
 
 

 

COLUMBIAN EXCHANGE INTERACTIVE MATCHING ACTIVITY 

 

Description 

Students will be assigned the roles of continents and foods transferred during the Columbian 

Exchange.  Students assigned the roles of continent must interact with students assigned the 

roles of food to determine whether or not the food originated from their continent. 

Learning Objective: 

Students will be able to recognize the characteristics of certain foods transferred during the 

Columbian Exchange and be able to determine the continent of origin of those foods. 

Instructional Materials & Resources: 

 Columbian Exchange Interactive Matching Cards 

Preparation 

 Prior knowledge: Before playing the Columbian Exchange Matching Game, students 

should have some prior knowledge about the Columbian Exchange. 

 Copy the Columbian Exchange Interactive Matching Cards, then cut them apart. 

 Read over the procedures below.  It may determine whether or not you want to be 

purposeful in which students receive the role of continent and which students receive 

the role of food.  Four students will be assigned the roles of continents and the rest of 

the students will be assigned the roles of foods. 

Procedures: 

 Instruct students to take everything off of their desks. 

 Explain that students will be engaging in a Columbian Exchange Interactive Matching 

Activity.  They will be given a card that they are allowed to look at, but are not allowed 

to tell their classmates what it says.   

 Pass out the cards, face down. 

 Instruct the continent cards to each come to a designated spot in the room classroom.  

Explain to them, as well as the class, that the object of the activity is for them to locate 

all of the foods that originated in their continent.  Their cards tell them which foods they 

are looking for.  They have to search for their foods by asking questions of students 

assigned the roles of foods.  These questions cannot be direct (ie: Are you a 

watermelon?), rather better questions may include: What color are you?  What kind of 



 
 

climate do you grow in? After three questions, if the continent has decided that the 

food originated in their continent, they will instruct the food to go to their designated 

spot in the room.  

 Answer any questions that students may have, then send the continents off to ask 

questions of the foods. 

 Walk around the room to ensure that proper questions are being asked, and foods are 

being sent to the proper destinations. 

Closing & Assessment 

 Ensure that continents and foods have grouped properly. 

 Ask the students take their seats and discuss the activity: 

Were you surprised about the origins of any foods? 

What are some foods that originated in North America? South America? Asia? Africa? 

What is a food you like that originated in North America? 

What is a food you like that is not native to North America?  Where did it originate? 

 

  



 
 
 

North America 
(New World) 

 
You need to find: 

-Turkeys 
-Chili Peppers 

-Pumpkins 
-Squash 
-Pecans 

-Cranberries 
-Avocados 

-Vanilla 

South America 
(New World) 

 
You need to find: 

-Maize (Corn) 
-Peanuts 

-Sweet Potatoes 
-Tomatoes 
-Potatoes 
-Cashews 

Asia 
(Old World) 

You need to find: 
-Garlic 

-Cucumber 
-Onion 
-Rice 

-Carrot 
-Peach 

-Soy Bean 
-Banana 
-Spinach 

Africa 
(Old World) 

 
You need to find: 

-Watermelon 
-Black Eyed Peas 

-Okra 
-Yams 

-Coffee 

Turkey 

 - Found in the United 
States and Canada.  
- Traditional to eat in 
the Fall for Thanksgiving 
and Christmas. 

Chili Peppers 

- Spicy! 
- Grows well in humid, 
hot climate 
- Creates chili pepper 
flakes, cayenne spice, and 
hot sauce. 

 

Pumpkins 

 
- Grows in the Fall 
- You can eat the seeds 
too! 
- Halloween, 
Thanksgiving. 
- Grows on a vine in the 
ground. 

Squash 

 
-Includes zucchini, 

butternut, acorn, and 
spaghetti squash. 
- Bright green, yellow, 
and orange colors. 
-Speckled or striped. 

 

 
   

  

 

 



 
 

Pecans 

 
-Can be made into pie 
or pralines. 
- Grow on trees. 
- Have a shell. 

 
 

Cranberries 

 
- Grow in a bog (wet 

land). 
- Harvested in the Fall 

 

Avocados 

 
- Also known as an 
“alligator pear” 
- Grows in tropical 

climate. 
 
 
 

 
 

Vanilla 
 

 
- Grows in a bean pod 
that comes from 
orchids. 
- grows on a vine. 
-likes humid, hot, 
tropical temperatures. 

Maize (Corn) 
 

- Is a cereal grain. 

- Can be made into 
syrup, starch, gasoline, 
and a type of flour. 

Peanuts 
 
 

- Also known as a 
“goober” 

- Grows underground. 

-Grows best in tropic and 
sub-tropic climate 

Sweet Potato 
 

- Grows well in tropical 
and dry climates that 
don’t experience freezing. 

- Grows in underground. 

Tomato 
 

 
- Grows on vines 
- Starts green and turns 
red when ripe. 
- Actually a fruit. 

 

 

   

  
 

 



 
 

Potato 

 
-Grows in the ground 

- Comes in many 
different colors  

  

Cashew 

 
- Grows in the ground. 
- Likes hot, long summers. 
- Can be ground into a 
smooth butter 

  

Garlic 

 
-Has a lot of health 
benefits!  (flu, colds, 
heart disease, cancer) 
- Many sections, or 
cloves, make up the 
whole garlic bulb. 

  

Cucumber 

 
- Grows on a vine. 
-95% water. 
- Grows in subtropical 
weather, doesn’t like 
frost.  

 

Onion 

- Grows underground. 
- Has many layers, and a 
flaky husk. 
- Can make you cry! 

 

Rice 

 
- Is a cereal grain. 

-Wild, popcorn, purple, 
jasmine, and long grain 
are all types of rice. 

Carrot 

 
- Can also be purple, 
black, red, white, or 
yellow. 
- Grows well in cooler 
climates. 
- Grows underground. 
- Tastes sweet. 

Peach 

 
- Has a fuzzy skin. 

- Called a “stone fruit” 
because of their pit” 
-Sweet and juicy tasting. 

 
 

 
 

 

   



 
 

Soy Bean 

 
- Can be roasted and 

eaten like peanuts. 
-Soy milk, tofu, soy 
sauce are all made from 
soy beans. 
- Grow on plants in rows 

 

Banana 

 
 
- Is green and turns 
yellow when ripe. 
- Grows on trees. 
-Grows in tropical 
climate. 

Spinach 

 
- Grows in temperate 
regions and can survive 
the cold. 
- We eat the leaves of the 
plant. 

Watermelon 

 
- Grows in tropical and 
subtropical climates. 
- There are seedless 
varieties. 
- Grows on a vine. 

 

Coffee 
 

-  
 

- Grows in tropical 
climates with high 
altitudes. 
- Keeps you awake! 
- Grows on trees. 

Black Eyed Peas 

 
- Eaten in the United 

States during New Years 
with cabbage. 

-Grow in hot, desert 

climate. 

Okra 

 
- A green vegetable 

- Used in Gumbo 

 

Yams 

 
- Often confused with 
sweet potatoes 
- Are white or purple 
inside. 
-Grow in hot climates 

 

 

 

  
 

 
 

 

 


