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Plant of the Week
Soldaki Tomato

This is a perfect burger tomato. 
These hefty tomatoes slice beautifully 
into substantial, juicy slabs – perfect 
for adorning any summer sandwich 
or burger.  

The flavor is complex, but balanced – 
a full-bodied blend of sweet and 
tart.  Originally from Poland, the
Soldaki is a potato-leaf plant.

Media of the Week
Flight of the Butterflies

(Netflix or Amazon)
This visually stunning documentary 
follows the yearlong migration of the 
monarch butterfly from the volcanic 
forests of Mexico all the way to 
Canada.
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I am the vine; you are the branches. If you remain in me and I in you, you will bear much fruit. John 15:5 

Activities this Week
The students planted a variety of 
tomatoes, eggplants, and flowers 
throughout the campus. 

We should see a lot of ripe
vegetables all around before school
lets out for the summer. 

Question of the Week?
Ever wonder what the gold specs 
are on a chrysalis?

A scientist, Richard Stringer, 
discovered that the telltale gold 
spots on the outside of a chrysalis 
are ports of entry for oxygen.

More Activities
The 6th graders transformed two 
gardens near the stairs to the 
school building. 

Watch for tomatoes and eggplants 
soon.  We also planted celery to 
attract butterflies to this area of the 
courtyard.

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

The migration of 
monarch 
butterflies is 
considered to be 
one of the most 
remarkable 
natural 
phenomena on 
the planet. 
However, their 
numbers have 
been in rapid 
decline.
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Yum!
Our herbs are growing strong! 

Faculty and students please enjoy 
and take some cuttings home. 
Cooking your vegetables with herbs 
like parsley, thyme, and chives will 
brighten the flavor.  

Pruning the herbs regularly 
encourages new growth. 
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I am the vine; you are the branches. If you remain in me and I in you, you will bear much fruit. John 15:5 

Did You Know?
Looking for happy? Start digging!
Science keeps proving gardening
releases happy hormones
when we work alongside plants.
. 

Is it the soil bacteria? The exercise? 
The time outside? The satisfaction? 
The break from busy? Yes and yes 
and yes!

What’s Growing?
Green Beans!

Green beans grow very fast. The 
length of time from planting to 
harvesting is only 45 to 60 days.  

There are many reasons why green
beans have become so popular, as
these interesting facts reveal: 
¨Nutritionally, green beans provide 

the body with lots of fiber and 
protein. 

¨They are also very low in fat, 
while containing antioxidants, 
Vitamins A and C, folate, 
magnesium and potassium. 

¨The combination of these 
nutrients helps prevent diabetes, 
cardiovascular diseases and 
cancer.

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

Get Local Recipe:
HERB DIP
Ingredients:
¨ 2 cloves garlic, very finely minced
¨ 1 T. fresh oregano, very finely minced

¨ 1 T. fresh rosemary, very finely minced
¨ 1 T. fresh parsley, very finely minced

¨ ½ t. fresh basil, very finely minced
¨ 1 t. crushed red pepper flakes

¨ ½ t. kosher salt
¨ ¼ t. coarse ground black pepper

¨ ¼ C olive oil for serving

Steps:

1. To make the herb dip combine 
everything EXCEPT the olive oil. 

2. Toss to thoroughly mix the herbs 
and combine.

3. To serve, place a teaspoon of the 
herb mixture on a plate and drizzle 
a little bit of the olive oil over it.

P.S. If you rub a chicken with this herb 
dip and roast it… it will be amazing. 
Seriously.

An addictive, fresh, homemade herb dip 
for breads. This is a homemade replica 

of the delicious herbs placed on the 
table at the popular Italian chain 

restaurant (Carrabba’s).


