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GRADE LEVEL CURRICULUM CONNECTION TIME

ACTIVITY SUMMARY

HARVEST 
LESSONS

T H I S  M O N T H ’ S  T H E M E :

SWEET POTATOES

ACTIVITY 
Intro all

all

3-4

K-2

all

all

3-4

all

Literacy: speaking, listening
Science & Social Studies: evaluating claims to 
determine whether or not they are true 
Literacy: speaking, listening
Math: measurement, graphing/tallying 
responses
Science: classification, observation
Literacy: vocabulary, adjectives, description

Science: observation
Literacy: vocabulary, adjectives, description

Science: classification

Literacy: listening comprehension

Social Studies: history, geography

10 min.

20 min.

15 min.

30 min.

30 min.

20 min.

20 min.

15 min.

Lesson Plan

HARVEST LESSONS ARE A FUN WAY FOR K-4 CLASSROOMS TO EXPLORE, 
TASTE AND LEARN ABOUT EATING MORE FRUITS AND VEGETABLES EVERY DAY. 

Taste Test

#1: Observe, Draw & 
Discuss Sweet Potato

#2: Explore Sweet Potato 
a Look Inside

#3 All Kinds of Potatoes 
Matching Game

#4 Sweet Potato 
Literature

#5 Map the History of 
Sweet Potato

#6 Grow Your Own 
Sweet Potato Vine

#7 Thanksgiving Feast

#8 Sweet Potato Math

all

3-4

Science: inquiry
Literacy: writing informative/explanatory 
text

Physical Education: movement

Math: problem solving 

10-20
min.

30 min.
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TRUE OR FALSE?
Begin with a fun interactive true or false activity. When a statement is true, students will stand up. 
When they believe a statement is false, they will sit down. 

1. The sweet potato is no potato, it is actually a member of the morning glory family.
True! It produces bulging food storage roots that are edible.

2. New Hampshire is the number one producer of Sweet Potatoes in the United States.
False! North Carolina is number one. Sweet Potatoes like warm climates.

3. Central Americans were raising sweet potatoes when Christopher Columbus landed on
their shores in 1492.
True! He liked them so much that on his fourth voyage, he took some home to grow in Europe.

4. George Bush was a sweet potato farmer before he was president.
False! George Washington was a sweet potato farmer.

Ask these focusing questions throughout the lesson:
• What is the part of the plant that we eat?
• What color is it?
• How does it help our body?
• Where does it originate?

INTRODUCTION (10 MINUTES) ALL GRADES

Activity #3

TASTE TEST (15-20 students)

Supplies: Small soufflé cups - 2 per student, Forks, 4 raw sweet potatoes cut into chunks, 4 
roasted sweet potatoes (See recipe below, prepare this ahead of time.)

Roasted Sweet Potatoes
• Preheat oven to 425 degrees F.
• Peel and cut sweet potatoes into chunks and put in a bowl.
• Drizzle 3 tablespoons of olive oil on top of potatoes. Toss to coat; pour into a shallow

roasting pan. Lined with tin foil for easy clean-up.
• Roast sweet potato mixture in a preheated oven, turning frequently, until the potatoes

are soft and golden brown, 30 to 35 minutes. Season with a dash of salt and pepper.
• Put into a container and bring to class.

Continues on next page
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ACTIVITY #1  (15 MINUTES) GRADES 3-4

OBSERVE, DRAW & DISCUSS SWEET POTATOES
MATERIALS
• One sweet potato per group
• Rulers,and measuring tapes
• Small labeling stickers
• One SWEET "P" I.D. record sheet per group, see page 12 for record sheet

OBJECTIVE
To make valid observations of plants and their parts. To measure length, width, and circumference 
with estimation and accurate measurement techniques. To communicate findings clearly.

PROCEDURE
Allow each group of students to select a sweet potato from a box. Instruct students to observe their 
sweet potato carefully and note any special attributes it may have. Each group should estimate the 
length, width and circumference of the sweet potatoes and record their estimates. They should follow 
up by selecting the appropriate measuring tools and determining accurate measurement to go along 
with each estimate. They should then compare their estimates with the accurate measurements 
obtained and report their findings to the class. All data should be recorded on the SWEET "P" I.D. 
record sheet provided.

The assignment may include a formal written comparison, an oral presentation, or both. After the 
observation activity concludes, have each group place a small sticker with their initials on the bottom 
of their sweet potato. Return all sweet potatoes to the box and mix them up. Challenge each group to 
correctly identify their sweet potato as it is held up before the class for examination. If the students 
are having a difficult time identifying their sweet potato, the teacher can measure the sweet potatoes 
and offer hints.

Follow up with a taste test.

Source: North Carolina SweetPotato Commission 
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TASTE TEST continues
Put both types of sweet potatoes into the individual small soufflé cups. Have students taste the raw 
sweet potato and describe the texture, smell, color and taste.

Do the same for the roasted sweet potato.

Ask students to describe the difference in taste between the two.
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A CT 15  MIN

EXPLORE SWEET POTATO...A LOOK INSIDE
Engage all the senses! The children see and feel the inside of a sweet potato, then smell and taste it.

OBJECTIVES
The children will be able to:

MATERIALS What to do ahead of time

BEFORE THE ACTIVITY-HAND WASHING
Explain that we should always wash our hands before preparing and eating food. Have the children wash 
their hands.

ACTIVITY

• Describe the appearance, smell, and taste of a sweet potato;
• Tell that all of the sweet potato can be eaten including the peel.

• Sweet potatoes
• Sharp k nife and cutting board
• Container for cooked potato pieces
• Forks and napkins

• S ocrub the outside of the sweet potatoes well.
• Cut one cooked and cooled sweet potato into bite size

cubes, at least one cube per child.
• Assemble supplies in a central area; keep the knife in a

safe place until ready to use.

• Have the children gather around the area with the uncooked sweet potato and cutting board. If
necessary, review iwth children how to be safe around sharp kinives: only adults use, children
keep hands away, and don’t touch a sharp knife.

• Review what was learned about sweet potatoes in the introduction. Tell the children you have
a sweet potato to share today.

• Tell the children that because sweet potatoes grow in the ground, we have to scrub the
outside with a brush very well to remove soil and germs before we cut it open. Tell the
children you have already washed the sweet potato.

• Cut the sweet potato in half to reveal the inside. Pass the sweet potato around for the children
to examine. Talk with the children about the inside of the sweet potato. Ask the questions
below and ask additional questions if you like.
— What colors are on the inside of the sweet potato? (Orange, skin may be brown).
— What part of the sweet potato can be eaten? (The orange part of the sweet potato is eaten;
the peel can also be eaten).
— How does the inside flesh feel? (The flesh feels smooth and hard).
— How does the sweet potato smell? (Sweet).

• Once the children have explored the piece of sweet potato, invite them to taste a cooked
cube.
— How does the sweet potato feel in their mouth? (Smooth).
— How does the sweet potato taste? (Sweet).

Adapted from Grow It, Try It, Like It - Team Nutrition
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ACTIVITY #3  (30 MINUTES) ALL GRADES 

ALL KINDS OF POTATOES MATCHING GAME
MATERIALS
One set of the All Kinds of potato cards (see pages 12 and 13). 

PREPARATION
Print and cut apart the cards. You may want to laminate them so you can reuse them. 

PROCEDURE
This activity is similar to the Brassica Matching Game in the Cabbage & Broccoli Lesson. It’s a fun 
activity to do at morning meeting. After students have done it once or twice, you can start timing it and 
make it a fun race.

Tell students there are many different varieties potatoes. Most types of potatoes belong to the 
Solanaceae or nightshade family whose other members include tomatoes, eggplants, peppers, and 
tomatillos. Sweet Potatoes belong to the Bindweed or morning glory family. Each kind of potato looks 
very different than others and tastes different.

Introduce the kinds of potatoes in the game by using the pictures on the cards, or using actual 
examples. Then, hand each student or pair of students a card from the matching game, and have them 
find their match (they need to match the description of the potato with the picture). For 
kindergarteners, first graders and other students still in the early stages of learning to read, print two 
copies of the pictures and have students find their matching picture. Or, bring in examples and give 
some students real potatoes and some students pictures and have them find their match.

ACTIVITY #4  (20 MINUTES) ALL GRADES 

READ SWEET POTATO LITERATURE 
Here are some books with sweet potato connections: 

Elementary:

Farmer's Market: Families Working Together by Marcie Rendon and Cheryl Walsh Bellville: We 
all know what a supermarket is, but what is a farmer's market? It's a place where people gather 
together to sell products -- such as flowers, herbs, vegetables, fruit, and more -- that they have grown 
or produced. Through vividly colorful photographs and lively text, readers will meet two families -- one 
Hmong American and the other German American -- as they work hard to prepare for a busy market 
season.

© New Hampshire Harvest of the Month | www.nhharvestofthemonth.org 
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(activity #4 continued)
Give Me My Yam! by Jan Blake: When Jordan loses the yam he just dug up in the river, he keeps 
asking to get it back, only to get something else instead, in a repetitive story set on a Caribbean 
island.

Plant Plumbing: A Book About Roots and Steams by Susan Blackaby: Learn how plants store 
food during the winter and carry water up to the leaves through roots and stems. 

Tops and Bottoms by Janet Stevens: With roots in European folktales and American slave stories, 
this tale celebrates the trickster tradition of overcoming hardship by using one's wits. An exciting 
vertical format takes this funny story to its most entertaining extreme. 

Little Sweet Potato by Amy Beth Bloom: When Little Sweet Potato rolls away from his patch, he is 
forced to search for a new home. 

The Gigantic Sweet Potato by Dianne de Las Casas: Children will enjoy the story and be 
encouraged to have delicious fun in the kitchen, especially with the wonderfully nutritious sweet 
potato! 

In the Garden with Dr. Carver by Susan Grigsby: A fictionalized account of how plant scientist 
George Washington Carver came to an Alabama school and taught the children how to grow plants 
and reap the rewards of nature's bounty. Includes factual note about George Washington Carver.

Secondary:

Buried Treasure: Roots & Tubers by Meredith Sayles Hughes: Explores topics ranging from 
where the plants originated; how they were first cultivated; how they're currently grown, processed, 
and sold; to how they're eaten around the world and what their scientific applications are. Each book 
includes cross-sectional diagrams of the focus plants, literary quotes, nutritional information, 
sidebars, recipes, and activities.

Sweet Potato Pie by Kathleen D. Lindsey: During a drought in the early 1900s, a large, loving 
African American family finds a delicious way to earn the money they need to save their family farm. 
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ACTIVITY #5  (20 MINUTES) GRADES 3-4

MAP THE HISTORY OF SWEET POTATOES
MATERIALS
• Copy for each student of Harvest Lessons map (see appendix)
• One copy of the Sweet Potatoes Mapping Directions to project, or one copy per student
• Atlas for each student or pair of students
• Colored pencils

PREPARATION
Gather materials. 

PROCEDURE
Pass out copies of the Harvest Lessons map to each student. Project or pass out the Sweet Potatoes 
Mapping Directions. Instruct students to follow the directions to map the history of sweet potatoes! 

SWEET POTATO TIMELINE & MAPPING DIRECTIONS
Sweet Potatoes first grew in Peru as early as 750BC. Thats a long time ago. 
#1: On your map, color Peru in green. 

Christopher Columbus and other early explorers found Native Americans growing sweet potatoes 
and brought it with them back to Europe where it spread and is still grown today. 
#2: On your map, color Europe in orange. 

North Carolina is the top-producing state of sweet potatoes.
#3: On your map, draw a black star near North Carolina. 

Sweet potatoes are grown all over the world today. China grows the most sweet potatoes today. 
#4: On your map, color China red to highlight where the most sweet potatoes comes from. 

See page 14 for World Map Worksheet.
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ACTIVITY #6  (15 MINUTES) ALLGRADES

GROW YOUR OWN SWEET POTATO VINE!
MATERIALS
• Sweet potato (unwashed with eyes)
• Toothpicks, wooden skewers, or wooden craft sticks
• Clear quart-size jar or glass container with wide mouth (i.e. mason jar, empty nut butter jar, 

etc.) 
• Water (non-chlorinated) 
• Sunlight 

PROCEDURE
Insert about 4 toothpicks or wooden skewers, or wooden craft sticks into the sides of the sweet 
potato about one-third of the way down. The toothpick will hold the sweet potato upright in the 
container and allow water to circulate. Place the sweet potato into the jar. Fill the jar with water 
leaving about 1-inch space between the water and the top of the jar. Keep the sweet potato plant in 
moderate to full sunlight at room temperature or above 65 degrees F. Note that placing the jar on 
top of a water heater may speed up the growing process. Check the water levels and add more 
water when needed. 

RESULTS
In about 10 to 15 days, the sweet potato will begin to bud. For the next three to six months, vines 
will grow from the sweet potato. Train the vines to climb up or around classroom objects.

OBSERVATIONS
Encourage students to record their observations about the changes taking place. Ask them to 
identity the roots, stems, and leaves.

Source: Georgia Harvest of the Month
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ACTIVITY #7  (8 MINUTES) ALL GRADES

Thanksgiving Feast 
 Your mom put you in charge of Thanksgiving dinner this year 

(this year’s turkey is giant sized!).   Be sure to impress her 
with your culinary skills! 

1 

4 

3 

2 

Repeat 

Grab ingredients from the top 
shelf and stuff the turkey: 
Reach up and squat down while 
pushing out with arms 

Chop up the fruits and 
vegetables: scissor kicks with 
arms swinging back and forth 

Mash the potatoes: Jump up 
and down.  For big chunks do a 
power jump! 

Make fruit smoothies: Twist 
body from left to right to blend 
up the fruit 

There are so many left over 
ingredients, why not make 
another round to help a family in 
need? 

Printed from "FUNtervals" High Intensity Interval Games developed by Jasmin Ma, Queen's University.  Ma, J. K., Mare, L. Le, & Gurd, B. J. (2014). Four minutes   
of in-class high-intensity interval activity improves selective attention in 9- to 11-year olds, 40(3): 238–244.  Ma, J. K., Le Mare, L., & Gurd, B. J. (2014). Classroom 
based high-intensity interval activity improves off-task behaviour in primary school students. Applied Physiology, Nutrition, and Metabolism, 39(12):1-6.
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ACTIVITY #8  (30 MINUTES) ALL GRADES

SINK OR FLOAT?
MATERIALS
• Four specimens of four or five different varieties of winter squashes
• Four large buckets or bins filled with water
• Paper and pencil to record your results
You might also want other objects to test -- other food items such as apples or summer squash or items
you have around your classroom.

PREPARATION
Gather and set up materials. Set up four different stations for groups to conduct the same experiment. 
You may want to set this experiment up outside or on a tarp, since some water may spill.

PROCEDURE
Review the directions for the experiment. Also review classroom expectations for using materials 
safely and respectfully, for working in groups, and for conducting experiments (being exact, accurate, 
thoughtful, recording what really happens).

CLOSINGS
ACKNOWLEDGEMENTS
The following people contributed to developing this lesson plan: Chloe Powell, Aurora Coon, Cat 
Buxton and Karen Ganey. 

APPENDIX SEE WORKSHEETS THAT FOLLOW



Drawing

SWEET "P" I.D. 
Data Record Sheet

Activity #1

Estimation Accurate Measurement Comments

Length

Width

Circumference

Notes on appearance

Measurements

Report

1. How did your estimations compare to the accurate measurements?
2. How does the size of your sweet potato compare to others in your class?
3. What else would you like to know about sweet potatoes based on your findings today?

How would you go about finding the information you seek?

Source: North Carolina SweetPotato Commission  



POTATOES MATCHING GAME 
Students will be given a description of a potato to read, and must match it with pictures of 
the vegetable on the following page. Cut out each description and pass them out around 
the classroom. For kindergarteners, first graders and other students still in the early stages 
of learning to read, print two copies of the pictures and have students find their matching 
picture.

SWEET POTATOES: I can be long and 
thin or short and fat but always taper at 
the end. I am part of the red/orange 
group in the MyPlate vegetable group. I 
have lots of vitamin A and vitamin C.

RED POTATOES: These small to 
medium, round or slightly oblong 
potatoes have a smooth red skin and 
white flesh. My skins are loaded with 
fiber, B vitamins, iron and potassium.

FINGERLING POTATOES: These 
potatoes are two to three inches long 
and as their name suggests, are finger 
shaped. Their skin comes in red, 
orange, purple and white. I am an 
excellent source of potassium-I have 
more than a banana.

RUSSET POTATOES: I am large 
with dark brown skin and few eyes. I 
am popular bakes and many 
restaurants use me for french fries. I 
am an excellent source of vitamin C, 
B6, magnesium, fiber, and also 
contain some iron.

WHITE POTATOES: I get my name 
from the white coloring of my skin 
and flesh. I am perfect for mashing. I 
am also used in salads and am 
perfect for steaming, boiling and 
frying.

YELLOW POTATOES: I am marble 
to a large-sized potato and have a 
buttery flavor with a very subtle 
sweetness. My crispy skin can 
enhance my dense flesh which, 
combined with a creamy texture, 
lessens the need for butter. Yellow 
potatoes are perfect for dishes that 
involve grilling and roasting.

Activity #3



(POTATOES MATCHING GAME, CONTINUES)
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