
 

 
 
 

OSKAR AND THE CURIOUSLY COLORFUL CLASH! 
A CLASS COOKBOOK 

Grade Levels: 3 – 5, with adjustment K - 2 
 

“Oh no, this is not good. Team Number One is hurting because of the lack of variety in 
their salad. Luckily, at the last moment, they tossed in a banana to make things a bit 

different, which is good, so they managed to get three votes. You see, variety is normal, 
not only in cooking but in pretty much everything.” 

 – Host 

 
 
OBJECTIVES 

 Students will develop an understanding of what people of other cultures and backgrounds eat. 

 Students will learn more about their own individual heritages while developing a sense of community among 
their peers. 
 

MATERIALS 

 The Best of the Best Fruit Salad recipe (attached) 

 Recipe Request handout (attached) 

 Book binding material (staples, tape, glue, hole punchers, ring clips, string, etc) 
 

PROCEDURE 
1. Pass out the Best of the Best Fruit Salad Recipe. 
2. Lead the class in a discussion of the cooks of the recipe (Oskar and Billy). See if they can identify which 

ingredients were added by Billy and which ingredients were added by Oskar. 
3. See if you can lead the class to find good reasons why people from another place or culture would eat different 

foods or eat in different ways – provide examples. (For instance, certain Arab and Jewish peoples do not eat 
pork; some people in the Middle East use grape leaves as food because they are plentiful, nutritionally 
beneficial, and easily preserved.) 

4. Ask the class to reflect and think on the last time they ate foods that they are not used to.  Or can they list food 
that relate to their heritage or special foods at the holidays. 

5. Have the students take home their Recipe Request handouts (attached), and bring them back the next day, 
completed by a parent or other guardian. 

6. Have the students share their recipes and stories in front of the class – afterwards, they will cut out each recipe 
and create a Class Cookbook from which the class will create a dish from as a group. 

 



 Plums 

 

 

 

 Oranges 

 

 

 

 Blueberries 

 

 

 

 Nectarines 

 

 

 

 Grapes 

 

 

 Huckleberries 

 

 

 

 Peaches 

 

 

 

 Boysenberries 

 

 

 

 Apricots 

 

 

 Cantaloupe 

The Best of the Best Fruit Salad 

By Oskar Orange Hat and Billy Blue Hat 

1. Wash and dry all fruits thoroughly. 

2. Cut and core the plums, nectarines, apricots, and peaches. 

3. Remove the orange, cantaloupe, and mango flesh from their rinds and chop. 

4. Combine the fruits in a large bowl, then add blue and cheddar cheese to taste. 

 Mangos 

 

 

 

 Blackcurrants 

 

 

 

 

 

 Blue cheese 

 

 

 

 Cheddar cheese 



 

Dear Grown-Up, 

Please write down a 

recipe that you 

remember as a kid. 

It could be: 

 a family recipe 

 a favorite food 

 a cultural dish 

 

Also write a story to 

go with the recipe. 

With your 

permission, your 

child will make a 

class cookbook and 

share these recipes 

and stories with the 

class. 


