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Fall Harvest Celebrations: Enjoying the Fruits of their Labour

Green CLuB FeAsts on LoCAL ProDuCe
What’s the best way to preserve basil throughout 

the whole year? Pesto! The 20 students of the Gerald 
McShane B.A.S.E. Green Club in Grades 3-6 start-
ed basil seedlings indoors last school year in March 
2015. Over the summer, the plants grew happily in 
our school garden and in the fall, students harvested 
bowls upon bowls of basil. 

Blended with oil, garlic, and parmesan cheese, 
we transformed our basil into yummy pesto! Not only 
are we learning about growing local foods in our own 
backyard, we are also gaining confidence in the kitch-
en to prepare these foods to eat. After transforming 
our garden ingredients into the yummy green sauce, 
Daycare Educator Ms. Mac Sansalone put the home-
made pesto on a big batch of pasta she had made for 
a locally grown feast that everyone enjoyed.

Green Club
Gerald McShane B.A.S.E. Daycare 
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Green CLuBs host GArDen PArtIes
Autumn is a season students associate with the 

return to school from summer vacation. For those 
with schoolyard gardens, it also represents a time of 
abundance and harvest. Upon their return, B.A.S.E. 
Green Club students were welcomed by their gar-
dens full of fruits, vegetables, and herbs they had 
planted and grown from seeds! 

To celebrate this natural wonder, and to show 
our appreciation to the students and daycare staff 
who contributed to the garden, we hosted five Har-
vest Parties in early October. Participating schools 
included Edward Murphy, General Vanier, Hamp-
stead, Pierre de Coubertin and St. Monica. Guests 
were welcomed to the garden and harvest snacks 
were prepared and served by the Green Club. The 
main feature of each party was the schoolyard gar-
den, where students were taken on garden tours, 
played outdoor games, and helped collect the  
garden produce. 

EDWARD	MuRPHY
Edward Murphy B.A.S.E. Daycare enjoyed a 

wonderful harvest party hosted by Green Initiative 
Advisor, Julia Gellman. Around 50 daycare students 
from all grades were brought into the garden to col-
lect seeds from mature plants to save for planting in 
the spring. Students also harvested herbs to bundle, 
dry and save for future cooking projects. 

Green Club participants offered the other daycare 
students guided tours to show the fruits of their la-
bour and share their love of the garden. The stu-
dents worked together to make a fresh salad with 
home-grown lettuce, arugula, tomatoes, cucumbers, 
beets and carrots. Delicious! 

Tiago Monteiro, Grade 3 student and longtime 
member of the Green Club, learned to identify his 
favourite plant in the garden by its super soft leaves, 
and stem reaching over 5 feet tall! The plant is called 
Mullein, and is also known as “Velvet Plant.” Mullein 
is used medicinally to relieve respiratory illnesses. 
Tiago taught other students visiting the garden how 
to collect the seeds from the mature plant and save 
them for re-planting in the spring.

ST.	MONICA
On October 7, 2015, students from the St. Monica 

B.A.S.E. Green Club hosted a fabulous Harvest Party 
in their schoolyard garden. The Green Club is made 
up of 15 students from Grades 3 to 6. They gave 
tours to guests including other students, daycare staff 
and teachers. Members were also in attendance from 
Action Communiterre, a non-profit community orga-
nization promoting food security. This school garden 
is a great model of a successful partnership between 
community organizations and schools. 

There were many activities at the celebration, in-
cluding scarecrow-making, led by Green Animator 
Ryan Oxley, to keep squirrels from sharing the har-
vest! City Farm School intern Julia Glassco-Couture 
supervised the Green Club students in serving Dahl 
and salad for the guests. The children worked togeth-
er to make nasturtium-mint tea from the harvest, and 
Melina Maria Trimarchi, Extracurricular Activities Ad-
visor, painted students’ faces. They even served deli-
cious, homemade raspberry jam with our very own 
garden raspberries!

Julia Gellman
B.A.S.E. Green Initiative Advisor

Top row from left: Green Animator Ryan Oxley hosts a 
scarecrow making activity at St. Monica; Edward Murphy 
Daycare students harvest beets and radishes. Middle row 
from left: St. Monica student feels the satisfaction of pull-
ing a carrot out of the earth and eating it! Edward Murphy 
Green Club students picking herbs. Bottom: Students 
save seeds from the medicinal plant, Mullein. 

Left: Green Club B.A.S.E. students collecting basil from the Gerald McShane Garden. Right: Green Initiative Advisor, 
Julia Gellman, showing students how to use an immersion blender to combine all of the fresh ingredients.



FAMILIES	GET	INVOLVED	IN	SCHOOL	GARDEN
A new and improved planter box garden has been 

constructed at Michelangelo International Elemen-
tary School, thanks to a great collaboration between 
B.A.S.E. Daycare, EMSB Spiritual and Community 
Services, the school staff and the community. 

During spring 2015, cedar raised beds were in-
stalled in the school garden, an outdoor compost box 
was built, and a fence was put up to help protect the 
garden. These garden enhancements have inspired 
new enthusiasm and excitement for the school com-
munity, and the project was featured on Global News! 

Approximately 10 families volunteered to care for 
the garden with their children throughout the summer. 
Michelangelo’s successful integration of students and 
their families into their garden over the summer in-
spires other EMSB schools with schoolyard gardens 
to recruit families to take part. Given ownership and 

tasks in the garden, volunteers enjoy the shared time 
with family and community in the outdoors. Green An-
imator Donald Patton engages Michelangelo’s Green 
Club in the improved garden space, and looks for-
ward to another exciting gardening season.

Green Club
Michelangelo B.A.S.E. Daycare
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NEW	PILOT	PROGRAM	FOR	B.A.S.E.	STuDENTS
As part of B.A.S.E. Daycare’s Environmental Con-

sciousness Educational Core, I collaborated with 
Melina Maria Trimarchi, Extracurricular Activities 
Advisor, to offer a pilot program called “Garden to 
Plate.” The program is in place at Gerald McShane, 
Our Lady of Pompei and Hampstead and is being 
offered so far to approximately 60 students ranging 
from Grades 2 to 6. 

This hands-on program expands on the garden-
ing skills taught in Green Club and the culinary skills 
taught in Cooking Club to bring the harvest into the 
kitchen. In the Garden to Plate Club, students learn 
to preserve, cook, and transform foods we can (and 
do!) grow ourselves. This encourages students to 
make positive food choices in their lives, choosing 
local, healthy and sustainable food. Some recipes 
include spinach bean dip, pesto, berry pie, beet 
cookies and zucchini guacamole. Students from the 
Garden to Plate Program will finish the school year 
growing and cooking their own local recipes!

Julia Gellman
B.A.S.E. Green Initiative Advisor

Garden to PlateComposting Program
BrInGInG the FooD CyCLe FuLL CIrCLe

This year, the B.A.S.E. Green Initiative is grow-
ing. We want students to see the whole cycle of their 
food: from garden, to plate, to soil! As part of the 
Green Initiative, we are leading school-wide compost 
programs. Schools that have embarked on compost-
ing efforts include General Vanier, Edward Murphy, 
and John Caboto Academy. 

Through these programs, students are witnessing 
first hand that they can help the planet by critically 
thinking about where to put waste. The compost bins 
in the schoolyards thrive on garden waste and or-
ganic food waste from student lunches and snacks. 
Select students have become Green Ambassadors 
for the project and collect the organic food scraps 
from the school meals. The B.A.S.E. Green Anima-
tors maintain the compost with the help of the Green 
Club. The natural matter breaks down and becomes 
nutrient-rich, fertile compost, which helps the soil 
quality of our gardens. What a perfect circle!

Composting is a great contribution to the Earth as 
it diverts waste from landfills and produces healthy 
compost to add to our school garden. The Green 
Initiative is continuing to add school-wide compost-
ing programs and enhance the gardens. Everyone is 
welcome, especially the worms! 

Julia Gellman
B.A.S.E. Green Initiative Advisor Bundles of sage collected from the Gerald McShane Gar-

den hang to dry in the daycare room. After a couple of 
weeks of air-drying, the Green Club students crush and 
bottle the spices to be used in recipes in the future.

LeArnInG ABout PoLLInAtor hoteLs
General Vanier B.A.S.E. Green Club discovered 

the importance of pollinators in the garden and the 
magic of the honeybee. Students from Grades 4 to 
6 learned that insects aren’t so scary in the garden 
where they help pollinate flowers so they produce 
more fruits and vegetables for us to eat. 

City Farm School Interns Pamela Juarez and Re-
becca Smyth showed the children how to build their 
own insect hotels and bee houses, which will be in-
stalled in the garden this spring. By drilling holes into 
wood planks, and creating a hook to hang them up, 
the insects will have a cozy habitat in the garden! 

Did you know that the flavour of the honey changes 
depending on the floral source? Green Club sampled 
honey produced by urban honeybees living right in 
the city and found that each neighbourhood’s honey 
has it’s own distinct taste. The urban honey samples 
were provided by Miel Montréal, a local cooperative 
dedicated to community education and support for 
beekeeping.

Green Club
General Vanier B.A.S.E. Daycare

General Vanier

Green ambassadors Sandra Scharing-Riendeau and Mi-
chael Girgis at Edward Murphy, adding organic waste 
from the school-wide lunch to the outdoor compost bin. 
Students made posters to remind their peers what foods 
go in the compost. After weighing the daily food waste 
to measure the amount of waste diverted from landfills, 
they give it back to the Earth. We use the mature compost 
on our garden to improve the soil quality.

Families of Michelangelo students were very important 
in keeping the garden thriving throughout the summer. 
Kayla Di Nardo in Grade 1 tended to the garden with her 
parents over the summer. With lessons from Julia Gell-
man, Green Initiative Advisor, families helped water, 
weed and prune the plants in the garden.

Green Club students at General Vanier paint and dec-
orate their pollinator habitats. In spring these insect 
hotels will be added to the garden and will help boost 
the garden’s blooms and fruits!


