
Zucchini!Supplies:

Book:

Zora’s Zucchini
By Katherine Pryor

Tasting :
• Zucchini
• Knife

Activity:

• Dried zucchini seeds
• One or more small 

recyclable container(s)

Coloring Pages:
http://www.supercoloring.com
/coloring-pages/vegetables
/squash

Tasting: Exploring Zucchini
Allowing children to explore zucchini with their senses helps to expand their 
learning and excitement about trying something that might be new!

1. Allow the children time to observe the outside of the zucchini. Does it 
have a smell to it? What does it look like? How does it feel?

2. Children can help peel the zucchini. If they are supervised, preschoolers 
can even use a child-friendly knife to cut their own slice. 

3. To help develop fine-motor skills, have the children remove the seeds 
from their zucchini slice. Save these for later to make a zucchini maraca!

4. Enjoy the zucchini slices together, reveling in the fresh taste! 

Use this fun story to discuss with children 
the excitement of watching produce grow, 
and how one idea can bring everybody 
together!

Watch a video of Zora’s Zucchini here: 
https://www.youtube.com/watch?v=IvAV
cpb_Lm0&t=322s

Book: Zora’s Zucchini
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Sources of Information
Photo: www.thriftbooks.com
Activity: https://www.educatall.com/page/746/Squash.html
Fingerplay: https://www.youtube.com/watch?v=hNoTMo5gMHM

Activity: 
Zucchini Maraca
Some zucchini recipes encourage you to remove the 
seeds. Don’t let the seeds go to waste: make a 
maraca with a small container and dried zucchini 
seeds. Place the seeds and any pulp in a colander, 
rinse until all the pulp is removed, and lay the seeds 
out to dry on a piece of wax paper. When dry, add 
to a small container and shake shake shake! 

Bonus: you can also try to plant these seeds next 
growing season, and grow some new 
instruments...errr...zucchini. 

More Resources
• Find other squash and zucchini classroom 

activities here:  
https://www.educatall.com/page/746/Squash.ht
ml

• Check out our website for links to many other 
curricula and activities: 
www.renewingthecountryside.org/f2ece

Fingerplay: 
Green Zucchini
(To the tune of the popular French nursery rhyme “Alouette”)

Green zucchini, I like green zucchini
Green zucchini, that’s what I like best! 
Do you like it on the grill? Yes, I like it on the grill!
On the grill? On the grill. Oooooh!

Green zucchini, I like green zucchini...
Continue with:
…Do you like it in the soup?
…Do you like it raw with dip?
…Do you like it baked in bread?
…Do you like it just like fries?
Find an example at: 
https://www.youtube.com/watch?v=hNoTMo5gMHM
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Fingerplay  (Tune of “Alouette”) 

Green zucchini, I like green zucchini

Green zucchini, that’s what I like best! 
Do you like it on the grill? Yes, I like it on the grill!
On the grill? On the grill. Oooooh!
Continue with:
…Do you like it in the soup?
…Do you like it just like noodles?
…Do you like it raw with dip?
…Do you like it baked in bread?
…Do you like it just like fries?

Did you know?
In Minnesota, zucchini are in season  from July 
through September. Zucchini are a summer 
squash – summer squash can also be yellow or 
striated in color. 

Look for local zucchini at the grocery store, 
or visit www.minnesotagrown.com to find 
local zucchini near you!

Zucchini!
Try It!
Zucchini can be eaten fresh, baked, 
fried, you name it! Try: 
• Cut into pieces, toss with oil. Bake 

at 425ᵒ until soft, ~15 minutes. 
• Toss chopped zucchini with onion, 

oil, and paprika. Bake at 425ᵒ for 
30-40 minutes, until brown. Blend 
to make a delicious soup!

Resources
Find many farm to childcare 
resources on our website:
www.renewingthecountryside.or
g/f2ece

To find more zucchini recipes for 
your little one(s), check out:
https://www.momjunction.com/
articles/zucchini-recipes-for-
your-toddler_00361122/
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Zucchini!
Today we learned all about 
zucchini, and even tasted them 
raw!

Did you know? Zucchini gets its 
name from the Italian word for 
squash, “zucca”. If you grow 
your own zucchini, you can 
also try frying the blossoms!

Ask your child what they liked 
most about the zucchini and 
how it tasted!

1. https://mobile-cuisine.com/did-you-
know/zucchini-fun-facts/
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