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We need joy as we need air. We need love as we need water. We need each other as we need the earth we share. Maya Angelou

Let Us Plant Lettuce!

One week ago, this area was just 
grass and weeds.  The students 
utilized all their energy to break up 
the soil in the new garden and 
dispose of any rocks or asphalt. 

We also enriched the native, sandy 
soil with fine pine mulch and 
compost.  We can’t wait to see the 
mustard greens, lettuce and parsley 
grow.

We hope to use these greens in 
school lunches.  Please help us by 
watering the little seedlings.

THIS WEEK IN 
THE GARDENS

Activities This Week
The students “bumped up” 
Ethiopian Kale, Dazzling Blue Kale, 
Dill, and Mustard Greens into 4-inch 
pots for the upcoming Plant Sale 
(November 14).  

They learned to plant greens to the 
“crown”. The crown is an important 
part of the plant because it is where 
the plant transfers energy and 
nutrients between the roots and 
stems. 

Most plants are planted with the  
crown at or just above soil level. 

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

Did You Know?
Plants need haircuts too.  Although 
it may seem counterintuitive, the 
best way to get many plants to grow 
is by cutting them back at certain 
times of the year. We call these 
occasional "haircuts" pruning.

"Pruning" is a careful, selective 
process that involves cutting off 
parts of a plant to improve its shape 
and spark new growth. Exactly what 
type of pruning is necessary 
depends on the particular plant.

Plant of the Week
Ethiopian Kale
This cousin of kale (technically, it’s 
a mustard) is grown as a leafy 
green in Ethiopia. The leaves have 
a milder flavor than either kale or 
mustard, but are rich in nutrients. 

The flowers are highly attractive to 
honey bees, and the seeds are a 
potential source for bio-fuel. The 
plants are cold hardy and drought 
resistant. Grow for tasty, nutritious 
baby greens or full size leaves. The 
full sized leaves benefit from 
blanching or stir-frying to become 
tender and tasty.
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Plant Sale Coming 
Soon!

November 14th
Create an incredible garden at your 
home and support our Ecology 
program at school at the same time. 
Check out all the students 
hardwork….

We have created 525 4-inch 
plants!!!  50% from seed and 50% 
rescued milkweeds. For every 
purchase at the Plant Sale, you will 
get one FREE milkweed. Plant the 
milkweed at home to help save our 
monarch butterflies.  Dave the Plant 
Man will also have several large 
pepper plants for sale. 

THIS WEEK IN 
THE GARDENS

More Activities  
Dave the Plant Man removed 
mature seed pods from our 
candlestick cassia bush. 

We split the pods open, removed 
the seeds and spread them 
throughout campus. 

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

Animal of the Week
The students spotted a green anole 
on campus. Green and brown 
anoles are able to change color 
within a limited spectrum. 

The green anole can display either 
a bright green color or a dull, brown 
shade. The brown anole, on the 
other hand, cannot turn green (i.e. is 
always brown) and will usually have 
stripes, spots, or bars on its back.

Get Local Recipe:
Strawberry Poppyseed & Chopped Kale 
Salad
Ingredients:
¨ 6-8 cups chopped kale
¨ 1-2 cups cups chopped romaine
¨ 1 pound strawberries, stems removed and 

halved
¨ 1/4 cup whole or chopped walnuts

Steps:

1. First prepare the dressing by 
blending dressing ingredients 
together (except for poppy seeds) 
until smooth. 

2. Stir in poppy seeds. Cover and chill 
until ready to use.

3. In a large bowl toss together kale, 
romaine (if using), and 
strawberries. 

4. Add poppyseed dressing and toss 
to coat. 

5. Top with nuts and blue cheese 
crumbles. Serve immediately .

Dressing

¨ 2/3 cup mayo (or greek 
yogurt)

¨ 1/2 cup Half & Half or milk

¨ 6 tablespoons sugar

¨ 8 teaspoons apple cider 
vinegar

¨ 1 tablespoon oil

¨ 4 tablespoons poppyseeds


