
November 7, 2018

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

The grass withers, the flower fades but the word of our God remains forever. Isaiah 40:8

Plant of the Week

The students planted Romanesco 
broccoli (also known as Roman 
cauliflower, Broccolo Romanesco, 
Romanesque cauliflower or simply 
Romanesco). 

It is an edible flower bud of the 
species Brassica oleracea. 
Romanesco has a striking 
appearance; it looks like it is from 
outer space!

Activities This Week
The students are super excited 
about gardening!

THIS WEEK IN 
THE GARDENS

Thank you!!
A big thank to our very own Romeo 
for adding to our irrigation system 
so it reaches the new garden. 

Maybe we can expand the garden 
even more!  What would you like to 
see growing at school? Let Dave 
know at the Food and Farm 
Festival, November 14th. 

The students watered the garden  
area and fed the plants so they look 
great for our the Festival.  Make 
sure to keep the watering up!

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

Did You Know?
A palm tree is not really a tree; it’s a 
grass!  Even though palms seem 
like trees, with their height, their 
leaves, and what seems to be a 
trunk, it turns out that those traits 
are not enough to make them trees.  

For example, a horizontal cut 
through a tree’s trunk would show 
growth rings; a cut across a palm’s 
would not.

More Activities
All milkweeds are perennials and 
some can be grown from cuttings.

Cuttings provide a way of producing 
new plants in a relatively short time. 
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The grass withers, the flower fades but the word of our God remains forever. Isaiah 40:8

Motivation of the Week
Please come out to the Plant Sale, 
November 14 from 1:30-3:00 PM 
on campus. Help support our 
Ecology Elective and all the hard 
work performed by these students.  
There will be giveaways too!

THIS WEEK IN 
THE GARDENS

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

Get Local Recipe:
Roasted Romanesco Broccoli

Ingredients:
¨ 1 head Romanesco broccoli, 

broken into large florets
¨ 2 tablespoons olive oil
¨ 1/2 teaspoon kosher salt
¨ 1/2 teaspoon pepper

Steps:

1. Preheat oven to 450°. 
2. Toss Romanesco with oil, salt, and 

pepper on a rimmed baking sheet. 

3. Roast, turning halfway through, 
until golden and tender, about 20 
minutes. 

Note: Sprinkle with freshly grated 
parmesan for an elevated flavor.


