
January 16, 2019
6th, 7th, & 8th Grade Ecology Elective

“I am the vine; you are the branches. If you remain in me and I in you, you will bear much fruit; apart from me you can do nothing.” ~ John 15:5 

Lesson of the Week
Paper vs Plastic?  
OVER 5 TRILLION PIECES OF 
PLASTIC CURRENTLY LITTER THE 
OCEAN

Trash accumulates in 5 ocean 
garbage patches (also known as 
gyres), the largest one being the 
Great Pacific Garbage Patch, located 
between Hawaii and California. If left 
to circulate, the plastic will impact our 
ecosystems, health and economies. 
Solving this problem requires a 
combination of closing the source, 
and cleaning up what has already 
accumulated in the ocean.

Motivation of the Week
It was great to back into the Ecology 
Elective this week. The students 
were very inspired by all the ideas 
and projects we have instore for this 
year. 

Can you say strawberries???!!!
Parents, please join us on 
Wednesday mornings to help us 
transform the campus. We need 
volunteers!  

http://signup.com/go/gKetKZz

THIS WEEK IN 
THE GARDENS

Activities of the Week
The students rescued milkweeds 
that were growing in areas that 
might be mowed or stepped on. 

Planted seeds in the garden, along 
the fence line, and seedling trays. 

The seeds included Melting Sugar 
Snow Peas, Pinkeye Purple Hull 
Cowpeas, Yard Long Beans, and 
Spigariello Broccoli. 

These plants will transform the look 
of our chain-link fence. The 
students were also reminded about 
the irrigation system and the 
importance it brings to growing our 
garden.

Plant of the Week
Winter months can be tough for 
bees and other pollinating insects. 
As homeowners, we can help our 
bee population by providing food 
sources in our landscape.  

An easy plant to grow if conditions 
are right is the camellia. Camellias 
are currently in bloom, and on warm 
days you might observe bees 
gathering food.
Check out this beautiful plant in our 
courtyard.

Weed of the Week
Florida Betony belongs to the mint 
family with stems that are hairy, 
square and upright, and grow to 
between one and two feet tall.  

The underground tuber is the 
reason for the common name 
“rattlesnake weed”. It is segmented 
and white and resembles the rattle 
of a rattlesnake.  It is a source of a 
sugar called Stachyose but is less 
sweet than sugar and is used as a 
bulk sweetener.
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Who is Dave the Plant 
Man?

He is a garden consultant/coach that 
can help you to create a year-round 
edible garden, butterfly garden, 
improve your curb appeal, or help 
design an outdoor escape.

He teaches children to be self-
sufficient and that eating healthy 
starts in the garden. 
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THE GARDENS

Insect of the Week
The Long-tailed Skipper's 
caterpillars feed on plants in the 
bean family.  It must hide from 
predators after hatching. 

Some of its enemies include wasps, 
birds, spiders, ants, dragon flies, 
and frogs. The caterpillar will 
choose a leaf and start working on 
creating a shelter to hide inside.  

Its body turns green with yellow 
stripes along the sides. The 
caterpillar's head is black with small 
red spots that look similar to “eyes”.

To attract long-tailed skippers to 
your yard, plant something in the 
legume family, like beans or peas.

If you've ever wanted to have your 
own garden but are too intimidated 
to know where to start, don't have 
the time or the knowledge of how to 
take care of it, then you should join 
us on Wednesdays.

Get Local Recipe:
Spigarello with Raisins and Pine Nuts

Spigarello sautéed with garlic and topped with 
pine nuts and raisins is a quick, simple, and 
perfect introduction to this wonderful ingredient!
Ingredients:
¨ 1 bunch spigarello roughly chopped
¨ 2 cloves garlic minced (or 1 stalk of green 

garlic, sliced)
¨ 1/8 cup raisins
¨ 1/8 cup pine nuts
¨ 2 tablespoons olive oil
¨ salt and pepper to taste

Steps:

1. Cover raisins with hot water and soak 
for 10 minutes. Drain and reserve.

2. Heat a dry skillet over medium heat. 
Add the pine nuts to the skillet to 
toast them, 40 seconds to a minute. 
Make sure to move them every few 
seconds so that they don't burn. Pour 
into a bowl and reserve them.

3. Return the pan to the stove. Add the 
olive oil to heat. Add the garlic and 
sauce a minute or two until it starts to 
soften. Move it constantly so it 
doesn't burn. 

4. Add the chopped spigarello to the 
pan in handfuls. If it doesn't all fit, 
allow the first portion to begin to wilt, 
and as more room becomes 
available, add more greens. Sauté 
until the color of the greens 
intensifies and they start to wilt. 
Sprinkle on a bit of salt and pepper to 
taste. 

5. Turn off heat and add the raisins to 
the pan, and stir in with the greens to 
distribute. Move the greens and 
raisins to a serving bowl and sprinkle 
the reserved pine nuts on top.


