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SPRING HAS ARRIVED IN FLOWERVILLE,

AT 10 GARDEN STKEET, GVERYONE 1S BUSY
IN THE GARDEN: DIGGING, PLANTING,
SONING , AND GATHERING.




ALY

JUST OUTSIDE THE CITY, CUCUMBERS
HAVE SLOWLY (REPT UP A TRELLIS.
THEY ARE CooL AND CRisP.

TORPEDGS Full oF wWATER ON HOT DAYS.
RAMON IS ABoUT To FIND out

IF THEY CAN FLOAT,




7S
GROUND CUMIN

1 SMALL

% cups
CUCUMEBER

(4‘50 3)

TuLL FAT
GrEER
YoG URT
% 2 TSP
_ EXTRA-VIR4IN
5 oLve aiL
1Trese e
LEMON JUICE

1 GARLIC CLoOVE,
MASHED To A PASTE

1 TSP

\ FRESH DILL,

1 TSP HoONEY

Tzakziki

GRATE THE CUCUMBER, SPRINKLE WITH A PINCH oF SALT , AND SGUEEZE THE

WATER OUT THROUGH A SIEVE OR IN A CLEAN CLoTH, COMBINE YOG URT,
GARLIC, OIL, HONEY, CUMIN, LEMON, AND )5 TSP SAUT AND LET IT RECT IN

THE FRIDGE FOR A COUPE COF HOURS, ADD CUCUMBER AND DitL AND MIX (WEW .
SERVE WITH ToASTED FLAT BREAD. MAKES 2 CuPS



1 GARLIC
CLOVE,
MINCED

2 MEDIUM
BEETY

2°TEBSP
TAHIN|

2 TRSP
RULL FAT
GREEK YoGuRrT

1 TRSP EXTRA
VIRGIN OLIVE olL

P SPLASH ofF
LEMoN
JuUIcE SALT, ™

Q‘;:t: Sg’g A HANDFUL ' =
T O oF TOASTED %3 _...,:""’/
e N X

Reasted Buk Dip

PREHEAT OVEN To 250°F(190°C), PUT BEETS IN A SMALL RoASTING PAN WITH HALF A GLASS

OF WATER . CovER WITH FolL AND BAKE FOR 1 HOUR. LET THE BEETS CoolL AND THEN
PEEL THEM, CUT THEM INTO CHUNKS, AND PUREE THEM WITH AN IMMERSIGN RLENDER
ALGNG  WITH THE GARLIC. ADD OLIVE OIL, YOG URT, TAHIN|, LEMON SUICE, AND
SALT To TASTE. ToUR INT2 A BowlL AND SPRINKLE WITH ToASTED PINE NUTS,
SERVE WITH ToASTED RREAD.

MAKES |4 cups



DECEMBER

POTATOES ARE STORED

FOR THE WINTER

IN FATIMA'S CELLAR,

THEY LoVE DARK, CooL PLACES.
IT REMINDS THEM 0OF

WHEN THEY WEKE BARIES,

DEEP INSIDE THE EARTH.




MARCH

. A FOREST oF HEKBS
GROWS INSIDE THIS HOME.

SAMUEL WISHES ME COULD Go ||| .4
CAMPING IN A REAL FOREST. || \\\
"SOON," SAYS GRANDRA. i
"WHEN THE RAINY SEASON STOPS." |




9 OUNCES

(2509) DRy
CHICKPEAS

CORIANDER

PARSLEY

EXTRA-

VIRGIN 4 CMRLEIC .
CLovE,
OLINE gt A SMALL BUNCH
olL Tack, CrtoPPED
MINT
A TBSP ROUR MIXED WITH Jp Top BakING POWDER
Y5 RED oNloN,

FINELY CHOPPED
1 TSP GROUND Y2 TSP GRounp = ZEST oF
CuUMIN CoRIAND ER
SeEDs 1 LeMoN
Oz
@ 1 TCp VEQETABLE
CALT olL
. PEPPER,
JulcE oF T TASTE
1 LEMON

% TSP SMowED PAPRIKA

Herb E’;]f,afd/ with Tabini Sauce

0AK THE CHICKPEAS OVERNIGHT WITH THE BAKING CoDA. DRAN THE CHICKPEAL AND, IN A MIXER ,
COMBINE WiTH THE GARLIC, ONION , HERBS, AND SPICEC. BLITZ UNTIL FINELY GROUND , THEN PLACE IN
A BowL WITH THE SALT AND PEPPER , FLOUR MIXED WI(TH BAKING TowDER, A DRIZZLE OF OLIVE olL , AND
THE LEmon ZEST. Mix WELL AND SHAPE INTD RoUND BAWLLS USING ARBour 2 TSP OF THE MixTure TR
EACH ONE, THEN FLATTEN THEM A UTIE. HEAT THE VEGETARLE OIL IN A DEEP PoT AND FRY THE FALAFEL
IN BATCHES FOR 1-2 MINUTES ON EACH SIDE UNTIL GOLDEN BROWN. To MAKE THE SAUCE, WHICK THE
LEMoN JUICE AND TAHINI TOLETHER wWTH A RBla PINCGH OF SALT AND PAPRIKA. AS IT COMES TD4ETHER ,
ADD WATER UTILE BY UTTLE AND WHISK UNTIL SMooTy AND CREAMY. SERVE FALAFEL WITH THE
TAHINI SAUCE AND A GREEN SALAD, MAKES 18- 20



GARDENING TooLS

HERE ARE SOME THINGS You CAN use To START YoUR OWN VEGETABLE
GARDEN. You CAN USE TooLS FROM YOoUR HGUSE Too, LIKE A ¥oRk !

GARDEN G ARDEN
FoRk TROWEL

PoTS

GooD SolL

GARDENING
GLOVES

PRUNING
CHeArS

RUBBER B0OTS



Swits CHARD

ARTICHOKE

FRUITS + VEGETABLES

IT'S GooD TOR You AND 400D FoR
THE EARTH WHEN You EAT FRUITS

&ND VEGGIES THAT ARE IN SEASON.
HERE ARE A FEw EXAMPLES :

ASPARAGUS

SPINACH

RAW
TURNIP STRAWBERRY

ROSEMARY

SPRING
ONIloN

ZUCCHIN|
CHERRY

CUCUMBER

STRINg
BEANS

BERRIES

PEACH

EGGPLANT




