Seeals to Success: Calabage Cultures

Duration (estimqted tlme) Two to Three - 60 Minute Classes

Focus/Overview

Cabbage is commonly grown across the globe, with over 150 countries growing some type of cultivar.
From savoy to napa, cabbage is a diet staple for many cultures, with around 71 million tons being
harvested each year. While there are many different ways to prepare cabbage, pickling seems to be a fan
favorite—and everyone does this a little differently. During this lesson, students are invited to research
and teach each other about a culturally specific way of preparing cabbage.

Learning Objective

In this lesson, students will

+ Research a culturally significant way of preparing cabbage.

+ Explain the origins, process, ingredients, and timing of each dish

« Compare recipes to determine similarities and differences between preparation techniques

Student Standards/Supported Learning
This lesson directly supports students:

« Engaging in digital research of a new topic

+ Preparing presentation to educate others

« Making necessary observations to compare objects to identify similarities and differences

Advance Preparation

This lesson requires groups to use the internet to research their assigned dish. Be sure students have
access to school-approved devices to conduct this research. There are six options to be researched, so we
recommend students being divided into six groups.

You will want to consider how you would like students to present their findings to the rest of the class.

Some options include but are not limited to a short PowerPoint, a Canva poster, a physical poster, or a
short speech.

Background Information:

Cabbage and Chinese cabbage are members of the Brassicaceae family, also known as the cabbage,
mustard or crucifer family, which includes other cole crops like broccoli, cauliflower, kale, collards, kohlrabi
and radishes. Cabbage and many Chinese cabbages are biennials (the plant’s life cycle from seed to
flower takes two years), but both are commonly grown as an annual crop (one season per year). Along
with other brassicas, cabbage and Chinese cabbage are cool-season crops that are fairly heat and cold
tolerant. There is a great diversity of cabbage varieties, with differences in color, head size, leaf texture,



disease resistance and cuticular wax (bloom). Cabbage varieties are also grouped by earliness (harvest
time), head shape (round, flat, or pointed) and color (white, green, blue, red, and purple).

Round-type cabbage heads consist of tightly layered thick leaves with a short core. They are traditionally
green or red and typically weigh 3-5 pounds. Savoy varieties like Clarissa and Famosa are recommended
for Louisiana. These round cabbage types take longer to mature, so for spring planting, be sure to select
early maturing and heat-tolerant varieties for the best chance of success in this warm climate. Chinese
cabbage is often divided into two types: heading (closed head) and non-heading. For headed types,
Napa (tight head) cabbages are blocky shaped and Michihili (semi-loose head) are tall and slender, while
the non-heading Pak Choi (bok choy, petsay, pei tsai) types are vase-shaped and form a swollen stem
rather than a head. Chinese cabbages are typically faster to mature than round-type cabbage and are
particularly flavorful and tender. It is recommended to grow most cabbage during the winter season in
Louisiana.

Materials

+ Cabbage Cultures Research Form (1 per group)
+ Cabbage Cultures Presentation Notes (1 per student)
* Internet access

Procedure

1. Ask students what they think is the most common way Americans prepare cabbage. Have students
share their ideas and then let students know that coleslaw is America’s “favorite” cabbage dish.

2. Ask students to name other ways cabbage can be prepared. If no one brings up pickled/fermented
cabbage dishes, let students know that this method is commonly used around the world to prepare
the nearly 71 million pounds of cabbage grown across the world.

3. Assign each group a different culturally significant fermented cabbage dish from the list below:

a. Alsatian Saverkraut
b. Eastern European Sauverkraut

Korean Kimchi

Salvadoran Curtido

Haitian Pikliz

f. Vietnamese Dua Cai Chua

4. Explain that each group will be researching their cabbage dish to become the “classroom experts” on
the dish. Once everyone has had a chance to collect their information, groups will need to prepare a
presentation (teacher should specify expected presentation format) to educate the others in the class
about their dish.

5. Review the Cabbage Cultures Research Form and your own presentation expectations with students.
Then, allow groups to begin their research and presentation preparations. Be sure to specify time
students will be allowed to work , when they are expected to be ready to present their findings, and
how long they will be given to present.

6. Once presentations are ready, have each group present their findings to the class. Provide each
student with their own copy of the Cabbage Cultures Presentation Notes. As groups present,
members of the audience should use their notes page to capture key information about each dish.

7. Once all presentations are done, have students rank the dishes they learned about from most likely to
try (1) to least likely to try (6). Lead a discussion about what is appealing about top choices.
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Extension Suggestions

Determine which dish students are most interested in trying. Have students prepare the dish and then
host a taste-test.

For more information on Louisiana Harvest of the Month, visit "
LSUAgCenter.com/LouisianaFarmtoSchool
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Name: Cabbage Cultures Research Form

Dish Name

Where did this dish
originate

Approximately how old is
this dish?

Ingredients used

Process of preparation

How long does this dish
typically have to ferment
before itis readyto be
eaten?

Other interesting pieces of
information.
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