


Breadbasket of the Nation

Name

The "Breadbasket of the Nation" is the greatest wheat producing area of the world.. It is found
between the 100* Meridian, 2nd the eastern boundary of the Rocky Mountain,

The shaded area below covers the area known as the Breadbasket of the Nation. Name the major
states in this area on the lines below.

[ 6.
2 7

3 8.
4, 9.
5. - 10.

Find as many 3 or more letter words as you can using letters from the phrase, "Breadbasket of the
Nation." There are over 425 wards possible.



This picture is enlarged 35 times so
you can see how complicated it is.

Bran: the skin or husk; it is separ-
ated from the flour by sifting.

Endosperm: the tissue which sur-
rounds the developing embryo
of a seed and provides food
for its growth. This is the part
that's ground te make white

Aour.

Germ: the part of the kernel that
grows to make a new wheat
plant when plamted. '

There are about 17,000 kernels in

one pound of wheat. Now you see

why it had to be blown up.

WHEAT IS GOOD FOR YOU!

The endosperm is milled or
ground into white flour which may be
used in making white bread. The bran
and the germ are ground together with
the endogperm to make whole wheat
flour. The bran is also used in cereals
and for livestock and poultry feed.

The gerra sometimes is added
to baked goods and casseroles. Wheat

A WHEAT KERNEL . . . UP CLOSE!

BRAN LAYERS
{(14-1/2% of kemai)

ENDOSPERM
{83% of kemel

GERM
{(2-112% of kamnel)

germ is rich in vitamin B and has lots
of vitamin E. Those vitamins are impoz-
tant because they help people grow and

stay healthy.



WHEAT - PARTS AND PIECES

SPIKE: an ear of grain (also commonly referred to as the head),
CULMS or STEMS: the jointed stem of grasses, usually hollow,
LEAVES: any of the flat, thin, parts of the plant growing from the stem. Leaves aliow the plant
to use sun and water.
ROOTS: the part of the plant below ground. The roats hold the plant in the soil and allow the
piant to use nutrients and water from the soil,
WHEAT GERM: Added to baked goods and casseroles; high in vitamins B and E and high in
fiber. . .
WHOLE WHEAT FLOUR: Made by grinding the bran, germ and endosperm together.
WHITE FLOOUR: Made by grinding the endosperm.

Find the part labeled "kernel”. This is the wheat grain or seed and is the part made into good

ingredients.
The wheat kemel is a storehouse of nutrients.

WHEAT PLANT WHEAT SPIKE WHEAT
KERNEL

7

Kams]

Spikes |} .x .

Culms
ar Slems

Roots




TYPES OF WHEAT

There are more than 400 different varieties of wheat grown in the United States, but they're all
grouped into five classes based on three things: whether the grain is bard or soft, the color of the
kernel and the time of planting.

The five classes of wheat grown are: hard red spring, durumn, hard red winter, soft red
winter, and white, Millers and bakers need to know what kind of wheat they're using, since each
kind makes a different type of flour.

You probably like to eat cake and bread and macaroni. . . but did you know that different
types of wheat are used to make each of those foods?

Read the next paragraph, then look at the list of foods below and see if you can figure our
what type of wheat is in each one. Draw a line from the food to the correct truck.

Spaghetti
Hard Rolls
Cookies
Quick Breads
Lasagna
Yeast Breads
Cakes
Pastries
Rigatoni
Crackers

Herd wheat makes the best bread flour. Soft wheat and white wheat are used for cakes, cookies
or crackers. Durum is the hardest wheat of all - it's used to make all kinds of pasta such as

spaghetti macaroni, and noodles.

~ BRAN WORDSEARCH

PLANT
WHEAT
PASTA
BREAD
KERNELS
GRAIN
GERM |
FLOUR
CEREAL
MILL
MACARON!
STEM
ROOT
PASTRY
EXPORT
PLOW
HARVEST
CAKE
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GROWING WHEAT Grain -,

Faud whaal {2}

Before wheat is planted each spring, the farmer prepares
the soil by using a field celtivator or chisel plow pulled
by a tractor to kill weeds that grow early in the spring and
to break the soil into small pieces. When a proper seed-
bad has been prepared and the fields are ready, wheat is
planted with a grain drill. The moisture in the soil ts what
makes the wheat plant start growing, At first, the germ -
that's the growing part of the seed - gets its food from the
endosperm. As the wheat plant grows bigger, it gets food
from the soil through its roots, and also makes food from
sunshine and nutrients from the soil in its green leaves. e Y TpEaB
Spring rains and warm temperatutes make the wheat | HOW THE GRAIN DRILL WORKS. Seed grain is

plants grow quickly. Soon the wheat fields look like a carried in hopper (1. A feed wheesl (2} maasures
amoaunt of sead 1o be planted par acrs. The sasd

beautiful rolling green carpet. During the summer months, drops through tube {3) and falla into trench (4}

Wheel (6]

Iy airmilon: Don Dk

the wheat continues to need moisture and warm tempera- made hy shovel {5). Loose soil falls behind shovel

. 1o = and is pressed Into trench by & wheel {8). Some
xx’ﬂﬁz’aﬁeﬁ?ﬂ::ﬁf; E:ﬂr:umgﬁ E‘:’ {;E;;n]f;a ds grain drills have another hopper for fertillzer.
of wheat.

Toward the middie of July, wheat fields begin to turn gold in color. You know the song
“Oh beautiful for spacious skies, for amber waves of grain..." That is what it looks like when the
wheat is ready to harvest. When the wheat is almost ripe, farmers have to move fast. They have
to “race” with the westher to harvest the crap, because a ripe field of wheat is an easy target for
wind, rain, hail, and even fire. Strong winds can tip over the plants so they can't be cut. Rain or
hail can smash & whole field of ripe wheat in 5 minutes. Besides all of those problems, wheat can't
be harvested if it's rainy and wet. The weather and the moisture content of the wheat have to be

just right.
Is it Ready to Harvest?

How does the farmer know when the wheat 15 "just right"
for harvest? Most farmers simply take a sample of wheat to the
local efevator for testing. There the wheat is checked to seeifit's
dry enough to harvest.

But many farmers will also use the "old-fashioned" methed
to check their wheat, They rub the wheat head in their hands, blow
away the chaff and chew some of the grain. If the kernels are hard
and make "gum" as they are chewed, then the farmers know the
wheat is ready to cut,

Wheat doesn't ripen at the same time everywhere in the
United States. Harvest begins in May in the southern states like
Texas and Qklahoma, and then moves north as the summer goes
along. In North Dakota, the harvest begins in early August and
lasts until mid September.

HEAD




Wheat is harvested with a giant machine called a combine. It cuts, separates and cleans
the grain all at the same time as it moves through the field.

Before the combine was invented, the farmer had to use two separate machines - a reaper
or binder cut the grain, and a threshing machine separated kernels from the husks and stems.
The combine is called that because it "combines” the jobs of both those old machines.

Combines have sure made wheat harvest faster and easier! 1t used to take about 3 whole
days to cut and thresh an acre of wheat... but now a farmer with a large combine can harvest an
acre of wheat in 6 minutes! '

[ 4% Gealn tank {10}

Nhuziration; v Dyeh

Farmer Invented Reaper

IfCOUNTRY KIDS had been around more than
150 years ago, we might have featured a farm boy named
Cyrus McCormick as a "Country Super Star"!

Cyrus was only 15 when he started making inven-
tions te help farmers like his dad... and one of his inven-
tions is among the most important farm machines ever -
the mechanical reaper.

Before Cyrus invented his reaper, farmers had to
cut wheat by hand. Cyrus had the idea that if he used a knife
with a saw-tcothed edge and made it move back and forth
while the grain was held against it, the knife would cut the
grain just like a saw cuts wood. Axnd Cyrus was right!
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