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What is That?
We noticed a strange leaf in one of 
our edible planters in the courtyard.

Dave discussed leaf miners with the 
students.  We learned they are not as 
damaging as expected. It does make 
the leaves look bad, but they still 
continue to produce food needed for 
growth.  Most gardeners ignore this 
pest.

Paper vs Plastic?
The clerk says, “Paper or plastic?”  
What should you say?

Let’s think about paper first.
The paper bag, like most paper, is 
made from trees. But we don’t want 
to cut down too many trees, though, 
because trees help the environment. 

What about plastic?
The trouble with plastic is that it’s not 
part of nature. It doesn’t fit into any 
ecosystem.  

What should we do?
The best way to take your groceries 
home is in your own bag. You can 
use it as many times as you like. 

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

For as the soil makes the sprout come up and a garden causes seeds to grow,
so the Sovereign Lord will make righteousness and praise spring up before all na ons. Isaiah 61:11

Activities in the Garden

The students spread 40 bags of 
pine bark mini nuggets throughout 
the Early Learning Center butterfly 
gardens and along the walkways of 
the vegetable garden.

Seven bags of Suwanee River fine 
pine mulch was laid near each plant 
in the vegetable garden.

The students learned the 
importance of spreading mulch in 
the gardens. Did you know…...

Did You Know?
The best time-saving measure a 
gardener can take is applying 
mulch. This goes for everywhere 
from vegetable gardens to flower 
beds.  

Mulched gardens are:

¨ Healthier

¨ Have fewer weeds, and

¨ Are more drought resistant
When done properly, mulching will 
allow you to spend less time 
watering, weeding, and fighting pest 
problems. 

Lesson of the Week
During the ecology elective, we are 
constantly potting and repotting 
various plants, especially those that 
we want to sell (April 11th). 

We mixed our own special recipe for 
growing bountiful and healthy 
plants. Try this mix in your gardens:

¨ Compost

¨ Fine pine mulch

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

¨ Peat moss

¨ Perlite
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“You Say Tomato, I Say 
Tomahto”

Check out all the different tomatoes 
that will be for sale:

¨ Sebastopol (cherry)

¨ Floradade (great for hot climate)

¨ Porter (drought resistant)

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

For as the soil makes the sprout come up and a garden causes seeds to grow,
so the Sovereign Lord will make righteousness and praise spring up before all na ons. Isaiah 61:11

Coming Soon!
The ecology students are happy to 
announce our First Annual Plant 
Sale! Please mark you calendar for 
April 11th, 1:00-2:15 PM at ACS.

The students have been working so 
hard on growing pollinating plants 
and vegetables to sell and benefit 
our gardens.

We already call the Plant Sale a 
great success because of 
everything the students have 
learned…..however, the monies 
raised could help our garden 

More Activities in the 
Garden

Our 6th graders planted yellow 
squash in the vegetable garden.

Evidence of squash in the Americas 
dates back to over 10,000 years 
ago. It is one of the oldest known 
crops in the Americas. Squash is 
produced across the entire state of 
Florida. Florida is known for its 
summer squashes, like yellow 
squash, more than winter squashes, 
such as butternut squash. 

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

Get Local Recipe:
ROASTED GARLIC-PARMESAN SQUASH 
AND TOMATOES
Ingredients:
¨2 small yellow squash (1 lb), cut into 
1/2-inch thick slices

¨14 oz small tomatoes, sliced into halves

¨3 Tbsp olive oil

¨4 cloves garlic, minced 

¨1 1/4 tsp Italian seasoning

¨Salt and freshly ground black pepper

¨1 C finely shredded Parmesan cheese

¨Fresh or dried parsley, 
  for garnish (optional)

Steps:

1. Preheat oven to 400 degrees. Line an 18 by 13-inch 
rimmed baking sheet with a sheet of parchment 
paper or aluminum foil.

2. In a small bowl whisk together olive oil, garlic and 
Italian seasoning (if possible let rest 5 - 10 minutes to 
allow flavors to infuse into oil). 

3. Place squash and tomatoes in a large mixing bowl. 
Pour olive oil mixture over top and gently toss with 
hands to evenly coat. 

4. Pour onto prepared baking dish and spread into an 
even layer. Season with salt and pepper.

5.  Sprinkle Parmesan over the top of each. 

6. Roast in preheated oven 25 - 30 minutes until 
veggies are tender and Parmesan is golden brown.

7. Garnish with parsley if desired and serve.


