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Connecting Across the Curricu1um

It is possible to connect activities in the garden to the curriculum in almost every subject 
at all grades. These are just a few suggestions to begin the process of making those connec-
tions. This section is divided into major subject categories of Language Arts, Mathematics, 
Science, and Social Studies with subheadings on specific topics or curriculum areas. Several 
ideas will fit into multiple curriculum areas, such as the concept of timelines. 

The Food Timeline is an amazing website (http://www.foodtimeline.org/index.html) with 
information on almost every food known to humans. So where should it be placed? For 
example it involves:

Language Arts Recommended books for all ages
Etymology of various bread names and foods 
Quotations

Languages other than English German cookbook in German
Swedish American Cookbook in both languages
Foods of almost all countries

Sciences of all types Biology — yeast, fruits, vegetables, grains, fungi,  
Chemistry of baking soda and baking powder, pH, buffering, 

potash, muriatic acid, cream of tartar
Technology

Social Studies History of food and historical connections
Food’s influence on cultures
Geography of where foods originated, how they traveled, evolu-

tion of foods due to geography and topography
Foods of every culture from ancient civilizations to today

Mathematics Collecting data, displaying data, reading graphical data displays
Measurement
Time
Cost Analyses

Health Nutrition

 
Timelines are used as an organizational tool in Social Studies, but the process of skill and 
concept development to create and utilize timelines falls into Mathematics. So, for orga-
nizational purposes they would have been placed in one category with suggestions for use 
in other curriculum areas. Since they have been used as an example here. Timelines do not 
need to be repeated in a category and the agony of determining which category to fit them 
into has been avoided.  

Three Comprehensive Resources

There are three resources available that have already connected food and agriculture across 
all subject areas that use an array of teaching techniques and are technically sound. The first 
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you have already encountered; Florida Agriculture in the Classroom (the organization that 
developed this resource) has other high quality resources available. Keeping Florida Green 
is Florida Agriculture in the Classroom’s instructional-materials program that was originally 
developed for middle school classrooms and is now being redeveloped to provide K-12 
lessons. It will be available in 2011.  Copies can be obtained by visiting its website, www.
agtag.org, or attending a workshop conducted by volunteer trainers. Florida Agriculture in 
the Classroom is also the state coordinating organization for Project Food, Land & People 
(FLP). FLP has a national program that provides Resources for Learning (currently 55 pre K 
through 12 lessons).  Resources for Learning is also available by attending a training program 
or can be purchased at www.foodlandpeople.org.

Sample lessons are available on the website for free.  It may be possible to receive both by 
attending the same training session. The third resource is the National Agriculture in the 
Classroom website with access to resources developed in almost every state www.agclass-
room.org. This program has a National Resource Directory that is searchable by topic, 
subject, state, or grade level.  

Subject Specif ic Connections

Language Arts (Topics 1isted a1phabetica1 1y by author.)
Early Elementary Books 

Brisson, Pat,  The Summer My Father Was Ten. Boyds Mills Press. ISBN: 1-56397-435-5 and 
ISBN: 1-56397-829-6

Gibbons, Gail. From Seed to Plant. ISBN: 0-8234-1025-0

Mallett, David.  Inch by Inch.  HarperTrophy. 1997. ISBN: 0-06-443481-8

Ray, Deborah Kogan. Lily’s Garden.  Amazon Remainders Account. ISBN: 0-76-131593-4

Rylant, Cynthia.  This Year’s Garden.  ISBN: 0-689-71122-0

Stevens, Janet. Tops and Bottoms. Hartcourt Children’s Books. 1995.

Tamar, Erika. The Garden of Happiness. Harcourt Children’s Books. 1996. ISBN: 0-15-
230582-3

Books for All Ages and Teacher Resources

American Farm Bureau Foundation for Agriculture® Recommended Book List
www.ageducate.org

Socia1 Studies (Listing is chrono1ogica1 .)

The Food of Christopher Columbus
http://www.castellobanfi.com/pdf_files/ChristopherColumbus-HisGastronomicPersona.pdf

George Washington
http://www.whitehouse.gov/about/presidents/georgewashington

George Washington Pioneer Farmer
http://www.mountvernon.org/learn/explore_mv/index.cfm/ss/31
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George Washington’s Gardens at Mount Vernon
http://www.mountvernon.org/learn/explore_mv/index.cfm/ss/30

Thomas Jefferson
http://www.monticello.org/jefferson/index.html
http://www.whitehouse.gov/about/presidents/thomasjefferson

Jefferson’s Monticello Gardens and Grounds
http://www.monticello.org/gardens/index.html

Jefferson: Scientist and Gardener (Also useful in science.)
http://www.monticello.org/gardens/vegetable/science_gardener.html

Presidential Foods for All Presidents from Washington to Obama
http://www.foodtimeline.org/presidents.html

Pioneer Foods
http://www.foodtimeline.org/foodpioneer.html

Irish Potato Famine
http://www.historyplace.com/worldhistory/famine/
http://school.discoveryeducation.com

Civil War Foods
http://www.nps.gov/archive/gett/gettkidz/hardtack.htm
http://www.us-civilwar.com/food.htm
http://www.civilwaracademy.com/civil-war-food.html
http://www.sonofthesouth.net/leefoundation/civil-
war/1861/november/civil-war-food.htm

George Washington Carver (Also useful in science.)
Biography
http://www.foodtimeline.org/index.html
http://inventors.about.com/od/cstartinventors/a/GWC.htm
http://www.notablebiographies.com/Ca-Ch/Carver-George-Washington.html

Instruction from George Washington Carver about Tomatoes (There are also instructions 
for sweet potatoes and peanuts.) (Also suitable for science.)
http://aggie-horticulture.tamu.edu/publications/guides/carver_tomato.html 

World War I, World War II Victory Gardens
http://www.victoryseeds.com/TheVictoryGarden/page2.html
http://arcweb.sos.state.or.us/exhibits/ww2/services/ag.htm
http://groups.ucanr.org/victorygrower/files/47755.pdf

Victory Garden Information for Younger Students
http://www.nationalww2museum.org/assets/pdfs/victory-garden-fact-sheet.pdf

Classroom Victory Garden Project. National WWII Museum.
http://www.nationalww2museum.org/education/garden.html

Smithsonian Victory Garden
http://americanhistory.si.edu/house/yourvisit/victorygarden.asp
http://www.gardens.si.edu/horticulture/gardens/nmah/victory.htm

It is possib1e to connect 

activities in the garden 

to the curricu1um in 

a1most every subject at 

a1 1 grades.

“Connecting the Garden to C1assroom 

Instruction”
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WW II Victory Gardens (This site has posters, video clips and even a cartoon.)
http://sidewalksprouts.wordpress.com/2008/04/14/wwii

Victory Garden Lesson Plans. Kennesaw State University.
http://www.kennesaw.edu/historymuseum/pdf/prelesson_victory.pdf

World War II Food
http://www.yourdiscovery.com/web/world-war-2/ww2-focus/living-with-war/food-rationing
http://www.u-s-history.com/pages/h1674.html
http://www.livinghistoryfarm.org/farminginthe40s/money_02.html

The Green Revolution, Norman Borlaug (Also suitable for science and language arts.)
http://nobelprize.org/nobel_prizes/peace/laureates/1970/borlaug-bio.html
http://www.theatlantic.com/past/docs/issues/97jan/borlaug/borlaug.htm
http://www.agbioworld.org/biotech-info/topics/borlaug/index.html
http://online.wsj.com/article/SB10001424052970203917304574410701828211352.
html?mod=googlenews_wsj

Norman Borlaug Curriculum http://www.normanborlaug.org/curriculum.htm

Presidential Food Contest (Actually a series of presidential food trivia.)
http://www.foodmuseum.com/Presidentialfoodcontest.html

List of books compiled by the Library of Congress on Presidential Food. (Also useful in 
language arts.)
http://www.loc.gov/rr/scitech/SciRefGuides/presidentialfood.html

Mathematics (Topics 1isted a1phabetica1 1y.)

Buying Watermelons Intelligently
http://demonstrations.wolfram.com/BuyingWatermelonsIntelligently

Census of Agriculture Educational Materials 
http://www.nass.usda.gov/Education_and_Outreach/index.asp

Census Fact Sheets (Also suitable for social studies.)
http://www.agcensus.usda.gov/Publications/2007/Online_Highlights/Fact_Sheets/index.asp

Cookie Cutting
http://demonstrations.wolfram.com/CookieCutting

Evaluating a Hot Pizza
http://demonstrations.wolfram.com/EvaluateHotPizza

White, Jennifer et. al. Math in the Garden. National Garden Association. 2006. 
ISBN: 978-0-915873-46-3
http://www.gardeningwithkids.org

Wooden Stand for Christmas Tree
http://demonstrations.wolfram.com/WoodenStandForAChristmasTree

Time1ines are used as 

an organizationa1 too1 

in Socia1 Studies, but 

the process of ski1 1 and 

concept deve1opment 

to create and uti1ize 
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Mathematics.
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Three Comprehensive 
Resources 
 

Florida Agriculture 
in the Classroom, Inc.
www.flagintheclassroom.com

Project Food, Land & People
Resources for Learning
www.foodlandpeople.org

Agriculture in the Classroom
www.agclassroom.org

Science 

Chemistry (Topics listed alphabetically.)

Barber, Jacqueline. Of Cabbages and Chemistry. GEMS. 1999. ISBN: 0-924886-28-5
http://www.lhsgems.org/GEM195.html

Experiments in Food Science  
https://extension.usu.edu/aitc/teachers/pdf/experiments_foodscience.pdf

Earth Science (Topics listed alphabetically.)

Dig It! The Secrets of Soil. Smithsonian Museum
http://forces.si.edu/soils

Soils Lessons and Resources, Natural Resources Conservation Service, United States De-
partment of Agriculture
http://soils.usda.gov/education/index.html

Topsoil Tour Kit. Carolina Biological.
http://www.carolina.com

Biology (Topics listed alphabetically.)

The Biology of Food
http://www.agclassroom.org/teen/agro/04_11/biofood.pdf

The Science of Cooking
http://www.exploratorium.edu/cooking/index.html

The Science of Genetics WebQuest
http://www.kn.att.com/wired/fil/pages/websciencejk.html

Teaching Biology to Middle School and High School Students. University of Pennsylvania-
Developed Hands-On Activities
http://serendip.brynmawr.edu/sci_edu/waldron/#planteaters
 

Health (Topics listed alphabetically.)
Barber, Jacqueline. Vitamin C Testing. GEMS. 1998. ISBN: 0-924886-31-5 (Also suitable 

for chemistry.)
http://www.lhsgems.org/GEM220.html 

MyPyramid. United States Department of Agriculture.
http://www.mypyramid.gov

WebQuests

Missouri WebQuests (K-12 across a wide array of topics.)
http://www.mofb.org/WebQuest.aspx

1 10
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P1anting and Growing Tips
Commodities in F1orida:  An introduction

Florida farmers grow about 280 different crops to sell across the country; these crops are 
called commodities. Out of these crops, tomatoes, peppers, strawberries, snap beans, water-
melon, potatoes, sweet corn, cucumber, and squash earned farmers the most money in 2006 
(Olson and Simonne, 2006).  More than 300,000 acres of Florida land is farmed; 13,000 of 
those acres are being farmed organically. Organic farms in Florida use natural fertilizer and 
pest control methods to keep their plants healthy. When studying economics or Florida his-
tory, it may be interesting to create a Commodity Garden at the school. Each region produces:

South:  Corn, beans, citrus, peppers, cucumbers, squash, sugarcane, tropical nursery plants, 
tropical fruit, watermelon, lettuce 

Central:  Citrus, blueberries, strawberries, watermelon, tomatoes, nursery products, sod

Northeast:  Woody ornamentals, peanuts, potatoes, cabbage, corn

Northwest:  Woody ornamentals, peanuts, potatoes

Refer to the individual planting guides in this section to determine how best to create your 
commodity garden.  A helpful, comprehensive guide to vegetable gardening can be found in 
Stephen’s Vegetable Gardening in Florida.  

Herbs

Overview
Herbs grown in pots, or in the ground, need well-drained soil and full sun to thrive.  This 
means the soil in the pot should have plenty of sand, bark pieces, etc., to let the water drain 
quickly out of the soil.

A1oe
What it is used for:  Lotion (especially to soothe sunburns)
Days to sprout:  Usually grow from dividing and transplanting other plants.
Spacing:  12-to-24 inches
How do I harvest it?  Snap off the leaf at the base of the plant, being careful of the thorns.  
Cut off thorns and slice leaf down the middle, then apply it to skin.  Aloe is perennial, and 
will grow to fill the size of any pot you put it in.

Basi 1
Introduction:  A member of the mint family.  Has been grown hydroponically.
What it is used for:  A sweet herb.  Leaves used in pizza sauce, pesto and other Italian cooking.
Days to sprout:  Seven-to-10
Seed to plant:  One month
Spacing:  Six inches apart.  Basil has also been grown hydroponically.
How do I harvest it?  Basil is an annual plant, so once it flowers, it’s finished.  To keep it from 
“finishing,” find the second bunch of leaves from the bottom of the plant, and snip off entire 
stalk — this keeps the plant growing.  Use leaves in cooking.  Flowers, when they appear, are 
edible, too.

Gardening for Grades: Chapter 5 , P1anting and Growing Tips — Commodities in F1orida: An Introduction

Seed Sources
Southern Seed Exchange
Athens, GA

Tomato Growers Supply Company
Fort Myers, FL

Baker Creek Heirloom Seeds
www.rareseeds.com 

Seeds of Change – Certified Organic
http://www.seedsofchange.com

Johnny’s Selected Seeds
http://www.johnnyseeds.com

Burpee Seeds
http://www.burpee.com
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Chives
Member of the onion family.  Has been grown hydroponically.
What it is used for:  Spicy flavor in fresh salads, as a garnish
Days to sprout:  Five-to-14
Seed to plant:  Six weeks
Spacing:  Eight-to-12 inches
How do I harvest it?  Snip off at base; the plant is a bulb and will grow back.  Flowers are 
also edible.  To spread to other pots, divide in half and replant anytime of year.

Ci 1antro
What it is used for:  Salsa, garnish
Days to sprout:  10-to-15
Seed to plant:  Six weeks
Spacing:  12 inches
How do I harvest it?  Cut off a few sprigs, or remove individual leaves as needed.  Cilantro is 
an annual plant; once the plant “bolts,” or makes flowers, the flavor of the leaves changes and 
is not usually used anymore.  Cilantro seeds are coriander, a spice commonly used in Indian 
cooking.

Di 1 1
Annual herb, has been grown hydroponically.
What it is used for:  Garnish, salads
Days to sprout:  20-to-25 days
Seed to plant:  Six weeks
Spacing:  Three-to-12 inches
How do I harvest it?  Cut off a few leaves at base of plant, or cut entire plant.  Flowers, leaves 
and seeds are edible.

Fenne1
What it is used for:  Garnish, soups
Spacing:  Three-to-five inches
How do I harvest it?  Cut off a few leaves at 
base of plant, or cut entire plant.  Flowers and 
leaves are edible.

Mint
Most vigorous of all perennial herbs.  Grows 
well hydroponically.
Types:   Chocolate mint, peppermint, spear-
mint, pineapple mint
What it is used for:  Garnish, desserts, teas
Days to sprout:  10-to-16
Seed to plant:  Six weeks
Spacing:  18 inches
How do I harvest it?  Cut off a few stems at 
base of plant.  Flowers and leaves are edible.

Nasturtium
What it is used for:  Edible flowers, used as 
garnish or in salads.
Days to sprout:  Seven-to-14
Seed to plant:  Four-to-six weeks
Spacing:  Six-to-12 inches
How do I harvest it?  Pick off flowers where stem meets flower.

Herbs grown in pots, or 

in the ground, need we1 1-

drained soi1 .

“P1anting and Growing Tips: Herbs”
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Oregano
Has been grown hydroponically.
What it is used for:  In sauces for Italian cooking
Days to sprout:  Eight-to-14 days
Seed to plant:  Eight weeks
Spacing:  Eight-to-12 inches
How do I harvest it?  Take outer stems, with leaves, and cut from plant at base.  Most gar-
deners dry this herb by hanging it upside down for a few weeks, then harvesting leaves.  To 
pull leaves off, hold stem from tip and pull towards roots.  Oregano is a perennial plant and 
will grow to fill whatever size pot you put it in.

Pars1ey
Has been grown hydroponically.
What it is used for:  Garnish, salads
Days to sprout:  11-to-27
Seed to plant:  Four-to-six weeks
Spacing:  Six inches
How do I harvest it?  Cut off a few sprigs, or remove individual 
leaves as needed.  Parsley is an annual plant, meaning you’ll 
plant new seeds every fall.

Rosemary
Has been grown hydroponically but sensitive to too much water or Nitrogen.
What it is used for:  To flavor soups and stews, breads, meat dishes.
Days to sprout:  Usually transplanted from plants.
Spacing:  Six-to-24 inches
How do I harvest it?  Cut off a few sprigs to the base of the stem, or remove individual leaves 
as needed.  Most gardeners dry this herb by hanging it upside down for a few weeks, then 
harvesting leaves. To pull leaves off, hold stem from tip and pull toward roots.  Rosemary is a 
perennial herb, and depending on the variety, can be kept in a well-drained pot for many years.

Sage
Has been grown hydroponically.
Varieties:  Pineapple sage, silver-leafed sage
What it is used for:  To flavor soups and stews, 
breads, meat dishes
Days to sprout:  14-to-21
Seed to plant:  Four weeks
Spacing:  12 inches
How do I harvest it?  Remove individual leaves 
as needed; flowers are also edible.  Pineapple sage 
is a butterfly attractant.

Thyme
Has been grown hydroponically.
Varieties:  Lemon thyme, creeping thyme
What it is used for:  To flavor soups and stews
Days to sprout:  20-30
Seed to plant:  Eight weeks
Spacing:  Six to12 inches
How do I harvest it?  Cut off a few stems as 
needed; flowers are also edible.  To pull leaves 
off, hold stem from tip and pull towards roots.

1 13
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Beans

History and fun facts:  Beans are originally from Central America.  
  
Time of year to plant:   

North:  March – April
Central:  Feb. – April
South:   Sept. – April

Type of planting:   Seeds
Florida-friendly varieties:  

Bush beans – Bush Blue Lake, Contender  
Pole beans – Dade, McCaslan, Kentucky Wonder, Blue Lake

Sun: At least six hours per day
Water: One cup per week, per plant
Nutrient needs:   Beans benefit from monthly fertilizer applications of a standard 5-10-10 
fertilizer, sprinkled into the soil at time of planting and again each month.

Planting tips: Beans can be planted directly into the ground or in cups to transplant later.  If 
planting in a garden, beans do well planted near tomatoes. Bush beans were developed for 
commercial growers that wanted all the beans ready at one time; pole beans bear fruit for 
longer.

Time from seedling to harvest:  8 weeks

How to harvest:  Carefully clip bean from the stalk. Harvest when you can see the beans 
through the pods (and still green).

B1ueberries

History and fun facts:  Florida farmers produce 4 
million pounds of blueberries a year.  Florida has 
some native varieties of blueberries that grow on 
the edges of wet pine forests, blanketed by pine 
needles.  This is a clue that the natural environ-
ment for blueberries to thrive is in moist, acidic, 
nutrient-rich soils.  Many home gardeners have 
trouble reproducing these conditions in their own yard, as most of Florida’s sandy soils are 
not naturally as acidic as blueberries prefer (4.0-5.5; see http://edis.ifas.ufl.edu/MG359 for 
more specific growing information).  It is advised to seek the volunteer expertise of a local 
blueberry grower to assist in planning your school blueberry garden.

Time of year to plant:  Mid-December through Mid-January
Type of planting:  Seedlings
Florida-friendly varieties:  
 Northern counties:  Rabbiteye (Vaccinium ashei)
 Central and Southern counties, to Sebring:  Southern highbush
 
Sun:  Needs at least six hours full sun per day. 
Water:  Likes moist soil
Nutrient needs:  High, but specific — use a 12-4-8 fertilizer (Those formulated for azaleas 
would work well.)

1 14
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Planting tips: Plant blueberries in mid-December through mid-January, and incorporate 
peat moss into planting area.  Plant at least 20 feet from building foundation as this can 
make the soil even less acidic.  Cover plants with three inches of pine bark mulch to provide 
acidic conditions.  Once the soil is moist, fertilize lightly.  Repeat every two months.

Time to harvest:   Late April to June, depending on variety

How to harvest:   Pick berries from stem.

Butterf1y P1ants

North

Trees Red bay (Swallowtail larvae)

Place along perimeter of garden Pine (shade)
Hoptree  (Giant swallowtail larvae)
Black cherry (Swallowtail larvae)
Redbud (nectar)
Flowering dogwood (nectar)
Cassia (Sulphur larvae)

Shrubs Azalea (nectar)
New Jersey tea (nectar)
Tall verbena (nectar)

Flowers Purple weeping lantana (nectar)
Goldenrod (nectar)
Fennel (Black swallowtail larvae)
Tropical sage (nectar)
Mexican Milkweed (Monarch and queen larvae)
Ruellia (Buckeye, Malachite and White peacock larvae)
Daylilies (nectar)
Pentas (nectar)
Stokes Aster (nectar)
Butterfly weed (nectar)

 

Central

Trees Red bay (Swallowtail larvae)
Black cherry (Swallowtail larvae)
Redbud (nectar)
Flowering dogwood (nectar)
Cassia (Sulphur larvae)

Shrubs Azalea (nectar)

Flowers Purple weeping lantana (nectar)
Goldenrod (nectar)
Passionvine (Gulf Fritillary larvae)
Tropical sage (nectar)
Mexican Milkweed (Monarch and queen larvae)
Ruellia (Buckeye, Malachite and White peacock larvae)
Daylilies (nectar)
Pentas (nectar)
Stokes Aster (nectar)
Indian Blanket (nectar)

There are nine major 

types of butterf1ies 

found throughout F1orida.

“P1anting and Growing Tips: Butterf1y 

P1ants”
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South

Trees Red Bay (Swallowtail larvae)

Place along perimeter of garden Wild Lime (Giant Swallowtail larvae)
Golden Dewdrop
Cassia (Sulphur larvae)
Jatropha

Shrubs Hibiscus

Vine Dutchman’s Pipe (Polydamus Swallowtail larvae)

Cycad Coontie (Atala larvae)

Flowers Purple Weeping Lantana (nectar)
Ixora
Heliotrope (nectar)
Mexican Milkweed (Monarch and Queen larvae)
Blue Porterweed (nectar)
Pentas (nectar)

Cabbage

History and fun facts:  The first cabbage was native to British Isles and Mediterranean Eu-
rope. Cabbage is also related to broccoli, cauliflower, collard greens, kale, brussel sprouts and 
radishes.  It contains many vitamins, including vitamin C.  

Time of year to plant:  
North:  Sept.–Feb.
Central:  Sept.–Jan.
South:  Sept.–Jan.

Type of planting:  Seedlings
Florida-friendly varieties:  Bravo, Gourmet, King Cole

Sun:  Needs at least six hours full sun per day
Water:  Likes moist soil
Nutrient needs:  High

Planting tips: Although some caterpillars will eat outer cabbage leaves, it is rarely serious 
enough to hurt the plant, and little insect control is needed.  Be sure to maintain a regular 
watering and fertilization schedule.

Time from seedling to harvest:  Three months

How to harvest:  Cut bottom of cabbage off at the root when inner cabbage head is large 
enough (four-to-six inches wide); peel off outer leaves.

Sweet Corn

History and fun facts:  Corn is in the grass family. Corn was first grown for food in South 
and Central America, and is now a major food crop throughout the world.  It is wind-
pollinated, which means it needs ample space (at least 4 rows) to pollinate itself. Corn needs 
a lot of tender, loving care to grow and produce well, and may not be suitable for amateur 
growers.
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Time of year to plant:  
North:  March–April
Central:  Feb.–March
South:  Aug.–March

Type of planting:  Seed, or transplants
Florida-friendly varieties:  Silver Queen, Supersweet

Sun:  At least six hours per day
Water:  Maintain even soil moisture
Nutrient needs:  High; Use lawn fertilizer at least once a month.

Planting tips: Corn needs at least 20 square feet of growing space for the rows of corn to 
cross-pollinate and form the ears of corn, or fruit, that we eat.  Planting corn in a block is 
recommended.  Plant seedlings 15 inches apart.  If growing from seed, plant a seed every 
two inches and thin to 15 inches when corn is several inches tall.   Corn can be planted with 
pole beans (which use cornstalk as the pole), and grows well with potatoes and cucumbers.  

Time from seedling to harvest:  Eight-to-12 weeks

How to harvest:  Harvest when juices in the seeds are halfway between clear and milky and 
tassels are brown.

Citrus

History and fun facts: A brief history of citrus production in Florida is included in the fruit 
garden chapter.  It is important to note that citrus trees available for sale in plant nurseries 
have been grafted;  one plant provides the root, and another plant provides the branches and 
fruit for the plant; the two have been combined together.  Citrus trees are grown on sour 
citrus root stock, which makes them healthier and more disease resistant.  For this reason, 
starting citrus plants from seed will not result in the same tree the fruit came from.

Time of year to plant:  
North: Recommended to grow in containers, so they can be moved inside during cold 
weather.
Central and South:  Transplant nursery trees after the last frost (usually mid-late February)

Type of planting:  Three gallon plant

Sun:  At least six hours per day
Water:  One inch of water per week
Nutrient needs:  Citrus fertilizer should be applied every two months, March through 
September.

Planting tips:  Dig a hole that’s twice as wide, but no deeper than the rootball.  Gently 
remove the tree from the container, and place in center of hole.  Fill in with soil, build three-
to-four inch berm of soil around edge of rootball, and then fill with water.  

Time to harvest:  Different varieties ripen at different times, but most ripen in December or 
January.

How to harvest: Citrus ripens on the tree, so leave it on the tree until it’s needed — the acid-
ity drops and sugars increase the longer it stays on the tree  (for example, grapefruit is best 
when harvested in March).  When ready to harvest, hold the fruit and twist while pulling 
down.
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Cucumbers

History and fun facts:  Cucumbers originated in India, and are related to cantaloupe, sum-
mer squash, pumpkins and watermelons.  

Time of year to plant:
North:  Feb.–April
Central:  Feb.–March
South:   Sept.–March

Type of planting: Seeds or plants
Florida-friendly varieties:  Poinsett, Ashely, Dasher

Sun:   At least six hours
Water: One inch per week
Nutrient needs:  Fertilize once a month, using standard 5-10-10 formulation.

Planting tips: Plant seedlings 12 inches apart; bury up to the first two leaves.  Cucumbers 
grow well next to beans and corn.

Time from seedling to harvest:  Six weeks for seeds; five weeks for plants.

How to harvest: Harvest when fruit is smooth and green (before they turn yellow).  Cut 
from stem.

Lettuce

History and fun facts: Lettuce is in the Aster family, and is related to artichokes and dande-
lion. Lettuce is the world’s most used salad crop.  It originated in the eastern Mediterranean 
basin and was cultivated by the Egyptians as early as 4,500 years ago.  Over time, people 
selectively cultivated the varieties that were 
less bitter, had less spines, less milky latex 
sap and less bitterness.  There are four main 
forms — crisphead, butterhead, cos and 
loose leaf.  Lettuce is a cool-season crop, and 
grows and tastes best when grown between 
46 degrees and 75 degrees.

Time of year to plant:  
North:  Feb.–Mar.
Central:  Sept.–March
South:   Sept.–Jan.

Type of planting:  Seeds or transplants
Florida-friendly varieties:

Crisp:  Floricrisp, Minetto, Ithatca, 
Fulton
Butterhead:  Bibb, White Boston, Tom Thumb
Leaf:  Simpson, Red Sails, Salad Bowl
Romaine:  Parris Island Cos, Valmaine, Floricos

Sun:  Four-to-six hours per day
Water:  Keep soil evenly moist
Nutrient needs: Fertilize once a month with standard 5-10-10 fertilizer.

Gardening for Grades: Chapter 5 , P1anting and Growing Tips — Cucumbers
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Planting tips: Lettuce seeds are sown in the first quarter inch of soil. To make a lettuce row, 
take the handle of a digging tool and lay it on the ground, pressing lightly. This will make a 
small furrow, in which to scatter the seeds. Tip the seed packet and let the seeds scatter from 
the corner of the packet along the row. Use the edges of the furrow to cover the seeds lightly, 
and water regularly until seeds sprout. When plants have first two leaves visible, pinch plants 
in between until plants are at recommended spacing.  As lettuce matures, daytime tempera-
tures will reach above 75 degrees and the lettuce will start to grow taller in the middle.  This 
is called “bolting.” As soon as the lettuce begins to put energy into bolting, and making a 
flowerhead, its leaves become bitter. Be sure to harvest the lettuce before it bolts, or let the 
lettuce go to seed to collect for next season.

Time from seed to harvest:  Six-to-seven weeks for seeds, five-to-six weeks for seedlings

How to harvest: Take individual outer leaves off, or cut off entire plant. To save seed, allow 
lettuce to bolt up and form flowers. When seeds are fuzzy, pull the plant and hang it upside 
down in a paper bag to dry. When they’re completely dry, rub them between your hands to 
separate seeds from chaff, and store in a cool, dry place.

Ornamenta1 P1ants (Centra1 and Tropica1)

Florida produces the second highest value of nursery products in the country, adding $1.9 
billion to Florida’s economy in 2008. Nursery products are divided into three main types:  
annuals, perennials and woody plants/shrubs. Twenty percent of plants sold in nurseries 
are small annual and perennial flowering plants. Annuals grow for only one season, then 
produce seeds and die.  Many annuals from other parts of the country “perennialize,” or 
continue to grow, in Florida due to its warm weather.  

The following is a list of popular annual and perennial flowers to use in creating a flower 
garden in the schoolyard.  

Sunny Locations

Cold Season Annuals Warm Season Annuals  (Planting Date)

Pansy  (Nov. – Feb.)
Snapdragon (Nov. – March)
Dianthus (Nov. – Feb.)

Marigold (March–June)
Verbena (March–April)
Salvia (March–June)
Sunflowers (mid–August)

Drought-Tolerant
Portulaca (April–July)
Gazania (N/C:  March–May, S:  Nov.–May) 
Purslane (April–June)
Periwinkle (March–October)
Creeping Zinnia (March–May)

Perennials

African Iris 
Beebalm (N/C)
Blanketflowers
Salvia
Choreopsis

White/purple, year round
Red, April–June
Yellow, orange, red, March–Nov.
Purple, year round
Yellow, April–October

 N/C – North/Central Florida S – South Florida
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Shady Locations

Cold Season Annuals Warm Season Annuals  (Planting Date)

Torenia (March – June) Impatiens (March–September)
Coleus  (April–September)
Wax Begonia (March – June)

Perennials

Pentas
Violet

Many colors, year-round
White/Blue, March–June

Peanuts

History and fun facts: Florida farmers grow 120,000 acres of peanuts each year. Peanuts 
form underground — after the yellow flower is fertilized, it extends the ovary in the form 
of  a ‘peg’, growing downward for about 10 days, until the fertilized ovary is beneath the soil. 
The pods then form the shell and the nut that we recognize as a 
peanut.

Time of year to plant: May
Type of planting:  Seed, two-to-four inches apart and in two-
foot rows

Sun:  Full sun
Water:  Peanuts can be planted as school is finishing, and will 
not need irrigation until August.  Do not water past September 
to keep fungal diseases down.  
Nutrient needs:  Peanuts grow well in sandy soil with minimal 
organic matter. As part of the pea family, they fix nitrogen from 
the air as a main source of fertilizer.

Planting tips: Peanuts must have loose, weed-free soil around 
them to form the pegs that penetrate the ground. Flowers will 
start to form a month after planting, and pegs form as the flowers are fertilized. It takes nine-
to-10 weeks for the seeds (or peanuts) to mature once pegs reach the soil.

Harvesting tips: Peanuts are ready to be harvested when the leaves turn yellow. Remove 
entire plant with a pitchfork and shake off soil. Hang in a warm, dry place (like a garage) for 
one-to-two weeks, remove remaining soil, then cure for one-to-two weeks more.
  

Peppers

History and fun facts: Peppers are originally from Mexico and Central America.  They are 
related to tomatoes, potatoes, and eggplant.

Time of year to plant:
North:  Feb.–April
Central:  Jan.–March
South:  Aug.–March

Type of planting:  Seedling
Florida-friendly varieties:  Various, depending on type of pepper

If f irst (pepper) 1eaves 

turn ye1 1ow, app1y su1fur 
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