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Flowering Coloring Page
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Moths and Butterflies
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Pollination by Vertebrates

http://www.life.illinois.edu/entomology/pollinators/docs/Pollination%20Activity%20Book.pdf
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Ladybug

Green Lacewing
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Nematodes

Honeybee 
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Praying mantis

Tomato hornworm
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Squash bug

Earwig
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All about Broccoli
Broccoli is a cabbage family vegetable grown for its nutritious flower heads. Its green or purple florets have been 
known for several noteworthy, unique phyto-nutrients that are found to have disease prevention and health pro-
moting properties. 

Botanically, the vegetable is a member of large cruciferous (Brassica) family of vegetables, which also include cauli-
flower, brussel sprouts, cabbage, arugula, etc.

Broccoli is a cool-season crop and demands fertile rich and well-drained soil to flourish. Technically, broccoli is 
categorized into two main types according to their appearance; heading and sprouting. Heading variety forms a 
large, solid head, whereas sprouting types forms many smaller heads or florets.

Mature plant bears about 4-10 inches wide, dark green to purple color flower-head depending on the cultivar type. 
Its central thick stalk measures about 6-10 inches in length. Both stalk and fleshy flower heads are edible.

Several different hybrid-mix of broccoli have developed with other cruciferous family members such as broccoflow-
er (hybrid of broccoli and cauliflower), broccolini (broccoli and chinese-kale), etc. 

http://www.nutrition-and-you.com/broccoli.html

Romanesco broccoliBroccoli floret
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Broccoli is a cabbage family vegetable grown for its nutritious flower heads. Its green or purple florets have been 
known for several noteworthy, unique phyto-nutrients that are found to have disease prevention and health pro-
moting properties. 

Botanically, the vegetable is a member of large cruciferous (Brassica) family of vegetables, which also include cauli-
flower, brussel sprouts, cabbage, arugula, etc.

Broccoli is a cool-season crop and demands fertile rich and well-drained soil to flourish. Technically, broccoli is 
categorized into two main types according to their appearance; heading and sprouting. Heading variety forms a 
large, solid head, whereas sprouting types forms many smaller heads or florets.

Mature plant bears about 4-10 inches wide, dark green to purple color flower-head depending on the cultivar type. 
Its central thick stalk measures about 6-10 inches in length. Both stalk and fleshy flower heads are edible.

Several different hybrid-mix of broccoli have developed with other cruciferous family members such as broccoflow-
er (hybrid of broccoli and cauliflower), broccolini (broccoli and chinese-kale), etc. 

http://www.nutrition-and-you.com/broccoli.html

All about Broccoli
Broccoli is a cabbage family vegetable grown for its nutritious flower heads. Its green or purple florets have been 
known for several noteworthy, unique phyto-nutrients that are found to have disease prevention and health pro-
moting properties. 

Botanically, the vegetable is a member of large cruciferous (Brassica) family of vegetables, which also include cauli-
flower, brussel sprouts, cabbage, arugula, etc.

Broccoli is a cool-season crop and demands fertile rich and well-drained soil to flourish. Technically, broccoli is 
categorized into two main types according to their appearance; heading and sprouting. Heading variety forms a 
large, solid head, whereas sprouting types forms many smaller heads or florets.

Mature plant bears about 4-10 inches wide, dark green to purple color flower-head depending on the cultivar type. 
Its central thick stalk measures about 6-10 inches in length. Both stalk and fleshy flower heads are edible.

Several different hybrid-mix of broccoli have developed with other cruciferous family members such as broccoflow-
er (hybrid of broccoli and cauliflower), broccolini (broccoli and chinese-kale), etc. 

http://www.nutrition-and-you.com/broccoli.html



Lesson 41: Seasonal Gardening: Broccoli, Part 1 251

©
 2

01
6 

Pa
sa

de
na

 U
ni

fie
d 

Sc
ho

ol
 D

is
tr

ic
t w

ith
 fu

nd
in

g 
fro

m
 U

SD
A

. A
ll 

ri
gh

ts
 r

es
er

ve
d.

Romanesco broccoli

Broccoli floret
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What are the health benefits of broccoli?
Broccoli is one of the very low calorie vegetables; provides just 34 calories per 100 g. Nevertheless, it is rich in 
dietary fiber, minerals, vitamins, and anti-oxidants that have proven health benefits. 

Fresh Broccoli is a storehouse of many phyto-nutrients. Studies have shown that these compounds, by modifying 
positive signaling at molecular receptor levels, help protect from prostate, colon, urinary bladder, pancreatic, and 
breast cancers.

This fresh vegetable is exceptionally rich source of vitamin-C. Vitamin-C is a powerful natural anti-oxidant and 
immune modulator, helping to fight against flu-causing viruses.

Broccoli contains very good amounts of another anti-oxidant vitamin, vitamin-A. Vitamin A helps maintain integ-
rity of skin and mucus membranes and is essential for healthy eye-sight.

Fresh broccoli is an excellent source of folates. Studies have shown that consumption of fresh vegetables and fruits 
rich in folates during pre-conception, and pregnancy helps prevent neural tube defects in the offspring.

This flower vegetable is rich source of vitamin-K and the B-complex group of vitamins. The flower heads also have 
some amount of omega-3 fatty acids. 

Furthermore, it is also a good source of minerals like calcium, manganese, iron, magnesium, selenium, zinc and 
phosphorus.

http://www.nutrition-and-you.com/broccoli.html
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