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In The Garden

In the garden,
Pull the weeds.
Dig a hole,
Plant the seeds!

Cover them up.
Water them, too.
Watch them grow,
In front of you!

Make sure the sprout,
Gets lots of sun.
To grow a plant
Is tons of fun!

Little Seed

I plant a little seed
In the ground,
Out comes the sun,
Big and round.
Down come the rain drops,
Soft and slow,
Up comes a flower,
Grow, grow, grow!

Garden Time
Children are curious about how things grow. May and June are
the perfect months to start a garden. You and your child could
take a trip to a green house or a store and buy some plants and
seeds. Let your little one explore the plants with their eyes and
pick out a few that they think would make nice garden plants.
You can help your little one practice literacy skills by pointing
out the words on seed packages and small plastic stakes in the
planters. Should you not have much space, you can start a box
garden in a sunny window or on a balcony. Items like flowers,
onions, cherry tomatoes, and lettuce are perfect plants to grow
in a box. 



 First, cook the pasta in salted boiling water according to packet instructions.
 Meanwhile, make sure to thaw the frozen peas and dice the cooked chicken. 
 Once the pasta is cooked, add the peas, chicken, and pesto. Give it all a good toss to combine! 
 Garnish with Cilantro or parsley (optional)

Directions:
1.
2.
3.
4.

For a vegetarian dish, omit the chicken and add any of your family's favourite vegetables instead. Good
options include cooked broccoli, additional peas, and sautéed zucchini, squash, or bell peppers.

TIPS: Pasta that goes well with pesto includes Penne pasta, Rotini pasta and Elbow macaroni!

Meat that is best with pesto includes tuna and shrimp (or experiment with other proteins.)

Pesto is really a matter of taste.  A typical ratio is ¾ cup of pesto per 1 pound of pasta. You can always
add a bit of the pasta cooking water to thin the sauce, as necessary, too. If you're adding other
ingredients to your pasta (such as the chicken and the peas), you may need more pesto sauce to fully coat
the dish.

Pesto Pasta Recipe
Quick and easy meal

READY IN 15 TO 20 MINUTES    SERVES 6 - 8

Pasta: Wagon wheels because kids love them 
Peas: frozen, thawed
Pesto: any jarred (or homemade) pesto sauce will work! 
Cooked chicken: this is great for using up leftovers, but you can also use a store-bought
rotisserie chicken or precooked chicken
Cilantro or parsley (optional) 
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https://www.naturespath.com/en-ca/recipes/fruit-vegetable-bug-snacks/

