
Explore celery
from root to shoot

How?

1. Sit together at the table and rip the leaves from the stalks.
But before you do this, remove a couple of stalks if you want to do the STEM with a stem
activity below. WARNING! Ensure you don’t include the stalks because when they dry out, they go
sharp and will poke you at step 5.
2. Once you have removed all the leaves, wash them, and pat them dry or spin in a salad spinner.
3. Lay them on baking paper lined oven tray(s) and place in a 140°C oven (fan-forced ideal) for
approximately 1 hour. Toss them every 15-20 minutes so they dry evenly.
4. Once dry, remove from oven and cool, before transferring them to a bowl.
5. Crush the leaves with clean, dry hands, then add an equal amounts of salt flakes. Mix, then store in
an airtight jar.

A delicious seasoning that you can use on baked veggies, popcorn and just
about anything that you can season. It’s purportedly in the Colonel’s spice mix
and an ingredient in that tomato drink popular with mums and dads when
they’re feeling “tired”. The leaves are both parsley-like and peppery. If you like
parsley, and pepper, you’ll like this... I promise!

USE THE LEAVES |  Get ripping and make celery salt

®

ENJOY FRESH |  So crunchy... So noisy! 
Enjoy with dips, as ants on a log (variations pictured) or include 
alongside tonight’s dinner.
In this pic: Cream cheese, peanut butter, Nutella, 100s & 1000s, craisins, 
sultanas, choc chips. 
 

Allow your child to cut the remaining celery and learn or improve knife skills. Celery
season kicks off full-swing in May – the perfect time for warm, hearty and rustic meals.
Chopped, browned and softened, celery, along with carrot and onion, forms the base
for veggie stock and used in dishes like soups, risottos, casseroles and stews.
 
For young children, a sawing motion with a butter knife is a good place to start if you
don't have a child-safe knife on hand. Pulling the stringy bits off can also be fun and
make the job a little easier. Should they tire, a food processor can take over. 
 
Store what you plan to use in the next few days in the fridge, otherwise freeze for later
use in cooked meals. I recommend a final rinse after they've been chopped. Also, keep
the base because you can use that too – see below.
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COOK IT SLOW |  But first, let's chop!

STEM BOREDOM |  STEM with a stem, then let it grow again
Hey, we’re not done yet. Remember those stems kept before removing the leaves?
Place them in food-dye coloured water and watch the colourful water become
transported into the leaves. Give it a day or overnight for this to happen. Slice them.
Peel them. What do you see? Can you see which part of the stem, the water travels
through?
 
With the base, pop it in a saucer filled with water and watch it re-grow. Once roots
form, it can be transplanted into potting mix.


