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

“Don’t judge each day by the harvest that you reap but by the seeds that you plant.”-Robert Louis Stevenson 

More Plants

Fireworks Gomphrena is native to 
Central America and is particularly 
appreciated up close where the 
flowers look like exploding bursts of 
tiny fireworks all over the stems.

Poinsettia is indigenous to Mexico. It 
is particularly well known for its red 
and green foliage and is widely used 
in Christmas floral displays.

Activities this Week
The students installed the Plants of 
the Week around the courtyard. 

THIS WEEK IN 
THE GARDENS

Plants of the Week
We had a great geography lesson 
with plants from around the world:

Yellow Tabebuia is a medium to 
small flowering tree that is native to 
the West Indies and South and 
Central America.

Salvia Amistad (aka Friendship 
sage) is a new hybrid sage that was 
discovered in Argentina.  This 
spectacular variety has huge violet-
purple flowers held by dark blue-
black calyxes.

Firebush is a native (US) plant 
blooms for months, attracting both 
birds and butterflies, and is 
practically “bullet-proof” once 
established.

More Activities
Students new to the Ecology 
Elective discovered what is growing 
in the edible garden. 

They even tasted sugar snap peas 
straight from the plant. 

Vegetable of the Week
Check out these cute, purple carrot 
seedlings sprouting from seeds that 
were sowed a month ago.

Did you Know? Three carrots give 
you enough energy to walk 3 miles 
and that they were first grown as a 
medicine, not food.
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Lesson of the Week
Teaching kids about organic gardening is a fantastic way both to spend time 
together and to give them a sense of wonder and respect for plants. Organic 
gardening with kids can be very easy and rewarding, as long as you keep things 
simple.  We have tons of seeds available to the students and their families. Just 
email me if interested (rebecca@fourhowards.com).

Whatever you choose to grow, make it special and be forgiving. Even if the 
seeds spill, or they don’t get sown in a straight line, your kids will see them grow 
into real plants and real vegetables, giving them a cool look into nature and food 
production.

THIS WEEK IN 
THE GARDENS

Weed of the Week
Pokeweed—The Jekyll and Hide 
Plant - If a nice-looking plant could 
attract scads of birds, make a great 
mess of greens, treat cancer, AIDS, 
herpes, bad breath, and 
revolutionize the solar energy 
industry on the side, wouldn’t you 
want it in your backyard? 

With all this going for it, what’s not 
to like?  Well, for one thing, it’s 
poisonous!!!!

Get Excited
We learned that there are two types 
of apple trees that would do well on 
our campus. The Dorsett Golden 
Apple Tree is an excellent choice to 
pollinate with the Anna Apple Tree.  

The Dorsett Golden Apple Tree 
has yellow skin with an orange-red 
blush. The Anna Apple fruit is 
sweet, slightly tart, crisp with a 
creamy white flesh. 

Get Local Recipe:
Garlic Parmesan Sugar Snap Peas
Ingredients:
¨ 3 cups sugar snap peas , trimmed, rinsed, 

dried
¨ 3 tablespoons roasted garlic olive oil (see 

notes if using regular olive oil)
¨ 1/2 cup panko crumbs
¨ 1/4 cup grated Parmesan cheese
¨ 2 tablespoons finely chopped fresh parsley
¨ salt and fresh ground pepper , to taste

Steps:

1.Preheat oven to 400F.
2.Grease a baking sheet with cooking 

spray or line it with parchment paper 
and set aside.

3.Combine sugar snap peas and olive 
oil in a mixing bowl and toss to coat.

4.In a separate bowl mix together 
panko crumbs, parmesan cheese, 
parsley, salt and pepper.

5.Add the panko mixture to the sugar 
snap peas and toss to combine.

6.Arrange in previously prepared 
baking sheet in a single layer.

7.Roast for 15 to 20 minutes, or until 
crispy, turning once during cooking.

8.Remove from oven and serve 
immediately.

Recipe Notes: If you do not have "garlic 
olive oil", use 2 tablespoons minced 
garlic for the peas mixed with regular 
olive oil.


