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The Bean Keepers: Lesson Plans and Curriculum Links by Season 

 
Fall Harvest/Bean Keeper Event Day 

 
Description 
 
Students meet in the outdoor classroom at the end of the growing season to learn 
about beans (or other garden vegetables), taste them, mulch the beds and paths, and 
to celebrate harvest time. The set up of this day depends on the school, but Woburn Jr. 
P.S., a school of 540 children, has successfully implemented the day by ordering large 
pile of mulch and having classes come out two at a time (older grades buddy up with 
younger grades) to spread it across the project as part of their yearly maintenance 
routine. Soil amendments can also be added during this event. Woburn students eat 
their snack while learning about the beans and other food that was grown and the seed 
that was saved. They eat before they move mulch so their hands are clean when they 
eat.  
 
Length of event: 1 day 
 
Curriculum Framework (ON) 
 
Science and Technology: Exploration and Experimentation (K); Life Systems – 
Characteristics and Needs of Living Things (Gr. 1); Understanding Life Systems – Growth 
and Changes in Plants (Gr. 3); Understanding Earth and Space Systems – Soils in the 
Environment (Gr.3); Life Systems – Habitats and Communities (Gr. 4); Understanding 
Life Systems – Biodiversity (Gr. 6); Understanding Life Systems – Interactions in the 
Environment (Gr. 7). 
 
Social Studies: Canada and World Connections – The Local Community (Gr. 1); Heritage 
and Citizenship – Traditions and Celebrations (Gr. 2); Canada and World Connections – 
Features of Communities around the World (Gr. 2) 
 
Health and Physical Education: Health and Well-being (K); Healthy Living (1-6); Active 
Participation (K-6) 
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Preparation prior to the day 
 
Preparation time:  most teachers 10 min;  
   organizers – 5 hours to order mulch, gather tools and buckets,  
   and organize with office and teachers; 
   total food preparation time varies - it can take is up to ~1 minute 
   per serving (a couple of bites per child) to make a simple dish  
   (includes shopping and cutting cabbage plates); 
   optional additions take more time 

 
 All teachers introduce the importance of the activities as they relate to their 

class grade(s). E.g. grade 3 will learn about protecting soil with mulch 
 Make sure there is a set of tools. Collect additional buckets and tool for students 

to use. Smaller students often work better with smaller containers. Wheelbarrows 
are great for moving a lot of mulch.  

 Order mulch from the school board or supplier. The purpose of mulch is to 
suppress weeds and retain moisture in the soil. Between nine large and fifteen 
small wheelbarrows full of soil = 1 cubic yard. 1 cubic yard, spread three inches 
deep covers 108 square feet.1 

 Organize teachers to introduce the activity in their classes and come out on a 
schedule. Decide whether there will be a buddy system (older and younger 
students together). It is helpful to have younger children work with older ones, 
although older students can do more if alone. 

 Organize to have garden volunteers who know what is happening with the 
mulch. There should be roughly 1 garden volunteer for every 6-15 children. 

 Collect baskets, dried beans in jars and examples of the ingredients to be used 
in the harvest food. Create a display for food table. Include platters or baskets 
for cabbage leaves, serving spoons and table cloths. 

 Choose recipes that represent what was grown in the garden. Buy additional 
produce and ingredients if necessary. Prepare these. A recipe for black beans is 
available at the end of this lesson plan. Make enough for every student to be 
able to take a couple of bites of each. If possible, make a couple of dishes so 
students can try two things. Buy cabbages and cut them into sections to use as 
plates for a no waste event. 

 Optional: Invite students to bring in recipes for preparing the beans and other 
garden produce; make dishes with students to eat during the harvest event.  

 Optional: Collect envelopes and markers. (Early in the day one class can collect 
beans, store them in envelopes and label.)  

 Optional: Invite a guest seed saver to talk with students about beans on the 
event day. Seeds of Diversity may have an interested seed saver near your school 
(www.seeds.ca). 

 
                                                 
1 http://www.cartsandwagons.com/buyingguidearticle.cfm 

http://www.seeds.ca/
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The Event 
 
Preparation (day of): 1 hour 
 
Set up activity stations: 
 

 First stop: Harvest table (includes: baskets with display of beans and foods, 
cabbage slices to serve food on, bean and other dishes to serve, a bin to collect 
food scraps for composting, green bin or disposal, backgrounder notes on 
beans).  

 Optional activity station: All About Beans (supply this area with beans you’ve 
gathered, backgrounder on beans, envelopes to collect bean and other seed.) 
This is where a seed saving guest could talk to students 

 Area to be mulched: tools, wheelbarrow(s) and buckets.  
 
The Event: 
 
Classes come for 20-25 minutes. They stop for a taste of food and to hear about the 
garden. Once they’re ready, they’re greeted by a gardener(s) who welcomes them to 
help mulch the site to protect the soil. The gardener(s) show how to use the tools and 
where mulch should go.  

 
Wrap up in classes (5-7min) 
 

 Quick summary of what we did, Q and A with the class.  
 
Recipe idea: Brazilian Black Bean Soup 
 
1.25 hours to prepare 
6-8 servings 
(Notes: Serves 80 kids with bite-sized portions. If you want to serve on cabbage leaves, 
make it thicker by adding less water. Students sometimes love, but sometimes hate this 
recipe. After serving it a few times, the kids have started asking for it.) 
 
Preliminary:  Soak 2 cups dry black beans in plenty of water for at least 4 hours (and 
preferably overnight.) 
 
2 cups dry black beans, soaked 
6 cups water  
1 Tbs. olive oil 
3 cups chopped onion 
10 medium cloves garlic, crushed 
2 tsp. cumin 
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2 to 2.5 tsp. salt 
1 medium carrot, diced 
1 medium bell pepper, diced 
1.5 cups orange juice (or just use water) 
Black pepper, to taste 
Cayenne, to taste 
2 medium tomatoes, diced (optional) 
Optional toppings: sour cream, cilantro, salsa 
 
 
1.   Place the soaked beans in a kettle or Dutch oven with 4 cups water. 
   Bring to a boil, cover, and simmer until tender (about 1.25 hours).  
 
2.   Heat olive oil in a medium-sized skillet. Add onion, half the garlic, cumin, salt, 

and carrot. Sauté over medium heat until the carrot is just tender. Add 
remaining garlic and the bell pepper. Sauté until everything is very tender 
(another 10 to 15 minutes). Add the sautéed mixture to the beans, scraping in 
every last morsel. 

 
3.   Stir in orange juice, black pepper, cayenne and optional tomatoes. Puree all or 

some of the soup in a blender or food processor, and return to kettle. Simmer 
over very low heat 10 to 15 minutes more. Serve topped with an artful 
arrangement of sour cream, cilantro, and salsa. 

 
From: The New Moosewood Cookbook by Mollie Katzen ©2000, Ten Speed Press. 
 
 
 


