
Tim McFalls  
 
From:   Barbara Carlson [carlsonb@stratford.k12.nj.us] 
Sent:   Monday, January 21, 2013 12:57 PM 

To:   Tim McFalls; Jerry Zekas; Mark Wellner 
Cc:   jtscioli@gmail.com; szkotak@aesop.rutgers.edu 

Subject:  Green Team, jrs. 2013 

 
Hi Stratford Green Team and Members of the Master Gardeners,  
  
Let this email serve as a report and news form the Green Team Jr.s here at Yellin.  I have these  
2012 dates planned for the Green Team during school hours thus far: 
  
Mondays at 2:35-3:05pm: 
Jan. 21, Feb. 4, Mar 4, Mar 18, Apr 1, Apr 22 
  
The Monday meeting times are during the students’ “Activity Period” (2:35-3:05pm). This is when I  
hope to have various lessons and activities of members. I do not yet have the activities planned  
for all the times, so if you want to make a suggestion, please do. I would love to have the kids  
hear about these messages:  

1. animals that can help or hurt our garden (Feb) 
2. garden architectural designing (Mar) 
3. water and/or soil testing (Apr) 
4. conservation (May) 
5. rain barrel creation and use (June/July) 

BUT we are also open to other suggestions.    
  
April 26th is the tree planting here at Yellin with the Stratford Green Team members. We also  
have some tentative work dates in March and April that are after school times.  We will be  
preparing to plant and possibly planting.  These times are: 
        

After school times (3:30-4:30):   
        Mar. 27th, April 3rd and/or April 4th, April 24th and/or April 25th   
  
Here’s news about other projects and plans: 
1. We are trying for another time of a Garden Party event or celebration.  While I had originally  
thought of a Spring Festival around May Day, I believe this is too early. 
  
2. We have been “officially recognized” now as a school club! This is really good news. There is  
a small stipend, but mostly I am just happy we are recognized!  Insurance requirement. 
  
3. We did not get the Fiskar’s Grant that I applied for (so no super-high tech rain barrel), but I do  
not know about the Home Depot and Whole Foods Grants, yet.  Mr. McLaughlin and I are  
looking for more grants. 
  
4. We did complete our cell phone and rechargeable battery recycling project by collecting over  
80 cell phones, small electronics and batteries. 
  
5. Finally, we are asking that the BOE just approve any adult workers collaborating with us from  
the CCMGA and the Stratford Green Team.  In this we will not have to have every individual volunteer  
approved and we won’t leave anyone out. 
  
Respectfully submitted, 
  
Barbara Carlson 
Advisor: Green Team, Jrs. 
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Lesson 1: Water Filtration LAB 

 

Purpose: To discover how our ground effects or “filters” our water. 

(We are also reviewing the water cycle, as the students have learned this previously 

and particularly cycles.) 

 

Teacher Steps: 1. After gaining their attention, ask: Does anyone know what a "cycle" is? 

           2. Discuss cycles and give the example of "mean words" and "hurt" feeling cycle. 

3. Discuss some facts about water: amount on the planet... a resource... all we have.... 

                            a. Where does it come from? 

           4. Describe the basics of the water cycle? 

 

           5. Describe experiment: Water Filtration  

                  a. 4-5 students per group. 

                  b. Wait for instructions! 

                  c. Materials needed: glasses, sponge, liquid. 

                  d. Needed: "Reader/recorder", Prep-person", "Experimenter", "Blind-experimenter" 

 

Prep steps for groups: 

1. Read all the instructions, first. 

2. Decide who will do each job Reader/Recorder________________ and 

___________________;  

3. Prep-person (sets up)________________   

4. Experimenter (pours liquid)_______________  

5. Blind - experimenter (blind-folded and does taste testing)_____________________ 

              *****USE BLIND FOLD and place this on the taste-tester***** 

 

Experiment Steps: 

1. Set both of the glasses on a desk where all can see.  

2. Place the sponge level into the glass, down to the ledge 

3. Make a small divot in the sponge by pressing the middle down tighter. 

4. Have the experimenter pour half of the liquid into the middle of the sponge. 

                    a. What happened to the liquid? 

 

5. Have the blind-folded experimenter taste the first liquid and say what it is. 

6. Have the blind-folded experimenter taste the second liquid? 

                    b. Is the liquid exactly the same as when you started? (Why or why not?) 

 

                    c. What does the sponge like that is on our planet? 

 

                    d. What couldn't the sponge filter out? (How do you know?) 

 

 

Discussion: Have the students discuss what they did and what was or wasn’t filtered out. 

Have the students as a group write the basic answers to the questions above. 

 



Lesson 3: Water and Oil: Do they mix? 

 

Purpose: To have the students speculate about mixing water and oil together.  What 

happens when we put them together? 

 

Materials: Water, olive oil, 2 clear cups per group, spoons, a jar with a tight lid, small 

object or food item. 

 

Teacher Discussion: 

 We have been talking about the natural resource of our water and also pollution. How is 

water a resource? What about oil? (You may which to also review what cycles and how 

the ground helps us to filter our water.)   

 

Questions are also raised about the properties of oil and water. Do they mix? Why or why 

not? (Density, chemical composition…?) 

 

Experimental Steps: 

1. In small groups of 4-5 students, have them take two glasses one with olive oil and 

one with water. 

2. Ask them to speculate about what will happen if oil and water are mixed together. 

3. Have the students pour some of the water and oil into the jar. 

4. Replace the lid of the jar. 

5. Have someone shake the jar vigorously. 

6. Ask what happens to these liquids?  

7. For effect, have different groups try different types of oils. 

8. Have the groups put the small item into the jar with the oil and water mixture and 

try to retrieve it?  

 

Discussion: Have the students discuss what they did.  Have the students observe the 

mixture over time. (2min., 5, 10min). Have them put the spoon in and out of jar to 

capture an object that has either sunk to the bottom or is floating on the top. (Use pebbles, 

rocks, or small bits of food) Is there a way to retrieve the object without getting oil on the 

spoon? 

 

Have them relate the oil and water experiment to our water ways and pollution.  What 

have they heard about oil spills?  What resources might be affected when this happens? 

Have the students research other foreign spills in our water system.  What resources are 

affected by an oil spill? (Fish, game, wild life, people, drinking water…) 

 



Lesson 2: Water Filtration and Water Pollution LAB (45 minutes) 

 

Purpose: To review how our water is filtered by our ground. The purpose is also to discuss 

the effects of pollution on our water system. 

   

Materials: Two (or more) clear but tapered glasses and a small sponge that fits only part 

way down into one glass. You will also need: drinking water, ½ c of olive oil, a 

“mysterious liquid” that looks like juice but is not (add glitter, or sand or sparkles of 

some kind to the liquid). If you have the students do the experiment, you will have to 

have two clear classes for each group, a sponge and whatever other “mystery liquid” or 

objects are to be used, both porous and nonporous.  

 

Teacher Steps: 1. After gaining their attention, ask: “What do you remember about 

cycles?” Have the students describe the water cycle or other cycles that they know. Give 

a simple review of the experiment from last week. 

 

2. The teacher repeat the previous Water Filtration experiment (with oj) for all (see Lesson 

1). “In last week’s experiment, we discussed how the ground ‘filters’ our water.  We 

discussed that the ground can filter out many pollutants but we discovered it could not filter 

out all.  This time the teacher uses the “mysterious juice” that is not really “juice”.  The 

students and teacher discuss again the kinds of things that the sponge (or our ground) could 

not filter out. The teacher also may pour some water again through the filter but this time put 

a clear piece of plastic (cut to fit) in the way. 

 

Student Experimental Steps:  
1. Have the students take turns pouring the mysterious liquid through the sponge (filter).  

2. Have them write down what they observe. 

3.  Give out the various porous and nonporous substances (to act as filters) and have them try 

these again. 

 

Discussion: Were the results surprising?  Again, what could not be filtered out? 

How is the sponge like our ground?  What is unique about plastics? 

 

Follow up/Further Exploration: Discuss the trouble with plastics in our water system.  

Have the students research the life cycle of plastic and how and where it is made.  What 

happens to plastic in our world?  How about in our water system?  How long do these last? 

 

Follow up with you-tube videos that talk about the “Pacific Garbage Patch” and its discovery 

and/or witness.  (Check these out, below.) 

 

http://www.youtube.com/watch?v=8a4S23uXIcM   
 
 
http://www.youtube.com/watch?v=_pRy88R-4BI 
 

http://www.youtube.com/watch?v=8a4S23uXIcM


Annual Growing Season Report for the School/Community Garden 

Brief History:  A year has passed since our expansion of the school and community garden at Yellin 

school. This is now the second year that we have grown produce.  During this time we have doubled 

our garden space as well as planned, organized and then created the additional rain garden.  

Growing Season 2013: During the spring 2013, we added an additional 40 feet of space to the 

veggie garden. Most of this space is now used for tomatoes, peppers and squash. We also planted 

pumpkins there, but these did not survive.  Then we added the rain garden in May 2013. 

Fruit and vegetable production began in February 2013 with the planting of seeds and seedlings in 

Mr. Mike McLaughlin’s classroom.  The students from that setting planted several types of tomatoes, 

peppers, pumpkins, corn, sun flowers, chamomile, asparagus, basil, coleus, scallions, and broccoli.   

Meanwhile, the students form the Green Team attended to our strawberry box, as we weeded and 

trimmed any brown areas and applied our green house cover to our cold box there. Our strawberry 

plants returned from the previous year.  The students were very excited that we might actually get 

our first strawberries from our little patch. During April, the students also helped by planting 

lettuce, peas and carrots outside in another space.  We moved the vegetables cultivated inside to 

the outside garden.   

By early May, we were still planting a few school-grown veggies to the new garden area. I think we 

waited a little long to get the tomatoes into the ground. Of course in May much of our work was 

focused on the rain garden expansion.  This was the major undertaking of the year. The girls from a 

local Brownie Troop helped us weed our beds and together we also mulched the strawberry box to 

prepare for our developing berries.  On May 18, 2013 we created our rain garden with the help of 

the Target Corporation, members of the Green Team, the Boys’ basketball Team, our dutiful 

maintenance staff and the community at large.  

Produce from 2013:  

1. While last year (2012) we did not see any strawberries, this year our plants yielded 

about 4 dozen edible berries! 

2. We produced about three heads of lettuce and a few carrots. These were struggling 

where we put them; perhaps they were too close to a few perennial flowers.  

3. Our peas were looking good, but then became scorched and were not edible. 

4. This year’s pumpkin plants did not survive and I am at a loss as to why but we will try 

again next year.  

5. The tomatoes, especially the cherry ones, are going crazy!  We must have had about 50 

dozen cherry tomatoes and this number is still growing.  Our beefsteak and plum 

tomatoes have come very late, hence, we transplanted them too late.     

6. We produced about 20 eggplants, with 12 gorgeous ones that would rival any produce 

stand. (Please remember that the fruits and vegetables are organically grown.) 

7. We had about 10 corn stalks that produced corn for the first time (about 12 good ears). 



8. Our asparagus became a casualty of a few veracious “weeders”, but since this is a 

perennial, we should see some next year! 

9. The horseradish plants that we started in 2012 came back furiously and we even had to 

take some of them out and transplanted them into our newly formed part of the herb 

rain garden.  Meanwhile, herbs or rosemary, lemon balm, mint, oregano, Echinacea and 

a little chamomile continue to grow strong. 

10. We had a large cucumber plant with blooms but only a few cucumbers. 

11. Our summer squash has been a huge hit.  Perhaps we let these go too long but only a 

few rotted on the vine.  Many of these yellow squash have been just very large and 

golden (about 20 great ones). We are creating ways to use them. 

12. Our peppers have finally turned and are especially lovely.  We have bell peppers (2 

dozen), banana peppers, which are still going and jalapenos, habaneras’.  I think these 

will have yielded 4 dozen additional fruits in total before the end of September.  


