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Introduction

Gardening is one of America’s favorite pastimes, and it’s quickly growing in popularity among parents, kids, schools, and more. After all, what else gets kids outside, engages them year-round, and helps them get in touch with nature?

No matter where you live or what time of year it is, there are always new ways to introduce your kids to gardening. There are hundreds of age-appropriate activities, and there’s always something new to explore—indoors or out! Best of all: it doesn’t take an expert gardener to guide children through the nearly 200 projects you’ll find in this book. Organized by month, each chapter covers five types of activities that will keep the little nature-lovers in your life growing!

[image: ] Grow It offers plant recommendations and general gardening advice to make sure you and your kids have instant success. You’ll find plants that thrive in sunny yards, shaded patios, northern winters, and southern summers—a little something for everyone.

[image: ] Plant It illustrates a garden design you can emulate—and makes sure you have all the info you need to keep it looking beautiful. From creative container ideas to fun “animal” or “spooky” themes, there’s something here for everyone.

[image: ] Eat It gives you recipes and ideas for using ingredients from nature to make delicious, healthy foods. So not only do you get great-tasting recipes, but you also get tips for growing that month’s featured fruit or veggie.

[image: ] Recycle It honors the motto of “keep the world beautiful” by using recycled items for unique, nature-related creations. Whether it’s an art project like wind chimes or more practical plans like clever ways to start seeds indoors, all ideas are guaranteed to be fun and inexpensive.

[image: ] Make It has step-by-step, nature-inspired project ideas that will keep your kids busy for hours. All projects are easy to follow and have simple materials, so most can be completed in just an afternoon!

Every project is rated for difficulty, so whether you’re just getting started or are already a nature pro, there’s something here for everyone. The fewer the spades, the easier it will be to keep a flower in bloom or to whip up a perfect batch of homemade fruit slushies. Throughout the book, little tidbits about plants, gardening, and nature will keep your kids learning a little something extra along the way.

Whether it’s rainy or cold, sunny or snowy, there’s always something to do, make, and see in your garden. The world is your playground. Get out there and explore!
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[image: ] GROW IT:

Plants

There’s no doubt about it: January is a wintery month, no matter where you live. But that doesn’t mean you can’t make headway on your garden this month! Take your green thumb indoors and grow a few herbs instead. They’ll be perfect to mix into those warm winter soups.



Rosemary

[image: ]

Difficulty: [image: ] [image: ] [image: ]

The Basics: Perennial, Zones 7 to 10, 24 to 36 inches tall

Grow It: If you live in Zone 7 or higher, plant rosemary in your garden in full sun. If you live in a cooler climate, start the seeds indoors, move the rosemary outside during summer, and bring it back inside as a houseplant during fall and winter. If you can find a rosemary plant instead of starting from seeds, it’s definitely worth the investment because they can be hard to start from seed.

Top Secret Tip: The leaves look a lot like pine needles, and they smell wonderful. Whether you’re cooking or making homemade potpourri, try crushing the leaves to really bring out the smell even more. If you are starting from seed, more is better. The rosemary seeds don’t have a high percent of success when it comes to germination, so plant even more than you normally would: eventually, you’ll get one to take hold!

Fun Fact: Some think rosemary helps improve concentration. So the next time you need to do some homework, try smelling a little rosemary. It might make you do better!

Cilantro
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Difficulty: [image: ] [image: ]
 
The Basics: Annual, 18 to 24 inches tall

Grow It: Plant seeds with roughly ¼ inch of soil on top. Once you have small sprouts, thin out about 3 to 4 inches apart to avoid crowding. Cilantro doesn’t like hot weather, so let it get some sun in the morning or afternoon, but not all day.

Top Secret Tip: To get your seeds (the seeds of cilantro are called coriander) to germinate, gently rub them together and then soak in water for 2 days.

Fun Fact: Some people love the smell of cilantro and compare it to a citrus scent. Others think it’s horrible and have compared it to the smell of bug repellent!

Parsley
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Difficulty: [image: ] [image: ]

The Basics: Annual, 15 to 18 inches tall

Grow It: Some people call it America’s favorite herb. Parsley is quick, fun, and fairly easy to grow. Plus, you can use it in almost anything to add a little flavor. The two main types of parsley are flat leaf or curly leaf. Grow it in full sun. It will mature in 40 to 60 days.

Top Secret Tip: Though most people grow parsley as an annual, if you can establish it in your garden, it will come back year after year.

Fun Fact: Parsley is considered a natural breath freshener. And it has almost three times the calcium of an orange! So go ahead and munch away!

Basil
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Difficulty: [image: ]

The Basics: Annual, 12 to 18 inches tall

Grow It: You’ll find many different varieties of basil to plant, including sweet basil, lime basil, Greek basil and more. For most, you can plant seeds inside during winter or outside after the danger of frost has past. Plant leaves are ready to harvest 60 to 90 days after you plant them, but you can start snipping off smaller leaves as soon as they appear. Make sure you have plants in a sunny location that gets 6 to 8 hours of sunlight per day.

Top Secret Tip: Once they’ve sprouted, thin out plants 6 to 12 inches apart. Then water deeply every 7 to 10 days.

Fun Fact: Basil is another herb that people think has healing powers! People in Haiti think it helps protect them from evil spirits. Some people use basil to help cure warts.

Oregano
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Difficulty: [image: ] [image: ]

The Basics: Perennial, Zones 5 to 10, 18 to 24 inches tall

Grow It: Mmmm, oregano! This favorite Italian herb is used in so many dishes. You can plant it directly in your garden in spring and it’ll come back year after year. Or grow it indoors in full sun. You can harvest it after 90 or so days.

Top Secret Tip: To get a nice, healthy plant, pinch back your oregano leaves around 6 weeks after you’ve planted them. This just means you pinch the tips of the leaves before flowers can develop. This will help them grow big and strong.

Fun Fact: Oregano has a reputation for calming nerves and getting rid of sea sickness.


Drying Herbs

Fresh herbs are great for cooking, but you’re likely to grow more than you can use while fresh. If you dry some of your herbs, you’ll be able to enjoy them for months longer. Here are a few quick tips:


	Pick herbs to dry when the plants are showing little buds, but just before the flowers open. This will give your dried herbs the best flavor.

	You can dry herbs in a dehydrator if you have one. Check your dehydrator’s manual for specific directions.

	To dry indoors, simply cut a large bunch of herbs, tie them with a string, and hang them upside down.

	It’s better not to dry herbs in direct sun or outside because they often lose their flavor.

	Once herbs are crispy and crumble a little to the touch, they are ready for you to package up and store.

	The best way to store herbs is in a small glass jar. Generally, you should replace your dried herb supply at least every year.







[image: ] PLANT IT:

Soup’s On Herb Garden Plan

These herbs add flavor to your favorite soups. Harvest directly from your herb garden for the best flavor. A little bit goes a long way with herbs. Start off with only a few plants each of two to three herbs. You can always add more. Herbs work well in containers. The most important thing is to make sure they get enough light. And consider mixing and matching, based on the flavors you like most.



Difficulty: [image: ] [image: ]

Plants: Oregano, rosemary, basil

The Basics: You can buy herb seeds at your local garden center or if you’re looking for a jump start, buy plants instead. They are relatively inexpensive, and you can even split the plants with a friend to get more bang for your buck.

Oregano: Oregano is great in tomato-based dishes, especially anything Italian. It’s also good with eggs and meats.

Rosemary: Rosemary is good in almost anything it touches, from soups, eggs, and fish to fruits and veggies.

Basil: Use a little basil in your veggie soup and save a little to make your own herb-based vinegar for salad dressing, too.


Growing Bay Leaves

Dozens of recipes call for bay leaves. Who knew such a little bitty leaf could pack such a punch? Just one in a slow cooker all day adds amazing flavor to your favorite dish. It’s not a typical herb, though. These small, powerful leaves grow on evergreen-like trees that can get up to forty feet tall! You can have your own bay tree. Check with your local nursery to see if they can help you get one. Or go online to find one. When bay trees are in pots, they rarely grow more than six feet. Keep it in a sunny area year-round, outside in summer and inside in winter. Pretty soon, everyone you know will be coming to you for homegrown bay leaves!
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Lovely Lemons

Lemons are a great fruit choice in winter: they are in season year-round and remind you that lemonade-drinking days aren’t far away. They have a reputation for being sour, but they can be sweet, too! All you need is the right recipe. Whether you’re buying lemons from the store or are growing your own, it’s a great time to enjoy this citrus treat.



Lemonade Cupcakes

Difficulty: [image: ]

Yield: 24 cupcakes

Ingredients:

12 ounces frozen lemonade concentrate

½ cup fresh lemon juice

1 package white cake mix

8 ounces sour cream

3 ounces cream cheese

3 large eggs

1 can vanilla frosting


	Preheat oven to 350°F.

	Combine lemonade concentrate, lemon juice, cake mix, sour cream, cream cheese, and eggs in a large bowl.

	Beat for 4 minutes.

	Spoon batter into muffin tins lined with paper baking cups.

	Bake for 22 minutes. Cool completely and frost.



Yummy Lemon Bars

Difficulty: [image: ] [image: ]

Yield: 24 servings (2-inch squares)

Ingredients:

Crust:

Nonstick cooking spray

2 cups flour

1 cup confectioner’s sugar

¾ teaspoon salt

1½ sticks butter (12 tablespoons)

Filling:

4 eggs

1½ cups granulated sugar

5 tablespoons flour

1½ teaspoons lemon zest

2⁄3 cup lemon juice

¼ cup milk

½ teaspoon salt

Confectioner’s sugar for topping


	Heat the oven to 350°F.

	Spray a 9 × 13 pan with nonstick cooking spray.

	Make the crust by combining flour, confectioner’s sugar and salt in bowl.

	Cut in butter to make a crumbly mixture.

	Press the crust mixture into the prepared pan (if your fingers get too sticky, dip them into flour).

	Bake for 20 minutes.

	While the crust is cooking prepare the filling. Mix eggs, granulated sugar, flour, lemon zest, lemon juice, milk, and salt in bowl.

	Pour filling mixture over baked crust.

	Lower oven temperature to 325°F and bake for 25 minutes longer or until filling is set (not jiggling).

	Sprinkle with confectioner’s sugar when bars are completely cooled.



[image: ]

Lemon Snow Ice Cream

Difficulty: [image: ]

Yield: 8 servings

Ingredients:

8 cups fresh snow or shaved ice

½ cup white sugar

1 cup milk

¼ cup lemon juice


	Mix fresh snow or shaved ice, sugar, milk, and lemon juice together in large bowl.

	Eat immediately!




Growing Lemons

Did you know that you can grow lemons indoors? You might need a little patience, because it can take a little while for an indoor lemon tree to get established. But it’s a great way to keep on gardening, even in winter. Here are a few tips to keep your lemons growing strong:


	Lemon trees do best in temperatures that average 70 degrees during the day and 55 degrees during night.

	They love light, so make sure you have yours set up near a sunny window.

	During warm periods, put your lemon tree outside.

	Keep your lemon tree in a large 3-gallon pot (or a container recommended on the plant label) so that it’s easy to move in and out.

	Be patient! It may take several months, a year, or sometimes more to finally see your first lemon, but it’s worth the wait. And in the meantime, it’s an easy-to-care-for houseplant.







[image: ] RECYCLE IT:

Seed Catalog Art

January is unofficially seed catalog month. Most gardeners can’t grow outside during this time, but that doesn’t stop them from dreaming! Seed catalogs are a great way to see what’s new in the gardening world, and they certainly do cheer you up in midwinter! Sign up for as many as you can to enjoy the pictures and inspiration. Once you’ve gone through them all, there are lots of ways to keep enjoying them. Flower bookmarks give your books a touch of spring, and making Valentine’s Day cards can give you a head start on next month’s to-do list. Decoupage flower frames are the perfect gift for someone who needs a touch of color in their life, and custom garden plans will help work out your spring fever—and keep your garden plans on track.



Flower Bookmarks

Difficulty: [image: ]

Materials:


	Sturdy poster board or a thin piece of cardboard (like a cereal box)

	Seed catalogs

	Your preferred adhesive—a glue stick, craft glue, or paste




	Cut poster board or cardboard into bookmark-sized rectangles.

	Go through your seed catalogs, find your favorite flowers and plants, and cut out their pictures. It might be fun to make themed bookmarks. For instance, you could choose all pink flowers or all roses.

	Attach the photos to the bookmark bases with glue or paste. (A glue stick is a great option for this because it won’t wrinkle the paper.) You can either paste a single photo on each or several, depending on what you like. Smooth it out and let dry.



[image: ]

Valentine Cards

Difficulty: [image: ]

Materials:


	Construction paper

	Seed catalogs

	Your preferred adhesive—a glue stick, craft glue, or paste

	Something to write with—such as pencils, crayons, or markers




	Start by folding the construction paper to make a card shape.

	Next, cut out your favorite flowers from your seed catalogs and glue or paste into place.

	Add a sweet saying, like “Our friendship is blooming,” “We are best buds,” or “Let’s grow together, Valentine.”



Custom Garden Plan

Difficulty: [image: ] [image: ]

Materials:


	Seed catalogs

	Something to draw on—like poster board, recycled cardboard, or paper

	Something to write with—like pencils, crayons, or markers

	Your preferred adhesive—a glue stick, craft glue, or paste




	Cut out pictures of any plants you already have in your garden from the seed catalogs. Then go through the catalogs again, and cut all the plants you want to add.

	Draw a large diagram of your garden on poster board, recycled cardboard, or paper. Start gluing on the plants that you already have planted outside. Then add the new ones you want to grow this year.

	Hang up your plan so that it’s a constant reminder that spring is just around the corner! It will also help you make a list of plants you need to order or buy to complete your garden.



Flower Frame

Difficulty: [image: ] [image: ] [image: ]

Materials:


	Seed catalogs

	Old picture frame from around the house

	Strong craft glue

	Glue spreader—like a popsicle stick
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