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Happy New Year! This week we will prepare and taste several varieties of citrus fruit: navel 
oranges, Cara Cara oranges, Satsuma mandarins, and grapefruit. Children will learn about the 
nutritional benefits of citrus fruits, discuss the differences in flavor among the varieties 
sampled, and vote on their favorite. 

Materials 

All fruit has been washed and placed in a bag or container for each class. Each class will receive 
the following:  

• Information cards about various citrus fruit (includes photograph, nutritional information, etc)  
• Dry erase board and markers 
• Hand soap for washing hands 
• Paper plates and trays (Please wash trays with soap and dry after use)  
• Knives and citrus peelers (either plastic serrated or metal paring, whichever you feel you feel your 

children are comfortable using) (Please wash with soap and dry after use) 
• Paper (8 1/2x11), markers/colored pencils, masking tape (for pictures) 
• 2 ½’ x 3’ white paper to cover food work surface (makes cleaning easier) – please place in worm 

compost or recycle afterwards. *If you’d like to use paper to cover tables, please obtain it before class 
from the staff room. 

• 2 navel oranges per class (1 per 45 minute group)*A navel orange is a type of sweet orange (It is called 
a navel orange because it has a “bellybutton” ) 

• 1 grapefruit per class (1/2 per 45 minute group)*Grapefruits are actually a cross between a sweet 
orange and a pumello! 

• 2 Satsuma mandarins per class (1 per 45 minute group) 
• 2 Cara Cara Navel oranges per class (1 per 30 minute group)*Cara Cara oranges look the same as a 

regular orange, except they have pinkish flesh (like a ruby grapefruit) and a low acid flavor. They are a 
type of navel orange that is said to have originated from a cross between two different types of navel 
oranges). These were harvested from the tree in front of the MPR. It is a type of Navel orange so it has 
a “bellybutton). J 

If you wish to serve different types of citrus fruit, you are welcome to purchase other varieties 
or more of the same varieties (ie kumquat, blood orange, lemon, lime). In 45 minutes, there is 
only enough time for about 4 types UNLESS the parent volunteer cuts the fruit in advance. 

 

	



Overview (5-10 min) 

Today we are going to study a type of fruit that is in season during winter. The outermost layer 
of this type of fruit is called the peel. The surface of the peel is called the zest and just 
underneath that lies the a spongy white colored layer called the pith. Inside of the peel, the 
fruit is divided into segments containing multiple juice filled “kernels” which are typically juicy 
and tart (sour flavored). Can anyone guess what type of fruit we are going to learn about 
today? [CITRUS!!] Citrus are ripe this time of year and are very healthy for you as they are high 
in vitamin C, potassium and fiber! Today, we will explore and taste four types of citrus fruits: 
navel oranges, cara-cara navel oranges (grown at school!), Satsuma mandarins, and 
grapefruits.  

Directions 
(For additional information, please refer to the lesson plan from Cooking with Kids) 

1. Children may work outdoors or in G40 (if available) this week. 
2. Divide the class into 4 groups of students with ~3 students per group.  
3. Begin by asking children to wash their hands with a wipe and hand sanitizer. 
4. Give each group one or two trays, one or two knifes/citrus peelers, paper towels, and a 

paper plate 
5. Preparation and Exploration (10min): Each group of students will receive one type of 

citrus fruit. They are responsible for: 
a. Writing the name of their fruit in their notebooks and drawing a picture of it.  
b. Preparing the fruit: peeling and separating segments and cutting, if necessary into 

12-14 pieces; enough for each student. (Some pieces may be very small and that 
is fine, not all students will want a large piece).**Alternatively, adults can help 
prepare fruit to save time 

6. Presentations and Tasting (15min) 
a. Kindergarteners & 1st grade: Volunteer parent will leads a discussion about the 

appearance of the fruit: color (interior/exterior), size, skin texture, stem/blossom 
end? 

b. 2nd and 3rd grade: Ask each group of students to come to the front of the class to 
present their fruit. (size, shape, color *inside and out, smell). Children will pass 
out the fruit to their classmates. 

c. AFTER discussing a fruit, students will taste the fruit that was just discussed. 
d. Repeat for each fruit. 
e. After students finish tasting all of the fruit, discuss/compare the which 

was most sour, which was bitter, which was sweetest,? Model the use of 
descriptive language. (ie, the Cara Cara orange may have flavors of cherry, rose 
petal, orange and blackberry). Record thoughts about the flavor on the chart as well. 

7. Record remarks on the whiteboard chart and vote for their favorite. 
8.  Need added tips? Please refer to the “Cooking with Kids lesson plan” below.  …” 
9. Wash hands before returning to class. (5 min) 



Example Chart on Whiteboard (parent fills in the name of the fruit and asks for input about 
the other characteristics): 

Fruit Color inside/outside Flavor    Comments Votes 
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Satsuma Mandarin 

  



 

 

 

 Navel (looks like a belly button!) 
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Grapefruit 
(Pink Red, or White) 


