
October 3, 2018

6th, 7th, & 8th Grade Ecology Elective

Psalm 85:12
The Lord will indeed give what is good, and our land will yield its harvest.

Did You Know?

“Bumping up” is nursery slang for 
re-planting root bound plants into a 
larger pot. Small pots often restrict 
root growth and stunt the growth of 
our plants. Bumping up your 
seedlings ensures that your plants 
will be well-rooted and healthy.

Activities This Week
We learned how to prune and 
harvest herbs from our garden.  

Basil grows quickly, so even if you 
don't want to use the leaves right 
away (gasp!), keep trimming back 
the plant when it gets large and 
bushy. 

THIS WEEK IN 
THE GARDENS

Thank You!
A big thank you to the 6th grade 
watering team. Dave was so happy 
to arrive on campus to see the 
students watering plants.

Can We Eat It?

This is a question we get every 
week. The students are expanding 
their taste buds with several 
different herbs and vegetables. 

Vegetable of the Week
Dave brought us a giant green bell 
pepper plant! 

It was installed in the center of the 
vegetable garden. Go take a look!

Parents, please join us on Wednesday mornings. We need volunteers!  http://signup.com/go/gKetKZz

More Activities
The students fed the vegetable 
garden this week with slow-release, 
granular organic food.

For stronger and healthier 
vegetables, use a slow-release, 
granular plant food. They are 
specially formulated to help plants 
increase root mass and foliage. 
Designed to enhance soil 
conditions, stimulate growth and 
increase disease resistance across 
species, slow-release, granular 
plant food will feed plants for 
months.

Look, Look!
Even Mrs. Brown’s Bears were 
experiencing the wonder of nature 
on our campus by collecting 
interesting leaves.

The little explorers were so proud to 
show Dave The Plant Man all their 
interesting findings.  Take the 
opportunity to discover new plants, 
insects and birds on campus.
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The Power of Milkweed
Milkweed, or Asclepias, is a 
remarkable plant that is known for  
its broad foraging leaves, which 
actively feed both monarch 
caterpillars and, you guessed it, 
monarch butterflies!

The genus name, Asclepias, is 
named after the Greek god of 
medicine, Asklepios. A remarkable 
feature of milkweed plants is that 
they contain cardiac glycoside 
compounds, toxic compounds that 
are lethal to most insects, birds and 
small mammals. This feature 
protects the plants from being eaten 
by predators.

THIS WEEK IN 
THE GARDENS

Herbs of the Week

“Mrs. Burns' Lemon Basil”-nothing 
short of an idol among fine chefs 
and gardeners alike! This heirloom 
was discovered in New Mexico, and 
it is absolutely the best lemon basil 
available anywhere, with larger 
leaves, and a more intense, citrusy, 
mouth-puckering flavor!

“Isle Of Naxos Basil”- a lettuce leaf 
style basil with delicious and 
bold Mediterranean flavor. The 
seeds were originally collected on 
the Island of Naxos, in Greece. 
Ideal for raised beds, gardens and 
larger planters.

Parents, please join us on Wednesday mornings. We need volunteers!  http://signup.com/go/gKetKZz

More Activities
Here’s a great low-glycemic, zero-
calorie, healthy sugar replacement 
that you can grow yourself!

Sweetleaf (Stevia rebaudiana)-a 
native of South America and has 
been used for 1,500 years to 
sweeten food, tea, and medicines.

When your Stevia plant is about 6-
8″ tall, pinch off the tip to encourage 
side branching. If you don’t do this, 
you’ll end up with a straggly plant 
with lots of stem and less sweet 
leaves.

Get Local Recipe:
Easy Basil Pesto
Ingredients:
2 cups fresh basil leaves, packed
½ cup extra virgin olive oil
2 garlic cloves, minced
½ cup parmesan cheese
¼ cup pine nuts {or you can substitute ¼ 
cup chopped walnuts}

Steps:
1. Combine basil leaves, pine nuts, garlic and parmesan 

cheese in food processor or blender. 
2. Pulse or blend ingredients until combined.
3. Slowly pour in olive oil while running food processor or 

blender on a low speed.
4. Optional: Add a pinch of pepper or salt to taste.
5. Transfer to a mason jar, store in the refrigerator, and pull 

it out with your dinner tonight!


