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Bauer, Joan. Squashed. Puffin Books, 1992. Ellie Morgan’s life would
be almost perfect if she could get her potentially prizewinning pumpkin
to put on two hundred pounds before the Rock River Pumpkin Weigh-
in.

Bourgeois, Paulette. The Amazing Apple Book. Addison-Wesley
Publishing Company, Inc., 1990. Information on apples including their
cultivation, crafts, and recipes.

Bourgeois, Paulette. The Amazing Potato Book. Addison-Wesley
Publishing Company, Inc., 1991. Information on potatoes including
their cultivation, crafts, and recipes.

Burns, Diane L. Cranberries: Fruit of the Bogs. Carolrhoda Books,
Inc., 1994. A brief history of the “bog ruby” reveals the berry’s
versatility and importance to the Native Americans and pilgrims as well
as shows the activities that take place throughout the growing season
on a cranberry farm.

Corwin, Judith Hoffman. Harvest Festivals Around the World. Silver
Burdett Press, 1995. A history of many crop-related festivals including
craft activities and recipes.

Darian, Shea. Grandpa’s Garden. Dawn Publications, 1996. On
Saturdays, Grandpa and grandchild work side by side in the garden.
Among the radishes and rhubarb they share their deepest feelings and
wishes, and learn firsthand of life, death, growth, and change.

Denee, Joanne. In the Three Sisters Garden. Common Roots Press,
1995. The three sisters—corn, squash, and bean—an ancient and
contemporary agricultural tradition, are discussed through myths and
folklore, craft activities, recipes, and gardening procedures.

Hausherr, Rosemarie. What Food is This? Scholastic, 1994. Fish,
sausage, carrots, and many more foods are detailed in this tale of food
origins. Fun trivia for the entire family and classroom.

Hughes, Meredith Sayles and Tom Hughes. Buried Treasures: Roots
and Tubers. Lerner Publications Company, 1998. Examines the
discovery and migration of potatoes and edible roots, as well as their
roles in cooking, technology, and world cultures. The field to table
process is also examined.

Hughes, Meredith Sayles and Tom Hughes. Cool as a Cucumber, Hot
as a Pepper: Fruit Vegetables. Lerner Publications Company, 1999.
Information and a bit of history about vegetables which are
scientifically fruits.
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Hughes, Meredith Sayles and Tom Hughes. Green Power: Leaf and
Flower Vegetables. Lerner Publications Company, 1999. Colorful
photographs and a unique format provide information on leaf and
flower vegetables including cabbage, broccoli, artichokes, spinach and
more.

Hughes, Meredith Sayles and Tom Hughes. Stinky and Stringy: Stem
& Bulb Vegetables. Lerner Publications Company, 1999. Examines the
discovery and migration of onions, garlic, leeks, celery, asparagus, and
rhubarb, as well as their roles in cooking, technology, and world
cultures. The field to table process is also examined.

Hughes, Meredith Sayles and Tom Hughes. Yes We Have Bananas:
Fruits from Shrubs and Vines. Lerner Publications Company, 2000.
Examines the discovery and migration of bananas, berries, and melons,
as well as their roles in cooking, technology, and world cultures. The
field to table process is also examined.

King, Elizabeth L. Chile Fever. Dutton Children’s Books, 1995. Color
photos and text show the growth cycle, history, and importance of chile
peppers to cultures of the world.

Kite, Patricia L. Garden Wizardry for Kids. Barron’s Educational
Services, 1995. History and folklore associated with common fruits and
vegetables and the methods for raising, eating, and crafting with them.

McMillan, Bruce. Eating Fractions. Scholastic Press, 1991. This
photographic feast shows food cut into halves, thirds, and fourths.

Rendon, Marcie R. and Cheryl Walsh Belville. Farmer’s Market.
Carolrhoda Books, Inc., 2001. Full of colorful photographs, this book
describes the efforts of many families who work hard to produce food
that is sold at farmers’ markets.

Rushing, Felder. New Junior Garden Book. Meredith Books, 1999.
This colorful and student-friendly book provides hundreds of projects
for kids to grow and make. Projects are ranked from simple to more
advanced.

Schotter, Roni. 4 Fruit & Vegetable Man. Little, Brown and Co.,
1993. A multi-cultural story of a small, urban fruit stand and the
connection between farmer and consumer.

Weaver, Willam Woys. 100 Vegetables. Algonquin Books of Chapel
Hill, 2000. Enjoy learning about one hundred intriguing vegetables
from around the world, some of which are regulars on the dinner table.
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