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Strawberry harvest and making jam

Project summary

On an ecological farm children can experience firsthand where food items come from and when they are in season. At the bio farm Gut Wulksfelde in Hamburg children are given the opportunity to harvest and to taste strawberries on the huge strawberry fields. In addition to that each child can take a little bowl of freshly picked strawberries back to school. The Kinderwelt kindergarten from Hamburg comes once every year to participate in that spectacle to thereafter make jam together from their harvested strawberries. The jam can later be sold on a farmers market. 
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Who is involved?

The children pick the strawberries they need for the jam themselves. They are thereby supported by the members of the Ökomarkt e.V. in Hamburg so that the children can recognize ripe fruit and learn about how strawberry plants reproduce and when strawberries are in season. When back at the day care the children are supported by the pedagogues whilst making jam. The amount of help depends on the child’s age and cognitive development.

Key steps

The dates for the harvest should be set with the farm tutors as early as possible in order to find a date that fits all. The harvest is very popular amongst schools and kindergartens so the rule first in time, first in line is applied here. But not only a date for the strawberry harvest needs to be picked and the harvest organized. The jam should be cooked very soon after the harvest so that the strawberries won’t rot as they have a very short shelf life. When the jam is filled into glasses and sealed it is more long-lasting so that the farmers marked can be organized at a later time in the year.

It is also important that invitations to the farmers market should be send out to fellow students, teachers, staff, parents and all other interested parties in good advance to the actual market (see farmers market- LINK).

How are the children involved?

The children pick the needed strawberries on a fellow excursion or they can plant and grow their own strawberries if the school or day care has a garden of its own. They are supported by the teachers when cooking the jam. The advertisement for the farmers markets selling booth and the labels can be designed by the children. When selling the jam the children can learn the value of money and how to handle it. In addition to the jam the children can also sell other items in their booth such as herbs they picked or postcards they crafted.
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How is the project linked to food and farming?

During the berry picking the children learn about the seasonality of fruit and vegetables as well as their origin and the cultivation of agricultural produce. When the harvest takes place on a farm the children can in addition to picking berries take a look at the animals and explore the farm. In that way the children can experience how versatile a farm is and how much work is needed to produce food. When in contact with the animals the children can reduce their fears and learn about housing conditions. 
How is the project linked to the school curriculum?

Agriculture, nutrition and the origin of food items become more and more important for children. In times of climate change the origin of food as well as the seasonality plays a bigger and more important role. When children learn early on that strawberries aren’t a regional product during the winter they might later be able to easier understand the bigger importance and connection between nutrition and climate. In addition to that they learn to work together for being able to accomplish goals such as harvesting and cooking jam as well as harmonizing as a group.
Positive outcome

Playful and activity-oriented learning is great fun for children. Fellow activities outdoors strengthen the immune system and the community spirit. Older children can support younger children when cooking and selling the jam. In addition to that is self-made jam much tastier in a fellow breakfast than store bought jam and he children as well as the teachers learn about origin and ingredients firsthand.
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