STIRRING UP AGRICULTURE
WITH FINDING GRANDMA’S SPOON
PRESENTERS: JO ANN HEBERT
CATHERINE OLINDE

T’he Gumbo Pot 1s the entire unit.

Finding Grandma’s Spoon 1s the closing
activity for the Gumbo Pot.




The Gumbo Pot

Jo Ann Hebert
Catherine Olinde
[Louisiana




Objective/Agenda

*The Gumbo Pot is a series of activities used to
explore Louisiana products grown and harvested
on the farm or harvested from our natural
resources. Our project begins with a brief

history of gumbo and how the name came to
be......

*Our students will explore products grown in
Louisiana and Pointe Coupee Parish. The

ctiidentc will hrino in a rercine and decide whirh




What is gumbo?

In Louisiana, gumbo is a stew or
soup. It usually has meat or shellfish
and vegetables. There are three
types of gumbo: okra, file’ and roux.
Okra, file’ and roux are used to make
gumbo thick.




The History of Gumbo

Gumbo is typically divided into two varieties,
Creole and Cajun. “Creole” after the Louisiana
Creole people, descendants of French and
Spanish settlers who lived in New Orleans and
southeastern Louisiana and “Cajun”
descendants of French-speaking settlers who
were run out of Acadia and lived in
southwestern Louisiana. Creole gumbo most
often has seafood, tomatoes and a thickener.

Cajun gumbo has a dark roux, and file’ is usually
1sed




Gumbo Definitions

roux-made by mixing equal amounts of flour and oil,
cooking it until it is dark brown in color.
Used to make gumbo thick.

okra-is an African vegetable. It is believed by some that okra was brought to American by
slaves during the early 1700’s. Creoles learned about okra from the slaves.

,.,;f&
file’-is made from ground sassafras leaves. It was used as a medicine by the Choctaw Indians
of Louisiana, Mississippi and Alabama. It was also used as a way to make gumbo thick.

in Louisiana. Leaves are used to make file’.




Gumbo Types

Questions that students will ask themselves to
decide which type of gumbo recipe they have
brought in for research.

1.Does my gumbo recipe have roux in it? (oil and
flour)

2.Does my gumbo recipe have okra in it?
3.Does my gumbo recipe have file’ in it?

4.What type of gumbo recipe do | have?




Student Recipes — Lesson 2
(recipes)

Students bring in any gumbo recipe
from home.

In groups of three, the students
decide what types of gumbo their
recipe would make. Okra? File’?
Roux?




Louisiana Products — Lesson 3
where can they be found?)

Map Key

Beef

Cotton

Fish

Milk

Poultry

Rice

Shrimp

Soybeans

Sugarcane Ly
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l. Which part of Louisiana is sugarcane resources found?
a. northem
b. southern
<. western
d. eastern
2. According to the Map Key, which resource is not found in Louisiana?
a. poultry
b. cotton
c. beef
d. soybeans
3. Does Louisiana have more resources of cotton or milk?
a. milk
b. cotton
4. Is cotton produced more in the northern or southern part of Louisiana?
a. northern
b. southermn




Where are the products located?

LOUISIANA’S AGRICULTURE

The top commodities produced in cach parish, based on the 2008 gross farm value
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This is a list of crops m_,oésmwdm@_w w:umm Parish.

Cotton
Forestry

Christmas Trees

Strawberries
Corn

Grain Sorghum
Oats
Tomatoes
Hay

Pecans

Rice
Soybeans
Sugarcane
Beets
Broccoli
Green Onions
Snap Beans
Spinach
Sweet Corn
Watermelon
Crawfish

Cabbage
Cantaloupe
Carrots
Cauliflower
Collards
Cucumber
Eggplant
Garlic

Irish Potatoes
Lima Beans
Mustard
Okra
Onions

Bell Peppers
Pumpkin
Shallots
Southern Peas
Squash
Turnips
Wheat
Alligators
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Ag Product Sheets — Discuss La

Products and continue with map skills
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Ag Sheets cont.

CRAWFISH

A CORMMODITY FACT SHEET COMPILED 8Y THE LOUISIANA AG IMN THE CLASSROOM PROGRAM

RICE

A COMMODITY FACT SHEET COMPILED BY THE LOUISIANA AG IN THE CLASSROOM PROGRAM
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Match the Plant or Food — Lesson

4 (students are exposed to various crops)
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Letter Writing —Lesson 5 (Class

letter to local farmer)




Make file/flour — Lesson 7
(students make file and flour)

How to Make File' - HOW TO MAKE FLOUR
FROM WHEAT

In Louisiana, wheat is harvested in April and May. When itis

harvested the wheat kernel is removed from the hull in the

combine. When the wheat is brought to the mi

ground inte flour. If the whole kernel is ground the flour is

Sussafvas leaves on tree. called whole wheat flour. This is what you will be making in

To grind leaves with a mortar and pestle: class.

1. Using the mortar and pestle place a few grains of wheat

into the mortar.

2, Take the pestle and slowly start to press and grind in 2
circular motion.
3. Keep grinding and pushing the kernels down to the bottom.

4. Continue grinding until all the kernels are ground into flour.

A pestlie i s straigh( ool with 2 vounded end used (o grind things

in the mortar,




Garden Area — Lessons 8, 9, 10

(students investigate seeds and review proper
garden etiquette)




Student Work
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Student Projects/Presentations




Review/Written Assessment

i is the process of growing and harvesting living things, like crops
and livestock.

™~

. Agriculture provides you with for clothes, for your body,
and for shelter.

[

. Crops like tomatoes, rice, and wheat are

.

. Resources like shrimp and crabs are

w

. Farmers and fishermen make a living by

-,

Most crops are harvested by today,

=

The state food of Louvisiana is .

8. Gumbo is a stew or soup, thickened using 3 ,or

9. Okra is a vegetable originally from

10.File’ is made from ground

1LA are tools used to grind leaves or grains,

12.The mortar is the 5
13.The is a straight tool with a rounded end.
14. is made from a mixture of flower and oil.

MName: Class: Date:

The Gumbo Pot - Louisiana Agriculture

Multiple Choice
Identify the choice that besl completes the stalement or answers the question,

1. Agriculure provides you with __

a. fiber for clothes . materials for shelter
b.  food for your body d. all of the abaye
. 2. What is the state food of Louisiana?
a.  crawfish ¢, oysters
b.  gumbo d. roux
3. In Louisiane, gumbo is a .
a.  stew or soup ¢, made up word
b style of dance d. seafood
4. What are the three ingredients commonly used 10 make gumbo thick?
a.  rice, sausage, chicken ¢. okea, file’, and roux
b. seafood, tomatoes, file" d. Creole and Cajun
5. Where do the products in gumbo come from?
a. the grocery store ¢, factories
b. harvested from natural resoutces or d. other countries

grown on farms for sale
6. What is file” made from?

a. wheat ¢, okra
b, ground sassafras leaves d. rice
____ 7. What contineat is okra originally from?
a8 Alrica c. Europe
b. North America d. South America

8, Farmers and fisherman make their living by v
a. selling the commodities they cultivate . keeping all of their crops to themselves
or harvest
b, buying food at the grocery store

9, Commodities like wheat, tomatoes, and rice are usually :
a. grown on farms b. harvested from natural resources

10. Commodities like shrimp and crabs are usually =
a, grown on farms b, harvested from natural resources

11. What tool is used to grind sassaffas leaves or wheal into fine powders?

1w: A

ERREGIGN e blender
b, grater d. morar and pestle

12, The mortar is the s
a. bowl b, straight tool with a rounded end




Subject Areas covered:

*ELA- Letter writing to local farmers

*Math-measurement of seeds, weight of
products, customary measurement in recipe,
double and triple recipe

*Science-seeds, germination, sprouts, root
vegetables, pollination

*Social Studies — map skills




Common Core/GLE’s (fourth grade)

*MA.4.CCSS.Math.Content.4.NF.A.2
*MA.4.CCSS.Math.Content.4.NF.B.3b
*LA.4.CCSS.ELA-Literacy.W.4.13a
°LA.4.CCSS.ELA-Literacy.W.4.4
*LA.4.CCSS.ELA-W.4.3C
°LA.4.CCSS.ELA-Literacy.W.4.3d
*LA.4.CCSS.ELA-Literacy.W.r.3b




Resources

Books:

Grandma’s Gumbo — Written and lllustrated by Deborah Ousley Kadair
Mrs. Spitzer’s Garden — Written by Edith Pattou, illustrated by Tricia Tusa

Websites: http://aitcla.org/
http://www.statesymbolsusa.org

http://www.brainpop.com/socialstudies/famoush
istoricalfigures/lewisandclark/preview.weml|

http://www.brainpop.com/socialstudies/famoush
istorialfigures/napoleonbonapart/preview.weml

http://www.brainpop.com/socialstudies/ushistor
y/westwardfexpansion/preview.weml
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“Final Grovpy Project
Finding Grandma’s Spoon -

-a culminating “Breakout EDU" session with
Louisiana products and information

-good luck on the breakout!




