
Preschool Teacher Box Series 

December: Root Crops 

Food System Lesson 

Lead a discussion on each of the plant parts. This can be done as a 

Think-Pair-Share.  

 

Roots function like feet.  They help plants stay firmly in the soil. How are roots like our 

mouths? They take up water for the plants. Nutrients from the soil enter the plants through 

their roots and help them grow.   

 

Stems on plants work like straws. They move water and minerals from the roots up to the 

leaves and flowers. They also move food that is made in the leaves down to the other parts 

of the plant, such as the roots, where it is stored. In most plants, the stems support the plants 

and hold the leaves and flowers the same way your body holds your arms and legs and 

keeps you standing tall. 

 

Leaves are very important part of plants. They make food that helps the plant grow.  They 

use sunlight, air and water to make food. Different plants have many different leaf shapes 

and sizes. You can often tell what kind of plant it is by looking at its leaves.   

 

Flowers are usually the prettiest part of the plants. A plant makes flower to produce seeds. 

When the flowers die, you may see a fruit, a pod or a cluster of seeds in the same place the 

flower was. Flowers are colorful and smell good to attract insects like bees. These insets 

pollinate the flowers, which make the fruit, pods and seed form.  

 

Think of other vegetables you eat and identify the part of the plant they come from.  Can you 

think of some foods that are roots?  Stems? Leaves? Flowers? Fruits? Seeds? 

 

Reference for teachers:  

Roots: carrots, beets, radishes, parsnips, turnips  

Stems: asparagus, celery, rhubarb, leeks and onions  

Leaves: lettuce, spinach, parsley, cabbage  

Flowers: broccoli, cauliflower  

Fruit: tomatoes, pumpkins  

Seeds: corn, beans, peas 

 

Getting Active with Carrots 
Flowers, Leaves, Stems and Roots 

Do you know the song “Head and Shoulders, Knees and Toes?” Ask the students if they were 

a plant, what part would be the flower (head), the leaves (arms), the stem (torso and legs), 

and the roots (feet). Change the song words to Flowers, Leaves, Stems and Roots and sing 

with the students. 



  

About Carrots 

• Carrots originated in Asia, near Afghanistan. At that time, carrots were shades of purple! 

Carrots grow in a host of other colors, including white, yellow or red.  

• The carrot is a plant with a thick, fleshy, deeply colored root that grows underground, and 

feathery green leaves that emerge above ground.  

• Carrots come in many varieties. Carrots can be as small as two inches or as long as three 

feet, ranging in diameter from half an inch to over two inches.  

• Baby carrots were once longer carrots that were peeled, trimmed to two inches or smaller 

in length and packaged. True baby carrots are removed from the ground early and 

actually look like miniature carrots. 

 

Ideas for Taste-tests  

Carrots, beets, potatoes and sweet potatoes are common root crops available in December. 

Other crops to try are daikon radish, turnips, rutabagas and celery root.  

 

Carrots 

Purple or yellow carrots 

Carrot muffins 

 

 

Beets 

Beet pickles 

Shredded beets 

Slices of raw gold or 

Chioggia beet 

Beet chips 

Roasted beets 

Potatoes & Sweet Potatoes 

Roasted potato chunks 

Different seasoning 

Mashed 

 

 
  

Developed by Teresa Wiemerslage for Northeast Iowa Food and Fitness Initiative. 

Learn more about the Iowa Farm to School and Early Care Coalition at 

www.iowafarmtoschoolearlycare.org. 

 

Artwork from Vecteezy.  

 

 

This institution is an equal opportunity provider. For the full non-discrimination statement or 

accommodation inquiries, go to www.extension.iastate.edu/diversity/ext. 

Kids Cooking in the Classroom: Featured Recipe 

Parmesan Yogurt Dip for Roots 

1 cup plain or vanilla yogurt 

¼ tsp each of garlic powder, salt and pepper 
¼ cup grated parmesan cheese 

Juice and grated zest of 1 small scrubbed lemon (optional) 
  

1. Add ingredients to a bowl. Mix well. 

2. Dip the with a variety of roots like carrots, turnips, radishes or others! 
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