
Garlic!



There are times when
we walk into a kitchen

or walk by a restaurant
and think, "Wow, that

smells great!"

Close your eyes and

imagine the smell.



Many times,
that smell is

garlic.



Fun Facts
Garlic is commonly used

in cooking as a spice; in

fact, it is regularly

used on every continent

except Antarctica!

In fictional stories,

garlic is known as a

protection to keep

vampires away!

Garlic is originally

native to Central Asia,

and in 2012, nearly

66% of garlic was

grown in China!



KEY QUESTIONS FOR TODAY:

What is

garlic?

Why is garlic

good for human

and plant

health?

How does

garlic

grow?



KEY WORDS

A vegetable that comes 

from plant parts grown

underground. Examples of

root vegetables include:

beets, carrots, garlic, ginger,

onions, turnips, and yams.

A unique compound

produced by chopping or

crushing raw garlic.

Allicin is known to have

medicinal properties.

ROOT VEGETABLE

ALLICIN

Having an intense

odor or flavor.

PUNGENT

(Noun)

(Adjective)

(Noun)



2) UNDERLINE key ideas in

the text.

LET'S
READ!

While you read...

1) CIRCLE new words that you see and

write them in your notebook - later, you

can add definitions for these words.

3) Take notes in the margin!



The Parts of a Garlic Plant

Pointy Tip

Garlic

Clove

Basal Plate

(Clove)
Garlic 

Bulb

Basal Plate

(Bulb)



LET'S
REFLECT!

Think about what you read...

1) What are some of the key

characteristics of garlic? What did you

learn about garlic that interests you?

2) What is the compound found in

garlic that is good for health?

3) Do you, or anyone that you live with, cook

with garlic? If yes, what are some of the

recipes that garlic is used in? How would

you describe the taste or smell of garlic?



LET'S SHARE!

IN SMALL GROUPS OR AS A CLASS,

PLEASE SHARE YOUR RESPONSES FOR

THE REFLECTION QUESTIONS.



Either by yourself or with a partner,

create a simple song, rhyme, or poem

that can help remember the steps

needed to plant garlic.

Activity Time!
REVIEW

BRAINSTORM

CREATE


