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A Year in  
the Garden

Once AGAin, the students were 
able to get their hands dirty while 

connecting to core subjects like sci-
ence, reading, and ancient Greek 
mythology! We started the school 
year looking under bushes for tasty 
morsels called ground cherries, a 
relative of the tomato. As the seasons 
started to change we learned about 
the story of Demeter and Persephone 
and indulged in Pomegranates so we 
could join Persephone, the Queen of 
the Underworld, and welcome in the 
fall and winter seasons. We went on 
the Great Seed Hunt, and celebrated 
by eating “Alegria,” a Mexican popped 
amaranth and brown rice syrup snack.

We fought our winter blues with 
Vitamin C packed fresh squeezed 
orange juice, and learned about lon-
gevity, the secrets to living a long life. 
Meanwhile the 4th and 5th graders 

explored the depths of the vascular 
plant systems, photosynthesis, cellular 
respiration, food chains and food webs 
and the intricacies of an ecosystem.

For one of the driest years in his-
tory, we all examined the water cycle 
and personally looked at how we use 
water, and measures we can take to 
conserve water. We examined the 
garden’s Rainwater Catchment Tank 
and used its sweet water to water 
our dinosaur kale, purple cauliflower, 
and collard greens. Then, we stewed 

up big pots of greens to munch.
For this spring, we’re looking for-

ward to making connections between 
geology and our food, by learning 
about what kind of soil is best for gar-
dening. We’ll learn about Cesar Chavez 
and plant strawberry plants in his hon-
or. We’ll explore insects like ladybugs, 
while munching on root vegetable. And 
before our end of the year celebration, 
we’ll plant the Native American 3-sis-
ters garden: corn, beans and squash.

By Farmer Tanya Stiller, Garden Instructor

citrus Rocks!

citRus ROcks Rosa 
Park’s cooking classes. 

Student chef scientists ex-
plore the link between miner-
als that originate in the soil to 
the unique role it plays on the 
human diet through plants, 
such as fruits and vegetables. They also learn a little history 
about citrus, some fun anecdotes, and a healthy recipe.

The citrus harvest basket is brimming with learn-
ing opportunities that weave together its folklore, health, 
and environment, and imparts a sense of wonder 
and appreciation that inspire students to retell the cit-
rus anecdotes from memory, throughout the year.

Students explore the nutrients in citrus fruit, and learn 
that aside from the immune boosting benefits of Vitamin C, 
it is chock-full of minerals that help our bones, teeth, and 
muscles. And last but not least, folate, a nutrient that im-
proves mood by raising the serotonin levels in our body, can 
help explain why we feel so good after eating citrus fruit.

One of the many virtues of citrus is the entire fruit 
is usable– the pulp, the juice, and aromatic peel, com-
plete as nature intended, and as it turns out, is the 
perfect ingredient for our recipe– Fruit Roll Ups.

By Carrie Fehr, Cooking Instructor

Fruit Roll ups
These colorful wraps are healthy and easy to prepare at home, 

making great appetizers that are perfect for entertaining.

ingredients:
2 navel oranges
2 blood oranges

4 mandarins
16 Bibb lettuce leaves

Mint, chopped
Cilantro, chopped

Citrus Dipping Sauce, recipe below

Preparation
1. Peel and section navel oranges, blood oranges, and 

mandarins into a bowl, adding all the juices. 
2. Arrange lettuce on a platter and top with 

citrus fruit, mint, and cilantro.
3. Wrap the lettuce around the citrus fruit and dip into Citrus Sauce.

Makes 8 servings.

citrus Dipping sauce
1 orange, zest and juiced

2 teaspoons honey
1 tablespoon rice vinegar

1 teaspoon toasted sesame oil

Put zest, orange juice, honey, and vinegar in a jar. Tighten 
the lid on the jar and shake it until it is mixed together.  

Add the sesame oil and shake until it is mixed.

Nutrition Information per Serving: Calories: 77, Carbohydrate: 
18g, Protein: 1g, Total Fat: 1g, Saturated Fat: 0g, Cholesterol: 

0mg, Sodium: 3mg, Dietary Fiber: 3g


