Sylvia's Spinach
Vocabulary:
none
Questions:
Before Reading
Browse through the book by looking at the pictures and reading some of the words before these questions.

-This story is about a little girl who doesn't like spinach. What's a food that you just can't stand?
During Reading
-(second page) What's a difference between Sylvia and her parents?

-(Sylvia stuck with spinach page) What does Sylvia do to try to solve her problem of getting spinach seeds?

-(Sylvia sniffed the spinach page) What does Sylvia do that shows she's nervous about trying the spinach she grew?
After Reading
-How did Sylvia's attitude change from the beginning to the end of the story? On what page exactly, did her attitude shift?

-What is the moral of this story?

Activities:
•Try some spinach in a smoothie! Blend together, a few handfuls of spinach, a handful of berries, some mango, peaches or pineapple, a banana, and some yogurt. Add a little milk or water if needed to blend everything together. Get creative and consider adding some dates, ice, cinnamon, lime, ginger, or anything else you think would be tasty. 

•Bake some sweet spinach muffins! See recipe:
Sweet Spinach Muffins
Dry Ingredients:
2 cups whole wheat flour

1 ½ teaspoon cinnamon

2 teaspoons baking powder

½ teaspoon baking soda

¼ teaspoon salt
Wet Ingredients:
¾ cup milk

½ cup honey

1 large banana

6 ounces spinach

½ cup butter, unsalted

1 large egg

1 teaspoon vanilla extract
Directions:
1. Preheat oven to 350 F, and line a muffin pan with paper liners (or use silicone muffin cups sprayed with cooking spray).
1.  Combine all dry ingredients in a large mixing bowl.

2.  Melt butter. Blend the wet ingredients in a blender or food processor until completely pureed.

3.  Pour the puree into the dry ingredient bowl, and fold together gently until just combined. (Do not over-mix.)

4.  Spoon the batter into the muffin pan, and bake for 18-22 minutes, or until the muffins are firm to the touch on top, but not quite browning.

5.  Cool before serving.

