
 Engage: 
 “I am going to show you a plant that I love to eat.” Display “Okra Pod” and “Okra Insides” posters
or distribute one cut okra pod to each child. “This is the part of the plant that we eat. But what
plant part is it?”
 “First, let’s review the names of each of the plant parts.” Listen to 00:00-00:35 of “Roots,
Stems, Leaves” song by Banana Slug String Band. Children can stand up and point to or
represent each of the plant parts on their bodies. 

 Explore:
 “Let’s look at some vegetables we eat, divided into groups by the plant part that we eat. We will
decide how okra is the same and different as the vegetables in each group to figure out which
group okra might fit into: roots, stems, leaves, flowers, fruit, or seeds.” Display “Plant Part
Evidence” Chart, drawn on chart paper.
 Display the pages labeled “Root Vegetables” in “Vegetables We Eat” by Gail Gibbons. 
 “How is okra similar to the vegetables you see here?” Write responses on the chart in the row for
“root” in the column for “similarities.” 
 “How is okra different from the vegetables you see here?” Write responses on the chart in the
row for “root” in the column for “differences.” 

 Repeat for each plant part. 
 Explain: 

 “What group do you think okra fits best with? And why? What is your evidence? Put your finger
on your nose, if you think you know.” Select students to share. 
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Sort by Similarities Sort by Similarities 
Plant Parts - Lesson 1

Playing with 

Group structure - whole group or small group
Location - in an open space
Approximate time - 20 minutes

SKL2b. Construct an argument supported by evidence for how plants can be grouped according to
their features.
S1L1a. Develop models to identify the parts of a plant—root, stem, leaf, and flower.

“Okra Pod” Poster and “Okra Insides” Poster or okra pods
“Plant Part Evidence” Chart (drawn on chart paper), marker 
“Roots, Stems, Leaves” song by Banana Slug String Band
“The Vegetables We Eat” book by Gail Gibbons 
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Science 20 min

1

Standards:

Materials:

https://docs.google.com/document/d/1Vbr6RI_kd4y4fefpv3YhW6MjkAQNGWyNJ2BIq4uRvFY/edit
https://docs.google.com/document/d/13ZUZT3uofv-HZ3BAKpXPJ1rDlPTrA8RjPAdcbOEuJ4g/edit
https://bananaslugs.bandcamp.com/track/roots-stems-leaves
https://docs.google.com/document/d/1ecRxlPBmAaPsA4XIFS83hd2phCKMktqWp4qgaHkr5-s/edit
https://docs.google.com/document/d/1ecRxlPBmAaPsA4XIFS83hd2phCKMktqWp4qgaHkr5-s/edit?usp=sharing
https://www.amazon.com/Vegetables-We-Eat-Gail-Gibbons/dp/0823421538
https://docs.google.com/document/d/1Vbr6RI_kd4y4fefpv3YhW6MjkAQNGWyNJ2BIq4uRvFY/edit?usp=sharing
https://docs.google.com/document/d/1Vbr6RI_kd4y4fefpv3YhW6MjkAQNGWyNJ2BIq4uRvFY/edit?usp=sharing
https://docs.google.com/document/d/1Vbr6RI_kd4y4fefpv3YhW6MjkAQNGWyNJ2BIq4uRvFY/edit?usp=sharing
https://docs.google.com/document/d/13ZUZT3uofv-HZ3BAKpXPJ1rDlPTrA8RjPAdcbOEuJ4g/edit
https://docs.google.com/document/d/13ZUZT3uofv-HZ3BAKpXPJ1rDlPTrA8RjPAdcbOEuJ4g/edit?usp=sharing
https://docs.google.com/document/d/1ecRxlPBmAaPsA4XIFS83hd2phCKMktqWp4qgaHkr5-s/edit
https://docs.google.com/document/d/1ecRxlPBmAaPsA4XIFS83hd2phCKMktqWp4qgaHkr5-s/edit?usp=sharing
https://bananaslugs.bandcamp.com/track/roots-stems-leaves
https://www.amazon.com/Vegetables-We-Eat-Gail-Gibbons/dp/0823421538


 Engage: 
 “I am going to show you a plant that I love to eat.” Display “Okra Pod” and “Okra Insides” posters
or distribute one cut okra pod to each child. “This is the part of the plant that we eat. But what
plant part is it?”
 “First, let’s review the names of each of the plant parts.” Listen to 00:00-00:35 of “Roots,
Stems, Leaves” song by Banana Slug String Band. Children can stand up and point to or
represent each of the plant parts on their bodies. 

 Explore:
 “Each of these structures, or plant parts, has a different function, or job, that it does for the
plant. Let’s learn about the job of each plant part and see if we can figure out what job okra does
for the plant.” 
 Display the lyric poster for “Roots” and sing that verse along with the Banana Slug String Band. 

 “Do you think this okra could hold the plant in the ground?”
 “Do you think this okra could gather up the water that falls around?”
 “Why or why not?” 

 Repeat for each plant part. 
 Explain:

 “Now, what plant part do you think okra is? And why? What is your evidence? Consider both the
group of vegetables it may fit into and the function, or job, it may serve for the plant. Put your
finger on your nose, if you think you know.” Select students to share. 
 “Okra is the fruit of the plant because it holds the seeds, just like tomatoes, cucumbers, and
peppers.” 
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Plant Parts - Lesson 2
Fit by Function Playing with

Group structure - whole group or small group
Location - in an open space
Approximate time - 15 minutes

Standards:
SKL2b. Construct an argument supported by evidence for how plants can be
grouped according to their features.
S1L1a. Develop models to identify the parts of a plant—root, stem, leaf, and flower.

“Okra Pod” Poster and “Okra Insides” Poster or okra pods
“Plant Part Evidence” Chart (drawn on chart paper), marker 
“Roots, Stems, Leaves” song by Banana Slug String Band
“Roots, Stems, Leaves” Lyrics Poster

Kindergarten to 2nd Grade

farmtoschool.georgiaorganics.org #livinlavidaokra

Science 15 min

1

For the Classroom:

Materials:

Procedures:
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https://docs.google.com/document/d/1Vbr6RI_kd4y4fefpv3YhW6MjkAQNGWyNJ2BIq4uRvFY/edit?usp=sharing
https://docs.google.com/document/d/13ZUZT3uofv-HZ3BAKpXPJ1rDlPTrA8RjPAdcbOEuJ4g/edit
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https://bananaslugs.bandcamp.com/track/roots-stems-leaves
https://drive.google.com/file/d/1usejdBteD48NCXe_J422D8x7_S_0CMO3/view


 Engage: 
“We were scientists and we collected evidence and discovered that okra is the fruit of the plant.” 
“When we are cooks, do we think of okra as a fruit too?” 

 Explore:
 Display your school lunch menu (or the sample school lunch menu attached). “Would okra be in a
fruit salad like we see on our school lunch menu? Why or why not?” 
 “Let’s ask some cooks we know if they would put okra in their fruit salad and why or why not.”
Allow students to interview school nutrition staff or caregivers at home to collect responses to
why or why not. 

 Explore:
 “Put your hand in the air if you’d like to share, would cooks put okra in their fruit salad, why or why
not?” Select students to share. 

 Explain:
 “When we are cooks in the kitchen, we group plants in different ways than when we are scientists
in the garden.” 

 Elaborate:
 “What foods are fruits in the kitchen? What do they have in common?”
 “What are all of the other plants, like okra, called in the kitchen?” 
 “In the kitchen, a vegetable is typically any plant part that doesn’t taste sweet - even if it is the
fruit of the plant!” 
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Kindergarten to 2nd Grade

farmtoschool.georgiaorganics.org #livinlavidaokra

Science 15 min

Very Much a Vegetable 
Playing with Plant Parts - Lesson 3

1

For the Classroom:
Group structure - whole group or small group
Location - in an open space
Approximate time - 5 minutes on Day 1, 10 minutes on Day 2 

Standards:
SKL2b. Construct an argument supported by evidence for how plants can be grouped according to their
features.
S1L1a. Develop models to identify the parts of a plant—root, stem, leaf, and flower.

Materials:
Sample Lunch Menu

Procedures - Day 1:

Lesson Created by Jenna Mobley for Georgia Organics

Procedures - Day 2:

https://drive.google.com/file/d/1HkUsgJjIuzWojllDMW-UHTWz4Wtmp4wD/view


Engage: 
“Parts of the okra plant grow and change so fast - almost before your eyes!” 
“Scott Peacock, an award-winning chef, once said ‘In the fierce heat, the pods grew rapidly. The small ones that
weren’t ready in the morning, would be ready by dusk (and by the next day they’d be too mature).’ Today, we are
going to try to watch closely and capture some of these changes.”

Explore:
“With your partner, explore the okra patch and look for flowers and fruits at all stages - little to big. Take a picture
of each (or draw each in your journal).” 
“Look closely at how each of your photos or drawings is the same or different from each other. With your partner,
organize or number your photos or drawings showing the sequence you believe they happen in.” 

Explain:
“Put your hand in the air, if you’d like to share your sequence in order.” Select children to share. Encourage other
children to snap if they agree. 
Confirm children’s findings - flower bud to flower (only open for one day), then a fruit grows from the flower
(reaching full size in only a few days). 
Notice if children mentioned any insects they saw. Okra is actually self-pollinated and can grow from flower to
fruit without the help of pollinators. It still has sweet nectar that insects love and it still loves the help with
pollination, though! 

Evaluate:
Provide the Flower and Fruit Sequencing Cards or the Flower and Fruit Sequencing Check to individual or small
groups of children to see if they can place the cards or number the plant parts in the correct order. 

1.
a.
b.
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a.

Teacher’s Note: Children can also gently tie plastic flagging tape around a specific flower bud and visit multiple times
over three days to watch that specific flower bud grow and change over time. 

Cameras or Journals and colored pencils (1 per pair of children)
Magnifying glasses (1 per pair of children)
Flower and Fruit Sequencing Cards
Flower and Fruit Sequencing Check
Optional: plastic flagging tape 

Kindergarten to 2nd Grade

farmtoschool.georgiaorganics.org #livinlavidaokra

Science 15 min

Flower and Fruit
Parts - Lesson 4

Playing with Plant

1

For the Classroom:
Group structure - small group
Location - school garden, where okra is growing
Approximate time - 15 minutes

Standards:
S1L1a. Develop models to identify the parts of a plant—root, stem, leaf, and flower.
S2L1b. Plan and carry out an investigation of the life cycle of a plant by growing a plant from a seed and by
recording changes over a period of time.
S2L1c. Construct an explanation of an animal’s role in dispersing seeds or in the pollination of plants.

Materials:

Procedures:

Lesson Created by Jenna Mobley for Georgia Organics

https://docs.google.com/presentation/d/1q07W-ZNx-NDGddu2DjGFdyx9a8QdN9bSvdHt4Eg-UEA/edit?usp=sharing
https://docs.google.com/presentation/d/1hH4Z5aYRDM0xbMU7YmCbkM0FRudklykleEX5aLMQKTE/edit?usp=sharing
https://docs.google.com/presentation/d/1q07W-ZNx-NDGddu2DjGFdyx9a8QdN9bSvdHt4Eg-UEA/edit?usp=sharing
https://docs.google.com/presentation/d/1hH4Z5aYRDM0xbMU7YmCbkM0FRudklykleEX5aLMQKTE/edit#slide=id.g7aecf74894_0_16


 Engage: 
 “In the African Bantu language, the name for okra is ‘kingombo.’ In Louisiana, ‘gumbo’ is the name of a dish,

a stew, that features okra. Okra has a special stickiness inside that gives gumbo the perfect thick texture.”

 “Gumbo also has many other vegetables like onions, bell peppers, and celery (a common combination in

many Louisiana dishes), along with tomatoes.” 

 “We know that the greater variety of vegetables we eat, the more nutrients and vitamins our body gets.

Today, we will see how many different plant parts will be going into our gumbo!” 

 Explore:
 Display the “Gumbo Recipe” and read the list of ingredients one by one. “Show me thumbs-up/thumbs-

down, have you tasted this ingredients before? Put your hand in the air if you’d like to share a memory you

have of this ingredient.” 

 “We are going to use what we know about the plant parts to figure out which plant part we are eating in

each of the ingredients. Let’s first review the six plant parts.” Display “Roots, Stems, Leaves” Lyrics Posters

and sing along with “Roots, Stems, Leaves” song by Banana Slug String Band. Children can stand up and

point to or represent each of the plant parts on their bodies. 

 Divide the gumbo ingredients or the “Gumbo Ingredients” posters amongst the children. “With your

partners, discuss the evidence you see and decide what plant part you think each ingredient is.” 

 Evaluate:
 “Put your hand in the air, if you’d like to share your ingredient, what plant part you think it is, and why” Select
children to share. Encourage other children to snap if they agree. 
 “We know that the greater variety of vegetables we eat, the more nutrients and vitamins our body gets. We
will get so many vitamins and nutrients in gumbo!” 

1.
a.

b.

c.

2.
a.

b.

c.

3.
a.

b.

Teacher’s Note: The kidney beans and rice are seeds. Both onions and garlic are technically bulbs, or modified stems.
The mushrooms are a trick - they are not a plant, they are a fungus. 

“Gumbo Recipe”
“Gumbo Ingredients” Posters
“Roots, Stems, Leaves” Lyrics Posters
“Roots, Stems, Leaves” song by Banana Slug String Band
Optional: ingredients for the recipe, crock pot, rice cooker, measuring cups, measuring spoons,
can opener, cutting boards, nylon knives, serving bowls, serving spoons

Kindergarten to 2nd Grade

farmtoschool.georgiaorganics.org #livinlavidaokra

Science 20 min

What Goes in the Gumbo? 
Playing with Plant Parts - Lesson 5

1

For the Classroom:
Group structure - small group
Location - in an open space
Approximate time - 20 minutes

Standards:
S1L1a. Develop models to identify the parts of a plant—root, stem, leaf, and flower.

Materials:

Procedures:

Lesson Created by Jenna Mobley for Georgia Organics

https://docs.google.com/document/d/1VG6i-9f6NIId0Ak32MuHZ02XTHA41rPn6IQ7l5Ofj-s/edit?usp=sharing
https://drive.google.com/file/d/1usejdBteD48NCXe_J422D8x7_S_0CMO3/view?usp=sharing
https://bananaslugs.bandcamp.com/track/roots-stems-leaves
https://docs.google.com/presentation/d/19gzu6KWeUnOrCK8Qk7M3NiiOmcleH5ZqzvHO0KeAYvM/edit?usp=sharing
https://docs.google.com/document/d/1VG6i-9f6NIId0Ak32MuHZ02XTHA41rPn6IQ7l5Ofj-s/edit
https://docs.google.com/document/d/1VG6i-9f6NIId0Ak32MuHZ02XTHA41rPn6IQ7l5Ofj-s/edit
https://docs.google.com/presentation/d/19gzu6KWeUnOrCK8Qk7M3NiiOmcleH5ZqzvHO0KeAYvM/edit
https://drive.google.com/file/d/1usejdBteD48NCXe_J422D8x7_S_0CMO3/view?usp=sharing
https://drive.google.com/file/d/1usejdBteD48NCXe_J422D8x7_S_0CMO3/view
https://bananaslugs.bandcamp.com/track/roots-stems-leaves


Plant Part Evidence Chart
Playing with Plant Parts - Lesson 1

How is okra similar to and different from each group of vegetables?

Kindergarten to 2nd Grade

farmtoschool.georgiaorganics.org #turnipthevolume

Resource Sheet

1

Similarities Differences

Roots

Stems

Leaves

Flowers

Fruits

Seeds



3 cups vegetable broth

1 yellow onion, chopped
2 celery stalks, chopped
2 carrots, chopped
1 green bell pepper, chopped
4 garlic cloves, minced
12 okra pods, sliced 
1 1/2 cups mushrooms, sliced
30 ounces canned diced tomatoes
30 ounces canned kidney beans, 

2 tablespoons soy sauce
2 tablespoons cajun seasoning
1/4 teaspoon kosher salt
½ teaspoon thyme 

2 tablespoons tomato paste

2 cups of brown rice, cooked 
¼ cup parsley, chopped

Combine the base, vegetables and seasonings in a slow cooker.
Cook on high for 4 hours.
Stir in the tomato paste to thicken and cook for 30 minutes on high.
Serve gumbo over rice and sprinkle parsley on top. Enjoy! 

Base:

Vegetables:

        rinsed and drained

Seasoning:

Thicken:

Serve with:

Instructions:
1.
2.
3.
4.

farmtoschool.georgiaorganics.org #livinlavidaokra

Recipe 4.75 hours

Gumbo
Recipe

1

Photo from https://skinnyms.com/slow-cooker-vegan-gumbo-recipe/
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