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Carrot Harvest Time?
How do you know when to pick 
carrots? Carrots are easy to grow in 
a garden with deep, loose soil; and 
as you may have guessed from the 
name, they are packed with beta 
carotene.  

Mature carrots are usually ready in 
about 75 days. Most carrots are 
ready to harvest when the shoulders 
are 1/2 to 3/4 inch in diameter, but 
again, there is much variation 
depending on the variety.

Why Thin Carrots? 
Because they need room to grow!  If 
you  come across carrots that are 
very close together, try to separate 
them. Otherwise, they won’t grow to 
their full potential. 

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

Those who work their land will have abundant food, but those who chase fantasies will have their fill of poverty.  Proverbs 28:19

Activities this Week
Our vegetable and herb gardens 
are doing great, so we decided 
today to take a walk around 
campus. 

We discovered new plants and 
animal life we never knew existed 
on campus.

The students identified a camphor 
tree, magnolia grandiflora, 
elderberry tree, muscadine grape 
vines, southern live oak tree, 
bamboo, heron, and a turtle.

More Activities 
Our 7th graders are taking on the 
role of landscape architects for our 
school grounds. 

We will start transforming several 
areas of the campus. 

The students came up with some 
great ideas and we can’t wait to 
start the transformation next year.

Did You Know?
Our watermelons and cucumbers 
have fuzzy leaves. Fuzzy leaves 
trap water vapor and slows 
evaporation down.

Parents, please join us on Wednesday mornings. We need volunteers!  http://signup.com/go/nHODWcA
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Those who work their land will have abundant food, but those who chase fantasies will have their fill of poverty.  Proverbs 28:19

Why Do Birds Matter?
The 6th graders installed four bird 
feeders on campus.  

Birds are important because they 
keep systems in balance: they 
pollinate plants, disperse seeds, 
scavenge carcasses, and recycle 
nutrients back into the earth. 

They also feed our spirits, marking 
for us the passage of the seasons, 
moving us to create art and poetry, 
inspiring us to flight, and reminding 
us that we are not only on, but of, 
this earth.

Plant of the Week
Cinnamomum camphora (Common Name: Camphor tree)

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

Camphor tree grows natively in China 
and Japan where it is used for oils and 
timber. In 1875, the camphor tree was 
introduced into Florida and established 
in plantations for camphor production.  

Get Local Recipe:
BROWN BUTTER HONEY ROASTED 

CARROTS WITH DILL
Ingredients:
¨ 3 tablespoons Irish butter

¨ 2-lb. carrots, peeled & sliced on the 
diagonal

¨ 3 tablespoons honey
¨ 2 teaspoons dried dill

¨ 1/4 teaspoon salt
¨ pepper to taste

Steps:

1. Preheat oven to 425 degrees F.

2. Melt the butter in an oven-safe 
skillet over medium heat. Continue 
heating until it starts to foam and 
turns a golden brown color.

3. Carefully add the sliced carrots and 
stir a few times. 

4. Add the honey, dill, salt and 
pepper, and combine thoroughly.

4. Transfer the skillet to the oven and 
roast for 25-30 minutes, until the 
carrots are tender and starting to 
caramelize. 

5. Stir occasionally throughout the 
roasting period. Cool slightly and 
serve.

With just 4 simple ingredients, this 
flavorful roasted carrots recipe is sure 

to get the whole family to eat their 
veggies!

A quick and easy method of identifying 
camphor is by crushing the leaves or 
peeling a twig or bark. This will release 
oils and the scent of camphor.  Think of 
the scent of VapoRub.


