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EAT YOUR ROOTS AND VEGETABLES
Different plants have different edible parts. We eat the stems of celery, the flowers of 
cauliflower, and the leaves of lettuce. When we eat a carrot, we eat the main root called a 
taproot. Carrots, turnips, and beets are all root vegetables. When these vegetables are growing, 
you’ll see leafy green tops above the soil. Hidden below and covered by dirt, the taproot is hard 
at work, pulling nutrients and water from the soil to help the plant grow.
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CARROTS COME IN COLOURFUL SHAPES AND SIZES
Although BC farmers mainly grow orange carrots, many come in a 
rainbow of colours, like purple, red, green, white, and even black. 
You can also find carrots in a lot of different sizes. Large carrots are 
grown for juicing and cooking ... and for making smaller carrots! 
Tiny baby-cut carrots (no bigger than your pinkie finger) are made 
from a special variety of sweet long carrots that are peeled, cut into 
even pieces using automated cutters, and then rounded off using 
special machines. Any leftover bits are used for animal feed, juice, 
or compost. 

FOLLOW THE COMPOST PATH  
Because root vegetables grow underground, they absorb a large amount of nutrients from the soil, so 

farmers need to feed their crop. One way they do this is to add nutrient-rich compost to the soil. 
Compost is made from decomposed (rotted) plants, animal manure, food scraps, and other 

ingredients. It is full of the energy and minerals that plants like carrots need to grow. 

Spread a thin layer of humus over a field 
and mix it into the ground to give the soil 
nutrients. This will make it a better home 
for good bugs and bacteria and to help 

the ground hold more water. 

Carrots grow by taking nutrients and 
water from the soil. 

Grab hold of a green top and pull. A 
carrot slides out of the soil, fresh and 

ready to wash and eat. 

Mix the green tops with other “green” 
ingredients (food scraps, garden waste, 

manure) and “brown” ingredients (leaves, 
straw, woodchips) in a big box or pile.

Wait, and over time, worms, bugs, fungus, 
and bacteria help turn the ingredients 

into rich, dark earth called humus. 


