
THIS WEEK IN
THE GARDEN

What’s Happening?

October 26, 2016

Get Local Recipe:
Creamed Collards

4 1/2 pounds fresh collard greens

1 pound bacon, chopped

1/4 cup butter

2 large onions, diced

3 cups chicken broth

1/2 cup apple cider vinegar

1 teaspoon salt

1/2 teaspoon pepper

Béchamel Sauce

Steps
1. Rinse collards. Trim and discard thick stems from 

bottom of , approx. 2”; coarsely chop the rest.

2. Cook bacon in batches in a stock pot over medium 
heat approx. 10 to 12 minutes or until crisp. Remove 
bacon and drain on paper towels, reserving drippings 
in stock pot. Reserving 1/4 C bacon.

3. Add butter and onions to hot drippings in skillet. Sauté 
onion 8 min. or until tender. Add collards, in batches, 
and cook, stirring occasionally, 5 min. or until wilted. 
Stir in chicken broth, next 3 ingredients, and 
remaining bacon.

4. Bring to a boil. Reduce heat to low, and cook, stirring 
occasionally, 15 min. or to desired degree of 
tenderness. Drain collards, reserving 1 cup liquid.

5. Stir in Béchamel Sauce. Stir in reserved cooking 
liquid, 1/4 cup at a time, to desired consistency. 
Transfer to a serving dish, and sprinkle with reserved 
1/4 cup bacon.

 

What are the four parts of 
the water cycle?

1. Evaporation

2. Condensation

3. Precipitation

4. Transpiration

Do You Remember?

¨ Who can name all the plants 
in the vegetable garden? 
Write it in your journal for 
next week.

Did You Know?

¨ Gardening is great exercise!

Upcoming Events
· Join the GREEN TEAM!  Please 

email HSA@assumptionjax.org 

Get Excited! The students planted 
hundreds of collard greens! They also 
took great care in making sure our other 
plants are healthy by trimming leaves 
and clearing our pathways.

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

Enjoy watching your vegetables and 
herbs grow.

PLEASE WATER WATER WATER

Psalm 85:12
The Lord will indeed give what is good, and our land will yield its harvest.

Look how cute I 
am! Please 
water me!


