
THIS WEEK IN
THE GARDENS

February 28, 2018

Water, Water, 
Everywhere!

Our irrigation is working great (when 
it is turned on).  Please encourage 
students, teachers and faculty to 
water the potted plants and turn on 
the irrigation for the vegetable 
garden.

With the warmer weather and sunny 
days coming, we will really start to 
see our plants growing!

Thank you to the 2nd graders that 
helped me water over the weekend!

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

Sow your seed in the morning, and at evening let your hands not be idle, for you do not know which will succeed,
whether this or that, or whether both will do equally well. Ecclesiastes 11:6

Activities in the Garden
Our seedlings are growing and 
growing! The students gently 
bumped up lettuce, kale and 
tomatoes to larger pots.  

Look, Look!

What’s Growing?
As the days get warmer, weeds 
sprout and grow quickly. For easy 
garden maintenance, pick out 
weeds when they are teensy tiny 
before their roots are established. 

Weeding is easy when the plants 
are small, requiring just a quick 
brush of a hoe or trowel over the 
soil, rather than a struggle to 
remove deep roots.   Students love 
to weed and can get a bed cleaned 
up in just a few minutes.

Yum!
Many vegetables may be ready to 
harvest. You can gather leaves for 
tender salads and sautés. Pick the 
plants’   biggest leaves one-by-one,  
leaving smaller leaves to grow into 
next week’s harvest. Greens 
regenerate over and over and grow 
best with continuous light harvesting 
each week.

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

Students 
spotted a 
black 
swallowtail 
butterfly 
eating 
parsley from 
our herb 
garden.
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Our students planted collard greens, 
broccoli rabe, and kai lan in the 
vegetable garden.

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

Sow your seed in the morning, and at evening let your hands not be idle, for you do not know which will succeed,
whether this or that, or whether both will do equally well. Ecclesiastes 11:6

Activities in the Garden
As we continue to bump up our 
vegetable seedlings, we are also 
propagating plants found in the 
courtyard, like this one called hot 
lips.

Delicate red and white blooms 
create a stunning show throughout 
summer. Some flowers will bloom in 
a solid red color, attracting bees 
and hummingbirds, or they may be 
solid white at times. 

With all of these beautiful 
propagated plants and potted 
vegetables, we are thinking PLANT 
SALE! Coming soon!

What’s Growing?

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

Get Local Recipe:

QUICK COLLARD GREEN SAUTE

Ingredients:

¨ 1 large bunch collard greens

¨ 2 tablespoons olive oil

¨ 3 cloves minced garlic

¨ 1/2 teaspoon red pepper flakes

¨ kosher salt

¨ ground black pepper

¨ 1/4 cup chicken broth1⁄2 teaspoon salt

Steps:

1. Wash the collard greens thoroughly. Remove 
the stems that run down the center by 
holding the leaf in your left hand and 
stripping the leaf down with your right hand. 
The tender young leaves in the heart of the 
collards don’t need to be stripped. Stack 6 to 
8 leaves on top of one another, roll up, and 
slice into 1/2 inch thick slices.

2. Heat a large saute pan over medium high 
heat and add the olive oil. Once hot, add the 
garlic and red pepper flakes and saute until 
fragrant. Add the collard greens, and saute 
until bright green, about 4 minutes. Season 
with salt and pepper. Stir in the chicken broth 
and cook until the liquid evaporates, another 
2 minutes.

Did You Know…that people have 
hybridized the kai lan and broccoli, 
making broccolini? Well, now you do! 
The broccolini is also growing in 
popularity over the regular broccoli 
because of its size and taste.  

The kai lan is a dark green vegetable 
with relatively thick stems, large 
leaves, and at times, you may find 
ones with small flower heads tucked 
in between the lush leaves. If you 
spot them, most people describe 
them to be similar to broccoli heads, 
and they are not wrong. That is also 
why the kai lan is known as 
the Chinese broccoli. 


