
CARTER HISTORIC 
FARM: BRING THE FARM 
TO YOUR HOUSE!
Lesson 5: Crops



INTRODUCTION
▪ Have you ever seen a farmer working in a field?  Have you ever wondered what 

grows in these fields? In this lesson, you will learn about the things we grow at 
Carter Farm and why farmers raise crops. 



SO WHAT ARE 
CROPS?
Crops are cultivated plants that are 
grown as food, especially fruits, 
vegetables, and grains

• Cultivate is when land is 
prepared for plants to grow

There are many different ways crops 
are grown: in gardens, in fields, and 
in orchards. 



SO WHAT'S THE 
DIFFERENCE?!
▪ Field – a large area of open land. If a 
farmer is growing something here, 
they are growing LOTS of it to sell. 
▪Garden – growing things on a smaller 
scale. Many people, not just farmers, 
keep gardens to feed their families.
▪Orchard – a large area where fruit 
trees are grown. Some farmers have 
large orchards and sell their fruit 
while some have only a few trees for 
their own use. 



WHAT WE 
GROW AT 
CARTER 
FARM: THE 
GARDEN
At Carter Farm, we have three 
gardens! In these gardens we grow 
many different fruits, vegetables, 
and herbs.

Here are just some of the things we 
grow:

• Tomatoes,  beans, melons, 
zucchini, cucumbers, ground 
cherries, onions, beets, carrots, 
asparagus, chives, basil, 
chamomile, and oregano.

This summer, we are hoping to grow 
much more!



CANNING
Before grocery stores, a garden was the 
main way a family could get fresh fruits 
and vegetables. But what would these 
families do when winter came?

Families would preserve their produce 
using a method such as canning during 
the growing  season, so that in the 
winter they had fruits and vegetables to 
eat. 

Canning is a way to preserve fresh 
foods.  On the left is a picture of some 
vegetables canned at Carter Farm. 

These are not tin cans that you have 
seen from the grocery store. These are 
jars with lids that seal to preserve the 
food after heat and acidity have killed 
any bacteria inside. 



ACTIVITY 1: 
QUICK 
PICKLES
There are many different ways to 
preserve produce through canning. 
One popular way is through 
pickling. Since canning takes time to 
master,  here is a quick and  easy 
way to make your own pickles!

PLEASE NOTE: These recipes are 
not a way to preserve vegetables 
for a long period of time. Quick 
pickles are an easy way to get into 
pickling, are meant to be eaten 
right away, or stored in a 
refrigerator for up to 2 weeks. 
PARENT SUPERVISION AND 
ASSISTANCE REQUIRED



BASICS YOU 
WILL NEED
Along with the ingredients for each 
recipe, you will need:

• A sharp knife or mandoline slicer

• Measuring cups and spoons

• Mason jars ( We used 32 oz)

• Mixing bowl

• Saucepan

• Spoon or rubber spatula 

Some of these recipes do not require 
a specific vegetable, so you can use 
what you would like. We 
recommend red onion, cucumber, 
carrot, jalapeno, radish, zucchini, or 
yellow squash.



QUICK PICKLE RECIPES FOR 
YOU TO TRY!
▪ Cane Sugar Quick Pickles
▪ 1 ½ cups water
▪ 1 cup white distilled vinegar
▪ 4 tsp kosher salt
▪ ¼ tsp peppercorns
▪ ¼ tsp mustard seeds or large pinch 

ground mustard
▪ 1 ½ - 2 cups thinly sliced vegetables

▪ Bring water to a boil. Meanwhile, 
combine vinegar, sugar, salt, 
peppercorns, and mustard seed in a 
medium-sized bowl. 
▪ Pour the boiling water into the 

vinegar mixture and stir until the 
sugar and salt dissolve. 
▪ Add the vegetables and let sit at least 

30 min.
▪ Store in mason jar(s) and refrigerate.



QUICK PICKLE RECIPES FOR 
YOU TO TRY!
▪ Rice Vinegar Quick Pickle
▪ 1 1/2 cups unseasoned rice vinegar
▪ 3 Tbsp granulated sugar
▪ 2 Tbsp kosher salt
▪ 3 cups thinly sliced vegetables

▪ Whisk vinegar, sugar, and salt 
together until sugar and salt are 
dissolved. 
▪ Add vegetables and let sit 10 min, 

occasionally squeezing gently to help 
the vegetables absorb the vingar. 
▪ Store in mason jar(s) and refrigerate.



QUICK PICKLE RECIPES FOR 
YOU TO TRY!
▪ Microwave Quick Pickle
▪ 2 cloves garlic, cut into fourths
▪ 1 cup thinly sliced vegetables
▪ 1 cup water
▪ 1 cup white vinegar
▪ 2 tsp table salt
▪ 2 tsp granulated sugar

▪ Combine garlic and sliced 
vegetables in a bowl and set aside. 
▪ Combine water, vinegar, salt, and 

sugar in a glass measuring cup and 
microwave 2 – 3 minutes, until 
bubbling. 
▪ Pour the hot water over the 

vegetables, and let sit until cooled to 
room temperature. 
▪ Store in mason jar(s) and refrigerate



QUICK PICKLE RECIPES FOR 
YOU TO TRY!
▪ Quick Pickled Asparagus
▪ ¾ cup rice vinegar
▪ 2 Tbsp table salt
▪ 2 Tbsp granulated sugar
▪ 2 Tbsp pickling spice
▪ What is this? 

https://www.amazon.com/Ball-Mixed-Pic
kling-Jarden-Brands/dp/B003JMUROA

▪ 2 cups water, plus more as needed
▪ 1 – 1 ½ pounds asparagus, rinsed and 

tough stem ends snapped off
▪ 1 cup ice cubes

▪ Combine vinegar, salt, sugar, 
pickling spice, and water in a large 
saucepan. Bring to a boil, then 
reduce heat and simmer 15 minutes. 
▪ Add asparagus, and any addition 

water if needed for liquid to 
completely cover the asparagus. 
Simmer, stirring occasionally, 4-6 
minutes, or until the asparagus has 
faded to dull green. 
▪ Remove from heat, add ice to stop 

the cooking, and let stand at least 30 
minutes. 
▪ Store in mason jar(s) and refrigerate

https://www.amazon.com/Ball-Mixed-Pickling-Jarden-Brands/dp/B003JMUROA
https://www.amazon.com/Ball-Mixed-Pickling-Jarden-Brands/dp/B003JMUROA


QUICK PICKLE RECIPES FOR 
YOU TO TRY!
▪ Cider Vinegar Quick Pickle
▪ 1 cup cider vinegar
▪ 1 cup water
▪ 1 Tbsp pickling salt
▪ ½ Tbsp brown sugar
▪ 1 cup thinly sliced vegetables

▪ Heat vinegar, water, salt, and brown 
sugar just until the sugar and salt 
dissolve. 
▪ Remove from the heat, and pour over 

vegetables, stirring to combine. Let 
sit at least 15 minutes. 
▪ Store in mason jar(s) and refrigerate.



WHAT WE 
GROW AT 
CARTER 
FARM: THE 
ORCHARD
Last year we planted almost two dozen 
new fruit trees. This little orchard will 
not only bring color and shade to our 
one room schoolhouse, but it will also 
provide us with fruit for making jams, 
jellies, and ciders!

Here are the trees in our orchard, along 
with others already on the property:

• Seckel pear, Crab apple, 
Montgomery cherry, Bing cherry, 
Rainier cherry, Red Haven peach, 
Melrose apple, Fameuse apple, 
Medaille d’Or apple, Dolgo 
crabapple, and Johnny Appleseed 
apple. 



ACTIVITY 2: 
HAND PRINT 
ORCHARD
Create your own orchard!

You will need:

• Poster Board or a long sheet of 
packing paper

• A paint brush

• Brown and green washable paint 
along with other colors for the 
fruit (we recommend red, 
orange, yellow, or purple)

• Some clothes you won’t mind 
getting messy!



STEP 1
• Lay down some newspaper. This 

is about to get messy!

• Using the brown paint,  paint 
your forearm. 

• Press your forearm against the 
paper. This will be the trunk of 
your tree. Make as many of them 
as you would like. 

• Once you are finished, wash your 
arm!

Tip: Don’t want to get too messy? 
You can take a paint brush and 
paint rectangles for the tree 
trunks.



STEP 2
• Take your green paint and paint 

your hand. 

• Press your hand on the tops of 
the trunks you just made. These 
will be the leaves and branches 
of the trees.

• Once all of the trees have leaves, 
wash your hands again.



STEP 3
• Make a puddle (or puddles) of 

the paint chosen for the fruit.

• Using your fingers, dip them into 
the paint and press them onto the 
leaves of the trees. You can put 
as many of them on as you want. 

• You can put some down by the 
bottoms of the trees to look like 
some of the fruit fell to the 
ground.

• Wash your hands again, and let 
your masterpiece dry!



WHAT WE 
GROW AT 
CARTER 
FARM: THE 
FIELDS
Carter Historic Farm has 80 acres of 
land. That includes our fields. 

This year, we are hoping to grow 
corn, buckwheat, and wheat in our 
fields. The planting and harvesting 
will all be done using 1930’s farming 
methods. 

This is a brand new project at Carter 
Farm and is still in its planning 
stages. Keep an eye on our 
Facebook page to learn when to 
come out to see planting, harvesting, 
and other steps in the crop growing 
process.



FARMERS 
GROW THE 
THINGS WE 
EAT
Look at the food in your refrigerator or 
pantry. For most of those things, it can be 
traced back to a farmer. 

The crops that a farmer grows can be seen 
in many different aspects of our lives:

• Produce in grocery stores

• Grains in bread, pasta, oatmeal, and 
even cake! 

• The fruits in juices, jams, and jellies

• Cornmeal used to make cornbread

• Feed and grains that farm animals eat

Just about everything you eat is, in some 
way, brought to you by a farmer!



FARMERS 
GROW THE 
THINGS…WE 
CANNOT 
EAT?!
Have a cotton t-shirt? That 
cotton comes from a plant that 
was grown in a field by a 
farmer!

Have you ever heard of ethanol 
gas? This comes from corn 
which, you guessed it, was 
grown by farmers!

Try to find all of the different 
ways the crops farmers grow 
are part of your daily life!



FREE TRACTOR COLORING 
PAGES
▪ http://www.getcoloringpages.com/tractor-coloring-pages

http://www.getcoloringpages.com/tractor-coloring-pages


CRAFTS AND IMAGES FROM
▪ https://joyfullyweary.blogspot.com/2011/09/little-hands-apple-orchard.html

https://joyfullyweary.blogspot.com/2011/09/little-hands-apple-orchard.html

