
Plant Humanities
Kyra N. Krakos

kkrakos@Maryville.edu



Plant Humanities:
In the Classroom



Top Chef: Climatron Edition

• Directly addresses the 
“Green Wall”!

• Pushes students to active 
learning.

Botany Lab Practical
Your assignment is to create a lovely, interesting, 3 
course meal using the plants in your assigned 
Climatron room (Rainforest or Mediterranean). 
You will be working in groups, and submit one 
meal per group.
Each group has a chicken, salt, and the “pantry” of 
your Climatron room. As you explore your plant 
resources, think about spices, sauces, techniques, 
etc. that all must come from your plants. Each 
course must use (in any way) at MINIMUM, 5 
plants.
I am the sole judge, so remember your audience. I 
don’t like beets, watermelon and a pile of chopped 
raw fruit is not sufficient as “dessert”.

Impress me! In the words of Chef Tom Colicchio
“Elevate the ingredients!”



Podcasts/YouTube Channels
• In Defense of Plants 

https://www.indefenseofplants.com/podcast

• Botany After Dark                             
https://radiopublic.com/botany-after-dark-GObMrO

• Crime Pays, But Botany Doesn’t 
https://www.youtube.com/c/CrimePaysButBotanyDoesnt/featured



https://www.youtube.com/user/PlantsAreCoolToo



Plants are everywhere, and everyone has a 

story to tell about a plant.

• Herbaria 3.0

https://herbaria3.org/category/story-garden/

• Plant Love Stories

https://www.plantlovestories.com/





Plant Humanities Initiative 
at Dumbarton Oaks

The Plant Humanities Initiative advances the field of Plant Humanities by 
creating a platform that integrates primary sources (botanical illustrations, 
rare books and manuscripts, herbaria specimens, etc. ), online resources 

such as Global Plants and the Biodiversity Heritage Library, and secondary 
literature in order to narrate and foster the exploration of the cultural 

histories and influence of plants. 





https://lab.plant-humanities.org/


