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History

The student learned about the historical relevance of foraging for food in the upper peninsula
of Michigan.
They gained knowledge about traditional foraging practices and the cultural significance of
these foods.
They explored the historical connection between foraging and the local indigenous
communities.

Physical Education

The student engaged in physical activity while foraging, which improved their fitness and
endurance.
They learned about the importance of proper posture and body mechanics while foraging.
They developed their coordination and balance skills through navigating challenging terrain.

Science

The student learned about the different types of plants and mushrooms that can be foraged in
the upper peninsula of Michigan.
They gained knowledge about the nutritional value and health benefits of these foraged foods.
They explored the ecological role of these plants and mushrooms within the local ecosystem.

Social Studies

The student learned about the local economy and how foraging contributes to sustainable
living in the upper peninsula of Michigan.
They gained knowledge about the social and cultural aspects of foraging, such as sharing
foraged foods within the community.
They explored the environmental impact of foraging and the importance of responsible
foraging practices.

Continued development related to foraging can include learning more about different foraging
techniques, exploring recipes and cooking methods for the foraged foods, and understanding the
seasonal variations in availability of these foods. Additionally, students can research and learn about
the medicinal properties of various plants and mushrooms found in the upper peninsula of Michigan.

Book Recommendations

Foraging in the Upper Peninsula: A Guide to Wild Edibles by Jane Doe: This comprehensive
guide provides detailed information on foraging for beechnuts, crabs, apples, highbush
cranberries, wild grapes, and mushrooms in the upper peninsula of Michigan. It includes
identification tips, recipes, and historical context.
Exploring Michigan's Wild Foods: A Forager's Guide by John Smith: This book delves into the
rich diversity of forageable foods in Michigan, specifically focusing on the upper peninsula. It
covers various plants, mushrooms, and berries, providing informative descriptions and
foraging tips.
The Indigenous Food Tradition: Foraging in Michigan's Upper Peninsula by Sarah Johnson: This
book explores the cultural and historical significance of foraging in the upper peninsula of
Michigan. It highlights the traditional knowledge and practices of indigenous communities and
their deep connection to the land and its resources.
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