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)) INTRODUCTION

OVERVIEW

In this module, students will study the agricultural trends in their region to identify the cultural groups
that have settled there throughout history. Agriculture and cuisine are fundamental cultural expressions.
This module integrates community life with the environment as students begin to delve into the
relationship between people and the land. Students will begin to understand how the culture of their
community was formed through the complex way in which each culture satisfied their nutritional needs.

ESSENTIAL QUESTION

Throughout the history of New York State, how have the state’s cultural communities met their food
needs?

NEW YORK STATE STANDARDS
Social Studies Standards

Standard 1: Elementary: History of the United States and New York #1

The study of New York State and United Sates history requires an analysis of the development of
American culture, its diversity and multicultural context, and the ways people are unified by many
values, practices, and traditions.

Standard 1: Elementary: History of the United States and New York #2

Important ideas, social and cultural values, beliefs, and traditions from New York State and United
States history illustrate the connections and interactions of people and events across time from a
variety of perspectives.

Standard 1: Elementary: History of the United States and New York #4
Explore different experiences, beliefs, motives, and traditions of people living in their
neighborhoods, communities, and State.

Standard 4: Social Studies: Elementary: Economics: #1

The study of economics requires an understanding of major economic concepts and systems, the
principles of economic decision making, and the interdependence of economies and economic
systems throughout the world.

Standard 4: Social Studies: Elementary: Economics: #2

Economics requires the development and application of the skills needed to make informed and
well-reasoned economic decisions in daily and national life.
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Standard 2: Information Systems: Elementary: Information Systems: #1
Information technology is used to retrieve, process, and communicate information and as a tool to
enhance learning.

Standard 4: Science: Elementary: The Living Environment: #6
Plants and animals depend on each other and their physical environment.

Standard 4: Science: Elementary: The Living Environment: #7
Human decisions and activities have had a profound impact on the physical and living environment.

Standard 6: Interconnectedness: Common Themes: Elementary: Systems Thinking: #1
Through systems thinking, people can recognize the commonalities that exist among all systems
and how parts of a system interrelate and combine to perform specific functions.

Standard 7: Interdisciplinary Problem Solving: Elementary: Connections: #1

The knowledge and skills of mathematics, science, and technology are used together to make
informed decisions and solve problems, especially those relating to issues of
science/technology/society, consumer decision making, design, and inquiry into phenomena.

Standard 7: Interdisciplinary Problem Solving: Elementary: Strategies: #2

Solving interdisciplinary problems involves a variety of skills and strategies, including effective
work habits; gathering and processing information; generating and analyzing ideas; realizing
ideas; making connections among the common themes of mathematics, science, and technology;
and presenting results.

DESIRED OUTCOMES/ INDICATORS OF SUCCESS

Students will:

identify which groups (e.g., ethnic, religious) have settled in their region throughout history
gather appropriate information from a variety of resources to determine the influences each group
had on their region

explore cultural food choices

develop an understanding of the nutritional, environmental, and cultural benefits of intercropping
by investigating the Three Sister’'s Garden philosophy (nutrition: corn, beans and squash create a
complete protein when they are combined)

learn how to create a garden

research and compile information to accurately reflect the cultural history of their region

discover the importance of planning and preparation for an agriculture venture

explore marketing research and the importance of identifying an audience for a product

develop an understanding of how all elements in an ecosystem are connected

learn the growing conditions needed for successful plant production.

STUDENT INQUIRIES

Students will:

conduct interviews to track historical changes in the local population

explore the origin of cultural groups in their region

investigate the role of each member of the family in agriculture

look for evidence of each group in regional social customs, foods, festivities, land-use patterns,
specialty stores and restaurants to determine which have the most noticeable impacts

compile a cookbook to celebrate and share the cultural history of their region

participate in designing and planning their school farm garden
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e conduct marketing research to decide on a crop or crops for the school farm
e explore the components of a garden ecosystem
e create a growing schedule.

RESOURCES

Books:

Caduto, Michael J. and Joseph Bruchac. Native American Gardening: Stories, Projects and Recipes
for Families. Golden, CO: Fulcrum Publishing. 1996.

Dennee, JoAnne. In the Three Sisters Garden: Native American Stories and Seasonal Activities for
the Curious Child. Food Works dba Grass Roots Press, 1996.

Pranis, Eve and Jack Hale. Grow Lab: A Complete Guide to Gardening in the Classroom. South
Burlington, VT: National Gardening Association, 1988.

Pranis, Eve and Amy Gifford. Schoolyard Mosaics: Designing Gardens and Habitats. South
Burlington, VT: National Gardening Association, 2002.

Pranis, Eve and Amy Gifford. Growing Ventures: Starting a School Garden Business. South
Burlington, VT: National Gardening Association, 2003.

Waters, Kate. Samuel Eaton's Day: A Day in the Life of a Pilgrim Boy. New York, NY: Scholastic
Inc, 1993

Wilkes, Angela. A Farm Through Time. New York, NY: DK Publishing Inc., 2001.

Websites:

Cornell Cooperative Extension Office - use this website to find contact information for your local
Extension office
http://www.cce.cornell.edu/countyMap.php

Eastern Native Seed Conservancy — purchase heirloom and native seeds
www.enscseeds.org/nativeseed/

The Food Museum Online - Curious about origins, histories, or uses of specific food crops? Ask the
experts
http://www.foodmuseum.com/ask.html

The Food Timeline - histories of every imaginable food organized from when it first appeared
http://www.foodtimeline.org

Kidsgardening.com — A vast collection of youth garden web resources from the National Gardening
Association
http://www.kidsgardening.com

Kidsgardening Native American Seed Collection - purchase hand-picked seed collection from Seeds
of Change includes a selection of vegetables, grains, and gourds
http://store.yahoo.com/nationalgardening/14-1326.html

Three Sisters Cookbook: The Oneida Indian Nation’s online cookbook presents recipes — from 3
Sister’s enchiladas to fresh corn salsa — featuring each sister alone and in combination with others
http://oneida-nation.net/FRAMESfood.html

Traditional Native American Seed Sources - Native Seeds Search
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www.nativeseeds.org/v2/default.php

Seeds of Change Garden - origin of food crops and links to historical information and interesting
tidbits
http://www.mnh.si.edu/archives/garden/

Seed Saver’s Exchange - a nonprofit organization that saves and shares the heirloom seeds of our
garden heritage, forming a living legacy that can be passed down through generations
www.seedsavers.org

US Department of Agriculture - MyPyramid.Gov - Information on healthy eating, nutrition, and
obesity prevention
http://www.mypyramid.gov/index.html

What's It Like Where you Live from the Missouri Botanical Garden - a kid friendly ecosystem
website:
http://mbgnet.mobot.org/

=2
)) Procedure

ACTIVITY #1: DISCOVER THE LINK BETWEEN AGRICULTURE AND CULTURE

The history of agriculture in New York dates back before the coming of the first Europeans to the Six
Nations of native people living in what is now upstate New York (the Seneca, Cayuga, Onondaga, Oneida,
Mohawk and Tuscarora Nations). They referred to themselves as the Haudenosaunee, meaning the People
of the Long House. One of the best known Native America growing techniques is the Three Sisters Garden.
This activity will explore the cultural significance and nutritional harmony of corn, beans, and squash.

e Begin with the excerpt from Feeding Body and Soul
Read the information about food, meals and feasts. Provide students with a copy of the
journal entries. Read the journal entries and have the students respond to the written
activities.

e Explore the nutritional benefits of the Three Sisters in Nutritious Lessons
Native people who grew and honored the Three Sisters were well aware that they were
nutritionally rich and complementary. Have students research the nutritional value of each
of the Three Sisters and the benefits of eating them in combination. They should discover
that corn supplies carbohydrates and a variety of important amino acids. Beans have
protein, including two essential amino acids that corn lacks. Squash contributes vitamin A.
Squash seeds also contain quality fats that corn and beans lack. Encourage students to
learn about some of the many ways — from grinding corn to making breads — in which
different native cultures prepare and eat the Three Sisters.

ACTIVITY #2: EXPLORING THE CULTURE OF YOUR COMMUNITY

Now that we have discovered the role of the Three Sisters in New York’s history, let’s investigate the
history of cultural foodways in your community.

e Students will interview their classmates and families following the directions given in Food and
Culture: Exploring the Flavors of Your Community activity.

HARVEST MODULE 29 A ¢
+« HISTORY \Vho are we? FARMERS' HMUSEUM'



http://www.nativeseeds.org/v2/default.php
http://www.mnh.si.edu/archives/garden/
http://www.seedsavers.org
http://www.mypyramid.gov/index.html
http://mbgnet.mobot.org/
http://www.kidsgardening.com/growingideas/projects/oct03/pg1.html
http://www.kidsgardening.com/growingideas/projects/oct03/pg1.html

ACTIVITY #3: WHO 1S WORKING THE FARM?

Historically, farming has involved every member of the family. Everyone had a role to play in running the
farm. Generally men would do the fieldwork — cultivating, planting, harvesting, tend the crops and
animals, and began to process raw materials. Women traditionally looked after the dairying process
(making cheese and butter), cared for the poultry and egg production, tended the garden and performed
domestic work such as cooking, spinning, knitting, sewing, cleaning and child care. Children were
responsible for helping to feed the animals and assisting with textile production — carding and spinning.
The whole family turned out to help with the planting and harvesting.

To get a better idea of who was working on the farm divide your students into five small groups to
investigate one of the following primary sources:

e Explore excerpts from Marshall Fairbanks Diary, 1878

e Discover the Wilder Family records in the census information from 1860, 1870, 1875

e Map a family farm which has been in operation for over 200 years Cochran Family Century Farm,
Chautauqua County, Ripley, NY

e Get a woman'’s perspective on farming from an excerpt from Ann Scutt’s Diary

e See a family at work in photos from the Lainhart Family Century Farm, Albany County, Guilderland,
NY

GARDEN ACTIVITIES

Module 1 guided you through the process of starting a school garden with information on soil testing,
conducting a site analysis and identifying potential crops. The next step is to use this information to
design and plan for your school farm project.

Planning is very important for farmers. Since agricultural products are harvested from living sources
(plants and animals), production conditions must be constant and optimal for growth. There is little room
for error so farmers must design their operation and anticipate all the resources they need before they
begin. Ask students what would happen if they planted lettuce seeds and later realized they did not have
a way to water the new plants?

In Activity #1 of Module 2, students will conduct marketing research to finalize the crop (or crops) choice
for your school farm project. After you choose your crop or crops, take time to put together a thorough
plan and detailed supply list. The following information will help you in the design and planning process.

Designing Your Garden: Since the goal of your school garden is to produce a marketable crop, your
design is based more on utility than on aesthetics. You will focus on creating the proper environmental
conditions to keep your plants healthy and productive. You need to design around the following:

Outdoor Gardens:

e Finalize your location. Make sure you secure approval from all necessary school administrators.

e Consider accessibility. If you design your garden with 3- or 4-foot-wide beds, separated by 3- or
4-foot-wide paths, it will be possible to work the entire garden while always staying on a path. This
will prevent soil compaction in the beds, reduce the amount of soil amendments and water you will
need (no need to amend the pathway), and allow plenty of room for wheelbarrows, and small
group discussions in the garden. In order for children to reach to the center, beds should be no
wider than 3 or 4 feet.

e Find a close water source. Although moving water from inside out to the garden can be good
exercise, it is time consuming, inefficient and potentially messy.
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e Watch out for drainage. Either avoid areas with poor drainage or add drains. Provide plenty of
space between your garden and buildings to make sure you do not cause flooding problems.

e Find or create a place to keep tools. You do not want to leave tools scattered around the garden
because it is a safety hazard and they may disappear.

e Use the growing schedule developed in Activity #3 to determine when, where, how and how much
to plant.

e Review the information you collected on sun and wind exposure before making your final planting
decisions. If you choose to use rows, orient them north to south and locate the tallest plants in the
center rows (to prevent shading of shorter plants by taller plants).

Indoor Gardens:

e Finalize your location. Make sure you secure approval from all necessary school administrators.

e Consider accessibility. Students will need room to water and monitor plants and janitors or
custodians will need room to clean around your indoor garden. Make sure there is plenty of room
so plants are not knocked onto the floor by accident.

e Find a close water source. If the water source is outside your room, you may want to take this job
on yourself to avoid spills and hazards.

e Plan for draining water. Your plants must have drainage holes to ensure healthy growth and water
will drain out the bottom. Make sure you have individual plant saucers or a plastic liner under all
the plants to prevent water from leaking onto the shelves and/or floor.

e Find or create a safe and clean place to keep tools.

e Use the growing schedule developed in Activity #3 to determine when, where, how and how much
to plant. If you are using grow lights, use plant height to determine the height of the lights.

Obtaining Supplies: Once you create a design, make a list of supplies you think you will need. Supplies
will vary based on the size of your garden and what you will be growing, but they may include:

Outdoor Garden: compost or garden soil, tools (shovel, hoe, rake, tiller, trowels, water hose,
wheelbarrow), materials to build a raised-bed, containers, plants, seeds, fertilizer, and muich

Indoor Garden: a table or shelf, lights, a timer, plastic trays, pots, seeds, plants, fertilizer, and potting mix

After you compile a list of supplies you need, search for donations. Check with parents and volunteers to
see if they have extra garden supplies (make sure they are in good condition for the safety of your
students). Also check with local landscape business to give them the opportunity to invest in your
program by donating materials and services (such as tilling your garden for you). In addition to
donations, you may also search locally and nationally for grants and awards dedicated to school gardening
programs such as NGA’s Youth Garden Grant (to read about NGA grant and award opportunities visit:
http://www.kidsgardening.com/awards.asp). Check out America the Beautiful’s seed donations for
communities programs at http://www.america-the-beautiful.org/. Also consider fundraising ideas such as
a plant sale or “adopt a plot.” Check out NGA'’s article “A Wealth of Wisdom” for additional suggestions at:
http://www.kidsgardening.com/Dig/DigDetail.taf?ID=1865&Type=Art.
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GARDEN ACTIVITY #1: MARKET RESEARCH

Marketing research is very much a part of answering “Who are we?” It asks us about what we are willing
to spend our money on and is an indicator of what we value and how much we value it. In Module 1, you
developed a list of crops that you could physically grow in your environment. In this activity you will
explore crops you should grow.

In addition to identifying the physical properties of their land and finding crops that grow well, farmers
must also determine what crops they can produce to make money. A farmer can have a beautiful product
with high harvest rates, but it is not a successful crop if there is no one to buy it. Make sure students
understand that in order to make a profit and have money to live off of, a farmer’s income from sales of
the crop (gross profit) must be more than the amount it costs to produce the crop (expenses). The gross
profit minus expenses is called the net profit.

How do farmers identify marketable crops? One way they identify good crops is by talking to customers
and finding out what they want to buy. They also rely heavily on talking to other farmers and agricultural
specialists to find out what is selling well. Each state has a special university that dedicates resources to
agricultural research called a Land Grant University. Cornell is the Land Grant University in New York. At
these universities, researchers identify agricultural trends, interview consumers and also work to discover
the most efficient way to grow these crops and create recommendations of the best practices for farmers
to use.

In order to connect with farmers and community members, each Land Grant University also created a
special agency known as the Extension Service. In addition to the specialists based at the university
itself, the Extension Service has offices in counties and regions throughout the state to help spread the
educational materials to all state residents. To find out more, contact your local Cornell Cooperative
Extension Office: http://www.cce.cornell.edu/countyMap.php

In addition to the research, sometimes farmers experiment. They may try growing a new crop they think
will do well and then track its success. Many times they will only dedicate a small portion of their land to
experimental crops. When a farmer finds a new crop that fulfills a local need, but is not grown on a large
scale it is sometimes called a “niche” crop. For more information on “niche” and alternative crops, visit:
http://www.findarticles.com/p/articles/mi_ga3869/is_200310/ai_n9309020 to read an article from the
American Vegetable Grower.

To make sure they “do not place all their eggs in one basket,” farmers may grow a couple of different
crops so if one crop experiences problems with disease, insects or uncooperative weather, or if it does not
sell well, then they will have other crops to sell. They usually do not produce too many different crops
though, because each additional crop adds planning time, maintenance time and additional costs. Your
class may want to plan on two or three crops rather than just one to ensure success with their school farm
venture.

As a class, make a list of all the plants you discovered you could grow in Module 1. Brainstorm all the
products you could sell from the harvest of these plants. For instance if you found you could grow flowers
then you could sell cut flower bouquets, pressed flowers, dried flowers or maybe potpourri. If you found
you could grow salad greens you could sell the greens, sell seedlings or host a salad party.

Use the Market Research Brainstorming Worksheet to create a chart of your product ideas by answering
the following questions for each (you may not have exact answers, but provide an approximation):
e What supplies would we need to create this product?
How much time would it take to make this product?
How much money would it cost to make this product?
Who would buy this product?
How much do you think they would be willing to spend on this product?
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After answering these questions about each brainstormed product, ask students to narrow the list to five
options by voting on the different choices. At this point you may also eliminate any options you do not
think are feasible or you feel are inappropriate. Once they create a smaller list, ask them to take the
Market Research Survey Worksheet home and collect feedback from friends and family.

Compile the results from the surveys and then decide which plants you want to grow and products you
want to produce. Have the students develop a presentation and formal proposal document based on this
activity to present to your garden planning team or school administrators.

GARDEN ACTIVITY #2: EXPLORING THE GARDEN ECOSYSTEM

Gardens and farms are a cultivated form of nature. They are not natural environments, but rather created
by human design. Based on their design, gardens and farms have their own ecosystem.

When you talk about an ecosystem you are referring to the living and nonliving factors in a community
interacting with each other and their environment to function together as a whole. Every part of an
ecosystem has an effect on the others. Some factors have a greater impact than others, but all are
important.

The concept of an ecosystem is abstract for many youth. To help visualize the concept, play the Web of
Life game.

Web of Life Game: To play this game you will need a 3” x 5” note card for each of your students and a
ball of string or yarn. Begin by asking students to sit in a circle. Next make a list of all the living and
nonliving things you might find in a garden giving each student a chance to name one thing. Write their
item down on a note card in large letters and hand it to them. This game works best if everyone identifies
a different component. If a student has trouble thinking of an item, you may want to prompt them with
the examples listed below. An alternative to using notecards is to ask students to wear a t-shirt with
ecosystem components to school that day or cut out pictures from magazines for everyone.

Once everyone has a note card, ask them to hold up their cards so everyone can read them. Next tell the
students you are going to identify how the items on the cards are related. Begin by handing the end of
the yarn or string to a child who has chosen a large element like the sun. Next ask the class if the sun is
important to any of the other components. For instance point out that plants need the sun to make food
and so roll the string out to the student holding the plant card and ask him/her to hold the string too (the
first student continues to hold onto the end of the string). Next link it to the student who said soil and
point out that plants need soil to grow in (roll out the string to that student and ask them to hold onto the
string) then you can link to the person who said earthworms because they live in the soil and work to
break down decaying organic matter, then link it to the person who said water, because earthworms need
moisture to live...and continue on until every student is holding a piece of the string.

Ask the students to look at the string and tell you what it looks like. It should look like a web. Next ask
the students what happens if one of the pieces of a web is damaged.

To demonstrate the effects of damage to one member of the ecosystem and how it impacts the others,
create a scenario such as someone dumps oil in the local stream and the water is contaminated. Ask the
person who is water to drop their piece of the sting. Next ask if anyone else’s string feels loose and
describe how those two items were now affected and then ask them to drop their strings and continue
until everyone has been affected by the damage and all the string is on the floor.

Linking all the items takes a bit of creativity, but the students will catch on fast. To really drive home the
message, play the game two or three times. Each time the students will expand in their understanding of
the components of an ecosystem (coming up with great ideas that you may not have thought about) and
it will emphasize how all things are connected.
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Some examples of living and nonliving items and important environmental influences in the garden
ecosystem include (with short descriptions of some of relationships):

Sun — Provides energy for plants.

Soil — Home of many decomposing microorganisms and insects. Anchor, nutrient and water source for
plant roots.

Water — Needed by all living organisms.

Trees — Provide homes for many insects and animals, oxygen for our air and shade for our environment.
Flowers — Provide food for many insects and animals (including us) through nectar, pollen, fruit and seeds.
Insects — Important for pollination. Some insects are beneficial and others harmful to crop production
(many of the beneficial insects eat the harmful insects).

Birds — Help with seed dispersal and insect control.

Rocks — Provide shade and home for insects. Over time (a lot of time) erode into soil.

Earthworms — Important decomposers in the soil. Break down decaying organic matter and turn into
nutrient filled humus.

Frogs — Insect control.

Snakes — Rodent control.

After playing the Web of Life activity, ask students about the role of humans in the ecosystem. Through
their actions such as the creation of gardens and farms, humans make many changes in the natural
environment creating new ecosystems or relationships. Discuss positive and negative ways that humans
impact the living and nonliving components in our environment.

To further expand students’ understanding of ecosystems, explore the kid-focused educational website on
ecosystems from the Missouri Botanical Garden at: http://mbgnet.mobot.org/. For related resources,
check out the Project WILD Web site at: http://www.projectwild.org/.

GARDEN ACTIVITY #3: CREATE A GROWING SCHEDULE

Once you identify a crop or crops, you need to create a detailed growing schedule to guide you through
production.

You can buy already established plants for your project and transplant them in your indoor or outdoor
garden (available at local garden centers) or you can start new plants either from seed or asexual
propagation from cuttings or divisions. For detailed information on plant propagation, read the NGA'’s
April 2005 Kids Garden News at: http://www.kidsgardening.com/2005.kids.garden.news/april/pgl.html.

Students can use seed catalogs, garden reference books and the Internet to create a growing schedule for
their crop (the same resources used to identify the list of potential crops in Module 1 Activity #3 can help
with this activity). They need to locate information on planting time, growing condition needed, water
requirements, fertilizer needs, and an estimated harvest time. Use the Growing Schedule Worksheets to
help guide the research process.

ASSESSMENT ACTIVITY

Collect recipes that reflect your region’s cultures and compile a cultural cookbook. Select recipes that
illustrate how each group meets their cultural and nutritional needs. Explore the activity Create a
Classroom or Community Cookbook, for more ideas.

EXTENSION ACTIVITIES

e Look in your local paper for advertisements from local farmers’ markets — what crops
(produce) are available?
e Create a Three Sisters Garden: Discovering a Native Trio

HARVEST MODULE 2: .
+« HISTORY x/ho are we? FARMERS' HMUSEUM'



http://mbgnet.mobot.org/
http://www.projectwild.org/
http://www.kidsgardening.com/2005.kids.garden.news/april/pg1.html
http://www.kidsgardening.com/growingideas/projects/oct03/pg2.html#cookbook
http://www.kidsgardening.com/growingideas/projects/oct03/pg2.html#cookbook
General Putin
Pencil

General Putin
Pencil


http://www.kidsgardening.com/growingideas/projects/March02/mar02-pgl.htm

Cultivating these companions in your school garden, a small patch near the building, a barrel, or even
indoors, can inspire studies of Native American customs, nutrition, and folklore.

Grow a Multicultural Garden — Pranis, Eve and Amy Gifford. Schoolyard Mosaics: Designing Gardens
and Habitats. South Burlington, VT: National Gardening Association, 2002.

Create Three Sisters art projects — Harvest of History Pilot Teacher Laura Nicholls developed art
activities to accompany this module. Students can create art with felt, stencils, stamps, and mosaics.
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ARTICLE

Excerpt from: A Yorker Curriculum Publication No. 6
Created by: Janet Williammee, Grade 4 Teacher, Cherry Valley-Springfield Central School and Dave
Rickard, Native American Specialist 2002 The Farmers’ Museum, Cooperstown, New York

Prior to the mid-Eighteenth Century the people of the Six Nations lived in clustered communities of bark
lodges. Large communal fields stretched for miles and surrounded the longhouse villages. The typical
farming practice of the Haudenosaunee was to create mounds about three feet round, in which were
planted the Three Sisters: corn, beans and squash. The fields and the work done within them were the
domains of the women. Mary Jemison, an English woman who was adopted by the Seneca, recalled in her
captivity narrative from the 1750s, "The fieldwork is done by the women, it is not heavy labor. For the soil
is loose and sandy and enriched with humus accumulated from years of rotting vegetation. Each year the
women plant, cultivate and harvest the crops, we work in gangs and make a social affair of it, much in the
spirit of a quilting party."

The men were responsible for the preparation of the fields, the clearing, burning of bush and stumps, and
were called at harvest time to help carry the braided corn back to the village. The men would also guard
the fields and the young boys kept watch to keep out birds and other small creatures that could destroy
the crop.

European travelers recorded that some of the Seneca cornfields extended more than five miles. This was
an incredible feat for a people who didn't use plows or horses.

By 1779 communal planting and harvesting was greatly reduced. The fields were small and only
sustained a family, not a whole village.

According to tradition, the Three Sisters sprang from the dead body of Sky Woman’s daughter. From her
breast came the corn, from her head the squash, and from her belly the beans. The corn, beans and
squash, together with other plant foods, vegetables, grains, and berries were referred to as Dio’he’ko,
translated as “our supporters” or “these sustain our lives.” For hundreds of years the Haudenosaunee
people relied on these plants for their substance. They were viewed as sacred foods given to them by the
creator to help nourish the people. To the Haudenosaunee every day was a holiday and every meal a
feast. Meals were ended with the term “Yah'wah” meaning ‘Thank You’. It was a thank you to the person
who prepared the meal, for the food they ate, for the earth from which the food came, and the Creator
who made all of this possible.

European travelers often visited Iroquois villages and were invited to partake of the meals and feasts.
Food was always available, day and night for whoever was hungry. Although, usually only one meal was
prepared per day, it was prepared in large enough quantities to last from morning until evening. The
following quotes give us some idea of what was being eaten and how it was being prepared.
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WORKSHEETS

Read the following excerpts from seventeenth and eighteenth century journal entries and captivity

narratives and identify the different ways in which corn, beans, and squash were used in food preparation.

Year

Writer

Entry

1634

H.M.van den Bogaert

...a small loaf of bread baked with beans
...today we ate beans cooked with bear’s meat ...

1676

Mary Rowlandson

| carried two quarts of parched meal....

1724

Elizabeth Hanson

(on making baby formula) then she advised me to

add to this water (made from kernels of walnuts) a
little of the finest of Indian corn meal, and boil it a

little together....

1724

Father Lafitau

...for the stem of the maize (corn) when it is full of
juice is filled with a honeyed water, very healthy
and very refreshing...

1749

Peter Kalm

...the squashes are commonly boiled, then crushed...

seasoned with some pepper or other spice,
whereupon the dish is ready...

1755

Mary Jemison

...our cooking consisted of pounding our corn into
samp or hominy, boiling the hominy, making now
and then a cake and baking it in the ashes, and
boiling or roasting our venison....

1770

J. Heckwelder

...the Indians have a number of manners of
preparing their corn. They make an excellent
pottage of it, by boiling it with fresh or dried meat
(the latter pounded), dried pumpkins, dry beans,
and chestnuts. They sometimes sweeten it with
sugar or molasses from the sugar maple tree.

1770

J. Heckwelder

...their bread is of two kinds, one made up of green
corn while in the milk, and another of the same
grain when fully ripe and quite dry. The last is
pounded as fine as possible, then sifted and
kneaded into dough, and afterwards made up into
cakes of six inches in diameter and about an inch
thickness, rounded off on the edge.... For the other
kind of bread, the green corn is either pounded or
mashed, is put in broad green corn blades,
generally filled in with a ladle well wrapped up, and
baked in the ashes...
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Using the graphic organizer below list the different ways each crop was prepared using the information
from the entries.

CORN BEANS SQUASH
HARVEST MODULE 29
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Excerpted from - The Go, Grow, Glow and Flow Sisters Tell About Nutrition
By JoAnne Dennee, Jack Peduzzi and Julia Hand, In the Three Sisters Garden. Montpelier, VT: Food Works,
1995.

A healthy diet consists of foods in four basic categories, plus plenty of water. Each food category helps
your body to Go, Grow, Glow and Flow.

What foods help you “Go”?

Power foods give your body warmth and energy to go, go, go. Carbohydrates or starches are contained in
foods that help boost energy reserves. These include fruit, vegetables, wheat products and sugar. Which
of the Three Sisters help you “Go”?

What foods help you “Grow”?

“Grow” foods are healing foods that build or repair parts of your body, like your bones, blood, muscles,
and organs. “Grow” foods are protein foods which come from vegetables or animals. Can you name some
animal proteins? (dairy, meats, lard, fish, poultry, etc.). Can you nhame some non-animal proteins? (whole
grains, seeds, legumes, etc.) Which of the Three Sisters help you “Grow”?

What foods help you “Glow™?

The fresher the food you eat, the more your body will glow. Vitamins are contained within the skin of fresh
foods. When you cut open the skin, some vitamins are released into the air. When you cook vegetables in
water some of the vitamins are released into the water. Which of the Three Sisters help you to “Glow”?

What foods help you to “Flow™?
“Flow” foods include fiber and water. Fiber is found in many foods including whole wheat, oats, roots, and
greens. Which of the Three Sisters help you to “Flow”?

Carbohydrates Proteins — Vitamins — Fats —

— give your building blocks make your body | building blocks &

body energy to help your healthy stored energy
body grow

Corn

(White corn - not
sweet corn)

Beans
Squash

Flesh
Squash

Seeds

What are the nutritional benefits of eating the Three Sisters in combination?
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Market Research Brainstorming worksheet

Use this worksheet to organize and compare your product ideas.

Product What How much How much Who How much
Idea supplies | time would money would would they
would it take to would it buy this be willing
we produce? cost to product? | to spend?
need? produce?
EXAMPLE: Soil, pots, | 8 to 12 Approx. $25 Parents, . 50¢ to $1
flower weeks to to $50 teachers, | per card
Pressed seeds, produce other
Flower scissors, flowers, 3 to students
Stationary old phone | 4 weeks to
books, press the
paper, flowers and
glue make

stationery
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Insert the names of your five potential products in the left column. Ask at least 3 friends and/or family
members these two questions about your products and enter their answers in the columns to the right.
The person who answers a survey question is called a respondent.

Product Would you by this How much would
product? you pay for this
product?
Product #1: Respondent 1

Respondent 2

Respondent 3

Product #2: Respondent 1

Respondent 2

Respondent 3

Product #3: Respondent 1

Respondent 2

Respondent 3

Product #4: Respondent 1

Respondent 2

Respondent 3

Product #5: Respondent 1

Respondent 2

Respondent 3
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Plant Name:

Variety:

Planting depth:

Number of seeds to plant in each pot:

Days to germination:

Number of plants to grow in each pot:
(*note you may need to plant more seeds than will grow in each pot so you will need to thin or transplant
the seedlings)

Weeks until ready to harvest:

Plant height:

Light needed (low, medium or high):

Temperatures needed (cool or warm):

Water needed (low, medium or high):

Fertilizer needed (low, medium or high):

Estimated yield:

Additional Notes:
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Plant Name:

Variety:

Best type of cutting to use (stem, root or leaf):

Best time to take cuttings:

Where to take cutting (old growth or new growth):

Conditions needed for root and stem growth (how much moisture and what temperatures):

Growing medium needed for root and stem growth (soil or water):

Weeks until ready to transplant:

Light needed (low, medium or high):

Additional Notes:

*Check out these website to help find answers about best cutting techniques:
http://www.ces.ncsu.edu/depts/hort/hil/hil-8702.html or
http://muextension.missouri.edu/xplor/agguides/hort/g06560.htm
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Growing Schedule: Indoor Plants from Transplants

Plant Name:

Variety:

Space needed:

Plant height:

Preferred growing medium (soil or potting mix):

Weeks until ready to harvest:

Light needed (low, medium or high):

Temperatures needed (cool or warm):

Water needed (low, medium or high):

Fertilizer needed (low, medium or high):

Estimated yield:

Additional Notes:
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Growing Schedule: Outdoor Plants from Seed

Plant Name:

Variety:

Dates can plant outside:

Planting depth:

Spacing of seeds:

Days to germination:

Weeks until ready to harvest:

Light needed (low, medium or high):

Temperatures needed (cool or warm):

Water needed (low, medium or high):

Fertilizer needed (low, medium or high):

Estimated yield:

Additional Notes:
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Growing Schedule: Outdoor Plants from Transplants or Division

Plant Name:

Variety:

Time to plant outside:

Spacing between plants:

Weeks until ready to harvest:

Light needed (low, medium or high):

Temperatures needed (cool or warm):

Water needed (low, medium or high):

Fertilizer needed (low, medium or high):

Estimated yield:

Additional Notes:
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ARTICLES

Explore excerpts from Marshall Fairbanks Diary, 1878

Marshall Fairbanks Overview

The Fairbanks family moved to Evans, New York (Erie County) in 1832. Marshall Fairbanks was born to
John and Mary Fairbanks in August of 1835. They lived in a frame house on 100 acres of land. They were
growing wheat, oats, barley, buckwheat, corn, potatoes, bran, and apples, as well as making maple
molasses, wine, butter, and cheese on their farm. They raised cows, swine, and sheep and used their
goods at home.

Sometime between 1861 and 1869, Marshall married Jennie and they lived on his father’s farm. During
the years 1870 to 1875, Marshall’s mother died and his father retired, leaving Marshall the farm and
making him head of the house in his late 30’s. By 1880, John Fairbanks had also died and Marshall’s
nephew, Frank, worked on the farm with him. Marshall and Jennie never had any children.

From the years 1878 until 1888, if not longer, Marshall kept a daily account of life on the farm, including
his accounts of the weather, money coming in and out, and any other events of interest. He wrote about
driving into Buffalo to sell crops and about laborers that came to the farm to work for a few months at a
time. According to the census in 1875, Marshall’s farm had expanded to 126 acres. He harvested wheat,
oats, Indian corn, potatoes, peas, beans, apples and grapes. On the farm they also raised a small number
of cattle, swine, and poultry, made butter, and sold eggs.

e m ey = e T " @ g menma

Residence of MARSHALL A. FAIRBANKS, Euans Center, Erie County, N.V.

——— —

T
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Read through the Excerpts from Marshall Fairbanks Diary, 1878 and answer the
guestions.

March 6

Mild partly clear with a south wind Webster and | went to Buffalo with the team took 18 chickens live 81v4
Ibs of butter 9 dozen of eggs and a bushel of apples received of poltry 10cts am to $9.00 received for
butter 26 cts am to $21.12 eggs at 20 cts a doz $1.80 and apples $1.25 To cash for groceries $13.80 To
cash for timothy seed $8.90 shoes for Jennie $2.50 expenses,70 cts

Note: Jennie is Marshall’s wife. Webster is a hired laborer.
poltry = poultry
cts = cents
am = amounting
doz = dozen

April 17
APRIL 17
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Mild and pleasant with a south and north wind fine time to sow grain Wet dragged in oats and plowed
some | helped Jennie make soap and Albert and | worked fixing a room up stairs in the west end of the
home for Albert room

Note: Albert is a hired laborer

HARVEST MODULE zD N
o HISTORY Who are we? FARMERS' EMUSEUM'




JULY 16.

Very hot weather with a west wind We drew in 4 loads of hay riged the machine in to a reaper and cut
some winter wheat and bound some

October 28
OCTOBER 28,
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Cool and clowdy with a west wind rained and snowed some last night. | helped Jennie wash and chored
around Frank cribed 54 bushels of corn and plowed part of the day Webster went to Buffalo To cash paid
for preaching at the Corners $1.00

Webster came home

To cash received for five bushels of wheat $5.00

Note: Frank is Marshall’s nephew
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October 29

.'/ . / F ’-/. -"-'?/ - .'('/ . z N i ;'//

Cool and clowdy snowed and rained some with a west wind Webster and Frank husked corn | helped
Jennie in the house
Frank finished working for me by the month

1. Using the excerpts from Marshall Fairbanks’ diary complete the following graphic organizer with Mr.
Fairbanks’ notations about the weather and what chores each person was doing.

Weather | Marshall Jeanie Frank Hired laborers:
Webster or Albert

Spring
(March &
April)

Summer
July)

Fall
(October)

2. List all of the crops mentioned in Mr. Fairbanks’ diary.
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Discover the Wilder Family records in the census information from 1860, 1870,
1875

Wilder Family Overview

Almanzo James Wilder, lead character in Farmer Boy and husband of author Laura Ingalls Wilder was born
February 13, 1857, near Malone New York. He was the fifth child of James and Angeline Wilder. His family
left the farm in Malone 1875 to seek better farmland in Minnesota. The 1875 New York Census indicates
that Almanzo’s oldest brother Royal remained on the farm in Burke. The following are excerpts from the
US Census for Malone NY from 1860, 1870 and the New York State Census 1875 refer to the Wilder farm.

The United States constitution directs that every 10 years, since 1790, the US Government has to count
the population.

1860 US Census - Franklin County, Burke, NY
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James Wilder | 47 M Farmer $2000 31000 VT
Angeline 38 F New York
Laury A 16 F New York | Yes
Royal G 13 M New York | Yes
Eliza J 10 F New York | Yes
Alice M 5] F New York | Yes
Almanzo J 1 [ New York
Mary Staves | 16 F Canada
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1870 US Census - Franklin County, Burke, NY
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Wilder, James 58 M Farmer $4000 | $1600 Vermont
Wilder, Angeline | 49 F Keeping house New

York
Wilder, Laura 24 F School teacher New

York
Wilder, Royal 21 M Woarks on farm New

York
Wilder, Eliza 18 F School teacher New

York
Wilder, Alice 16 F At home New

York
Wilder, Almanzo | 11 M New

Yark
Wilder, Perley 1 M New

York
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1875 New York Census

Franklin County, Burke, NY
Agricultural Schedule:
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1. According to the census, list who was living on the Wilder Farm in 1860 and 1870

2. Using the census data, complete the following table with the age and list either their occupation or

whether they were in school.
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3. According to the Wilder Family Overview calculate Almanzo’s age in 1860 and 1870.

1860 1870
-1857 -1857

What age was recorded for Almanzo on the census?

1860: 1870:

Ages were often rounded off, especially for children, thus putting them in the wrong age category.

4. List the crops which Royal harvested in 1874.
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Cochran Family Overview

In 1804, Alexander Cochran, an emigrant from Ireland purchased the first track of land from the Holland
Land Company in Ripley, New York located in Chautauqua County on Lake Erie. His brothers, Robert and
Hugh, arrived in Chautauqua County a few years later. The three brothers farmed for a living and their
families continued to farm the same land in Ripley for the next 200 years.

Alexander and his wife Nancy had 13 children. Four of their sons farmed the land at one time or another.
Alexander’s great grandson, James Jr, owned the land when the Cochran farm received a Century Farm
Award in 1967. A. James Cochran still owns some of the original family land in Ripley.

Robert and his wife Mary Jane had 10 children and three of their sons farmed in Ripley at least for a time.
The Robert Cochran family did not continue farming past the first generation born in New York.

The youngest of the three Cochran brothers, Hugh was married to Sarah and had 8 children. Their son,
William, continued to farm the land in Ripley. Of William’s three sons, two of them, Alexander and David,
also became farmers and lived in Ripley.

In the mid-nineteenth century, the Cochrans were raising a variety of crops, but seem to have focused
primarily on sheep. This continued until 1875, when cattle, milking, and butter production became much
more prominent. In 1982, the Cochrans were producing dairy products and keeping fields for hay. Today
the Cochrans are raising Holstein Cows and have vineyards on their farm.

30
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Source: “Ripley,” in New Topographical Atlas of Chautauqua County, New York. Philadelphia: William
Stewart, 1867, 65.

1. What is the date of the map?

2. Using a colored pencil, highlight the Cochran family’s land. List the members of the Cochran family
which you can find on the map.

3. According to the information in the Cochran Family Overview how many years had the Cochrans
been farming in Ripley when this map was drawn?
1867
-1804

4. Which lake is shown on the map?

5. Use a colored pencil to trace the +++++ symbol.

6. What do you think the symbol on this atlas represents? What would this mean for transporting
goods from the Cochran farm to the market?
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Ann Scutt Overview

The Scutt family lived in Livingstonville, in the town of Broome, located in Schoharie County, New York.
Ann was married to Eli Scutt and they had three children: a son named Aaron, born in 1843, a daughter
named Harriet Adelaide, born in 1845, and a daughter named Mariette Frances, born in 1847. In her
diary, Ann refers to her daughters by both their first and middle names.

Ann kept a diary in which she recorded the daily events on their farm, activities of her family and friends,
and the various people who boarded with them. Ann and Eli sometimes had hired help living with them.

According to the 1860 United States census, James Riphenburg and Polly Saddlinger were living with the
family as servants. Ann mentions both James and Polly in her diary entries from 1860.

Between 1855 and 1875 the New York Census Agricultural Statistics indicate that the Scutts were
harvesting oats, rye, corn, potatoes, beans, and a small amount of buckwheat, peas, maple molasses, and
grasses. It appears that they were primarily sheep and dairy farmers. They produced 135 pounds of wool
in 1855, 385 pounds in 1864 and 260 pounds in 1865. They produced 500 pounds of butter in 1855 and
250 pounds in 1864.

In 1866 the Scutts neighbors were George Borthwick, Seymore Scutt, Ambrose Scutt, William Scutt, and
Lana Willams. Ann mentions these neighbors in her diary.
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January 1860
3: Cold the girls staid home from school to help me wash
26: Cold Aaron took two loads of oats to Broms

Note: Ann refers to her father-in-law, Abram Scutt, as “Brom”

April 1860
15: Very cold the windows are frosty Aaron went after Mr Borthwick to doctor the cow
30: Pleasant—Aaron and | went to the city brought Caroline Young home with us to sew

May 1860

9: Cloudy Ambrose Scutt called and got Williams clover seed Mary Jane Vosbergh borded here was very
homesick Eli and James are a plowing on land occupied by S. Snyder

10: Cloudy Eli went to the school house after Aaron to drag a working on Stephen Snyder’s land this week
26: Cloudy in the morning rainy in course of the day commenced and finsh’d planting corn

June 1860
1: Loury Aaron went to the hollow after cabbage plants Eli and James thresh’d in the afternoon

Note: Loury = cloudy, overcast or grey
Thresh’d = threshed

July 1860

3: Lowry the girls went a berrying in the morning got wet a coming from school

11: Pleasant rather cool for the time of year Polly Aaron and myself went down the hill a berrying with the
horse and wagon

Note: Lowry = cloudy, overcast or grey
Berrying = berry picking

November 1860
12: Foggy and stormy Richard S & Stevy & Smith came over and thresh’d a load of Buckwheat with the
machine Julia Ann is a boarding here

December 1860
4: Snowy they are a butchering the cow Adelaide is sick
25: More moderate they thresh again to day Adelaide and Frances went over with them...

February 1861
19: Pleasant Eli and Aaron went to Town Meeting the girls and | went to Nancy Peters a visiting

April 1861
7: Pleasant—Eli brought Jane Haskins here
8: Pleasant Jane Haskin commenced work

May 1861

1: Lowry the girls got part ready to have their likenesses taken give up it commenced raining they dipped
candles Aaron went and had his taken

7: Windy rain’d a little we washed the kitchen wall

8: Showery clean’d the chamber they are a plowing

15: Pleasant Eli and Aaron are working road the churn pedler took dinner here Eli bought a churn

24: Pleasant we clean’d the further buttery swep the dore yard a little
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Note: swep = swept
dore yard = dooryard, a yard outside the front or back door of the house

September 1862

2: Quite windy Harriet went to Mrs Williamses to pick hops we had frost at knight...

3: Pleasant | am doing my work alone

8: Pleasant Aaron and | went to Reensselairville I had my teeth fixd carried our wool to the machine

October 1862

31: Very pleasant Eli went to Coxsackie with a load of Buckwheat flour Aaron went to the cider mill got a
barrel of cider in the afternoon | went with him to gather walnuts Elisha came to Greenville and took the
girls home with him to stay over Sabbath

November 162

26: Pleasant Made sausages

1. Using the excerpts from Ann Scutt’s diary complete the following graphic organizer with Mrs. Scutt’s
notations about the weather and what chores each person was doing.

Weather | Eli Ann Aaron Girls — Harriet | Hired
Adelaide & Servants —
Mariette James &
Francis Polly

Winter
(December
— February)

Spring
(March -
May)

Summer
(June-
September)

Fall
(October -
November)

2. List all of the crops mentioned in Mrs. Scutt’s diary.

3. List each of the people that Mrs. Scutt records as boarding with them.
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See a family at work in photos from the Lainhart Family Century Farm, Albany
County, Guilderland, NY

Lainhart Family Overview

x
=]
.

Michael Leonhardt immigrated to New York from Germany in 1765, settling first in Dutchess County. In
1768 he moved with his wife and four children to the Rensselaerwyck Manor in Albany County. The
Lainhart’s (originally Leonhardt) continued to pay rent to the Manor until 1851 when they received the
deed to the land.

Michael had eleven children, two of his sons, Simeon and Hendrick inherited the farm. Simeon’s son
Henry went on to farm the original family land in the third generation. Henry’s son Stephen continued to
farm the family’s land and then turned it over to his son Charles. Charles’ son Reid and his wife Sue
continue to live on the family land today, although it is no longer being farmed.

From the 1850’s to the 1870’s the Lainhart’s produced timothy hay, oats, rye, wheat, buckwheat, clover
hay, and broom corn. They also raised sheep and pigs, which became the farm’s main product through the
following three decades.

The Lainhart’s were awarded a Century Farm Award in 1939.
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? GUILDERLAND
¢ CENTRE

AND CENTRE DIRECTORY.
P i Dealer In Genernl Merchandies and
Baloon,
8. Vine,., Dealor in Grooeries, Hardware and_ Orockery,
F. Ecvorson... Haroess Maker and Carriage Trimmings.
ngdate.. Manufsctarer of Myatt Wine.
L. 'W. Daborn... Tailor and Jastice of Peace,
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BAMILTONVILLE BUSINESS DIRECTORY.

H. Bloa...Propristor of Bloan's Hotal,
T, Weaver...Dealer in Gonoral Merchandiss, and Watch

lltpli;in‘,
H Bpawn.., “ “ =
Bwann & Bon...Marble Workers and Undertakers,

ENOWERSVILLE EUSINESS DIRECTORY.

€. C. Crounss...Propristor of Crounse Hotel

F. Crounse, Jr...Phyeician and B o,

T. H. Zanderson,.. Dealer in General Merchandise,

J. Keenholts,,, General Contrnetor,

7. F. Crounse... Phiysician and Surgeon, spposite Luthe-
ran Charch.
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1. Who do we see in this picture?

2. What do you think they have been doing?
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EXTENSION ACTIVITIES

Overview:

- Reinforce aspects of NYState Native American gardening practices, specifically the Three Sisters
Garden.

- ldentify cultural staple Native American foods (corn, beans, and squash.)

- Draw comparisons of how, why, and where foods were grown during the Native American (Six
Nation) settlements of NY State with those of early European settlers. Draw comparisons with
contemporary family garden practices, industrial farming, and supermarket availability of
vegetables. (Ex. Corn, Beans, Summer Squash, Winter Squash)

- Stress collaborative aspects of the Thee Sisters Garden.

Objectives:

Students will be able to:

- Describe the horticultural and collaborative aspects of the plants of the Three Sisters Garden.

- ldentify and describe the component vegetables of the Three Sisters Garden.

- Understand how vegetables can be used as design elements.

- Research visual image samples of beans, corn, and squash.

- Reinforce prior curricular learning of NY State Native American culture and agricultural food
production.

- Create an individual representation, in felt, of one vegetable from the Three Sisters Garden.

Anticipatory Set:

1. The teacher gives a mini-presentation, with colored chalks, focusing on the growing habitat of

the Three Sisters Garden. Students are asked what the component plants are, and how each of the

plants grows. The teacher responds by creating a drawing on the board after each component is
related, thus creating a visual image and size reference for the students.

2. Various samples of beans, corn, and squash are shown to the students. Students notice the

individual characteristics, color, size, texture, and hardness of each sample vegetable. The samples

are cut open to reveal the vegetable’s interior cavity and seeds. Discussion follows as to taste of
the individual vegetables, cooking methods, planting of the seeds.
Materials:

- Vegetables: various samples of beans, corn and squash (and/or appropriate visual references)

- Drawing paper, pencils, straight pins, scissors

- Felt (various colors)

- Wonder Under (an iron on adhesive) or Elmer’s Glue

Process:

1. Students review elements of the Three Sisters Garden: individual vegetables and plant habits.

2. Students research visual images of beans, corn, and squash and their respective plants — from

real examples or photographic representations.

3. On a 9 x 12 sheet of scrap paper, students draw one example vegetable. The vegetable is

broken down into simple design components.

4. The vegetable design is cut out from the paper (serving as a pattern), and then pinned onto the

felt. (If using Wonder Under, large pieces of felt can be prepared first, and then cut into smaller

student size portions.)

5. The vegetable pattern is cut out of the felt.

6. The felt vegetable design components are adhered to a 9 x 12 felt background. If using Wonder

Under, an adult irons down the component pieces. If not, then students can glue felt pieces in

place using Elmer’s Glue.

NOTE: This task can be accomplished using colored paper.
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Overview:

- Reinforce aspects of NYState Native American gardening practices, specifically the Three Sisters
Garden.

- ldentify cultural staple Native American foods (corn, beans, and squash.)

- Draw comparisons of how, why, and where foods were grown during the Native American (Six
Nation) settlements of NY State with those of early European settlers. Draw comparisons with
contemporary family garden practices, industrial farming, and supermarket availability of
vegetables. (Ex. Corn, Beans, Summer Squash, Winter Squash)

- Stress collaborative aspects of the Thee Sisters Garden.

Objectives:

Students will be able to:

- Describe the horticultural and collaborative aspects of the plants of the Three Sisters Garden.

- ldentify and describe the component vegetables of the Three Sisters Garden.

- Understand how vegetables can be used as design elements.

- Research visual image samples of beans, corn, and squash.

- Reinforce prior curricular learning of NY State Native American culture and agricultural food
production.

- Create an individual stenciled and stamped representation of one vegetable, and it’s seeds,
from the Three Sisters Garden.

Anticipatory Set:

1. The teacher gives a mini-presentation, with colored chalks, focusing on the growing habitat of

the Three Sisters Garden. Students are asked what the component plants are, and how each of the

plants grows. The teacher responds by creating a drawing on the board after each component is
related, thus creating a visual image and size reference for the students.

2. Various samples of beans, corn, and squash are shown to the students. Students notice the

individual characteristics, color, size, texture, and hardness of each sample vegetable. The samples

are cut open to reveal the vegetable’s interior cavity and seeds. Discussion follows as to taste of
the individual vegetables, cooking methods, and planting of the seeds.
Materials:

- Vegetables: various samples of beans, corn and squash (and/or appropriate visual references)

- Scrap drawing paper, pencils, scissors

- Stencil paper, heavy drawing paper, OR old manila folders

- Stamp-making rubber or Styrofoam plates (for stamps)

- 9 x 12 pieces of muslin fabric OR background paper

- Tempera or acrylic paint

- Several small sections of sponge (for stenciling)

- Paper plate for a palette

Process:

1. Students review elements of the Three Sisters Garden: individual vegetables and plant habits.

2. Students research visual images of beans, corn, and squash and their respective plants and

seeds — from real examples or photographic representations.

3. On a 9 x 12 sheet of scrap paper, students draw one example vegetable. The vegetable is

broken down into simple design components. Seed and/or leaf sections are drawn separately.

4. The vegetable design is cut out from the paper (serving as a pattern.) The design is placed onto

the stencil paper and traced out. The interior space of the vegetable design is cut out from the

stencil paper. Additional design components can be cut using additional stencils for overlays.

5. Seed drawings are traced and cut from stamp rubber or Styrofoam plate.

6. Stenciling:

- Small amounts of tempera or acrylic paint are laid out on paper plate palette. Take sponge and

dip it into the desired color (mixing colors with the sponge.) Tap off excess paint on scrap paper.

- Place cut stencil on a 9 x 12 sheet of muslin fabric or paper.

- Lightly bounce the sponge in a vertical motion over the stencil. Apply secondary colors while
the paint is damp.
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- Add stencil details after the first coat of paint is dry.
- Apply paint to stamp-seed detail with the sponge. Add stamp seed details to the stenciled
composition.
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Overview:

- Reinforce aspects of NYState Native American gardening practices, specifically the Three Sisters
Garden.

- ldentify cultural staple Native American foods (corn, beans, and squash.)

- Draw comparisons of how, why, and where foods were grown during the Native American (Six
Nation) settlements of NY State with those of early European settlers. Draw comparisons with
contemporary family garden practices, industrial farming, and supermarket availability of
vegetables. (Ex. Corn, Beans, Summer Squash, Winter Squash)

- Stress collaborative aspects of the Thee Sisters Garden.

Objectives:

Students will be able to:

- Describe the horticultural and collaborative aspects of the plants of the Three Sisters Garden.

- ldentify and describe the component vegetables of the Three Sisters Garden.

- Understand the significance of the sun for the growth of plants.

- Understand how vegetables can be used as design elements.

- Understand how the sun was represented in Native American art.

- Research visual image samples of beans, corn, and squash.

- Reinforce prior curricular learning of NY State Native American culture and agricultural food
production.

- Create an individual mosaic, using dried beans, peas, and corn kernels, of one vegetable from
the Three Sisters Garden and/or a sun pattern based on Mohawk design.

Anticipatory Set:

1.The teacher gives a mini-presentation, with colored chalks, focusing on the growing habitat of

the Three Sisters Garden. Students are asked what the component plants are, and how each of the

plants grows. The teacher responds by creating a drawing on the board after each component is
related, thus creating a visual image and size reference for the students.

2. Discuss the importance of the sun in the development of plant growth, as well as it’s significance

as a symbol within the Mohawk culture.

3. Various samples of beans, corn, and squash are shown to the students. Students notice the

individual characteristics, color, size, texture, and hardness of each sample vegetable. The samples

are cut open to reveal the vegetable’s interior cavity and seeds.

NOTE: In this assignment, students are encouraged to look and feel the individual seed

components of the vegetables. Differences in color, shape and size are stressed.

Discussion follows as to taste of the individual vegetables, cooking methods, planting of the seeds.

Materials:

- Vegetables: various samples of beans, corn and squash

- Dried beans, peas, and corn kernels (various sizes and colors)

- Scrap drawing paper (cut to size), pencils

- Heavy weight cardboard, cut to size. (I used a 6 inch square) primed with white acrylic or latex
paint.

- Carbon paper (cut to size of finished piece)

- Small Dixie cups

- Elmer’s glue (set in individual Dixie cups)

- Small brushes

- Coffee can filled with water to hold glue brushes after use

Process:

1. Students review elements of the Three Sisters Garden: individual vegetables and plant habits.

2. Students research visual images of beans, corn, and squash and their respective plants and

seeds — from real examples or photographic representations AND/OR students look at examples of

Six Nation (Mohawk) Sun designs.

3. On a 6-inch square sheet of scrap paper, students draw one example vegetable or sun design.

The vegetable and/or sun are broken down into simple design components.
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4. Using carbon paper, the vegetable and/or sun design is traced onto the heavyweight, primed

cardboard section.

5. Students have a selection of different dried beans, peas, and corn kernels in separate cups on

their desk. Small cups of glue and brushes are also placed out on individual desks.

6. Working a small section at a time, place a good amount of glue onto the cardboard. Place ‘seeds’

tightly together to fill the allotted space. Continue the process until the entire board is filled.

NOTE: If working the seed mosaic as a group mural, make sure that students know to keep the

background color uniform on each of the tiles.

- ***Students should put their name on the back of their piece before they start the glue
process.

- When completely dry, mosaics can be covered with a dilute Elmer’s glue solution. This will seal
the seeds in place and add a slight shine to the finished pieces.
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Overview:

- Reinforce aspects of NYState Native American gardening practices, specifically the Three Sisters
Garden.

- ldentify cultural staple Native American foods (corn, beans, and squash.)

- Draw comparisons of how, why, and where foods were grown during the Native American (Six
Nation) settlements of NY State with those of early European settlers. Draw comparisons with
contemporary family garden practices, industrial farming, and supermarket availability of
vegetables. (Ex. Corn, Summer Squash, Winter Squash)

- Stress collaborative aspects of the Thee Sisters Garden.

- Introduce and reinforce the power of pattern and symbolism within the Native American culture
and their visual representations.

Objectives:

Students will be able to:

- Describe the horticultural and collaborative aspects of the plants of the Three Sisters Garden.

- ldentify and describe the component vegetables of the Three Sisters Garden.

- Understand the significance of symbolism and repeat pattern within the Native
American/Mohawk Nation.

- Recognize the Mohawk Nation flag

- Understand how and why wampum was used. (Trade, decorative arts)

- Research visual image samples of Mohawk Nation design, especially using wampum bead
techniques.

- Reinforce prior curricular learning of NY State Native American culture .

- Create an individual ‘wampum’ mosaic, using dried and dyed ditalini macaroni, based on nature
patterns in Mohawk design.

Anticipatory Set:

1.The teacher gives a mini-presentation, with colored chalks, focusing on the growing habitat of

the Three Sisters Garden. Students are asked what the component plants are, and how each of the

plants grows. The teacher responds by creating a drawing on the board after each component is
related, thus creating a visual image and size reference for the students.

2.Various samples of beans, corn, and squash are shown to the students. Students notice the

individual characteristics, color, size, texture, and hardness of each sample vegetable. The samples

are cut open to reveal the vegetable’s interior cavity and seeds.

3. The Mohawk Nation flag, or a scaled representation, is on display in the front of the room.

Students are encouraged to decipher the imagery contained on the flag. (Royal blue ground color,

white pattern. Large, centrally placed open-winged bird —Mohawk- surrounded by squared chain

links —unification of the Six Nations.)

Discussion follows as to various pictorial symbols important within the NY State Native American

nations.

Materials:

- Vegetables: various samples of beans, corn and squash

- ‘Wampum:’ ditalini macaroni, dyed to suit.
(1 used the natural color, and a dyed dark navy blue)
(*To dye macaroni, mix powdered Rit dye and rubbing alcohol in a large container. Wearing
rubber gloves, place about a third of a box of macaroni in at a time and swish around until you
achieve your desired color. Make sure that the macaroni does not stay in the liquid too long.
Remove macaroni from the liquid and spread out on a plastic sheet to dry. When completely
dry, place macaroni in a covered container.)

- Quarter inch graph paper (cut to size), pencils

- Heavy weight cardboard, cut to size. (I used a 6 inch square) primed with white acrylic or latex
paint.

- Carbon paper (cut to size of finished piece)

Small Dixie cups
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- Elmer’s glue (set in individual Dixie cups)

- Small brushes

- Coffee can filled with water to hold glue brushes after use

Process:

1. Students review elements of the Three Sisters Garden: individual vegetables and plant habits.

2. Students research visual images of NY State Native American design — from real examples or

photographic representations.

3. On a 6-inch square sheet of graph paper, students draw one example of a NY State Native

American design. The design should be bold, and broken down into simple design components.

4. Using carbon paper, the design is traced onto the heavyweight, primed cardboard section.

5. Students have a selection of different dyed ditalini wampum in separate cups on their desk.

Small cups of glue and brushes are also placed out on individual desks.

6. Working a small section at a time, place a good amount of glue onto the cardboard. Place

‘wampum’ tightly together (trying to go in the same direction) to fill in the design. Continue the

process until the entire board is filled.

(* The children’s hands will pick up some of the color of the dyed macaroni. Have them wash their

hands when done.)

NOTE: If working the wampum mosaic as a group mural, make sure that students know to keep

the background color uniform on each of the tiles.

- ***Students should put their name on the back of their piece before they start the glue
process.

- When completely dry, mosaics can be covered with a dilute Elmer’s glue solution. This will seal
the seeds in place and add a slight shine to the finished pieces.
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