RED CABBAGE INDICATOR
LESSON

PLAN

Best suited for: Middle and Upper
Primary

OBJECTIVES
Classify different acids or bases
according to their reaction to red
cabbage juice.

YOU

WILL

NEED

Kettle
Strainer

NOTES

4 clear cups

The red cabbage juice turns red when

Large jug

mixed with acids and green when mixed

1 red cabbage

with bases.

Vinegar
Lemon juice

Discuss these results with your class and

Dish washing liquid

get them to classify each substance into

Baking soda

either a base or acid.

STEPS:
1.

Cut cabbage leaves into small pieces and place in a large jug.

2.

Pour hot water over cabbage and stir until water changes colour. You may
like to crush cabbage slightly with the back of the spoon.

3.

Let water cool

4.

Divide the water into 4 clear cups (you may like to use the strainer)

5.

Ask students to predict whether each substance is an acid or base

6.

In each of the of the cups put a different acid or base.

7.

Ask students to complete the worksheet.

8.

Discuss how you can tell the difference between acids and bases?

RED CABBAGE INDICATOR
OUR TOPIC FOR TODAY

Red Cabbage, Acids and Bases

DISH WASHING LIQUID
What do you think will happen?
What did happen?

What does that tell us?

BAKING SODA
What do you think will happen?
What did happen?

What does that tell us?

VINEGAR
What do you think will happen?
What did happen?

What does that tell us?

LEMON JUICE
What do you think will happen?
What did happen?

What does that tell us?

SENSORY VEGETABLES
LESSON

PLAN

Best suited for: Lower, Middle and
Upper Primary

OBJECTIVE
Identify and describe characteristics
of different vegetables.

YOU

WILL

NEED

A picture of 3 different whole
vegetables.
Then cut vegetables up into small pieces. Each child will need a piece of
each vegetable (These could be supplied for the class or students could
bring in their own from home).

STEPS:
Using the worksheet provided, students can record their answers either at each
step or at the end of the activity. If completing with younger students, record
answers as a class.
1.

Show students pictures of a whole vegetable. Ask for descriptive words for

the vegetable.
2. Distribute cut up pieces to each student. Ask them to smell the vegetable and
record a description of the smell. What do they think the vegie will taste like?
3. CRUNCH - use the Crunch-O-Meter from the Crunch&Sip app.
(downloadable from the app store) to record the volume of the crunch. A hard
copy of the Crunch-O-Meter is supplied to your school if the app is not
available.
4. Ask children to describe the taste of the vegetable. Was it the same as their
prediction?

5. Complete steps 1-4 for each of the 3 vegetables.
6. Summarise the activity with a discussion about why we should eat a variety
of different coloured vegetables and where vegetables come from.
** If this is part of home economics you could even get students to describe
and taste uncooked vs. cooked vegetables. Describe the difference.
NOTES
Vegetables are full of vitamins and minerals.
They help skin glow, eyes sparkle and make your hair shiny and strong.
They help your body grow.
They boost immunity.
They can be grown everywhere from farms to backyards.
Vegetables are great snacks both raw and cooked.
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ABOUT THIS VEGETABLE
LESSON

PLAN

Best suited for: Upper Primary

OBJECTIVE
This activity is a designed to improve student’s research skills, and educate
them about vegetables; where they come from and what they can be used for.
STEPS:
1.

Ask students to choose a vegetable. Alternatively you may like to allocate

vegetables to students to ensure a wider variety.
2.

Ask students to research the vegetable and complete questions in the handout

provided.
3.

Share and discuss findings as a class.

TO

EXTEND

THIS

ACTIVITY

Map where the different vegetables are produced in Australia using a map and
coloured dot stickers.
Choose one of the students recipes linked to their vegetable and cook it as a
class.
Organise an excursion to a local producer or farm to see where a specific
vegetable is grown. Alternatively you could do a class visit to the supermarket
to view vegetable labels on where they were grown.
Discuss price difference and what the process might involve to get the vegetable
from farm to supermarket; Grow Pick, Clean, Pack, Transport (truck, boat, and
plane), store, and display.

Helpful resources:
The A-Z guide for Fruit and Vegetables from our website (found under
program resources > download resources > teaching > A to Z of fruit and Veg).
https://www.agric.wa.gov.au/crops/horticulture/vegetables
Local Supermarket/ Fruit & Vegetable stores website or catalogue.

ABOUT THIS
VEGETABLE
Vegetable:

Draw your Vegetable here

What season does your vegetable
grow in?

Describe your vegetable

How do you select the best
quality of your vegetable?
(Hint use the A-Z guide)

Where in Australia is your vegetable grown?

How does your vegetable grow (i.e. tree, root)?

Top 3 fun facts about your vegetable:

What can this vegetable be used for?

Try to find a recipe that uses this vegetable. Describe the recipe below.

