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Conducting 4 -H Pizza Garden:
An Agricultural Adventure for the Classroom

Introduction and Project Overview

This 4 -H in the Classroom project, originating in Pinellas County, Florida,

was designed for grades 3 -5, but can be adapted to serve other grade levels.
The lessons cover subject areas such as mathematics, social studies,
language arts, and science. It has been used in Pinellas County very
successfully since 2000 by the 4  -H Program in collaboration with their
Florida Ag in the Classroom Initiative.

The curriculum includes eight lesson topics that provide a foundation for
youth to learn about various agricultural products that are used to produce
the pizza they often consume. In addition, lessons on nutrition, consumer
decision -making, and related topics are incorporated to support the
interdisciplinary subject matters.

Each lesson provides some BACKGROUND INFORMATION pertinent to the lesson
topic. While some agricultural data is national in scope, other data is very

specific to Florida being a large agriculturally based state. However, if your

state is also a major agricultural producer, you may want to investigate more
specific data. We have identified the USDA Agricultural Handbook Web site

on the next page as a resource you or your students can use to expand the

data provided in these lessons.

Each lesson identifies the specific STUDENT GOALS AND OBJECTIVES for the
topic. In Florida, the ~ NEXT GENERATION SUNSHINE STATE STANDARDS and the
ComMON CORE are the educational standards used for competency

assessment in the Florida School System. The coded standards are provided,

in complete form, indexed for quick reference and classroom planning in

Appendix C. We hope this listing may be helpful to those educators in other
states to translate standards against similar assessment standards.
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An Experiential Model

Additionally, each lesson targets a  LIFE for Effective Teaching
SKILL that 4 -H Programs target as a long - and Leamning Experiences
term outcome for youth development. The
enhancement and focus
is developed through an  EXPERIENTIAL
LEARNING PROCESS that 4 -H programs
incorporate into their curriculum. The

learning experience begins by engaging

youth in a subject matter activity.

However, this engagement is not complete

1
EXPERIENC
the activity;
perform,
do it

SHARE
the results,

reactions,
observations

'what was learned
to a similar or
ifferent situation:
practice

ublicl
without helping youth reflect and learn —
from the experience. It is through this ‘
process that we strive to help them e

ENERALIZR
to connect the
experience
to real-world
examples

transfer and apply the knowledge and
skills acquired to their life.

by discussing,

looking at the
experience;

analyze, reflecf

The curriculum uses a variety of lesson
experiences and activities targeted at various learning styles, classroom
environments and resources. Websites are identified below and are noted as

appropriate within the lesson guides. Many hands -on activities, individual or
for group cooperation, are incorporated into the curriculum. One of the
culminating highlights of the curriculum has been a Pizza GARDEN FIELD TRIP! A

guide to planning and an outline of what to do follows this introduction.
Additional preliminary project activities that have evolved through use by
various educators during the development and implementation period are also
included for your use.

Web sites
Agricultural Statistics and Census data:
http://www.usda.gov

Evaluation

An important part of any curriculum is evaluation; student and teacher

evaluation tools are included in Appendix B. Educators are encouraged to use

the student evaluation tools to see the increase and retention of learning in

their students. STUDENT EVALUATION KEY :1-d;2-c; 3-d;4-T;5-b;6-T; 7-d; 8-b;
9-b; 10-F; 11 -T; 12 -a.

The PRE-TEST should be given just before the first lesson. This is used for
baseline information to see how much students understand.
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The POST-TEST should be given after Lesson 8 activities have been
completed. The results from the pre - and post -test measure knowledge gain.

Then the POST-POST-TEST should be given two months after the post -test to
account for knowledge retention. There is also a TEACHER EVALUATION
included. It would be greatly appreciated if this could be returned to the

address provided at the end of the evaluation.

The overall curriculum objectives are summarized with key evaluation

guestions coded after each objective for your use in reporting results. As a

result of this curriculum, students will demonstrate:

1 Increased knowledge of the value of agriculture in food production and
packaging. (Q1,Q2,Q11)

1 Increased knowledge of the origins of selected foods. (Q3,Q4,Q9,Q12)

1 Increased knowledge of the foods needed daily to maintain a healthy

diet. (Q5,Q8)
1 Increased awareness that pizza can be a healthy food. (Q6,Q8)
1 Increased skills in consumer decision -making. (Q7,Q10)

Student Recognition

Recognition of student achievement is very important. C ERTIFICATES and
STICKERS are available for students participating in this program (see
Appendix D). As they complete each lesson, they place a sticker in the
appropriate box on their certificate.

Funding

This curriculum was made possible by the University of Florida CYFAR
(Children, Youth, and Families at Risk) State Strengthening Project, with
grant funding from the USDA/CSREES (United States Department of
Agriculture/National Institute of Food and Agriculture) CYFAR Initiative.
Florida Ag in the Classroom granted additional funding for continuation
and expansion of this program. Also, generous donations from the Pinellas
County Farm Bureau, Orange Blossom Groves, and numerous commaodity
groups have made this program even more successful. Continued
publication of this curriculum, previously available only to teachers in
Pinellas County, has been made possible by UF/IFAS Communication
Services. Copies may be downloaded from http:/edis.ifas.ufl.edu
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Planning a Pizza Garden Field Trip

The field trip portion of the Pizza Garden program is optional, but it adds a
wonderful element to the youth's experience. The field trip allows the youth to
further apply the knowledge they learned from the curriculum. In urban and some
rural areas, this is an opportunity to expose youth to live animals for the first time
in a fun and safe setting. The following are guidelines developed from experiences
of organizing this event in Pinellas County, Florida. Depending where you live, you
may want to change things to better fit your needs.

Tips to Remember

8
§

8
§

8
§

Begin planning the adventure at least 2 -3 months prior to the field trip date.
1i - 2 hours is sufficient time for this field trip (each workshop is 20

minutes).

Look for support from your local 4 -H department, County Farm Bureau, and
FFA chapters.

Commodity groups are a great resource for items for the goody bags.

You do not need to live in a rural area to make this field trip possible.

Don't be afraid to ask for donations. The worst anyone can say is no!

Steps to Planning the Field trip

8

Decide how many youth will be involved in your field trip. This is important
because it will determine how many workshops you will offer. Ideally there
should be no more than 25 youth per workshop. For example if you have 200
youth, divide by 25 (maximum youth per workshop), you would need a
minimum of 8 workshops.

Brainstorm a list of the types of workshops you would like to have. In Pinellas
County, Florida we had eight 20  -minute workshops and each youth
participated in four workshops. Our concentration was on agricultural
commodities that are vital for Florida, but you can tailor your workshops to fit
your state. The following were our workshops:

"BEEFO: Beef By -products” - Youth had the opportunity to pet a beef steer as
the presenter talked about the animal and it's uses. This was followed by the
youth playing a bingo -type game called "BEEFO" which taught them that many
of their everyday products came from a beef cow. After the game they were
entitled to pull a by -product prize from a box. By  -product items used were
things that youth relate to, such as, gum, temporary tattoos, and crayons.

"PORKO: Pork By -products” - Essentially the same as the BEEFO workshop,
except that a pig in a pen was the invited guest and PORKO was played.

"How to Make Cheese" - Instead of cheese made from cow's milk, we put a
different spin on things and had dairy goats make a visit. After visiting with the
goats, the youth received a demonstration on making cheese, learned about the
history of cheese, and then were treated to a sample of the cheese.
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"Butter Making 101" - The youth first visited with a dairy cow, as they received a
short presentation about their milk production. Each student then made their own
pat of butter by shaking it themselves in a closed catering cup (can also use baby
food jars) and then tasting it on crackers. Before leaving this workshop they get to
pet and say good bye to the dairy cow.

"Make Your Own Watershed" - The youth learned about the importance of water
in agriculture, the importance of keeping our water clean, and the importance of
conservation. An Enviroscape model was used as a demonstrator. Then each youth
made their own sample watershed using a graham cracker as the base, a candy
kiss for a mountain, chocolate icing for the soil, and vanilla icing colored green and
blue for the grass and water respectively. After they shared their watershed designs
with each other, they got to eat their watershed.

"Mr. Veg Table" - With lots of vegetable choices on a pizza, it is important to have
youth experience growing their very own vegetable. Youth learn about how
vegetables are produced and what are the big vegetable crops in Florida. This is
then followed by a planting session where they pot their very own vegetable seed to
take back to their classroom or home. Two workshops of "Mr. Veg Table" were
offered simultaneously.

"How Does Your Pizza Box Grow" - This workshop is designed to show youth that
more than their pizza comes from agriculture, so does their pizza box. A discussion
is generated on trees and their importance followed by the youth making paper.

Location, location, location! Next you need to decide where to have your field trip.
The number of workshops determines space. A number of different options could
be available to you. In Pinellas County we have a large amount of land at our
Extension office, so we set up eight workshop stations far enough apart where they
would not be disturbed by another workshop. We make each workshop area a little
different to fit in with the workshop title. Make things unique by having the

students sit on hay bails instead of chairs or on paper plates with tree rings drawn
on them. When you decide what workshops you will be doing, it will be easier to
assess your decorating needs, but remember kids love the visual appeal. Other
options for location could be a fairground (this works well because if parts are
indoors this helps to not have to worry about rain), a local farm, or a school field.

What's for lunch? If your field trip is close to or built around the lunch hour you

may want to consider getting pizza donated. If you explain to your local pizza

retailer the purpose of this program and how it helps their business too, you may

find yourself with some free orat  -cost pizzas. You could offer to put up a sign with
their name and logo, and then after the field trip is over have some of the
groups/classes write thank you letters to the business (the businesses love this,
especially if they can display it). Another option is to have students bring a bag

lunch and have an area set -up for them to eat.
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How do | schedule all these kids? If you are working with schools, it is pretty easy because
you can just have each class be a group. If not, separate them in groups of no more than
25. The best advice is to make sure your groups are established before all the youth arrive
to the field trip. A letter sent to school teachers telling them which groups their class will be
works well. A sample of the workshop schedule is presented on the next page. As you can
see, you can make it fun by naming each group a part of the pizza. The kids will always re-
member they are part of the pepperoni group versus just Group #2.

Goody bags are a fun and educational part of the field trip because it is not only something
for the youth to look at and think about the field trip, but it is also something most kids

will share with their parents and siblings. This then passes on the importance of agricul-
ture to more people. The best way to fill a goody bag is to call local, state, and national
commodity groups and tell them what you are doing and ask if they have items they can
donate. We have received stickers, pens, pencils, mini orange juicers, temporary tattoos,
rulers, and coloring books to just name a few. They all had some sort of educational mes-
sage and/or promoted agriculture.

A commodity group, your local Chamber of Commerce, or Convention and Visitors Bureau,
will often donate the goody bag itself. The goody bags can be handed out at the beginning
of their visit, so they can add any materials they receive in their workshops. A concern may
be they will be paying more attention to their bags than their first workshop; in our experi-
ence, this has not really been a problem.

Where can | find presenters? You would be surprised how many people are willing to share
their expertise if you just ask them. Let them know right up front what you are trying to
accomplish and what you are asking of them. Your local Farm Bureau, FFA, and of course

4-H (assuming you are not already from the 4 -H department) can either offer you leads for
presenters and/or will have presenters themselves. They could also help you find animals

to bring to the field trip.

Vol unteerséyes you need a | ot! Vol unteers
your Pizza Garden Field trip. Since the workshops should be hands on, you probably will
need two volunteers per workshop and a few at the lunch area if you are serving pizza. You
can use one of your workshop volunteers as a guide, meaning they can lead a group from
one workshop to the next for the entire workshop and then help out at each workshop. The
other volunteer just stays at the same workshop through the field trip, as the right hand

man or woman of the presenter.

"So, where is the pizza garden ma'am?" Good question and it will probably be asked. Many
youth will envision arriving to your field trip to a huge pizza shaped garden. Unfortunately,
that is not possible, so instead help them understand the concept better by marking off a
large area in the shape of pizza using baseball line chalk. Then mark off slices of the pizza
with the chalk. Make sure your pizza is big enough, so each slice can hold up to 25 youth.
Then name your slices using a sign on a wooden stake with the corresponding group
names (i.e., pepperoni, mushroom, etc.). This makes a great holding area as groups are ar-
riving to the field trip! It also is a great place to talk to the groups about the field trip and

the rules they need to follow. It is at this time that you can explain that each workshop is a
part of the pizza, so they will be leaving their slice soon. Have fun with this as you release
the groups by seeing who can chant their group name the loudest as they head off to their
first workshop. It gets them even more excited than they already are.
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Sample Workshop Schedules

TRACK 1

Pepperoni Mushroom Veggie Cheese
10:50 -11:10 Water Beef Vegetable Dairy Goat
11:10 -11:15 Change workshops
11:15-11:35 Vegetable Water Dairy Goat Beef
11:35-11:40 Change workshops
11:40 -12:00 Dairy Goat Vegetable Beef Water
12:00 -12:05 Group for Lunch
12:05 0 12:25 LUNCH
12:25-12:30 Change workshops
12:30 -12:50 Beef Dairy Goat Water Vegetable
12:50 HAVE A SAFE TRIP HOME!

TRACK 2

Pineapple Sausage Bacon Combo
10:50 -11:10 Dairy Cow Vegetable Pork Forestry
11:10-11:15 Change workshops
11:15-11:35 Forestry Dairy Cow Vegetable Pork
11:35-11:40 Change workshops
11:40 -12:00 Pork Forestry Dairy Cow Vegetable
12:00 -12:05 Change workshops
12:05 6 12:25 Vegetable Pork Forestry Dairy Cow
12:25 -12:30 Group for Lunch
12:30 -12:50 Lunch
12:50 HAVE A SAFE TRIP HOME!
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Optional Preliminary Class Activities

Before you begin the lessons in this curriculum it is suggested that you do
these pre -lesson activities with your students so they can gain an
awareness of agriculture.

Activity #1

Begin a discussion with your students by asking the following >
guestions:

e
S ©
1 Who has ever heard the word agriculture? ’
1 What do you think it means? §(\
1 After getting the students to understand that agriculture ﬁ\\ XY %

means the growing of crops and the raising of animals, or in simpler
terms A farming, ask the following:

1 What kind of meat do you like to eat on your pizza?

1 What kind of animal would need to be raised in order to provide that
meat?

1 What kind of vegetables could we use in making our pizza?

1 Do farmers grow a lot of those types of vegetables where you live?
In your state?

1 Is there a lot of agriculture where you live? In your state?
1 Who lives on a farm? or Has lived on a farm previously?
1 What do you grow on your farm?

Activity #2
Play the Pizza Garden Survivor game.
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4-H Pizza Garden: An Agricultural Survivor

This game was designed to teach basic agricultural concepts to students
before they begin the 4-H Pizza Garden: An Agricultural Adventure
curriculum. These questions can be changed/adapted for the level of youth
and to fit the agricultural commodities in your state.

Directions:

1. Break into groups of 4 -5 youth.

2. Each group needs about 10 -15 pieces of 8 | 3 11 inch paper cut in half
and a marker.

3. Have the youth draw and cut 8 slices of pizza for each team out of the half
sheets of paper.

4. Ask the questions out loud. Once you are finished each group is to write
down what they think is the correct answer. The correct answer is in
bold print and underlined

5. All groups hold up their answers as the instructor says the correct
answer. If the group was correct they get to start building their pizza with
the first slice. The game continues in this manner until the first team puts
all of their pizza pieces together. If a team gets an incorrect answer to any
of the questions then they need to take a piece of their pizza away.

6. The first group to form a pizza wins a prize (optional).

What is the definition of agriculture?

A. The wearing away of the earth

B. The growing of crops and raising of animals
C. The person who works on a farm

In the 4th millennium B.C., the invention that marked the beginning of
agricultural civilization was a device drawn by oxen. Name this device.
A. Rake

B. Shovel

C. Plow

D. Hose

Which state has the most (greatest percentage) land farmed?
A. lowa

B. Florida

C. Arizona

D. Washington

E. New Jersey
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4-H Pizza Garden: An Agricultural Survivor (continued)

Which state produces the most grapefruit?
A. Texas

B. California

C. Florida

D. New York

If they were all planted at the same time, which garden product would be
first to ripen?

A. Corn

B. Chilies

C. Radishes

D. Pumpkins

E. Tomatoes

Which state is in the corn belt?
A. Utah

B. Kansas

C. Oregon

D. Vermont

E. Louisiana

Agriculture needs to feed all the people in the world. How many billion
people are there in the world?

A. 7 billion

B. 2 billion

C. 20 billion

D. 300 billion

Sugar is found in which food?
A. Soda

B. Candy

C. Cereal

D. All of these foods

A by -product is something that is made in the process of making something
else. Which of the below is a by  -product?

Paint

Gelatin

Paper

Gum

All of the products above are by -products

moow»

Add questions that relate to agriculture
and the state where you live!
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MAIN IDEA:
Agriculture is
necessary for food
production.

GRADES: 3-5

LIFE SKILLS :
Critical Thinking
Accepting Differences

SUBJECT AREAS:
Language Arts
Career Preparation

STANDARDS :
Located in
Appendix C

DURATION :
30-40 minutes for
each activity

SETTING : Indoors;
classroom with desks
or tables

SUPPLIES :
Set of Career Cards
(Appendix A)

Goals and Obijectives:

9 Students will become aware of at least five careers in

agriculture/food industry.

1 Students will understand where their food originates.
1 Students will understand the sequence of the production
processes in the making of pizza.

Background Information

Careers in Agriculture and the
Food Industry

With the advancement of
technology, more and more jobs
are being created in agriculture
and the food industry. Many
farmers now have college degrees
in agriculture in order to keep up
with new innovations. Business
management and communication
are also important skills. Farmers
have a huge challenge in front of
them. By 2050, there could be 9
billion people on this planet that
will need to be fed. It is important
that youth understand the
importance of agriculture in their
daily lives.

Here are a few interesting facts

about how science and technology

have helped farmers:

 In 1850, each U.S. farmer
produced (by growing or
raising) enough food to feed five
people.

1 By 1940, each U.S. farmer
produced enough food to feed
19 people.

1 Today, each U.S. farmer
produces enough food for 129
people.

Food Production

The production process involves
three primary groups: raw goods
producers, middlemen, and
consumers. The raw goods
producer is the individual that
produces raw materials such as
crops and livestock, lumber, and
so on. The farmer is known as a
raw goods producer. Farmers are
involved in the everyday activities
of growing a crop or raising
livestock.

The middlemen consist of
processors, distributors, and
retailers. The processor takes the
raw goods (i.e., tomatoes) and
creates new products, such as
sauce for pizza. A distributor picks
up large quantities of sauce and
delivers to retail stores.
Distributors may also put
products into a warehouse for later
delivery. Retailers sell directly to
consumers (i.e., a supermarket).

Consumers are the third link in
the chain. They are anyone who
buys a product.
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L )flj NERAdZOG2NE | ODagA (e Here is a sample list

that your students may

How many of you like pizza? Have you ever thought come up with:
about where your pizza comes from before you sit down to
eat it? Letds think about al RawGoodsProducers

Vegetable farmer
Tree cutter
Grain farmer
Dairy farmer
Have the class brainstorm all the jobs that people have in Livestock farmer

order to provide a pizza to them and Crop scientist

; Fertilizer plant worker
write them on the board. Soil scientist/specialist

provide a pizza for us, from the farmer to the pizza
delivery person.

t AT T 22NJa ! Os ¢ Middlemen_
Cheese processing worker
We now know that many careers are Vegetable canner
involved in producing a pizza. For this Butcher
next activity, each student in the class will become a Slean MLl
. . . . Grocery store manager
person with a career in the agriculture or food industry Trucker
field. Nutritionist
Warehouse worker
1. Each student needs to select a career card Family and cc;nsu'mer Is:ci-
A endix A). ence proressiona
(App ) Quality control worker
. ) . Packaging production
2. Assign students to write a paragraph about what this worker
person does in his or her career. Have students Pizza delivery person
include the following information: Waiter/waitress
Pizza maker
Give a basic description of duties in this career. Consumer
) _ ) N Person who eats the pizza
What experience is needed for this position? (the teacher can have this
career)

What education is required for the career?

What is the approximate amount of money you would make
in this career?

[ S1Qa ¢KAY]l LG h@SNX
1. Have each student present their findings, representing their career card, to
the class.

2. Have the students compare and analyze the careers for common
characteristics. You may want them to do this as a large group or in small
groups. This may be done as a fun, active process or use a more analytical,
charting method, depending on the grade level. Here are a few suggestions:

1 For alarge group, incorporate physical activity and have the youth
move to different spaces around the room if their career matches a
named characteristic.

Pa gles
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For example, all careers that:

1) work outdoors (rural, farm) VS. work inside (urban, office)
2) require lots of experience VS. little experience required
3) requires lots of education VS. little education required
4) pays (x range) of money VS. pays (y range) of money

1 Small groups could create a chart of their careers to share with the class.

Continue to help them analyze and think critically about these career choices:

1 Were there other factors that they saw that were similar or '
different?
1 Did education affect the amount of income (money) earned?

1 Did education affect where they worked?

¢F1Ay3 LG I {GSL) CdzNI KS NP
There are three steps (raw good producer, middleman, and “o
consumer) in the process of producing a pizza. Now that the class has learned
about some of the careers in this production process, they need to determine in
what part of the production process their career belongs.

1. Review with the students the three steps in the process of production.

2 Start by dividing students into groups of four or five. Within their small
groups, have them decide in which of the three steps of production their
careers belong. Gather the class together and have all the careers
in raw good production stand together, middlemen stand
together, and the consumers stand together.

Hint : All their careers will be either as a raw good producer or
middlemen, but see if the students are able to understand this on
their own. (Consumers should just be the teacher.)

Try Thisé
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3. Next, challenge the two groups to
come together to form a pizza (a
circle) and with their careers in the
right order of production. Hint: See
the headings for each list of careers
on the previous page.

Punch holes in either side of

the career cards. Using ribbon

or long shoe laces, make a

lanyard for each youth to be

able to owear 6 their care
for these activities.
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Which of these jobs are very important for us to have pizza?

4
What about other foods we eat? @m 2
How does this activity help you appreciate the various jobs g
different people do to provide us with food?
Would we be able to have food at our tables without these *‘\ X XY /&é

people doing these jobs?

v

Should people who do different jobs be treated with the same respect?
Who has family members who work in the agricultural/food industry?
What types of agricultural/food industry jobs are available where you
live?

Which job in agriculture/food industry would you like to do?
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What do you want to be when you grow up? What things

will you consider?

Write a paragraph about this career.
Draw a picture of yourself in this job.
Compare this career to the one you wrote about previously. Which one
do you like better? Why?
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important agricultural
product we depend
upon in our food
supply system.
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Observation and
Communication Skills
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Language Arts
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Located in Appendix C
5heAgi CAY
30-40 minutes for
each activity
{Uggi Aay
Indoors; classroom
with desks or tables
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Sample of wheat
fTissue/small box to
create a touch box

Whole wheat crackers
& enriched wheat
crackers (1 of each
per student)

I\Wheat Watchers
Observation Sheet
(master provided, 1
copy per student)
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Goals and Objectives:

1 Students will be able to identify wheat in its natural state.
1 Students will use their five senses to identify properties of

wheat products.

1 Students will identify at least five products made from
wheat to understand where some of their food originates.

Background Information

Wheat has been a staple in
man's diet all over the world
throughout history, and it is a
main ingredient for the pizza
dough most of us love to eat.
Wheat gives many needed
nutrients, and it makes a
significant contribution to the
human diet. Unfortunately,
Americans are only eating on
average four servings of the
bread, cereal, rice, and pasta
food group even though 6 to
11 servings are recommended.

Did you knowé?

1 A bushel of wheat weighs
about 60 pounds.

1 A bushel of wheat yields
about 42 pounds of white
flour or 60 pounds of whole
wheat flour.

1 A bushel of wheat makes
about 70 to 73 one -pound
loaves of white bread.

1 Each person in the United
States consumes about
180 pounds of wheat per
year.

1 The state that produces the
most wheat is Kansas.

Wheat was an important
discovery because man could
grow it during the summer,
store it for winter food, and
then use the leftovers to grow
more wheat in the spring. This
meant that man no longer had
to rely solely on catching game
and foraging for food. It is
estimated that man first
started eating a form of flat
bread (a baked combination of
flour and water) made from
wheat about 10,000 B.C.
Ancient Egyptians are believed
to be the first to bake white
leavened bread as we

know it today in about

3000 B.C.
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You can purchase sa

of wheat at a craft

at a | ocal feed sto
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