
Upcoming Events

PRODUCED BY JSM GARDENING COMMITTEE AND STUDENT BOTANISTS

After Thanksgiving break, students in 

Ms. Cara'S class have an annual holiday 

tradition in which they plant and care for 

a paperwhite.  For the next two weeks, 

students make illustrations and collect 

data, measuring its height and circumfer-

ence.  Students then take their bulbs home 

for the holiday break to watch them bloom. 

PAPERWHITES

james simons students and families are 

active participants of the green heart 

project.  Click this link for upcoming 

events: https://greenheartsc.org 

The hydroponic garden tower in mrs. 

beeson's classroom was purchased 

using a grant. it is utilized to feed 

eeyore and weasley (classroom pets) 

and the humans that take care of them. 

When we return in january, botany 

teams will start a second tower.

Festival of Trees charleston

Nov. 15, 2021 - Jan 4, 2022

This free event at the Visitors Center 

will feature 25 themed and decorated 

trees and 16 wreaths all decorated in 

honor or in memory of someone who has 

battled cancer. 

Hyams christmas room

oct. 1, 2021 - dec 24, 2021 

(m-Sat, 8.30am - 5:30pm)

Every year, in the beginning of Autumn 

Hyams Garden Center transforms its ‘Gift 

and Accent Store’ into a ‘Christmas Room’ 
giving its visitors a window into a land 

of magic and wonder. The 2021 Christmas 

Room opens with the theme let Heaven and 

Nature Sing.   

Nights of a Thousand Candles

Thu, Dec 16 – Mon, Dec 20

Brookgreen Gardens, 1931 Brookgreen 

Garden Dr

Murrells Inlet, SC 

https://greenheartsc.org


F e a t u r e d

Born in Charleston, S.C., educated in this country and Great Britain, he travelled widely in Europe and Asia before returning 

to a distinguished career. He served South Carolina in the state legislature, 1816-1820; 1830-1832; and as Chairman of the 

Board of Public Works 1818-1820. He represented S.C. in Congress 1821-1825, was first American Minister to Mexico 1825-1829, and 

Secretary of War 1837-1841. Planter. Writer. Botanist. Diplomat. Statesman. Joel R. Poinsett had a summer home near here 

dividing his time in later life between it and his plantation on the Peedee River. He brought the lovely poinsettia to this 

country from Mexico. His cultural interests and scientific pursuits earned him the title “Versatile American.” He died 

December 12, 1851, at Stateburg, S.C., and was buried there at the Church of the Holy Cross.     Click here for more info.

Jo e l  R .  Po ins ett

Featured Ingredient Cook Time

MUSHROOM

GARLIC BUTTER MUSHROOMS

15 min 4REC I P E
Serves

1 pound whole white mushrooms

3 tablespoons butter

2 teaspoons minced garlic

1/4 teaspoon salt - (or to taste)

1/4 teaspoon black pepper - (or to taste)

2 teaspoons chopped fresh herbs like rosemary, parsley and thyme OR 1 

teaspoon dried Italian seasoning

1. Melt butter in a medium-large skillet. Add garlic and stir.

2. Add mushrooms and stir over medium heat for 10-12 minutes until tender.

3. Sprinkle with the herbs (if using dried make sure you stir a bit to get them 

mixed into the buttery sauce) and serve hot.

Notes

Alternately, mushrooms can be sliced before cooking, then served over chicken 

or steak.

Mrs. beeson's class is studying the fungi kingdom, recipe compliments of 

leland white

Kingdom:  Fungi

Division: Basidiomycota

Class: Agaricomycetes

Order: Agaricales

Family: Agaricaceae

Genus: Agaricus

Scientific classification

https://lakekeoweerealestateexpert.com/hotspots/historic-sites/joel-roberts-poinsett/

