity levels for proper storage. 

Cold, moist storage
 
32 to 40 degrees F
 

90 to 95 percent relative humidity
 

Root crops 

•	 Beets 
Begin harvest when beet is 1 inch in diameter or 
smaller for baby beets. Main harvest is when beets 
are 2 to 3 inches. Tender tops make excellent 
greens regardless of the size of the root ball. 
Harvest spring-planted beets before hot weather. 
Harvest fall beets before the first moderate freeze. 
For storage, wash roots, trim tops to Vz inch, place 
in perforated plastic bags and store in refrigerator, 
cold moist cellar or pit. Storage life is two to four 
months. 

•	 Carrots 
Harvest spring carrots before hot weather. 
Baby carrots may be harvested when roots are 
3 inches long. Fall-planted carrots should be 
harvested before the first moderate freeze. For 
storage, wash roots, trim tops to Vz inch, place in 
perforated plastic bags and store in refrigerator, 
cold moist cellar or pit. Storage life is two to four 
months. With a heavy layer of mulch, carrots 
may also be overwintered outdoors in the 
ground. 

•	 Horseradish 
Harvest after several severe freezes. Store in the 
ground all winter. Mulch with straw or leaves 
and dig, when needed. 

•	 Parsnips 
Harvest in late fall after several moderate freezes. 
Exposure to cold develops the sweet flavor. For 
storage requirements, see carrots. 

•	 Potato, Irish 
Harvest in July when the tops have yellowed or 
died. Do not leave in ground exposed to high 
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soil temperatures from sun. Wash potatoes and 
remove the diseased or damaged ones. Cure for 
about a week in a shaded, well-ventilated place 
(open barn, shed, garage). Avoid exposing tubers 
to light. Store in as cool a place as possible at 
this time of year. You are not likely to find ideal 
storage conditions (40 degrees, 85 to 90 percent 
relative humidity) at this time of year other 
than commercial cold storage. Cool basements 
are probably the best storage available. Keep 
humidity high and provide good ventilation. 
Storage time is two to four months. 

•	 Radish 
Harvest when V2 to 1 inch in diameter. Wash 
roots, trim both taproot, and tops and store in 
plastic bags in a refrigerator for up to a month. 
Winter or black radishes are stored the same as 
carrots. 

•	 Salsify 
See parsnips for harvest and storage. 

•	 Turnip 
Turnips can be harvested from the time they are 
1 inch in diameter. They are best as a fall crop 
and can withstand several light freezes. Store the 
same as carrots. Turnip greens may be harvested 
and used the same as beet greens. 

Cole crops (cabbage group) 

•	 Broccoli 
Harvest terminal head while florets are still tight 
and have a good green color. Smaller side heads 
will develop. Store in perforated plastic bags for 
up to one week in the refrigerator. Freeze any 
surplus. Best quality will be found in shoots that 
are harvested during cool weather. 

•	 Brussels sprouts 
Harvest the sprouts (small heads) when they 
are firm - begin from the bottom of the plant. 
Sprouts can stand several moderate freezes. 
Harvest all sprouts before the first severe freeze 
and store in the refrigerator in perforated bags 
for up to three weeks. Freeze any surplus. 

•	 Cabbage 
Harvest when heads are solid. Remove loose 
outer leaves. Store cabbage in refrigerator, cold 
cellar or outdoor pit in plastic bags for up to two 
months. 

•	 Cauliflower 
Tie outer leaves above the head when curds are 
about 1 to 2 inches in diameter (except colored 
types). Heads will be ready for harvest in about 
two weeks. Cauliflower may be stored in per­
forated plastic bags in the refrigerator for up to 
two weeks. Freeze any surplus. 

•	 Chinese cabbage 
Grows best in the fall, although varieties that 
mature in less than 55 days can be planted in 
early spring. Harvest head after the first moder­
ate frost in the fall and store in perforated plastic 
bags in the refrigerator, cold cellar or outdoor 
pit. Chinese cabbage will keep for up to two 
months. Harvest spring cabbage when heads 
solidify, but before a seed stalk forms. 

•	 Kohlrabi 
For standard types, harvest when the swol­
len stems are 2 to 3 inches in diameter. Stems 
become woody if left too long before harvest or 
if grown under poor conditions. Giant, heirloom 
types may reach 1 foot in diameter and still 
retain high quality. Cut off root and leaf stems, 
and store in plastic bags as indicated for carrots. 
Storage life is two to four weeks. 

Greens 

•	 Swiss chard 
This is a summer green that is harvested continu­
ously. Merely break off the outer leaves. Swiss 
chard is a beet relative developed for its top. A 
spring planting will provide greens from early 
summer to the first moderate freeze. Store in 
plastic bags up to two weeks in the refrigerator. 

•	 Collards (kale, mustard, spinach) 
Harvest the leaves and leaf stems of greens when 
they reach suitable size. Either harvest the whole 
plant or the outer, larger leaves. Greens do not 
store well, but may be kept in plastic bags in 
the refrigerator for up to two weeks. Freeze any 
surplus. 

Salads 

•	 Endive (Escarole) 
Harvest whole plant. Wash thoroughly to remove 
soil and sand. Gather leaves together and tie 
with rubber band. Store in plastic bags in refrig­
erator for up to three weeks. 
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•	 Lettuce 
Head, semi-head and leaf lettuce can be stored 
for up to two weeks in perforated plastic bags 
in the refrigerator. Individual leaves may be 
harvested at any stage of development before 
the plants bolt (go to seed). For best quality, 
successive plantings at two-week intervals are 
suggested. 

•	 Parsley 
Parsley will overwinter if planted in a protected 
place like a cold frame. If planted in the open, 
it can be carefully lifted with a ball of soil just 
before the soil freezes, potted and taken into the 
house in a cool, sunny room and harvested for 
several weeks. Parsley leaves will keep in plastic 
bags in the refrigerator for about one week. 

Legumes 

•	 Lima beans 
Harvest when pods have filled. Harvest tender 
limas when a bit immature and harvest meaty 
limas when mature. Shelled limas can be stored 
in perforated plastic bags in the refrigerator for 
about a week. Surplus Iimas can be canned or 
frozen. 

•	 Garden peas 
Harvest when pods have filled. Harvest tender 
peas when a bit immature and harvest meaty 
peas when mature. Unshelled peas can be kept 
in a perforated plastic bag in the refrigerator for 
about a week. Freeze or can surplus. Oriental or 
snow pea types are harvested when pods are full 
size, but before the peas inside begin to swell. 
Edible podded or snap peas are harvested when 
pods have filled out but before the peas inside 
become starchy. 

•	 Southern peas (Crowder, Purple Hull, etc.) 
For fresh use, freezing or canning, harvest when 
seeds are large and plump, but moist. Either 
shelled or unshelled peas may be stored in the 
refrigerator for several days. 

Other vegetables 

•	 Asparagus 
Harvest by snapping 6- to 12-inch spears off at 
ground level, but before the top begins to fern 
out. Store in plastic bag in refrigerator for up to 
one week. Freeze or can any surplus. 

•	 Onions, green 
Harvest green onions when they attain sufficient 
size. Cut off roots and remove top, leaving 1 
inch of green. Place in plastic bag and store in 
refrigerator for up to two weeks. 

•	 Rhubarb 
Harvest leaf stalks when % to 1 inch in diameter. 
Do not use leaves. Rhubarb can be stored in 
perforated plastic bags for up to three weeks in 
the refrigerator. Surplus rhubarb can be frozen. 

•	 Sweet corn 
Harvest sweet corn when kernels are plump and 
tender. Silks will be dry and kernels filled. To 
check a few ears for maturity: Open top of ear 
and press a few kernels with thumbnail. If milky 
juice exudes, it is ready for harvest. Harvest at 
peak of quality, husk to conserve space and store 
in plastic bags for no more than two days in the 
refrigerator. The new super sweet varieties will 
store for a week or more. Freeze or can surplus 
corn. Baby corn may be harvested just as silks 
emerge, before the ear is 3 inches long. 

Cool, moist storage
 
45 to 50 degrees F
 

80 to 90 percent relative humidity
 

Vine crops 

•	 Cantaloupe (muskmelon) 
Harvest when the stem slips easily from the fruit. 
Lift the melon - if ripe it should separate easily 
from the vine. Store ripe melons in the refrigerator 
in a plastic bag for up to 10 days. Try a few boxes 
of frozen melon balls. 

•	 Squash, summer 
Harvest when fruit is young and tender. Skin 
should be easily penetrated with the thumbnail. 
Store for up to a week in a perforated plastic bag 
in the refrigerator. 

•	 Cucumber 
Harvest cucumbers before seeds become half-size. 
This will vary with variety. Most varieties will be 
lV2 to 2% inches in diameter and 5 to 8 inches 
long. Pickling cucumbers will be a bit more blocky 
and not as long as slicers. Store slicing cucumbers 
in the warmest part of the refrigerator (45 to 50 
degrees). Place in plastic bag. Storage life is about 
one week. Pickling cucumbers should be cooled 
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quickly in ice water and can be kept up to two 
days in a plastic bag in the refrigerator. 

•	 Watermelon 
Harvest when underside of fruit turns from whit­
ish to yellowish. The tendril at the juncture of the 
fruit stem and the vine usually dies when the fruit 
is mature. Thumping an immature melon gives 
a ringing metallic sound, while a mature melon 
gives a dull thud. Watermelons will store at room 
temperature for about a week and at a tempera­
ture of 45 to 50 degrees for two or three weeks. 

Other vegetables 

•	 Eggplant 
Harvest when fruits are nearly full grown, but 
color is still bright. Eggplants are not adapted to 
long storage. Keep in warmest part of refrigerator 
(45 to 50 degrees) for about a week. 

•	 Beans, green 
Bean pods will be most tender when the small 
seed inside is one-fourth normal size. The pods 
become more fibrous as the beans mature. Har­
vest before pods begin to swell because of the 
developing bean seeds inside. Store green beans 
up to one week in perforated plastic bags in the 
warmest part of the refrigerator. Can or freeze 
surplus. 

•	 Okra 
Harvest okra pods when they are 2 to 3 inches 
long. Over-mature pods are woody. Store in plas­
tic bags in the warmest part of the refrigerator for 
about one week. Freeze surplus. 

•	 Peppers, sweet 
Harvest when fruits are firm and full size. If red, 
yellow or other colored fruits are desired, leave 
on plant until mature color develops. Sweet pep­
pers can be stored for two to three weeks in the 
warmest part of the refrigerator in plastic bags. 

Cool, dry storage
 
32 to 55 degrees F
 

50 to 60 percent relative humidity
 

•	 Onions, dry 
Harvest onions when the tops have fallen over 
and the necks have shriveled. Remove tops, place 
in shallow boxes or mesh bags and cure in open 
garage or barn for three to four weeks. Store in 

mesh bags in as cool a place as can be found in 
midsummer (32 to 35 degrees). During humid 
(muggy) weather, keep ventilated. 

•	 Peppers, hot 
Pull plants late in the season and hang to dry in 
sun or a warm place. Store in a dry, cool place 
(usually a basement). 

Warm, dry storage
 
55 to 60 degrees F
 

60 to 70 percent relative humidity
 

•	 Pumpkins, winter squash 
Harvest pumpkins and winter squash when the 
skin is hard and the colors darken. Both should be 
harvested before frost. Remove the fruit from the 
vine with a portion of the stem attached. Store 
on shelves in a single layer, so air can circulate 
around them. 

Warm, moist storage
 
55 to 60 degrees F
 

80 to 85 percent relative humidity
 

•	 Sweet potatoes 
Harvest in fall before frosts and freezing 
temperature. Handle carefully in the digging 
process. Cure for one week at temperature of 
80 to 85 degrees. Ideal storage is at 55 degrees 
and 85 percent relative humidity. (This might 
be accomplished in a basement with ventilated 
boxes covered with periodically moistened burlap 
sacks.) 

•	 Tomato 
Ripe tomatoes will keep for a week at 55 to 60 
degrees. Green, mature tomatoes, harvested 
before frost, should be kept at a temperature 
between 55 and 70 degrees. For faster ripening, 
raise temperature to 65 to 70 degrees. Mature 
green tomatoes should approach normal size 
and have a whitish, green skin color. Keep 
mature green tomatoes for three to five weeks 
by wrapping each tomato in newspaper and 
inspecting for ripeness each week. Do not store 
tomatoes in the refrigerator. 

This handout is an adapted version of University of Missouri 
Horticulture Guide G6226. 
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4-4Lesson 4 - Nutrients for Plants and You 

Eating From the Garden .".­A nutrition and gardening program for fourth/fifth grade . ~ 

To Pick or Not to Pick
 
Crop Harvest these crops when: 

Beans • Pods are firm, crisp and not wrinkled. 
I • Seeds are not bulging. 

• Snaps when you break the pod in half. 

Beets and turnips • Roots are at least 1 inch in diameter - up to 2 to 4 inches. 
• Trim tops to V2 inch. 
• Greens may also be harvested while tender. 

Corn • Ears of corn are well-filled with dark green husks and brown silks. 
• Kernels have milky fluid when punctured with a fingernail. 

Cucumbers • Any stage before they turn yellow. 
• Small cucumbers are generally used for pickle~. 

• Larger ones (less than 8 inches) are for slicing. 

Honeydew/ 
Cantaloupe 

• Shake the honeydew ­ you should hear the seeds rattle. 
• Strong cantaloupe smell. 

Lettuce • Choose leaves at desired size any time before it goes to seed. 
• Snap or cut leaves or harvest whole heads. 
• Leave 2 inches for plant to reproduce. 

Okra • Pods are 2 to 3 inches long. 
• Okra gets tough and woody quickly. 
• Short hairs on the pods can irritate bare skin. 
• A knife is useful to cut the pods off the plant. 

Onions • Green onions are ready for harvest at any size. 
• Bulb onions are harvested when the tops fall over and are yellowish. 
• After digging bulb onions, leave them out in the sun to dry for a 

few days to toughen the skin. 

Peppers • Any size while they are firm, crisp and unwrinkled. 
• Leave them on the plant to mature and develop a color. 
• Use rubber gloves when harvesting hot peppers to protect skin 

from irritation. 

Radishes • Select V2 to 1 inch in diameter. 
• Trim taproot and tops. 

Snap peas • Pods are full-size, but peas inside have not swollen. 
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Lesson 4 - Nutrients for Plants and You 

To Pick or Not to Pick (continued)
 

Crop 

Summer squash 

Tomatoes 

Watermelon 

Harvest these crops when: 

• Squash is 6 to 8 inches long. 
• Pick often, as they grow quickly in hot weather. 
• If squash gets too big, it will be tough and seedy, but can be grated 

for baked breads. 

• Fruit are firm with some color. 
• They have the best flavor when they fully develop color on the plant. 

• Makes a thud sound when you thump it. 

University of Missouri Extension, Eating from the Garden, 2010 
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Lesson 6 - Making Healthy Food Choices	 Tip 7 
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Garden to Bed 
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• After harvesting,
 
remove debris from
 
garden. 

•	 Remember to 
remove the entire 
root so plants do 
not grow back. 

•	 Incorporate compost 
(if available). 

•
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