
 Summer Melon
Tricia Stohr-Hunt

Full of water
Full of sweet
Juicy, mess
Treat to eat.
Dessert of summer
Picnic jewel
Ruby red and
Oh so cool!
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With our increasing use of texting to
communicate with one another, it has become
very important for children to learn to have a
back and forth conversation over the phone. Help
your child call a friend or relative. Decide ahead
of time what kinds of questions your child would
like to ask. Help them ask the questions and
listen to the responses, then respond or ask
follow-up questions. Conversation skills are
needed in order for your child to be ready to start
kindergarten.

Summer, Summer

Summer, summer,
I’m so glad you’re here!
Summer, summer,
Let’s give a cheer!
Summer, summer,
I’ll meet you at the park.
Summer, summer,
Let’s stay up until dark!

Early Literacy Support
From Your library
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Summer Recipes
Watermelon Lemon Frozen Treats
Quick and easy treat

READY IN 3 HOURS    SERVES 6 - 8

1 small seedless watermelon
2 lemons

Directions:
Popsicle molds, or Dixie cups and craft sticks
Slice the watermelon into chunks, discarding the rind. Puree in a food processor until smooth.
Mix in a large bowl with the juice from the lemons, and pour mixture into popsicle molds.
Freeze for three hours, then serve.
 

3 pounds seedless watermelon (about 1 small or 1/4 large), rind removed, cut into 1-inch chunks (about 2
pounds/1kg chunks after rind is discarded)
1 tablespoon (15ml) juice from 1 lemon, plus 4 (2-inch) strips zest, removed with a sharp vegetable peeler
3 tablespoons (45ml) extra-virgin olive oil, plus more for drizzling
1/4 cup (10g) roughly chopped fresh mint leaves
Kosher salt and freshly ground black pepper - enough to taste
4 ounces (110g) feta cheese (see note)

Watermelon Feta Mint Salad
READY IN 1 HOUR SERVES 6 

Directions:

Place watermelon chunks in a large bowl. Finely chop lemon zest. Add lemon juice and half of zest to bowl
with watermelon. Add oil, mint, and toss until watermelon is evenly dressed. Season lightly to taste with salt
and pepper. (The cheese will add saltiness, so go light on the salt at this stage.)

Transfer salad to a wide, shallow bowl or a large plate and spread out evenly. Crumble feta over the top.
Sprinkle with remaining lemon zest. Drizzle with more olive oil and a few grinds of black pepper. Serve
immediately.
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https://www.naturespath.com/en-ca/recipes/fruit-vegetable-bug-snacks/
https://www.seriouseats.com/the-best-vegetable-peeler

