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In The Garden 
It’s time for broccoli harvest in our school gardens! Students have been patiently 
watching and waiting as the broccoli crowns slowly grow larger with the cooling 
fall weather. The head or crown of broccoli is found above ground in the middle of 
the plant, and is the growing flower. Choosing when to harvest is key, as the 
crown of green buds will open into yellow flowers as the plant grows. Broccoli 
flowers bloom more quickly if we experience a warm, sunny week in December. 
The leaves of the broccoli plant are also great to eat! Harvest and cook the 
broccoli leaves just as you would other winter greens such as turnips, collards or 
kale. December will be a time for continued growth and harvest of tasty winter 
greens in the school garden as we await our next planting time in late January. 
Happy gardening! 

 

 

Parmesan Roasted 
Broccoli 

Broccoli Nutrition 

• Great source of vitamins C & K 
• Good source of folate, which is a vitamin that helps make 

healthy red blood cells in your body. 
• Broccoli’s dark green color means that it is very high is 

nutrients. 
 

Makes 6 servings in 30 
minutes 

Ingredients:  

1 head of broccoli, cut into 
florets 

2 cloves garlic, minced 

3 tbsp olive oil 

¼ cup grated parmesan 
cheese 

½ tsp salt 

¼ tsp black pepper 

1 tbsp lemon juice 

Directions: 

1. Preheat oven to 425 
degrees. 

2. Prepare the broccoli & 
mince the garlic. 

3. Drizzle 3 TBSP oil over the 
broccoli & evenly toss with 
garlic, parmesan, salt & 
pepper.   

4. Place on rimmed baking 
sheet and bake for 20-25 
minutes, or until broccoli is 
tender.  

5. Sprinkle with lemon juice.  

6. Serve. 

December Garden Fresh Vegetable 

Broccoli 
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