JUST FOR KIDS

It's that time of year again: harvest and
thanksgiving. Farmers are harvesting
or have already harvested their crops.

Gardeners have picked their produce.
Let’s all celebrate!

People have held food festivals as
long as crops have been grown. They
know that they’ll have enough to eat

Well, Noah, the
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through the long winter, so they cele-
brate. Some people call it Harvest Fes-
tival. We call it Thanksgiving because
we thank God for making the food grow.

Many of us sit down to a big feast
with family and friends. We thank the
cook and enjoy turkey, cranberry sauce,
mashed potatoes, and pumpkin pie.

But we don’t always think about the
wonderful miracle of growth that God
makes happen. So this year, let’s take
a closer look at some of the plants our
food comes from and hold our own real
thanksgiving.
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Cranberry bushes are low,
feet wet. Their roots need plenty of water,

bogs and swampy areas.
You'd think that finding and picking ripe cranberries

would be a soggy, wet, dirty job. But
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Queen Anne’s... Carrots?

You know what Queen Anne’s Lace looks like, don't
you? It blooms in late summer. After the plant dies,
it simply dries. It still looks like lace.

Look around for that big lacy flower—you may
be able to find some Queen Anne’s Lace nearby.
Keep your eyes open in fields or along roadsides. If

you find one, pull it gently from the earth. Pull from
the bottom of the plant. You need to pull the root
out of the earth.
Once you have the root in your hand, smell it. What
vegetable can you smell, maybe only slightly? Smell it
again. Yes, it's a carrot! Queen Anne’s Lace is the original
source of the vegetable we call carrot today.
Over the years, scientists have developed carrot plants with :
a bigger, more tender root. But God gave us the first carrot: , 1 L, A0 ¥
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What's your favorite milkshake flavor—
strawberry, vanilla, or chocolate? What-
ever it is, that flavor came from a plant.
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