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More Activities
So, we have mulched, composted, 
watered, and fed our gardens. Why 
aren’t they growing as fast as we 
want them to?

Dave

AERATION! Dave taught us about 
the importance of aerating the soil.  

Just like you, plants need air to stay 
alive. To aerate your garden, use 
a digging fork, spade, rototiller, or 
trowel.  

A plant’s roots need oxygen to stay 
healthy and to do their job of 
gathering water and nutrients for the 
plant. 
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So neither the one who plants nor the one who waters is anything, but only God, who makes things grow. 1 Corinthians 3:7 

Activities in the Garden
The students are working hard and 
it shows in the gardens. They 
sampled our stevia herb. 

Tickle your taste buds with the 
sweet-tasting, zero-calorie stevia 
herb; but you only need a tiny bit!

Dave brought us a new edible plant 
called Nasturtium.  Nasturtiums 
“knock your socks off” with their 
peppery taste. Plus, it's not just the 
flowers and buds that are packed 
with a zippy flavor; the young leaves 
are tender and edible as well.  

Did You Know?
Tuesday, March 20th, marked the 
first day of Spring. That means we 
are experiencing the perfect 
weather to get planting!  

New plants this week included:

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

Mustard
Greens

Sorghum

Nasturtium Diva Cucumber

Sedum ‘Angelina’

Mystic Spires Blue Salvia 
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Reasons to Grow Your 
Own Vegetables

 
Great tasting food! Nothing 
tastes quite like fresh, homegrown 
vegetables and herbs.  
Safer food. By growing your own 
food, there are no worries about 
contamination from the farms.  
Better health. Tilling the soil, planting, 
weeding, watering and harvesting 
gets you outdoors, breathing fresh 
air.
Nutrient-packed veggies. Organic!
Less food waste.  Did you know the 
average household throws out more 
than $600 of produce a year? 
Less environmental impact. Believe it 
or not, a garden in your backyard 
helps the planet.  
Save money! Studies show that for 
every $1 you spend on seeds, 
gardening tools and time, you get 
back nearly $2 in fresh produce!  

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

So neither the one who plants nor the one who waters is anything, but only God, who makes things grow. 1 Corinthians 3:7 

Coming Up!!
Assumption’s First Annual Plant 
Sale, Wednesday, April 11th from 
1-2:15 PM.  Students have a 
wonderful chance to support our 
Ecology Elective and grow their own 
vegetables and plants.

The students have worked so hard 
at propagating pollinating plants and 
growing vegetables from seed. This 
project started with just a few 
dollars and could raise hundreds for 
our school!!

Plants will be $2.00 and $3.00. 
Come by and support this great 
effort in honor of Earth Day 2018.

Yes You Can
I hear from several people:

“I don’t know what to do.”

“It takes too much time.”

“I don’t have a lot of space.”
Trust me, you can do it and your 
family will reap the benefits. 

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

Get Local Recipe:
NATURAL EGG DYES
Try this technique for hard-boiled, naturally
dyed eggs this season.

Ingredients:
¨ Eggs

¨ Yellow onion peels (orange color)

¨ Red onion peels (red/lavender color)

¨ Beets (pink color)

¨ Red cabbage (green/blue color)

¨ Turmeric powder (yellow/orange color)

¨ Water

¨ White Vinegar

Steps:
Start with cooled, hard-boiled eggs.  Wash them in 
warm, soapy water to remove the natural layer of film 
coating them (protects them from bacteria).

To Make Dyes:
1. You need 1 C of water for each 1 C of vegetable 

material. Bring water and dyeing material to a boil. 
Turn heat to low and allow to simmer 30 minutes.

2. Remove from heat and strain the liquid into a 
container deep enough so eggs are completely 
submerged.

3. Add 3 t of white vinegar for each C of strained liquid.

4. Place hard-boiled eggs in the dye bath and allow to 
sit for 6 hours or overnight (in the refrigerator).

5. Once time has passed, use a slotted spoon, remove 
eggs and place on drying rack.  Allow to dry 
completely.

6. Once dry, you can gently rub a little oil on them 
(coconut, olive, vegetable) to give them more of a 
shine.


