
THIS WEEK IN
THE GARDENS

January 31, 2018

Did You Know?
Not only does gardening improve 
your physical health and produces 
nutritious homegrown goodies; it is 
also known to improve your mental 
health.  

Interacting with nature, even in the 
simple act of viewing trees or visiting 
garden-like settings, can have 
dramatic therapeutic results.  

In the late 1700s, Dr. Benjamin Rush, 
a prominent physician and 
Declaration of Independence signer, 
documented that garden settings and 
digging in gardens were significant 
factors in mental wellness.

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

Remember this: Whoever sows sparingly will also reap sparingly, and whoever sows generously will also reap generously
(2 Corinthians 9:6).

Did You See It?
In the early hours of January 31, the 
moon did something it hasn’t since 
1866. A supermoon, blue moon, 
and lunar eclipse coincided for a 
rare and spectacular astronomical 
feast. 

The moon doesn’t orbit the Earth in 
a perfect circle, which means it 
sometimes sits closer to our planet 
than usual. When the moon’s 
closest approach—or “perigee”—
coincides with a full moon, it can 
look bigger and brighter. This is 
known as a “supermoon.”

What is It?
Brugmansia-We can’t wait to smell 
its blossoms. 

Activities in the Garden
Dave the Plant Man taught our 7th 
graders how to “bump up” tiny 
cilantro seedlings.  

“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. 

Our 6th graders prepared the 
vegetable garden for sowing seeds 
directly in the ground.

They also added to the herb garden.

Parents, please join us on Wednesday mornings. We need volunteers!  http://signup.com/go/nHODWcA
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Did You Know?
The last day for a freeze in 
Jacksonville is March 15th!

After the last freeze, plant tomatoes, 
peppers, cucumbers, melons, 
squashes, eggplant, beans and 
everything else!
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Remember this: Whoever sows sparingly will also reap sparingly, and whoever sows generously will also reap generously
(2 Corinthians 9:6).

Weekly Garden 
Activities

¨ Seeding Station

¨ Seedling Transfer

¨ Direct Sowing of Seeds

¨ Weeding

¨ Aeration of Soil

Plants of the Week
¨ Cilantro

¨ Turnips

¨ Radicchio (Italy) 

¨ Kohlrabi (Germany)

¨ Chioggia Beets (Italy)

¨ Choy Sum

¨ Kailaan

Seed Planting Guide

February—All root vegetables, all 
greens, broccoli, cauliflower, kale, 
collards, Brussels sprouts

Start indoors-tomatoes, peppers

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

Get Local Recipe:
Kohlrabi Salad with Cilantro and Lime
Ingredients:
¨ 6 cups kohlrabi -cut into matchsticks 

or grated in a food processor -about 
three x 4 inch bulbs (or you could 
substitute sliced fennel, apple, jicama, 
cucumber, or cabbage for part of the 
kohlrabi for more diversity)

¨ ½ cup chopped cilantro ( one small 
bunch)

¨ half of a jalapeno -minced
¨ 1/4 cup chopped scallion
¨ orange zest from one orange
¨ lime zest from one lime
Citrus Honey Vinaigrette:
¨ 1/4 Cup olive oil
¨ 1/4 Cup fresh orange juice ( juice 

form one orange)
¨ 1/8 Cup lime juice plus 1 T ( juice 

from one large lime)
¨ 1/4 Cup honey
¨ 1/2 tsp kosher salt
¨ 1 Tablespoon rice wine vinegar

Steps:
1. Trim and peel kohlrabi. ( I normally have 

to peel twice to get thru the thick skin).
2. Cut off two ends. 
3. Cut in half from top to bottom. 
4. Thinly slice, rotate and slice again, 

making 1/4 inch matchsticks.
5. Place in large bowl with chopped 

cilantro, scallions, finely chopped 
jalapeño ( 1/2), lime zest and orange 
zest.

6. Whisk dressing together in a small bowl. 
Toss with salad. Refrigerate until 
serving. Garnish with zest and cilantro. 
This tastes good the next day too.


