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Today was our final lesson and 
we reviewed topics from the 
previous sessions. 

Every living thing is connected 
in some way through what is 
known as the food cycle.

Keep the conversation going at 
home with your child. 

Reading List
• What Are Food Chains and 

Webs? by Bobbie Kalman
• What is a Life Cycle? by 

Bobbie Kalman
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Agricultural Animals

Agricultural animals include cows, pigs and sheep and they 
provide us with food, fuel, fertilizer and many other products. 
These animals eat plants that humans may not be able to 
consume and graze on land that may not be suitable for 
growing crops. 

Compost

Compost is organic residue that has been piled, mixed, 
moistened and decomposed. The results, a crumbly, stable and 
low odor, nutrient-rich soil amendment that can be used in 
gardens and in agriculture fields. 

Soil

Soil supports plant life and plant life supports animal life. All 
living things depend upon the soil. The soil provide plants a 
source for water and important nutrients for survival and 
growth. 
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2 bunches spinach, rinsed and torn into bite-size pieces
2 cups sliced strawberries
½ cup vegetable oil
¼ cup white whine vinegar
¼ cup sugar
1 tablespoon poppy seeds

In a large bowl, toss spinach and strawberries together. In a medium bowl, whisk oil, vinegar sugar and poppy 
seeds together to make the dressing. Before serving toss the salad and drizzle on dressing. 

Note: Store extra dressing in the refrigerator. 

Spinach and Strawberry Salad

Makes one serving. The serving has 269 calories, 20 g fat, 5 g protein, 22 g carbohydrates, 5 g fiber and 91 mg 
sodium. 

Recipe courtesy of University of Minnesota Extension Service 

Connect At Home

Reading List

• What Are Food Chains and Webs? by Bobbie 
Kalman

• What is a Life Cycle? by Bobbie Kalman

Connect what your child learned at school to 
what you do at home. Review all of the topics 
covered in the Kids, Compost, Crops and 
Consumption program. 

Plants

Plants come in all shapes, sizes colors and textures 
and the different plant parts play specific roles that 
keep plants alive.

Fruits and Vegetables

Fruits and vegetables are full of nutrients that help 
us grow and be healthy. Fruits and vegetables come 
in a variety of colors that provides us with different 
nutrients. 

2 (14-ounce) cans artichoke hearts, drained and coarsely chopped
1 (10-ounce) package frozen spinach, thawed, drained , squeezed dry
1 c. shredded part-skim mozzarella cheese
1/4 c. grated Parmesan cheese
1 c. fat-free Greek yogurt, plain
2 (8-ounce) blocks 1/3-less-fat cream cheese, softened and cut into 

1/2-inch cubes
4 cloves garlic, minced
1/2 tsp. crushed red pepper flakes
1/2 tsp. ground black pepper

Spray slow cooker with nonstick cooking spray. Add all ingredients to the slow cooker. Stir to combine, cover 
and cook until heated through, 1 ½ hours to two hours on high or three to four hours on low. Serve warm 
with fresh veggies. 

Spinach and Artichoke Dip (Slow Cooker)

Makes 20 serving. Each serving has 100 calories, 5 g fat, 7 g protein, 8 g carbohydrates, 4 g fiber and 300 mg 
sodium. 

Recipe courtesy of North Dakota State University Extension Service
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