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Garden Goals
· Area preparation (scuffle hoes 

and shovels)
· Sow larger seeds and root 

vegetable seeds directly into 
garden
¨ Zucchini

¨ Carrots (3’x18”)

¨ Beets (3’x18”)

¨ Radish (3’x2’)

Congratulations!
ACS has been chosen as a “Monarch 
Waystation” because we provide 
resources (milkweed and nectar 
sources) necessary for monarch 
butterflies to produce successive 
generations and sustain their 
migration.

By creating and maintaining a 
Monarch Waystation we are 
contributing to monarch conservation. 
This is an effort that will help assure 
the preservation of the species and 
the continuation of the spectacular 
monarch migration phenomenon.

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

Genesis 9:3
Every moving thing that is alive shall be food for you; I give all to you, as I gave the green plant.

Person of the Week
Thomas Jefferson was known as 
the founding father of gardening. He 
may have written the Declaration of 
Independence, but he was also a 
skilled architect, scientist, 
landscape designer, farmer and life-
long gardener. 

Thomas Jefferson's horticultural 
legacy is on view at his home in 
Monticello, VA. Jefferson 
documented the planting of 330 
varieties of vegetables and 170 
varieties of fruit in this garden.

Taste Test
Our herb garden has several 
yummy plants. After clearing our 
herb garden of a wasp nest, we 
tried stevia. 

Take a little nibble and enjoy the 
sweetness.

Media of the Week
Thomas Jefferson writes about his 
horticultural ups and downs in 
meticulous detail in his Garden 
Book. (Amazon).

Tool of the Week
Scuffle hoe—one of the most 
important tools for your garden. The 
7th and 8th graders used this tool to 
transform an area overgrown with 
weeds. 

This is a very cool tool utilized to cut 
off weeds just below the soil line, 
either by pushing or pulling.

THIS WEEK IN 
THE GARDENS

Look at the 
wasp 
larvae!

Parents, please join us on Wednesday mornings. We need volunteers!  http://signup.com/go/gKetKZz
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Activities of the Week
Looking for a drought tolerant but 
lovely flower to fill in a troublesome 
dry area in your garden? 

You may want to try planting ice 
plants. The 6th graders took pieces 
of a larger ice plant and planted them 
in several areas of the courtyard. 
Hopefully we will see the vibrant 
flowers of the ice plant soon.
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Genesis 9:3
Every moving thing that is alive shall be food for you; I give all to you, as I gave the green plant.

Speaking of Milkweed
We propagated 100 milkweed 
plants this week. 

Milkweed is crucial to the life-cycle 
of the monarch butterfly. Female 
monarchs search for milkweed on 
which to lay their eggs. 

Our propagated milkweed plants will 
be available for sale at the Food 
and Farm Festival (November 14). 
Start your own butterfly garden!

Plant of the Week
Candlestick Cassia—This plant 
can be a delight in the fall 
landscape because it is covered 
with cheerful yellow flowers when 
few other plants are blooming. 

Cassia plants serve as a larval host 
plant for three types of Florida 
butterflies — cloudless sulphur, 
sleepy orange, and orange-barred 
sulphur.

THIS WEEK IN 
THE GARDENS

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

Get Local Recipe:
FRESH PEPPERMINT & STEVIA ICE TEA

Makes 1 pint concentrate; 2 quarts tea

Ingredients:
¨ 1 1/2 c. packed fresh mint leaves
¨ 1/4 c. packed fresh stevia leaves
¨ 1 pint (2 c.) water
Steps:
1. First, pick the fresh leaves off of the stems, measure, then wash them 

under running water in a colander. I like to use a salad and herb 
spinner to dry them.

2. Next, place all ingredients in a small pot, and bring to a boil. Remove 
from heat and allow to steep for about 6 hours, or overnight. Strain off 
the leaves and pour the concentrate into a glass jar. You can either 
freeze this concentrate, or store it in the fridge for a few days until ready 
to use.

3. When ready to drink, mix 1/2 pint (1 cup) tea concentrate with 1 1/2 
pints water- or to taste. Serve cold.


