
One Bite Lessons
These recipes don't require a kitchen or excessive preparation. They are fun & creative ways to sample veggies right from the

garden. Harvesting food straight from the garden is a powerful act. Students who harvest straight from the garden are often

more adventurous and try food they might not sample otherwise. Begin this activity by letting students explore in the garden and

then take time to show  students what is good to harvest. Remember to follow safe hand and produce washing practices.

20 skewers or toothpicks

mozzarella block or balls, enough for 20 small portions

Loaf of bread, cut into 1 inch cubes 

cherry tomatoes

basil

optional: oregano, zucchini, peppers, etc. 

1 spoonful full fat plain yogurt

1 spoonful olive oil

1 spoonful balsamic vinegar

pinch of Italian seasoning 

salt and pepper to taste

Pizza Skewers

Creamy Italian Dressing (optional)

 Set up a station for students to grab a skewer, cube of bread, and

mozzarella slice. 

Invite students to walk through the garden, identifying vegetables

that are ready to harvest, that make great pizza toppings!

Let students layer these ingredients onto their skewers for a simple

garden snack of pizza on a stick!

Line all ingredients for the creamy Italian dressing up on a table.

Give each student a spoon and a bowl

 Instruct them to go through the line and using their own spoon for

measuring, add each ingredient to their bowl.  

Stir and enjoy!
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Recipe for: 

I N G R E D I E N T S

D I R E C T I O N S

PIZZA 

ON A STICK
Serves 20 students a sample size portion


