
Okra pods (1 per student) 
2 wide-mouth jars 
Optional: “Quick Pickle Ingredient” Cards (if ingredients are not available)

 Engage:
 “Today we are going to make okra pickles! But we have so much okra we will need to divide our
pickles into two jars.” 

 Explore:
 First, allow each child to harvest one okra pod or distribute one okra pod to each child. Then,
provide time for each child to wash and dry their okra pod. Alternatively, you can use the “Quick
Pickle Ingredient” Cards. 
 “How many students do we have here today? Show me a thumbs-up/thumbs-down, will we be
able to divide our okra pods into the jars equally? Put your hand in the air if you’d like to share, why
or why not?” Select students to share their ideas.
 “Now, let’s try it! How can we evenly divide our pods between each jar?” Demonstrate how one
student can put their okra in one jar, then the next student can put their okra in the next jar.
Continue until every student has had a chance. (More okra will fit in each jar if students alternate
some pods facing up and some pods facing down.) 

 Explain:
 “If we are able to evenly divide a set number of objects into two groups, that number is said to be
even. If we are left with one leftover after dividing a set of number of objects into two groups, that
number is said to be odd.”
 “Is the number of children here today, the number of okra we harvested, even or odd?” 

1.
a.

2.
a.

b.

c.

3.
a.

b.

Group structure - whole group or small group
Location - at tables 
Approximate time - 10 minutes

CCSS.MATH.CONTENT.2.OA.C.3. Determine whether a group of objects (up to 20) has an odd or even
number of members, e.g., by pairing objects or counting them by 2s; write an equation to express an
even number as a sum of two equal addends.
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Math 10 min

Odd Pods
In a Pickle - Lesson 1
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For the Classroom:

Standards:

Materials:

Procedures:

Lesson Created by Jenna Mobley for Georgia Organics

https://docs.google.com/presentation/d/1-Qq0to31VqzaXeDXRGVPUE9yjZSsf-FU_4QdDK4_NyU/edit#slide=id.g7aecf74894_0_1
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Procedures:
 Engage:

 “Let’s explore some flavors we can add to our okra pickles!”
 Place each of the 10 aromatics and herbs listed above in individual cups or bags so they can be handled and
passed around without being touched.
 “I am going to pass around some secret ingredients for you to look at and smell - but please do not touch or
taste yet.” Pass the containers around the class so each student can look at and smell each ingredient.
 When all ingredients are back to the front of the class, hold up one at a time. “Show me thumbs-up/thumbs-
down, do you think you know the name of this ingredient? Put your hand in the air if you’d like to share anything
you think you know about this ingredient.” 

 Explore:
 “Now, we need to divide each of these ingredients between our two jars.” If the ingredients are not available, you
could also use the “Quick Pickle Ingredient” Cards to practice division. 
 “If we have 4 garlic cloves, can we divide them evenly between two jars - is 4 an even number? Or will we have
one left over when we divide them into two groups - is 4 an odd number?” 
 “If we have 4 garlic cloves divided between 2 jars, show me on your fingers, how many garlic cloves will go in
each jar?” Demonstrate how one can go in one jar, then one can go in the next jar. Continue until the ingredient is
gone. 
 Repeat for oregano, basil, and bay leaves. 

 Explain:
 “Herbs and aromatics add a lot of flavor with just a little bit. Aromatics are vegetables that are aromatic, or have
a strong aroma, or smell, like garlic, onion, or ginger. Herbs are leaves of plants that have a strong smell as well.”
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Nose Knows
In a Pickle - Lesson 2
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For the Classroom:
Group structure - whole group or small group
Location - at tables 
Approximate time - 15 minutes

Standards:
CCSS.MATH.CONTENT.2.OA.C.3. Determine whether a group of objects (up to 20) has an odd or even
number of members, e.g., by pairing objects or counting them by 2s; write an equation to express an
even number as a sum of two equal addends.
CCSS.MATH.CONTENT.3.OA.A.3. Use multiplication and division within 100 to solve word problems in
situations involving equal groups, arrays, and measurement quantities, e.g., by using drawings and
equations with a symbol for the unknown number to represent the problem.1

Materials:
2 wide mouth jars filled with okra (from Lesson 1) 
10 cups or Ziploc bags 
4 garlic peeled cloves, 2 oregano sprigs, 2 basil sprigs, 2 bay leaves
Optional: “Quick Pickle Ingredient” Cards (if ingredients are not available)

Lesson Created by Jenna Mobley for Georgia Organics

https://docs.google.com/presentation/d/1-Qq0to31VqzaXeDXRGVPUE9yjZSsf-FU_4QdDK4_NyU/edit?usp=sharing
https://docs.google.com/presentation/d/1-Qq0to31VqzaXeDXRGVPUE9yjZSsf-FU_4QdDK4_NyU/edit?usp=sharing


Engage:
“The best dishes have a balance of flavors.” Display “Flavor Star” poster.

“So far we’ve added sweet okra, salty salt, and spicy spices. Today we are going to add something sour!”

Explore:
“We are going to soak our okra pickles in a bath of vinegar and water.” Display “Quick Pickled Okra”

recipe. “Put your hand in the air if you’d like to share anything you think you know about vinegar.”  

“The recipe calls for 2 parts vinegar and 1 part water. We don’t have a measuring spoon or a measuring

cup that measures ‘parts.’ In fact, the part could be any amount as long as it’s proportionate!” 

“If our brine has 2 parts vinegar and 1 part water, show me on your fingers, how many parts do we have all

together?” (3)

“We want the three parts to fill the entire jar, so let’s divide our jar into three equal parts.” Use a dry erase

marker to draw a line about ⅓ of the way up the jar and about ⅔ of the way up the jar. This can be done on

the “Quick Pickle Ingredient” Cards if jars are not available. 

“Now we can fill 2 parts of our jar with vinegar and the last part of our jar with water!” 

Explain:
“A bath for pickles is called a brine. Now we just need to screw on the lid tight, shake it up, and let it soak in

the refrigerator for a few days.” 

1.
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b.

2.
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d.

e.

3.
a.

Teacher’s Note: Quick pickles should be eaten within a few days. These are not properly canned for long-term storage. 

2 wide mouth jars filled with okra, herbs, spices (from Lessons 1, 2, 3)
White vinegar (at least 2 cups)
Water (at least 1 cup) 
“Quick Pickled Okra” recipe 
“Flavor Star” poster
Dry erase marker 
Optional: “Quick Pickle Ingredient” Cards (if jars are not available) 

For the Classroom:
Group structure - whole group or small group
Location - at tables 
Approximate time - 15 minutes

CCSS.MATH.CONTENT.6.RP.A.1. Understand the concept of a ratio and use ratio language to describe a
ratio relationship between two quantities.

Kindergarten to 2nd Grade

farmtoschool.georgiaorganics.org #livinlavidaokra

Math 15 min

Brine Time
In a Pickle - Lesson 4

1

Standards:

Materials:

Procedures:

Lesson Created by Jenna Mobley for Georgia Organics
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Lesson Created by Jenna Mobley for Georgia Organics

 Engage:
 “Let’s explore some more flavors we can add to our okra pickles - These ingredients do not have a strong
smell but they do have a strong taste!”
 Place each of the 4 spices listed above in individual cups or bags so they can be handled and passed
around without being touched.
 “I am going to pass around some secret ingredients for you to look at - but please do not touch or taste
yet.” Pass the containers around the class so each student can look at and smell each ingredient.
 When all ingredients are back to the front of the class, hold up one at a time. “Show me thumbs-
up/thumbs-down, do you think you know the name of this ingredient? Put your hand in the air if you’d like
to share anything you think you know about this ingredient.” 

 Explore:
 “Now, let’s look at our recipe to figure out how much of each of these spices we should add to our okra
pickles.” Display “Quick Pickled Okra” recipe. 
 “The recipe says we need 1 tsp of black pepper but we need to divide that evenly between the two jars.
How would we do that?” Demonstrate how you could fill the teaspoon measuring spoon halfway for each.
Then how there is a measuring spoon for exactly ½ of a teaspoon. 
 Repeat for yellow mustard seed, red pepper flakes, salt. 

 Explain:
 “Just like herbs and aromatics, spices add a lot of flavor with just a little bit. Just like herbs and aromatics,
spices come from plants. Spices come from many different plant parts and are oftentimes dried. Salt is
not a spice, although we use it like one, but instead it is a mineral that comes from the earth!”
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A Nice Amount of Spice
In a Pickle - Lesson 3

1

For the Classroom:
Group structure - whole group or small group
Location - at tables 
Approximate time - 15 minutes

Standards:
CCSS.MATH.CONTENT.3.NF.A.1. Understand a fraction 1/b as the quantity formed by 1 part when a
whole is partitioned into b equal parts; understand a fraction a/b as the quantity formed by a parts of
size 1/b.

Materials:
2 wide mouth jars filled with okra, aromatics, and herbs (from Lessons 1 and 2)
4 cups or Ziploc bags 
Black pepper, yellow mustard seed, red pepper flakes, salt
2 sets of measuring spoons
“Quick Pickled Okra” recipe 

Procedures:

https://docs.google.com/document/d/1GiNo8yWyvFJcdGqFdCHJkdAneGLnfpiCdcHG55V4Q80/edit?usp=sharing
https://docs.google.com/document/d/1GiNo8yWyvFJcdGqFdCHJkdAneGLnfpiCdcHG55V4Q80/edit


2 wide-mouth jars
Measuring spoons 

Okra pods 

4 garlic cloves
2 oregano sprigs 
2 basil sprigs
2 bay leaves

1 tsp of black pepper
1 tsp of yellow mustard seed
1 tsp of red pepper flakes
2 Tbsp of salt 

White vinegar
Water

Wash, dry, and trim okra pods. Divide into two wide-mouth jars.
Divide herbs and spices into each of the two jars.
Fill each jar with 2 parts white vinegar and 1 part water. 

Tools:

Vegetable:

Herbs:

Spices:

Brine:

Instructions:
1.
2.
3.

farmtoschool.georgiaorganics.org #livinlavidaokra

Recipe 15 min

Quick Pickled Okra
Recipe

1
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