CarroJr LBSSOV\: CuHing CaV‘V‘O'l'S

Duration (estimated time) 30 minutes

Focus/Overview

This Montessori-style lesson allows children the chance to explore preparing, cutting, and serving carrots.

Learning Objective

During this lesson, students
 Practice the steps to prepare carrots to be chopped
+ Develop strength and dexterity needed to use basic kitchen tools
« Engage in multi-step processes

Louisiana State Standards

Approaches AL 2: 3.1 AL 2: 4.1 Science: CS 2:3.2

toLearning: AL 2:3.2 AL2:4.2 CS2:4.2
AL 2: 3.3 AL 2: 4.3

Advance Preparation

During this lesson, it is important to remember to allow students to set the pace and provide them
child-sized tools. It is difficult to trust children with real tools, but moving at their speed and ensuring
they have properly sized tools can help take some of the anxiety out of the process while ensuring our
students learn important life skills like using knives and/or other intimidating kitchen tools.

When selecting carrots, try to find whole carrots that are on the skinnier side if possible. The thicker a
carrot is, the harder it is to slice. If you are unable to source whole carrots that cannot be easily cut with
the wavy cutter, the carrots could be sliced in half by the teacher between students peeling the carrots
and using the wavy cutter.

In order to ensure safety and quality of the lesson experienced, it is recommended that this not be
facilitated as a whole-group activity, but rather as a small group activity or as a center-activity. This
lesson is specifically written so that there is only one of each tool to ensure that multiple students are not
trying to cut their carrots at the same time. This allows everyone to focus on the skill while remaining
safe. It also facilitates a lesson in patience with peers.



Carrots are members of the Apiaceae or Umbelliferae family (also known as the carrot family), which
includes many flowering plants and herbs like celery, fennel, parsley and dill. The carrot is thought to be
a descendant of the wildflower Queen Anne’s lace. It was likely native to Afghanistan around 3000 B.C.
and had yellow or purple roots. It was originally cultivated for medicinal purposes and didn’t become an
important food crop until the 16th century. The original carrot was yellow or purple, but by the 1500s, the
first reports of orange carrots appeared. Orange carrot varieties weren’t developed until the mid-1700s
in the Netherlands. This food crop was brought to the U.S. by early colonists, who shared the plant with
Native Americans. It is thought that transportation of carrots to North America is also how Queen Anne’s
lace, the widespread wildflower, was introduced to the New World.

Carrots are cool-season crops considered root vegetables, as they are grown primarily for their large,
fleshy roots. They are frost tolerant and mature in cool weather. Carrot varieties are generally grouped
by shape and days to harvest into the following types: (1) Chantenay, (2) Danvers, (3) Nantes and (4)
imperator. Chantenay carrots are short in length with broad shoulders tapering down to blunt ends.
Danvers carrots are medium in length with broad shoulders tapering down to pointed ends. Nantes
carrots are medium in length, evenly slender and cylindrical from shoulder to tip and early maturing.
Imperator carrots are the late-maturing standard market type that are long in length, slender and
tapering down to pointed ends.

Carrot seeds are very small, and germination is typically slow. The optimal growing temperature for best
growth and quality is 55-70 F, with a 40 F minimum and 85 F maximum. In Louisiana, carrots can be
early spring, late fall or winter crops, and may even survive winter temperatures, as they are frost
tolerant and cold hardy to 20 F.

* Vegetable scrubber « Serving dish or plate

« Small tray  Bowl to collect carrot shavings
« Small cutting board * Non-slip placemat
 Vegetable peeler « Full-sized carrots

« Wavy vegetable
cutter
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Have students put on their aprons.

2. Model how to wash the carrots using a vegetable scrubber, then allow students to wash their own
carrots.

3. Place the non-slip placemat on your work-surface and put the cutting board in the center of the
placemat.

4. Arrange the other materials around the cutting board. Place the “sharp” tools (peeler and wavy
cutter) to one side of the cutting board and the serving dish on the opposite side. If you are using a
bowl to collect carrot shavings, that should also be placed on the non-slip mat or nearby for easy
access.

5. Model how to safely peel one of the carrots using the vegetable peeler. Hold the carrot firmly over

the bowl with your non-dominant hand. Using quick, downward strokes away from your body, peel

the carrot. Rotate and peel the other side of the carrot.



6. Optional: If the carrots are very thick, cut them in half before trying to slice them with the wavy

cutter.

7. Place the peeled carrot in the center of the cutting board. Demonstrate how to hold and use the
wavy cutter to slice the carrot. Hold the carrot steady with your non-dominant hand. Firmly grip
the handle of the wavy cutter with your dominant hand. Apply downward pressure to slice through

the carrot.
Move carrot slices to the serving dish.
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9. Invite students to try and slice their own carrots in order to help make the carrot snack.
10. Once carrots have been sliced, allow students to enjoy the snack they have created together.

Book HigHigWrs

Creepy Carrots! (Creepy Tales!)
By Aaron Reynolds

Jasper Rabbit loves carrots—especially
Crackenhopper Field carrots. He eats them
on the way to school. He eats them going to
Little League. He eats them walking home.
Until the day the carrots start following
him...or are they?

Carrot and Pea:
An Unlikely Friendship
by Morag Hood

Carrot
“Pea

Colin is tall. He’s orange. He's
a carrot! He’s nothing like Lee,
a round green pea. He can’t do
any of the things Lee and his
pea pals can do. How can Colin
and Lee ever be friends?
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