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“…school veggie gardens, places where kids can
discover the wonders of picking and eating, see a
dead-looking stick become a tree, the tiniest seed

turning into lettuce and the extraordinary generosity
of the earth” – Jackie French

ABOUT MID NORTH COAST LIVE LIFE WELL @ SCHOOL KITCHEN
GARDEN PROGRAM 

The Mid North Coast Live Life Well @ School (LLW@S) Kitchen Garden Program is designed to
provide students the chance to learn skills and knowledge in growing and producing food through
experiential learning. The program aims to positively influence children’s food choices, attitudes
toward environmental sustainability and working relationships with other children and adults.

BENEFITS OF KITCHEN GARDEN PROGRAMS
Kitchen garden programs teach vital life skills that can enrich students’ personal, emotional and
physical wellbeing, as well as the wellbeing of our planet through sustainable development. They
allow students to explore their world, work collaboratively, think creatively and learn authentically.
Students develop a respect for food, food producers, living things and the environment.
 
Involvement in kitchen garden programs immerses students in nature, promotes healthy eating
and involves students in physical activity. They empower students to make healthy food and
lifestyle choices that can promote personal health and wellbeing. Studies show that involvement
in kitchen garden programs can lead to:
•  Increased willingness to taste new foods.
•  Increased knowledge about vegetables and fruit.
•  Increased consumption of vegetables and fruit.   
 
Kitchen garden programs also contribute to students’ learning and social development. Studies
have found that such programs can: 
•  Improve students’ academic outcomes and success.
•  Increase students’ social behaviour. 
•  Improve students’ communication skills.
•  Improve students’ level of cooperation. 
•  Promote social inclusion among students and their peers.

ABOUT THIS RESOURCE
This resource was designed to provide suggestions on how to successfully implement a kitchen
garden program. It provides guidance on how to set up a kitchen garden; including different
garden examples and a seasonal growing guide. It also provides access to lesson plans for all
Stages of Primary School, with reference to the NSW Department of Education Curriculum and
'Kitchen gardening for sustainability and wellbeing K-6' resource.



STEP BY STEP GUIDE TO GROWING A
KITCHEN GARDEN

To build a successful garden is a process. There are multiple steps that need to
be taken to properly plan, design and build a school garden. Follow the steps

below to get your school garden started.

STEP 1- BUILD SUPPORT
- Recruit school garden committee members including the school principal, teachers or

community members and volunteers to help support you setting up the garden.
- Connect with teachers from other schools to get inspiration from their successful school

gardens.

- Locate the sunny areas in the school or a sunny spot to have plants growing indoors.
- Locate all available water sources for outdoor gardens.

- Learn about the different types of gardens and what would work best for your space. This
includes in ground gardens, raised beds or even a vertical garden.

- Draw a map of the school garden in the planned location. Make sure to include the garden beds,
compost areas and water source.

- Take note of the garden equipment your school already has. Then, make a list of all the
equipment you will need on top. It is also useful finding a space where the equipment can be

stored.

STEP 2- PLAN AND DESIGN YOUR GARDEN

STEP 3- GATHERING MATERIALS FOR YOUR GARDEN

- Create a budget. Consider materials for the garden beds, indoor pots, soil and fertiliser,
gardening tools, watering, seeds, plants and education resources for students and teachers.

- Find community partners and organisations who might be willing to donate resources.
- Look into any possible grants available for sourcing a kitchen garden.

- Look into any fundraising opportunities which could provide some money to purchase
resources.

- Measure and mark out on the planned garden space.
- Build the garden structure or place the garden beds.

- Test and prepare the soil. This is essential to ensure your plants survive. If your garden space
already has dirt available, a soil test can determine what nutrients can be added to help the

plants thrive.
- Plant and label the garden. This can be a great activity to do with the children.

- Look after your garden and share your success. This is a great way to encourage others to start
a kitchen garden themselves.

STEP 4- CREATING AND PLANTING THE GARDEN



Although plants may be seasonally available, they still have specific growing conditions to help
them thrive. These growing conditions include whether they prefer sunny versus shade, the type
of soil they prefer and how often they need to be watered. It is important to consider these when
starting a kitchen garden to make sure your plants have the best chance of successfully growing.

The following link takes you to a full guide on growing seasonal herbs, fruits and vegetables.
Growing Guide.

Plants don’t always have to be grown outside to survive. Many plants can be grown inside the
classroom. These plants can be grown in pots, window boxes and even shoe boxes. Just

remember to follow their growing conditions.

In order to successfully grow a kitchen garden, it is important to understand what produce is best
to grow in which season. The Mid North Coast is a sub-tropical region, meaning there tends to be

hot and humid summers, and cold to mild winters. This affects which plants can successfully
grow in your garden. The seasonal plant guide below suggests which plants are able to

seasonally grow in the Mid North Coast region.

Seasonal Growing Guide

GROWING CONDITIONS

INDOOR PLANTS

https://www.yates.com.au/plants


OUTDOOR LEARNING AND THE
CURRICULUM

STUDENTS WITH SPECIAL NEEDS

KITCHEN GARDENS AND LINKS TO KEY
LEARNING AREAS

Outdoor learning is included in the Australian National Curriculum and it
integrates learning across the curriculum with natural environments.It can develop
positive relationships between students, their teachers and the environment and

also promote sustainabil ity.

Some children just don’t thrive in a classroom environment. They may need hands-
on, practical and active learning experiences. Did you know that school kitchen
gardens have been able to improve children's behaviour, social and emotional

development.

Gardening can combine practical lessons with real world scenarios such as;
designing and calculating a garden bed layout.

Students can use the gardens to conduct scientific investigations such as;
measuring how long it takes sprouts to grow in different areas of the classroom.

Gardening can incorporate English in many ways such as; sign writing,
procedures, recipes and communication with peers.

Kitchen gardening promotes healthy l ifestyles through practical outdoor activities
such as growing fruit and vegetables.

Students can apply visual arts to gardening in garden design, or use pieces of the
garden as inspiration of their art projects.

Mathematics 

Science and Technology 

English 

PDHPE

HSIE 

Creative Arts 

Languages 
School gardening fosters a learning community for the students 

and connecting them with their wider community.

 Gardening can incorporate sell ing produce they’ve grown or learning about the
Aboriginal significance of bush tucker food.



Early Stage 1 
 Early Stage 1 lessons should focus on teaching the students’ foundational

gardening skil ls and provide an introduction to edible plants including the variety,
uses, sources, parts of plants and needs for growth. The following page includes

links to resources which provide lesson plans and ideas for Early Stage 1. 

See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing     
K-6’ resource (page 10 - 21) 
Whole Kids Foundation School Garden Lesson Plans
Healthy Eating Curriculum Kit (pages 58 - 61) 
Teacher Vision Gardening Resources

MATHEMATICS

See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (page 10 - 21)
Whole Kids Foundation School Garden Lesson Plans 
Kids Gardening Lesson Plans
Outdoor Learning and Nature Play Lesson Ideas
Healthy Eating Curriculum Kit (pages 58 - 61) 
See the SPaRK – A Patch from Scratch lesson guide based on the children’s book “A Patch
from Scratch” by Megan Forward 

SCIENCE AND TECHNOLOGY

See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (page 10 - 21)
Whole Kids Foundation School Garden Lesson Plans 
Kids Gardening Lesson Plans
See the SPaRK – A Patch from Scratch lesson guide based on the children’s book “A 

     Patch from Scratch” by Megan Forward 

PERSONAL DEVELOPMENT, HEALTH AND PHYSICAL EDUCATION (PDHPE)

ENGLISH 
See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (page 10 - 21) 
Whole Kids Foundation School Garden Lesson Plans
Healthy Eating Curriculum Kit (pages 58 - 61) 
Teacher Vision Gardening Resources

CREATIVE ARTS
See the NSW Department of Education 'Kitchen gardening for 

     sustainability and wellbeing K-6’ resource (page 10 - 21) 

HUMAN SOCIETY AND ITS ENVIRONMENT (HSIE) 
See the NSW Department of Education 'Kitchen gardening for sustainability 

     and wellbeing K-6’ resource (page 10 - 21) 

https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://www.teachervision.com/gardening
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://kidsgardening.org/lesson-plans/
https://www.natureplayqld.org.au/education/lesson-plans
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://education.nsw.gov.au/teaching-and-learning/professional-learning/scan/past-issues/vol-38--2019/spark-a-patch-from-scratch
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://kidsgardening.org/lesson-plans/
https://education.nsw.gov.au/teaching-and-learning/professional-learning/scan/past-issues/vol-38--2019/spark-a-patch-from-scratch
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://www.teachervision.com/gardening
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0


Stage 1 
 Stage 1 learning should focus on teachers building on the introductory knowledge

learnt in Early Stage 1 knowledge. Lessons should focus on how to grow plants at
school, including observing food plants and growth stages and preparing easy
meals with the produce grown. The following page includes l inks to resources

which provide lesson plans and ideas for Stage 1.

See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (page 10 - 21) 
See the “SPaRK- A Patch From Scratch” lesson guide based on the children’s book “A Patch
From Scratch by Megan Forward”
Whole Kids Foundation School Garden Lesson Plans
Healthy Eating Curriculum Kit (pages 58 - 61) 

MATHEMATICS

See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (page 10 - 21)
See the “SPaRK- A Patch From Scratch” lesson guide based on the children’s book “A Patch
From Scratch by Megan Forward”
Whole Kids Foundation School Garden Lesson Plans 
Kids Gardening Lesson Plans
Healthy Eating Curriculum Kit (pages 58 - 61) 

SCIENCE AND TECHNOLOGY

See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (page 10 - 21)
Whole Kids Foundation School Garden Lesson Plans 
Crunch&Sip Resource Pack- (pages 1- 11)

PERSONAL DEVELOPMENT, HEALTH AND PHYSICAL EDUCATION (PDHPE)

ENGLISH 
See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (page 10 - 21) 
Whole Kids Foundation School Garden Lesson Plans
Healthy Eating Curriculum Kit (pages 58 - 61) 
Crunch&Sip Resource Pack- (pages 1-11)

CREATIVE ARTS
See the NSW Department of Education 'Kitchen gardening for sustainability

Crunch&Sip Resource Pack- (pages 1-11)
     and wellbeing K-6’ resource (page 10 - 21) 

HUMAN SOCIETY AND ITS ENVIRONMENT (HSIE) 
See the NSW Department of Education 'Kitchen gardening for sustainability 

     and wellbeing K-6’ resource (page 10 - 21) 

https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/professional-learning/scan/past-issues/vol-38--2019/spark-a-patch-from-scratch
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/professional-learning/scan/past-issues/vol-38--2019/spark-a-patch-from-scratch
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://kidsgardening.org/lesson-plans/
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.health.nsw.gov.au/heal/primaryschools/Documents/crunch-and-sip/CSClassroomActivitiesStageOneUpdatedDec2016.pdf
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://www.health.nsw.gov.au/heal/primaryschools/Documents/crunch-and-sip/CSClassroomActivitiesStageOneUpdatedDec2016.pdf
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.health.nsw.gov.au/heal/primaryschools/Documents/crunch-and-sip/CSClassroomActivitiesStageOneUpdatedDec2016.pdf
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0


Stage 2
 Stage 2 lessons should focus on guiding students to work and think scientifically

regarding the more in-depth topics of gardening such as different soil types, the
relationships and interdependencies between living things, and different food and

agricultural technologies. The following page includes l inks to resources which
provide lesson plans and ideas for Stage 2.

See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (Pages 34 - 45) 
Whole Kids Foundation School Garden Lesson Plans
Healthy Eating Curriculum Kit (Pages 62 - 64) 
Teacher Vision Gardening Resources

MATHEMATICS

See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (pages 34 - 45)
Whole Kids Foundation School Garden Lesson Plans 
Kids Gardening Lesson Plans
Outdoor Learning and Nature Play Lesson Ideas
Healthy Eating Curriculum Kit (pages 62 - 64) 
Crunch and Sip Curriculum Resource (pages 4 - 9) 

SCIENCE AND TECHNOLOGY

See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (pages 34 - 45)
Whole Kids Foundation School Garden Lesson Plans 
Kids Gardening Lesson Plans
Crunch and Sip Curriculum Resource (pages 4 - 9)

PERSONAL DEVELOPMENT, HEALTH AND PHYSICAL EDUCATION (PDHPE)

See the NSW Department of Education 'Kitchen gardening for sustainability 

Whole Kids Foundation School Garden Lesson Plans
Healthy Eating Curriculum Kit (pages 62 - 64) 
Teacher Vision Gardening Resources

     and wellbeing K-6’ resource (pages 34 - 45)

ENGLISH 

Healthy Eating Curriculum Kit (pages 62 - 64) 
Crunch and Sip Curriculum Resource (pages 4 - 9) 

HUMAN SOCIETY AND ITS ENVIRONMENT (HSIE) 

https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://www.teachervision.com/gardening
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://kidsgardening.org/lesson-plans/
https://www.natureplayqld.org.au/education/lesson-plans
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://d3abc5uv6qifh4.cloudfront.net/Resources/Crunch%26Sip%20Yr%203-4%20combined%20lessons%20Mar_2017.pdf
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://kidsgardening.org/lesson-plans/
https://d3abc5uv6qifh4.cloudfront.net/Resources/Crunch%26Sip%20Yr%203-4%20combined%20lessons%20Mar_2017.pdf
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://www.teachervision.com/gardening
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://d3abc5uv6qifh4.cloudfront.net/Resources/Crunch%26Sip%20Yr%203-4%20combined%20lessons%20Mar_2017.pdf


•  See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing 
 K-6’ resource (pages 34 - 45)
• Whole Kids Foundation School Garden Lesson Plans 
•  Kids Gardening Lesson Plans
•  Outdoor Learning and Nature Play Lesson Ideas
•  Healthy Eating Curriculum Kit (pages 62 - 64) 
•  Crunch and Sip Curriculum Resource (pages 4 - 9) 

Stage 3
 Stage 3 lessons should introduce students to the sustainabil ity aspect of

gardening by looking at the way soil and water affects plant growth and reduces
resource use. Lessons should encourage scientific investigation and systematic
thinking. The following page includes l inks to resources which provide lessons

plans and ideas for Stage 3.

•  See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource 
(pages 34 - 45)
• Whole Kids Foundation School Garden Lesson Plans 
•  Kids Gardening Lesson Plans
•  Crunch and Sip Curriculum Resource (pages 4 - 9)

MATHEMATICS

SCIENCE AND TECHNOLOGY

PERSONAL DEVELOPMENT, HEALTH AND PHYSICAL EDUCATION (PDHPE)

ENGLISH 

HUMAN SOCIETY AND ITS ENVIRONMENT (HSIE) 

•  See the NSW Department of Education 'Kitchen gardening for sustainability and 
wellbeing K-6’ resource (pages 34 - 45)
•  Whole Kids Foundation School Garden Lesson Plans
•  Healthy Eating Curriculum Kit (pages 62 - 64) 
•  Teacher Vision Gardening Resources

•  Healthy Eating Curriculum Kit (pages 62 - 64) 
•  Crunch and Sip Curriculum Resource (pages 4 - 9) 

•  See the NSW Department of Education 'Kitchen gardening for sustainability and wellbeing
K-6’ resource (pages 46 - 57)
• Whole Kids Foundation School Garden Lesson Plans 
•  Teacher Vision Gardening Resources 
• Healthy Eating Curriculum Kit (pages 62 - 65 
•  Crunch and Sip Curriculum Resource (pages 4 - 9) 

https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://kidsgardening.org/lesson-plans/
https://www.natureplayqld.org.au/education/lesson-plans
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://d3abc5uv6qifh4.cloudfront.net/Resources/Crunch%26Sip%20Yr%203-4%20combined%20lessons%20Mar_2017.pdf
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://kidsgardening.org/lesson-plans/
https://d3abc5uv6qifh4.cloudfront.net/Resources/Crunch%26Sip%20Yr%203-4%20combined%20lessons%20Mar_2017.pdf
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://www.teachervision.com/gardening
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://d3abc5uv6qifh4.cloudfront.net/Resources/Crunch%26Sip%20Yr%203-4%20combined%20lessons%20Mar_2017.pdf
https://education.nsw.gov.au/teaching-and-learning/curriculum/learning-across-the-curriculum/sustainability/teaching-and-learning/kitchen-gardens#Sustainability0
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.wholekidsfoundation.org/assets/documents/school-garden-lesson-plans.pdf
https://www.teachervision.com/gardening
https://www.teachervision.com/gardening
https://www.education.sa.gov.au/sites/default/files/curriculum_kit_-_growing_food.pdf?acsf_files_redirect
https://d3abc5uv6qifh4.cloudfront.net/Resources/Crunch%26Sip%20Yr%203-4%20combined%20lessons%20Mar_2017.pdf


SPACE SAVING GARDENS

Mobile gardens are grown in objects that can be moved. These could be anything from pots, a
trolley, or a wheelbarrow. Mobile gardens  can be placed on concrete playgrounds, taken home

during school holidays and even change position with the seasons, meaning you don’t ‘lose’
valuable space at your school.

Vertical gardens are grown upwards. They can be grown indoors, outdoors, against a wall, or
against a fence. Vertical Gardens are a great way to maximise limited space and reclaim

overlooked areas of the school or classroom. They can transform an empty space into something
that is aesthetically pleasing and creatively stimulating.

No Room? No Worries.

Both vertical and mobile can be created from repurposed
materials such as plastic bottles, old wheelbarrows or trolleys.

Vertical gardens 

Mobile gardens 

TOP TIP:
Try growing vertical gardens by up-cycling materials such as old pencil tins, shoe organisers, or

pallets.

TOP TIP:
Try growing plants both inside and outside using window sill boxes 

or stackable planters.



Just like composting, worm farms are a sustainable method of recycling organic waste and
they also make the perfect school pets! They work hard eat and digest food scraps, and turn

those scraps into valuable natural fertiliser.

TOP TIP:
Motivate students to bring healthy foods to school that could be used to feed their worm farm

friends.

Encourage students to dispose of their waste in a responsible way all the while
teaching them the life cycle of food, life, death, rebirth and recycling of nutrients in

the ecosystem.

Combine composting and gardening 
for the biggest impact.

Composting is the natural process of recycling organic material such as vegetable or fruit
scraps. It can transform food waste into a natural fertiliser that can be used in gardens, on

lawns or sold. Composting is a cost-effective way to give students practical outdoor learning
opportunities even though there might not be space for a ‘full’ kitchen garden.

Composting 

TRY AN ALTERNATIVE TO GARDENING

TOP TIP:
Use the waste from the fruits and vegetables students bring for Crunch & Sip or Nude Food

Day in your compost bin or worm farms.

Worm farms 



Finding Funding.
Funding is consistently a major barrier when it comes to implementing new initiatives

within a school, whether it be a kitchen garden, a healthy canteen or new sporting
equipment. Even though a school kitchen garden has profound long term benefits, the

start-up costs can be hard to find.

A Colour Fun Run 
Screen Free Challenge
Return and Earn
Art Exhibition
Read-A-Thon
Bike n Blend
Grants
Social Media Tips
Some Alternatives 

Fundraising is another way that you could raise money for your school. Using money from your
local community is a great incentive to start a Kitchen Garden. Grants are also a potential way
for teachers and schools to source funding for the start up costs of a school kitchen garden
initiative. We've developed a simple resource 'Little Book of Fundraisers' with a range of healthy
fundraising and grant ideas to help you get started.
 

HEALTHY IDEAS FOR FUNDRAISING AND GRANTS

CONNECTING GARDENING TO COOKING

Healthy Banana Split 
Seasonal Watermelon Pizza
Seasonal Fruit Ice Blocks
Baked Zucchini Tater Tots
Sweet Potato Toast
Rainbow Roll Ups

Many schools have developed fantastic education programs linking Kitchen Gardens and
Cooking that have enhanced learning outcomes and students wellbeing. Hands on experiences
encompass sensory learning, improve motor skills, support language development and
encourage scientific thinking and problem solving. Cooking with fresh heathy produce grown in
the school,  provides skills for life long learning. We've developed a simple resource 'Garden to
Kitchen' with practical recipe ideas to help you get inspired.
 



Would you would like to be part of our
Mid North Coast Kitchen Garden in
Schools Network? We offer links to

NESA approved workshops, resources,
recipes, garden tips and latest  grants.

Please contact us below.

Alison Walton 
Health Promotion Officer | Live Life Well @ School | NSW Healthy School Canteen
Strategy | Mid North Coast Local Health District 
Port Macquarie/ Kempsey 
Tel: 6561 2975 | Mob: 0438 151 851 | E: alison.walton@health.nsw.gov.au

Gavin Jones
Health Promotion Officer | Live Life Well @ School | NSW Healthy School Canteen
Strategy | Mid North Coast Local Health District
Nambucca/Coffs Harbour
Tel: 66911898 | Mob: 0427 650 445 | E: gavin.jones1@health.nsw.gov.au


