
How well crops have grown during the season 
Harvesting in succession 
Picking and sharing produce

1. Key Ideas 

This session looks at:

Plant produce can be observed and measured both in numbers and with verbal
descriptions. The observation and study of the appearance of vegetables can
lead to questions and discussion about why some vegetables have managed
to grow to size and others might have not; observations may focus on
possible diseases affecting the crop or perhaps on weather conditions which
might have helped with exceptional growth.

Harvesting requires consideration of the seasons and the development of
crops over a period of time, how they develop and when they are ready to be
harvested.

Harvesting and Eating

Harvesting food from plants is both a task and a celebration.
It's the culmination of ongoing care, collaboration and
partnership with both human and non-human life.

2. Seasonality

Different crops can be planted and harvested at
different times of the year. If we consider the
seasonality of vegetables and where they come from, we
start to understand the scale of food miles, transport
and heating of greenhouses. The food you eat has a
clear impact on the environment.

Knowing that different vegetables are in season at
different times of the year helps to appreciate how
foods and recipes have been developed to account for
this. Comparing what is available in local supermarkets
with a Scottish crop calendar lets you think how about
what and how you can eat seasonally and locally.
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'Cut and come again' crops such as kale or spinach
can have leaves harvested from the plant as you
need them. They will continue to grow new leaves
after you have picked some. 

Some vegetables can stay in the ground after they
have developed and can be picked as needed.

 Others, especially fruit, need to be eaten as soon
as they have matured before they start to rot.

 If you aren’t able to eat all the produce in time,
preserving methods such as pickling, jamming or
freezing should be considered so that the food is
not wasted. You could also give some away to
family, friends or a foodbank.

Learning to grow and prepare local vegetables that are available ‘in
season’ is an important step in understanding nutrition. The nutritional
value and taste of foods is best when the food is in season and has been
eaten soon after it has been picked.
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You will have decided which crops to grow in previous
sessions and you should now consider when to harvest
this produce. 

Plants such as radish and lettuce are ideal for
this as they are quick growing and don’t have a
long “shelf” life. 

Plant some new seeds every couple of weeks
so you have a succession of crops over the
summer rather than having a glut because
they were all sown at the same time.

3. Succession Planting

Some crops can be planted in succession (that
is, over a period of weeks) so that they can be
harvested over a period of weeks. 
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6. Involving Family

Encouraging other family members
to help with the growing and the
harvest is also a great way to get
youngsters interested in fresh
food. 

Shelling peas and eating freshly
dug carrots (after they have been
washed) provides nutritious food
and experiences that can change
the perception of what food is and
where it comes from.

5. Sharing and Eating Harvests

Harvesting is an important activity
in many cultures across the world.
Festivals related to the harvest
involve the whole community sharing
food and eating together. 

By doing this produce can be
prepared for cooking and sharing in
the community. As a group try
sharing recipes or ideas for eating
particular vegetables you have
grown. 

Remember to check stored produce regularly as items
can go off and spoil other food beside it. You can also

compost any food waste.

Maincrop potatoes can keep for months if they are put
into hessian or paper bags and kept in a cool, dark
place. 
Carrots and root vegetables will keep if stored in sand
in a cool location, as will apples if they are wrapped
individually in paper. 

4. Storing Harvests

Food can also be stored after harvest:


