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“Students at PS 32X The Belmont School plant butternut squash seedlings
with instruction from the New York State Commissioner of Agriculture”

|I i
fiiy ;
b, & y f 3
- .. 5 e g -'T'*'. -
S\ A i .
ety ™ R Lt ’ Ty
AT M ] _.-f. - _JI i .
j _—- . L.
- i} - -
iy — - s
- I_!’ \ - - - -
=

"GTC’s team of mio

n helpers made the tasting event 3 success"

/

r'{ “Roasted Butternut Squash .
S ith Cherry Tomatoes and Herbs gy
£ ¢ and a side of fresh Peaches 4 '

The Farm Trip The Harvest Event
- by Robert, 5th grader - by Alan, 2nd grader

Q: What did you think of Q: What did you think

4 the field trip to about Chef George coming |
B Schoharie Valley Farms? to our school to makeusa a nd Seckel Pea rS
g Robert: "Great because |  butternut squash recipe?
couldn't believe we were  Alan: It was really good. | = - Worth a taste! ¥
& going to see an actual tried the butternut : ,

' J“ real farm. It was a very squash and it was super
: Svasee hot and sunny day. We good. It tasted like apple
learned that the sunflowers followed the sun juice and candy too. | like when Chef George

’ '

where it goes. After we got there we picked up comes to our school because he puts special
the butternut squash from the field. We looked at  ingredients into the food and it all tastes really
the name tags and told the kids where their good. | tried his things in kindergarten, first grade,

squash was. After we put the squash in the box we and this year in second grade.
got to pick pumpkins. The stems were so pointy,

they hurt. | was excited to be able to bring the Q: Do you think Chef George should come back to
squash and pumpkin home. In school we cut the  our school?
left over squash up to make food for the kids in Alan: The butternut squash was super juicy. Chef

lunch so they could have a taste and try it. Most of  George should come back because he cooks super

the kids liked it and thought it looked weird and and he does healthy things. That's why I'm eating

they tasted it and like it." healthy. The experience was cool and | don't know
how he made it but it was great. | don't ever eat
squash at home but he made it taste good and it
didn't even have any butter on it!

*Reflections by Students at PS 32X The Belmont School”

> 40 students grew butternut squash seedlings at their school -t | 0N .

¢ When ready to be replanted, the seedlings were transported “It all tastes really good. Chef George cooks super.
to the New York State Commissioner of Agriculture’s farm That's why I'm eating healthy.”

¢ The students visited the farm to harvest their squash Credits

o Chef Georde prepared 3 special sqcxasb recipe ¢ Poster concept and design by Robert Abrams, Ph.D.
and served it with the help of students and teachers oF , F £ bout G d To C F’ ¢ : ch:;t:sEdb&a 52;'?2 ;:)b:;:;
¢ All 828 students from kindergarten to fifth grade Oor morc Intormation q9bou arqen 10 41¢, go 10: '

and Nessa Amold (planting seedlings)
were 3ble to taste the butternut squash re;lﬁe
at 3 harvest event during a lunch at their school

o Interviews conducted by Nessa Arnold

WWW. SCh OO l (O O d N yC Or g / gtc ¢ GTC Coordinator and Chef: Georde Edwards



