REACr THOAMAZING Ebafieieiys:

MUSEUM PUITIPKIN year-old fruit!

THEY ARE EVERYWHERE! THAT’S RIGHT, PUMPKINS ARE
FRUITS.
They form from flowers and have the
important job of getting the plant’s
seeds out into the world (a pumpkin can
have over 500 seeds!). They are also

Can you guess what our top 10 agricultural considered squash..and also gourds!
commodities are? (hint: think fruits, veggies
and animals)

The family of fruit they belong to is called
Cucurbitaceae (kyew-curb-i-tay-see-

1. 6 aye). Can you say that five times fast?
2. 7 The family includes over 800 species of
3. 8 squash, cucumbers, melon and more.
4. 9. All are fruits and most grow on vines!
5. 10.

What are your 3 favorite fruits?
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THEY ARE DELICIOUS.

Pumpkins are savory, which means they are not THEY ARE ANCIENT.
sweet. Because of this, many people think of them

as vegetables (nope, still fruits), but this savory

squash can make some deliciously sweet things!

Better yet, pumpkinssare packed,full of vitamins.

You'll find lots®of vitamin A, vitamin C;.vitamin E,

potassium, and fiber, to name a few.

The largest pumpkin pie ever baked was 20 feet in

diameter and weighed nearly,3700,pounds} THEY NEED BEES! @)
That's right, you can grow a pumpkin

How many of you would it take to equal the plant from a seed, but for pumpkin

weight of the'largestipumpkin‘pie“ever made? flowers to turn into pumpkin fruits,

(hint: divide 3700 by your weight) pollinators are necessary! Pumpkin

plants have male and female flowers.
For a flower to create a fruit (pumpkin)
a pollinator must visit. As a bee drinks

nectar from different flowers on the
plant, it transfers pollen from the male
flower to the female flower and voila,

VisitTheReach.org/Education you have a pumpkin! Thank you, bees!



= %” L\j pUmpKIN Aside from pumpkins being super

. interesting, here are just a few of the
E]E{]EIACT/I_I gCIEN Ce many fun science activties you can
MUSEUM O VBVEANV ‘ Regardless of which
oose to do, make sure

ROASTING PUMPKINS SEEDS

Roasting pumpkin seeds is science! When you roast your food,
heat causes many small chemical reactions that transform o -
denature (break down) the proteins and sugars in your fo S . Have clean up supplies

can make your food more easily digestible, perfectly bro, is qlwqys a good [Te [=Yo li (o)
very delicious. Yay, Science! There are lots of ways to ra ve gear (eye protection
pumpkin seeds, so if you are up for it, look for the recipe ’
work best for you!

PUMPKIN VOLCANO

YOU WILL NEED:

WHAT HAPPENS:

PUMPKIN OOBLECK

This is a super fun way to use all the parts of your pumpkin. If you have a pie pumpkin, you can bake something
delicious after you scoop out the insides, but with a regular carving pumpkin, you may want to try this sensory
experiment! Oobleck is a non-Newtonian fluid, which means it doesn't really act like water (a Newtonian fluid) will
act. Apply pressure on oobleck and it behaves more like a solid. Stop applying pressure and it behaves like a liquid.
Interesting, right? This recipe is a twist on classic oobleck which you can create by slowly mixing a 1:1 ratio of

cornstarch and water. For pumpkin oobleck, scoop out the pumpkin guts and remove the seeds (seeds in a bowl
are also a fun sensory experience or you can roast them!). Next, put your seed-free pumpkin guts into a blender

and add water bit by bit, blending until it is smooth and liquified. Now for the oobleck — In a bowl, slowly add and

mix %2 cup of the pumpkin liquid to % cup of corn starch. Play with the ratios until you get the right consistency for

you and add a few seeds for more sensory fun. Compare pumpkin oobleck with classic oobleck. Do they feel the
same or different? Why do you think so? Beware..this one can get messy!

READY FOR MORE?

rosieresearch.com/pumpkin-dna-extraction

Text REACH to 243725 to donate & support our ongoing educational programs!




