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Harvest 
There are many methods to harvesting the wide variety of 
produce in the ATA garden. Some produce requires gloves 
and/or tools while others can be harvested with your bare 
hands.  Always keep the produce varieties separated in 
different containers as you harvest.  This will help save time 
when you are ready to weigh & record each variety. It also 
prevents damage as some produce is more tender than 
others and we would not want to damage our produce.  To 
learn more about harvesting the plants in your adopted bed 
click HERE (Plants 411) and HERE (Grade-Level List). 
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https://www.cabarrus.k12.nc.us/Page/63911
https://www.cabarrus.k12.nc.us/Page/64254
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lb = pounds 
oz = ounces tare
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Prepare 
Enjoy OR Distribute
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