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Activities in the Garden
The 6th graders tasted the bolted 
lettuce. Consensus...YUCK

5 Things You Can Do 
With Bolted Lettuce

1. Donate Bolted Lettuce To An 
Animal Shelter for bunnies and 
guinea pigs to enjoy.

2. Cut Plants Back To The 
Ground; Let Them Resprout

3. Let Plants Flower For 
Beneficial Insects And 
Pollinators

4. Collect The Seeds For Next 
Year’s Garden

5. Use Bolted Lettuce As A Trap 
Crop-Slugs, earwigs and pill 
bugs much prefer lettuce to most 
other garden crops. 

If you’re not able to do any of these, 
there’s always the compost pile. 
Bolted lettuce plants are a great 
nitrogen source for the compost bin, 
especially when they’re used in 
combination with carbon sources 
such as autumn leaves and straw.
(Bolting means the plant sends up   
a flower stalk and goes to seed.)

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

Then God said, “Let the land produce vegeta on: seed-bearing plants and trees on the land that bear fruit with seed in it, according to 
their various kinds.” And it was so. Genesis 1:11 

Congratulations!

Our Ecology students raised over 
$400 at Wednesday’s plant sale! 

Thank you to all the parents and 
faculty that stopped by to grab 
some veggies.

Yay Rain
With all the rain we recently had, 
our garden showed some great 
changes. 

The students felt the soil to make 
sure its moisture content was good 
for the plants.

Question of the Day
What is the difference between a 
weed and a flower?
Answer: Perception

The difference between a weed and 
a flower might be nothing more than 
whether or not the plant is wanted in 
the garden.  Many weeds torment 
flower beds and removing them is 
an annoying chore for many a 
gardener.

Plant of the Week
Echinacea (aka Coneflower)

Echinacea is used to make medicine 
from its leaves, flower, and root. It is 
used to fight infections like the 
common cold and the flu.  

It activates chemicals in the body 
that decrease inflammation, which 
might reduce cold and flu symptoms.

Parents, please join us on Wednesday mornings. We need volunteers!  http://signup.com/go/nHODWcA
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Then God said, “Let the land produce vegeta on: seed-bearing plants and trees on the land that bear fruit with seed in it, according to 
their various kinds.” And it was so. Genesis 1:11 

Did You Know?
Squash and zucchini produce both 
male and female flowers. 

In order to produce a fruit, pollen 
must be transported from the male 
to the female flower.  

In the old days, this didn't cause 
much of a problem. But with all the 
insecticides in the air today, there 
seem to be fewer insects on pollen 
patrol, particularly bees, which are 
most dedicated to the task.

A Big Thanks to Dave

 Looking forward to the next plant 
sale!!

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

Get Local Recipe:
SQUASH BLOSSOM PESTO
Ingredients:
¨ 3 Tablespoons pine nuts
¨ 2 Tablespoons very hot water
¨ A pinch of saffron threads
¨ 2 cups loosely packed squash blossoms, about 12 blooms
¨ 1/3 cup coarsely grated Parmigiano cheese
¨ ½ cup lightly flavored olive oil
¨ Pinch of salt

Steps:
1.In a dry skillet over medium heat, lightly toast the pine nuts until they start 

smell nutty and are lightly golden. Watch them carefully so they do not get 
dark brown or burn. Transfer to a kitchen towel and set aside to cool.

2.Pour the 2 Tablespoons of hot water over the saffron in a small bowl and 
leave to steep.

3.Pull the stamens out of the center of the squash blossoms and pinch off 
any hard stems or green leaves at the base. 

4.Lightly pull the blossoms apart and measure 2 loosely packed cups. 

5.Drop the blossoms in a food processor and pulse 2 – 3 times to break 
them up. 

6.Add the nuts, the cheese and the saffron with its water and pulse until 
everything is roughly chopped. Turn the machine on, and drizzle the olive 
oil in slowly. Stop and scrape down the sides of the bowl as needed. 

7.When all the oil is incorporated, add a pinch of salt to taste. If your cheese 
is salty, be sparing with extra salt.

8.Transfer the pesto to an airtight container and drizzle a very thin layer of 
olive oil over the surface. This version does not oxidize and turn black the 
way basil pesto does, so it only needs a bit of oil on top. Store the pesto in 
the refrigerator for up to 3 days.

This pesto is amazing over a thin 
pasta like linguine or with some 
gnocchi. Try it spread on a pizza 
crust topped with some thinly 
sliced squash and zucchini, or as a 
spread on bruschetta.

          Male             Female


