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🍃 Coming soon at
the blog:
Kindergarten Plans,
Summer Self-Care,
& Mitten Strings!

FRESH EGGS DAILY:
OUR GIRLS ARE BACK IN
BUSINESS!

IN THE GARDEN:
RHUBARB, READY TO
HARVEST!

SUMMER PROJECT:
GETTING OUR LESSON
PLANS IN ORDER!

BY SUN & CANDLELIGHT
🍃 ”A child, more than
anyone else, is a
spontaneous observer
of nature.” (Maria
Montessori)
Happy May, my friends! I
hope this note finds you
well …
As I sit down to write this
letter, the weather here
in New England could not be lovelier. After a particularly long and snowy Winter, at long last, Spring
has arrived! The mornings are brighter, the air is milder, and our woods have come to life. And now,
with Memorial Day upon us, Planting Time is here! I have the following things jotted down in my
“Herbal” journal:
lavender * lemon balm * rosemary * thyme * mint * basil * yarrow * purple
coneflower * st. john’s wort * chamomile * dill * hot peppers * cucumbers
pumpkins * nasturtiums * morning glories * sunflowers * calendula * rose
I am quite eager to get my containers established and set up a small children’s
garden for the younger boys to tend … but first, a trip to the herb farm!

“You are as
welcome as the
flowers in May.”
Charles Macklin
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Yes, May has been a busy month for certain, as we wrap up
another homeschooling year - our 18th! Our older boys are now
both done with home studies, as Crackerjack prepares to
graduate next month. This Fall he will be a freshman at Emmanuel

Spring Things

College in Boston - and we are so very happy for him!
Beginning this September then, I will have just two students in my
homeschool: Sixteen year-old Earlybird - who is doing very well
with his home therapy and adjusting to his new meds - and Little
Bear who - if you can even believe it - turns FIVE this weekend! I
am beyond excited to “do kindergarten” with him next year - it is
perhaps my favorite grade to teach my children! My summer
project is to prepare a whole year’s worth of joyful, nature-based
lessons and materials - I know, lofty goals! I’ll have a series of
posts coming up at the blog all about that! 🍃
This is such a lovely time of year. What do you love most about
May? Here are a few of my favorite “May” Things:
morning walks * open windows * late and glorious sunsets *
dragonflies darting about the yard * fresh flowers on the table *
enjoying afternoon tea on the patio * hummingbirds * freshly mown
grass * the sparkle of morning dew * backyard cookouts
Dear friends, I hope that your season is filled with peace, joy and
refreshment. May your days be blessed with an awareness of
Spring’s blessings and deep gratitude for this beautiful world
we’ve been given!
Blessings to all,
~ Dawn
p.s. I hope you’ll enjoy the recipe I’ve included, my very FAVORITE
thing to bake in my Spring Kitchen! 💛

• Dandelions from my boys,
a cheerful sight on my
kitchen windowsill …
• Some Spring cleaning
inspiration …
• Mother’s Day with Mum
(aka Nana) & the boys!
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RHUBARB: THE FIRST FRUIT OF THE YEAR
Though technically rhubarb is a vegetable, when it's baked up all tender and sweet, and smothered in
crust and whipped cream, it really doesn't matter what you call it. :) Famously paired up with the next
fruit on the seasonal timetable - the strawberry of June - rhubarb is really very good on its own. In
fact, I'd almost be willing to say I prefer it on its own.
My grandfather grew rhubarb in his backyard and I remember sitting on the back step, dipping stalks
of freshly cut rhubarb in a dixie cup of sugar. Oh goodness, that was a treat! I also remember the
rhubarb he'd stew and tuck between layers of impossibly perfect pie crust, the top lightly dusted with
cinnamon and sugar. I've never been very good at making pastry, so it is my summer goal to learn how
to make his crust. To my mind, there's no better way to keep up with the delicious summer produce
than with a parade of pies and turnovers. And how great it would be to stock the freezer with a
supply of homemade pastry? What a great way to get a head start on your Thanksgiving pies!
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But let me get to the point of this post which is to share the recipe for the scrumptious rhubarb
dessert pictured above. It is actually called a grunt (which made my boys giggle), and I found it in How
to Be a Domestic Goddess: Baking and the Art of Comfort Cooking by Nigella Lawson. It seemed too
impossibly easy, but it came out so, so good. A keeper for sure.
Rhubarb Grunt
For the filling:
About 1 1/2 pounds fresh rhubarb, cut into 1-inch pieces
3/4 to 1 cup sugar depending upon preference and sourness of fruit
scant 4 tablespoons unsalted butter cut into small pieces, plus more for greasing dish
For the topping:
1 cup cake flour
3 tablespoons sugar
1/2 teaspoon salt
1 cup plus 2 tablespoons heavy cream, whipped
Preheat the oven to 375 F. and place a baking sheet inside. Spread chopped rhubarb over bottom of
an 8 x 12, buttered baking dish - sprinkle with sugar, coating evenly and dot with butter. For the
topping, sift the flour, sugar and salt into a mixing bowl. Gently stir in the cream, making a sticky
dough. Spread this mixture over the fruit in handfuls, covering the top evenly. Place dish on sheet
and bake for 45 minutes, or until the fruit is bubbling.
I served it with whipped cream; it would also be great with vanilla ice cream.
So don't forget to check the produce section at your local grocer's for those long red stalks. Even
better if you can get them from a local farmer - and best of all, your own backyard!
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