
SPRING HAS SPRUNG!
“Spring is the time of plans and projects.” 

 
And we have some exciting things in

store for you in this Spring 2022 edition
of the EduPlant newsletter! 

World Food Month brings awareness to how our

changing planet affects food sovereignty and security.

It highlights the need to set goals and take action

towards building a Zero Hunger Generation – the

second Sustainable Development Goal (SDG) of the

2030 Agenda.
 

"This year, World Food Day is on Sunday, 16th October.

It brings the opportunity for everyone to think about

better solutions and collectively take action towards

solutions that fight hunger. The theme for 2022 is: Safe

food today for a healthy tomorrow" 

- Preeya Naidu, Tiger Brands
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We are so proud of the
progress made by all the

schools who have implemented
techniques and ideas from the

first and second workshops. 
 

We have been sharing some of
these on our social media

platforms, so be sure to follow
us to stay updated. There will

also be more tips and
educational content coming

your way! 

Yellow Breeze Day Care

Well Done!

Yellow Breeze Day Care Centre in
Umbongintwini Cluster, KZN is
reaping the benefits of lots of
hard work since implementing

the permaculture lessons in their
garden. 

 
Their garden is producing an

abundance of nutritious spinach,
which is being harvested and

used to supplement the school
meals. 

SPOTLIGHT ON SOME
EDUPLANT CHAMPIONS
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UMPOPILO PRIMARY
SCHOOL

Learners from Umpopoli Primary
School in Kabokweni Mpumalanga
were even able to take some
tomatoes home from their
EduPlant school garden.

MONTAGU DRIVE
PRIMARY SCHOOL

This before and after of Montagu
Drive Primary School’s food garden
in Mitchells Plain, Western Cape
speaks volumes. The school
worked diligently in their garden
and are now harvesting some
delicious leafy greens for the
students. 

ZWIDE SCHOOL

Zwide Primary School from
Khulangwane Cluster in Mpumalanga
shared how their meals have become
healthier using vegetables from their
school garden. Did you know that
nutritious meals improve concentration
and academic performance at school?



Care of people and empowerment through self-sustainability and building
communities
Care and observation of the environment
Care for human wellness and good nutrition
Structures that positively contribute to sustainable development
Feeding schemes and sustainability
Job creation and career choices

LIFE ORIENTATION

Integrate PERMACULTURE into
the curriculum

Leaf prints and leaf art - dry flowers and dye making using leaves, roots and flowers. 
Picture making and paper quilling, soap making using fragrant flowers and leaves
Prepare food dishes using food from the garden and own cultural inspiration
Celebrate and participate in environmental awareness day campaigns or traditions
Environmental and cultural excursions

ARTS & CULTURE

Learn about axles by making a water carrier
Create water harvesting and greywater purification systems
Create basic solar power systems with corrugated sheeting 
to cast light and warmth on shaded areas
Talk about packaging and waste management
Make mole mills for a natural pest control lesson
Use 2 litre bottles to make insect and rodent traps and bird feeders

TECHNOLOGY

Providing services – gardening, refuse removal, compost
making
Nurseries & nursery management – seeds, seedlings, and
cuttings
Storing, packaging and transporting of produce
Business development, business plans, sales projections,
profit and loss, basic accounting

ECONOMIC & MANAGEMENT SCIENCE (EMS)

Make your 
own!
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Spelling of botanical and common names of plants
Communications exercise including adverts, planning
schedules, notice board updates, posters; fundraising
activity such as grant letter writing
Researching through reading and comprehension
Debates, quizzes, speech and drama on the topics of
permaculture and agriculture

LLC

Classification of plants, plant dissection
Weather patterns and seasonal changes; cycles in nature e.g.: water cycle
Ecosystems, biodiversity and microorganisms
Pollution, conservation and recycling
Soil types

NATURAL SCIENCE

Angles, measurements, ration and proportion (e.g.: planted
to harvested produce)
Addition, subtraction, multiplication, an division (e.g.:
produce total, distribution etc.)
Profit and loss; graphs as visual indicators
Geometry and shapes e.g.: keyhole gardening using
rectangles, squares, cones

MLMMS

History of agriculture in various parts of world
Farming in the renaissance and the industrial revolution
Historical indigenous cultural practices in agriculture and
seed ownership
Historical food storage and preservation systems

Topography including soil and rock types
Map work including land layout and direction
Contours and use of an A-Frame
Climate change and global warming – how this affects
agriculture

HISTORY & GEOGRAPHY (HSS)

Spell Check!
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MEET LAWRENCE TSHUMA

What are your favourite moments
from previous EduPlant
workshops?

Some of my favourite moments include
starting with schools from emerging levels
and watching them progress to the
mentoring level. The multiplier effect in the
EduPlant programme excites me
tremendously, as some learners would say,
“making the circle bigger”. Also seeing
schools change from being ‘desserts’ to
‘oases and resource centres for the
surrounding communities. 

What do you want the schools you
work with to gain from participating
in the programme?

I want the schools to appreciate and value
locally produced food, and to appreciate
the enrichment of the school curriculum
brought by the existence of an active
permaculture garden. 

Lawrence has been an EduPlant facilitator in the Limpopo and
Mpumalanga provinces for 10 years. He has a passion for growing

communities and investing in the future of South Africa – our
youth. It makes him proud to see the youth take ownership of their
future, and it is rewarding to provide these opportunities through

EduPlant. 

"Bonding"
"Sharing" "Our Future"
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Do you have any advice for the schools we are currently
working with?

My advice to current schools is that they should not procrastinate
establishing permaculture gardens. They need to understand the value
of active permaculture gardens beyond the school environment and
food production. There is also much benefit in learning to share
information and resources such as seeds and tools and educational
ideas and materials. 

How have you personally benefited
from gardening using
permaculture principles? 

There is a lot of benefit that comes
with permaculture skills - access to
fresh and healthy garden produce, the
opportunity to bond with all family
members, improved management of
waste through e.g.: recycling and re-
using, on-going building of confidence
on implementation of permaculture
principles as well as the satisfaction
that comes with sharing of produce
and other resources with neighbours. 

LAWRENCE IN
ACTION

"I look forward to motivating and challenging at least 40
schools in Mpumalanga province to overcome challenges

and develop sustainable food gardens."
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VINEGAR PICKLED CARROTS

Canning, drying, pickling, and freezing vegetables enables you to
eat healthy year-round. Preserving food reduces food waste and
our environmental footprint. Selling value-added vegetables can

generate income for a school, household or community.
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In a medium pot, mix the vinegar, sugar,
salt, and water. Bring to the boil. 

IN A PICKLE... Carrots & Cabbage

1 cup white vinegar
2 tbsp sugar
1 tsp salt
⅛ tsp ground black pepper
⅔ cup of water
8 large carrots diced

Slice the cabbage and bell pepper finely and shred the carrots. 
Place the vegetables in a large bowl and mix them. Transfer them into
jars, packing them tightly. In a pot boil the water, salt, and sugar.
Remove from heat and add the vinegar and olive oil. Stir well and pour
the marinade into the jars, over the vegetables. Cool completely, then
refrigerate. Use after 12 hours. 

11 large cabbage
250g carrots
4 bell peppers
½ cup of water
2 cups of white vinegar
¾ cup olive oil
1 tsp fine salt
1 tsp sugar

PICKLED CABBAGE

Remove from the heat and cool. Place the diced carrots in clean bottles
and cover with the vinegar mixture. Seal the bottle and refrigerate for 12
hours. 

Preserve... 
reduce waste!



 Heat the oil in a frying pan and add the onion, green pepper,
spicy curry powder, and peri-peri. Fry gently until soft.
 Add the potatoes, spinach or morogo leaves, and a little
water. Cook for about 10 minutes, stirring occasionally and
adding a little extra water if necessary.
 Season to taste with salt and serve hot with mealie pap.

1.

2.

3.

RECIPE - Stewed Spinach / Morogo

45 ml (3 tbsp) vegetable oil
1 onion, sliced
1 green pepper, sliced
15 ml (1 tbps) spicy curry powder

5 ml (1 tsp) peri-peri
2 potatoes, diced
750g fresh spinach leaves or morogo
Salt, to season

INGREDIENTS

INSTRUCTIONS

Green peppers, curry powder, and a hint of peri-peri
take this simple dish to a whole new level. Serve hot with
pap, or as a side dish for your favourite meal. Rinse your
spinach or morogo well under running water to remove
any grit or bugs. If there are any thick stalks, cut them
away from the leaves and slice them thinly before
adding them to the pot - this will ensure that everything
cooks evenly.
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FOLLOW EDUPLANT:

Thank you again to our core mission support partner
 

Tiger Brands
 

for enabling The EduPlant Programme to continue to flourish

https://twitter.com/eduplantza
https://www.instagram.com/eduplantza/
https://www.facebook.com/EduPlantZA

