
Farm to ECE Newsletter – May 
 
 
Mark your calendars! The 2020 Farm to ECE annual training will be taking place on Saturday, May 16 
from 9-10 AM via webinar! This training is a not-to-be missed event during which we will be provide 
updates about this year’s program, including everything from Community Supported Agriculture (CSA)* 
shares (which will replace Veggie Bucks and Produce Boxes this season) to new recipe and nutrition 
education lesson cards. Register today! 

*Community Supported Agriculture (CSA) refers to a system in which a farm is supported by 
shareholders who receive a share of produce on a regular basis during the growing season. 

 
And without further ado, please find your May newsletter below and your May Harvest of the Month 
curriculum attached. As always, please remember to share these resources with your teachers, cooks and 
families! 
 
• CSAs: This year each Farm to ECE child care program will receive 1-3 CSA shares. (Note: The number 

of shares you receive will depend on your size and the need of the children you serve.) Shares will be 
delivered to your child care program on Wednesdays. Deliveries will begin on May 28th and run 
through October 14th. That said, if you are planning on being closed for any length of time this 
summer, please consider donating your shares to your staff or families in need. If you can 
coordinate this with your child care community, that would be great! 

• Classes: Eco-Cycle’s virtual composting and recycling classes – Children will learn about how we can 
take care of our Earth by the simple act of throwing aluminum cans in the blue bins and apple cores 
in the green ones. Note: These classes will be taking places virtually until further notice. Register 
here https://bouldercounty.wufoo.com/forms/k2pj6gd1oqg1y7/.  

Note: Ollin Farms’ field trips and farmer visits, Growing Gardens’ field trips and classroom visits 
and Boulder County Recycling Center’s tours will be available in the coming months. Stay tuned! 

• Farm Tub Support: Would you like help troubleshooting your Farm Tub? Farm Tub’s co-owner, 
Susan Walsh, has offered to provide one-on-one help. Just fill out this form to let her know what 
your needs are – https://forms.gle/bHQaRxgbygk5Ed4C8. 

• CSU Master Gardener Support: Do you have questions about what to plant where? What to do 
about those aphids eating holes in your kale? Why your cilantro is bolting and what to do about it? If 
so, fill out this form and we’ll set you up with your very own Master Gardener for the 2020 growing 
season – https://forms.gle/tS9cuHq9jX13X4Dg8. 

• Boulder County’s Virtual Farmers Market: Are you longing for farm fresh produce? Do you miss 
your weekly trips to the farmers market? Boulder County Farmers Market has your back – BCFM2Go 
is a virtual farmers market of locally grown and locally produced food. Everything that the market 
has, but virtual! Learn more and place your order for pick-up here 
https://bcfm.localfoodmarketplace.com/Index.  

• Harvest of the Month (HOTM): Radishes and Spinach are May’s vegetables of the month. Did you 
know that radishes come in multiple types and many different colors including, red, pink, white, 
purple and even black! Black Spanish radishes happen to be the spiciest variety of radish. And for all 
those Popeye fans out there…when Popeye made his debut on January 17, 1929, spinach became 
the third most popular children’s food after turkey and ice cream! 

• Recipes:  
o Rainbow Salad (see attached) 
o Spinach Banana Oat Bars (see attached) 

https://bouldercounty.wufoo.com/forms/k2pj6gd1oqg1y7/
https://forms.gle/bHQaRxgbygk5Ed4C8
https://forms.gle/tS9cuHq9jX13X4Dg8
https://bcfm.localfoodmarketplace.com/Index


• In the Garden:  
o Early May 

 Seeds (outside): Lettuce, onions, parsley, peas, root crops (beets, carrots, parsnips, 
radishes), spinach 

 Plant starts (outside): Broccoli, cauliflower, Brussels sprouts, lettuce, onions, 
parsley, Swiss chard 

o Late May 
 Seeds (outside): Beans (bush or pole), corn, parsley, root crops (beets, carrots, 

parsnips, radishes), summer squash 
 Plant starts (outside): Corn, parsley, Swiss chard 

• Parent Corner: Fruit and Vegetable Art. Finding fun ways to encourage kids to eat more fruits and 
vegetables is an ever-present challenge for parents. Make eating fruits and vegetables fun by 
turning their plates into canvases. Eating a rainbow is not only fun, but it also provides a health 
boost since the pigments in the fruits and vegetables responsible for the color are also indicators of 
some of the nutrients available. In addition to color, fruits and vegetables also offer a variety of 
shapes, sizes and textures – the perfect tools for creating works of art. 

o Materials: A variety of fruits and vegetables cut into various size pieces, plates, toothpicks 
(optional), dip (i.e., plain Greek yogurt) (optional) 

o Instructions: 
 Collect a variety of fruits and vegetables. Wash and dry your produce and then cut 

into bit-sized pieces. You can use small cookie cutters or melon ballers for additional 
options. Allow children to help with prep as appropriate.  

 Give each child a plate to serve as a workspace and then set them loose to create a 
3-D picture or mini sculpture using the fruits and vegetables provided. Use 
toothpicks and/or dips to help enhance your creation.  

 Once complete, snap a photo of your child’s creation and then start eating! 
For more ideas and inspiration, visit http://bit.ly/FruitandVegetableArt. 

http://bit.ly/FruitandVegetableArt

