Michigan Farm Bureau Ag in the Classroom — Connections to Michigan Content
Standards

4" GRADE LESSON - “Michigan Food: From Farm to You”

Michigan Farm Bureau Promotion and Education Committee

This lesson meets the following Social Studies and Science content standards for the upper
elementary level:

SOCIAL STUDIES

Content Standard Il: Geographic Perspective

e 2-2: Describe the ways in which their environment has been changed by people, and the ways their lives
are affected by the environment.
e 3-1: Identify locations of significance in their immediate environment and explain reasons for their location.

Content Standard V: Inquiry

e 1-3: Organize information to make and interpret simple maps of their local surroundings and simple graphs
and tables of social data drawn from their experience.
e 2-2: Gather and analyze information in order to answer the question posed.

SCIENCE

Content Standard V: Use Scientific Knowledge from the Earth and Space Sciences in Real-
World Contexts

e 1-1: Describe major features of the earth’s surface. (Key concepts: Types of features — rivers, mountains,
deserts, plains, valleys, oceans. Real-world contexts: Examples of local surface features such as hills,
valleys, rivers; pictures of non-local land features, including mountains, deserts.)




“Michigan Food: From Farm to You”
Written by: Laurie Isley and Deb Schmucker

Introductions/Welcome

(2-3 Minutes)

Show map of Michigan Michigan Geography
Pass out the Lab Sheet #1 (10 Minutes)
(blank map.)

Label directions, Lake Michigan,
Lake Huron, Lake Superior, Lake Erie
Lake Ontario

Introduce yourself and give an overview of your
farm.

Today, we are going to talk about Michigan
Agriculture.

Michigan is located in the Midwest region in the
United States and is the only state to be
surrounded by four of five of the Great lakes —
can you name them? Michigan, Superior,
Ontario, Huron and Erie. Ontario is the only
one that doesn’t touch the state. One easy way
to remember the Great Lakes is to remember
the word HOMES (Huron, Ontario, Michigan,
Erie, and Superior.) Michigan is also unique
because it has two peninsulas, an upper and a
lower. Can you tell me what connects the
two of them? (Mackinac Bridge) What
country is just north of Michigan? (Canada).

Because Michigan is surrounded by the lakes;
a special climate is created that allows the state



Velcro directions & lakes.

Pass out lab sheet #1

Use large Michigan map to color regions
Write the direction name on the board and Velcro
the tag on that region.

to produce many different crops. What is
Climate? The weather conditions typical to
our area. Can you guess how many crops
Michigan produces? (Over 125 different
crops) these crops contribute more than 60
Billion dollars to the Michigan economy.
That’s a lot of money, isn’t it?

Today, we’re going to talk about some of these
different crops and where they’re grown.

We are right here on the map now — if we go
this direction, we are traveling? North. If we
go towards Ohio or Indiana, we are
traveling? South. If we go toward Lake
Michigan, we are going? West or if we go
towards the thumb of Michigan or Lake
Huron, we are going? East.

Sometimes we combine our directions. On
your map, you see the corners outlined. What
do you think the lower left corner would

be? That's right — it is southwest.

Color that area yellow and write southwest

on the top line that says region. Now let’'s move
east to southeast Michigan. Color that part

of your map purple and write southeast

on the top line that says region. Now let’'s move
northwest to central Michigan. Color that
portion of the map red and write central on the
top line that says region. Now move farther
north and west to northwest Michigan. Color
that portion of the map green and write



Show Map of Michigan with all commodities
Pass out small Michigan map — Lab Sheet #2

Show the meat chart and cuts of meat.

Velcro the product tags in that region.

Michigan Products
(15 Minutes)

northwest on the top line that says region. Let’s
move east again to the northeast region. Color
that region orange and write northeast on the
top line that says region. This region includes
the “thumb” of Michigan. Now let's move north
to the Upper Peninsula. Let’s color this region
blue and write Upper Peninsula on the top line
that says region.

Now that you have the regions of Michigan
identified let’s play a short trivia game to
identify some products and see where they
grow in Michigan. Does anyone know what a
product is? A product is something that is
produced an example would be a cow
produces milk which would be a product of
the cow.

The first product comes from cattle. It's often
grilled in the summertime and can be found at
McDonald’s. What is it? HAMBURGER -
This is a form of beef. Let’s take a look at this
meat chart; we enjoy several cuts of beef
which include steaks and roast. Do you have a
favorite cut of beef? Look at your commodity
map of Michigan. Do you see where beef
cows are raised? All over Michigan, but a lot
of cattle are grown in the Upper Peninsula.
Write beef on one of the product lines in the



Show product samples of tomatoes.

Show milk products.

Upper Peninsula. Now find a few other
products using your large map and write them
in the UP and list them under beef. (Use the
large map to find a few other products).

The second product can be red or green. It
grows on a vine and can be used for
sandwiches or on salads or even made into
products like these. What is it? TOMATOES —
where do you think the most tomatoes are
grown? Southeast Michigan. Write tomato in
southeast Michigan. Now look again and find
some other products from that area and write
them on the product lines for the southeast
region.

The next product is important to stay healthy. It
comes from a cow and lots of people like it
chocolate. What is it? MILK — Where do you
think the most milk is produced? Milk is
produced across the state but two major areas
are the thumb and northwest Michigan, so
write Milk on the product line in both of those
areas. What types of products can be made
from Milk? Yogurt, ice cream, cheese and
more (show products).

What other products do you see in
Northwest? Lots of fruit? That’s right. Areas
near the lake are great for raising everything
from peaches to blueberries. Write in a few
fruits or other products that come from that
area on the product lines.



Show samples of corn products.

Show samples of bean products.

The fourth product is a grain and is used to
make products you wouldn’t think would go
together like pop, gum, cereal, ethanol for fuel
and tortillas. What is it? CORN — Where do
you think the most corn is grown in
Michigan?

Corn is grown all over Michigan, in fact, all
over the United States. Today we are going to
place corn in the southwest region. Write corn
and a few other products grown in southwest
Michigan.

The fifth product is a great source of fiber. lItis
used in a variety of products including many
Mexican dishes. Sometimes it is made into
soup and sometimes it is refried - What is it?
BEANS — there are lots of different kinds of
beans — Can you name a few? (soybeans,
green beans, navy, kidney beans, pinto beans
& black beans.) Michigan is a top producer of
some varieties of beans. Where in Michigan
are they grown? That’s right, northeast
Michigan. Write beans on the product line and
use your map to write a down a few other
products from that area.

Now find a few products in the central region
on your map and write them down on the
product line for the central region.



Processing a raw
Product
(5 Minutes)
That’s a lot of different products. What do you
suppose farmers do with those products
after they grow them? (eat them, sell them)
Who might they sell them to? (restaurants,
grocery stores, processors.) Some products,
especially fruits and vegetables may be sold
fresh, but most Michigan products are shipped
to other areas to be processed. What do you
think processing might mean?

Remember the corn and beans we looked
at?

You probably wouldn’t want to eat them as
seeds but you’d enjoy them as gum or nachos,

wouldn’t you? That’s what processing is. It's
Hold up processing poster. changing or modifying a product into a form
that people want to eat or use.

Read definition out loud. REPEAT. It's changing or modifying a product
into a form that people want to eat or use.

To understand this better, let’s look at an
example. Let’s pretend that a new processing

plant is moving to central Michigan and wants
Put processing plant tag on the central region. to make beef tacos that can be sold at schools.

What will they need to make the taco? Look
at your map and see what Michigan products
might be in a taco. Raise your hand if you have



Have the students get into five different groups.

Pass out the envelopes by region name.

Refer back to seeds and milk.

Have groups Velcro puzzle
Pieces to the strip of paper

Let all groups present prior to
putting together large taco
puzzle.

an idea. What did you find? beef, tortilla,
cheese, tomatoes, etc.

That’s good. Of course, they won'’t be very
good tacos if they just use those raw products.
We can’t make a very good taco with just corn
or beans. Seeds must be processed into
products that can be used in the taco. We are
going to need your help in order to get this taco
plant working. We are going to divide you into
five groups and then we are going to give each
group an envelope for a region in the state. In it
you will find processing steps for a specific
commodity (another word for product.) See if
you can put them in order for your product. You
will also need to choose a reporter from your
group to share the results with the class.

Now that each group has the puzzle put
together let’s talk about what you have. (Ask
each group have a representative to talk about
their product puzzle when completed.)

Velcro finished product puzzle on processing
plant. Discuss how each product is brought to
the plant and a finished product is produced —
the taco.



Pass out the lab sheet # 3 and have
students follow along when groups
are discussing their product.

Show career cards. Walk around the
room with each card.

Write the career on
the board.

Show finished poster with puzzle(s) Velcro on.

Of course, that'’s still not the end of the product
journey. What does the owner of the taco
plant still have to do? (advertising,
packaging) It often takes a lot of different
steps to get a product from the farm to the
school, grocery store or restaurant. It also
takes a lot of people with different careers to
do each of these jobs. Can you guess how
many careers are related to agriculture?
(more than 400). Let’s look at a few careers
that are involved in processing each of these
products. Many of these careers are involved
in all areas however, we going to relate a
career to each product. Let’s start with a
farmer (that's what we are.) A farmer is at the
beginning of all our products, but we are going
to list farmer with beef. Write farmer in the box
at the bottom of beef. Let’'s move on to
tomatoes. Can you think of a career
involved in processing the tomato to
salsa? All of those ideas are good — have you
ever thought of a Food Processing
Engineer? Food Processing engineers ensure
food quality and safety while researching new
products. Write food processing engineer in
the box at the bottom of tomatoes. Let’'s move



Conclusion

10

on to milk/cheese. Can you think of a career
involved in processing the milk into
cheese? Have you ever thought of a Food
Scientist? Food scientists ensure our
products taste good while researching ways to
develop new varieties. Write food scientist in
the box at the bottom of milk/cheese. Let’s
move on to corn. Can you think of a career
involved in processing corn into a tortilla?
Have you ever heard of an agronomist?
Agronomists work with plants, soil and the
environment to research tools and techniques
to develop new crop varieties that grow
efficiently. Write agronomist in the box at the
bottom of corn. Let’s move on to beans. Can
you think of a career involved in processing
beans? Have you thought of a nutritionist?
Nutritionist’s help people eat right by
determining the health benefits in products.
Write nutritionist in the box at the bottom of
beans.

Maybe one of these careers sounds interesting
to you but if not, remember, there are 395
more you could choose from.

Let’s review what we have learned today. We
have explored a variety of commodities in
Michigan. Do you remember how many
different commodities are produced in
Michigan? That’s right, 125 different products.
Michigan’s agricultural diversity makes
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agriculture the second largest industry in
Michigan.

Who remembers what HOMES stands for?
(Huron, Ontario, Michigan, Erie, Superior)
Good job!

How about our directions, not just north, south,
east and west but combining them, too. What
region was this? (point) How about this?
(point) We also learned about processing —
what does that mean? That right, it's
changing or modifying a product. After we did
our processing and assembled our beef tacos,
we talked about all the careers related to
agriculture. Do you remember how many?
(more than 400.)

| hope that the next time you buy a school
lunch or go with mom or dad to the store you
remember that it takes lots of people doing lots
of different jobs to bring you fresh, healthy and
great-tasting food. Thank you!



“Michigan Food: From Farm to You”
Material list
(Designed for 2 classes of 35)

35-70 Lab Sheet # 1
35-70 Lab Sheet # 2
35-70 Lab Sheet # 3

Large Michigan Commodity Map
Large Michigan County Map

Direction tag with Velcro
Lake tags with Velcro
Product and Region tags with Velcro

Product bags for: Corn (Tortilla chips, gum), Tomato (salsa, ketchup), Milk (cottage cheese, butter),
Beans (refried, soup), Beef meat poster

Processing definition poster

Beef cuts poster

Factory poster

Career cards (Food Process Engineer, Food Scientist, Agronomist, and Nutritionist)
Product Puzzle for Corn, Tomato, Milk, Beef and Beans

Strips of card stock with Velcro to place puzzle

Masking tape

Wet-Erase Overhead Projector Pens (yellow, red, orange, purple, blue, green)

Wipes to clean the poster

12
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Name Lab Sheet #2

MICHIGAN COMMODITY MAP
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Changing or modifying a
product into a form that
people want to eat or use.

E Vet
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Retail Beef Cuts and Recommended Cooking Methods

Loin
Chuck . Sirloin

Shank ‘*F Rousd siiicd

IT'S WHAT'S FOR DINNER’ Brisket \ V4 EuNDED BY AMERICA'S

—— ,“',_u

CHUCK POTROAST SHOULDER TOP BLADE SHOULDER TOP BLADE
Boneless Wi = STEAK -—— STEAK Flat lron -

vee

SHOULDER POT ROAST * SHOULDER STEAK * SHOULDER CENTER ¥ SHOULDER PETITETENDER ~ BONELESS SHORT RIBS
Boneless W0 Bonsless (= Wl Ranch Steak El MEDALLIONS ¥ o -

RIBEYE STEAK
Boneless -

T-BONE STEAK * TOP LOIN STEAK ¥*
- Boneless -

Koy te Rocommended
Cooking Mothods

TOP SIRLOIN STEAK ¥ = Skillot
TRETIP STEAK ¥ Bonsless

Grill or Broil

Marinate &
Grill or Broil

' Stir-Fry
TOP ROUND STEAK * BOTTOM ROUND STEAK ¥
SEE Woestern Griller /== wlir ; Roast

ﬁ@ -:l

ROUND TIP ROAST ¥ ROUND TIP STEAK * SIRLOIN TIP CENTER SIRLOIN TIP CENTER SIRLOIN TP SIDE
ROAST ¥ STEAK * STEAK * =2

*These cuts meet govemment
Platﬂ guidelines for “lean” and are

% ‘ - S based on cooked servings
and o P with visibla fat trimmed.

Flank Lean is defined as less than
10 grams of total fat, 45 grams
of saturated fat, and less than
95 milligrams of cholesterol

it : ﬁé{iﬁ e
> & el [ [

BEEF FOR STEW BEEF FOR STIR-FRY
= ORFANTAS

©2006 CATTLEMEN'S BEEF BOARD AND NATIONAL CATTLEMEN'S BEEF ASSOCIATION
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A job in good taste
(and color and texturé
and nutrition).
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) SCIENTIST

n

A job in good taste (and color
and texture and nutrition).

Food scantists preserve our food
supply by assuring its fiavor, color,
taxture, nutritional quality, and safety
They use their knowdedge of chemistry,
biochemistry, microblology, and
engingering to convert grain, vastock
fruit, and vegetables into new food
products. Food scientists work as
production supervisors, quality assurance
specalists, product developers, and
managers of processing plants

Foad scientist work for food p g comp , food equip

and ingredient supphiers, and govermnment agencies. They conduct
food research and act as trouble in solving p They
are sales and marketing representatives and consumer educators
Food scientists in local, state, and national government hold jobs as
food inspectors, researchers, and laboratory workers. Othess develop
government regulations to sateguard our food

To be a food scientist you should earn a bachelor's degres in food
scnce. You will take courses such as biology, busingss. chemistry,
engineering, management, mathematics, microblology. physics. and
statistics, as well as classes in food science. With more education
(graduate level) or experience you could go on to work in food chemis-
try, lood microbiolagy, or food pr and eng 0

In high school, taks mathematics, biology, chemistry, physics. and
computer science. Communications courses are aiso important

[SREES Uiving Science

Fooa Agriculture and Natural Resources Carcers
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Nulnhoﬂmls*Dwmuns help peogle look

and leel well by making the conrection

batwesn foad. nutrition, and health, They

can be healthcare workess, researchers,

managers of educators. Diebtians are part

of the healthtare team with doctors. nurses.

of therapists 10 speed patients” recoveries, A
- nutritiarst/detitian is responsible for madical

nutritan tharapy for diseass conditions,
r such as diabetes and kidney disease and
preventative healincare ssyes such as
weight lass, cholesterol reductian and ather deet-related concerns. Same
nutritnest/getitians counss! families, the eloerly, pregnant women, childsen,
an disabled, while others direct experiments fo find alternative foods or diet
recommendations

Mutritionists/dietitians can work in medical centers, haspitals, nursing
homes, health departments and other government apencies, schoals
restaurants, daycare centers, and health and recreation clubs, as well as
food and pharmaceutical compames. Somae teach in colleges. universities, or
cammunity of tachnical schools.

can work in by schools,
cafeterias, restauranss, daycare centers, heaith and recreation clubs
government agencies. and fpod and pharmaceutical companses. Some teach
in callgges, umversities. or community or lechmeal schools,

Ta be a nutritionist/detitian you must enay working with pacgle and

have a strong interest in 1o0d and nuintion. You shoukd be able 10 work
independently (o identity and solve problems. in college. your coprse of
study will includa biology. anatomy, and chemistry. Math, English, sociology.
psychology, and husiness Courses ae aiso smportant. If you want 1o becoms
i (egistered dietian. you must compiete an undergraduate Amencan
Dietetic Association accredited academic program and supervised practical
experience, then pass the Regstration Examingtion for Dietitians.

In hgh schaol, tolow a college preparatory progeam. Take as many scence
and mathematics courses as possible; two years of chemistry is baneficlal
Alsg take English and communications courses.

[SREES Living Science
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FOOD PROCESS ENGINEER

Engineering for food quality and safety.

Food process engineers (FPES) research
and gevelop new and existing products
and processes. They also design
processing, handling. and packaging
equipment. When they are hired as
project engingers., they supervise the
dasign, construction, installation, and
start-up of processes. As plant engineers
they keep factories running smoathly.
Some FPEs manage of supervisor other
workers, work in technical sales and
sarvice, act as specialized consultants, and market products

Food process engineers work in food, chemical, bicchemical, and
pharmaceutical industries. Some work in government or educational
nstitutions. FPEs work with processors. equipment suppliers, design
and consulting firms, and ingredient suppliers

"

Typically, enginesrs are curious ahout how things work. They enjoy
solving problems. To be successful as a food process engineer.

you must like math and science, especially chemistry and biokogy.
The four-year FPE program includes calculus, chemistry, biology,
physics. engineering science and design classes, and a sprinkling of
libera! arts electives. In five years you can eamn either a dua! dagres
in biochemistry and food pracess engineering or & dual degree in
pharmaceutical sciences and food process engineering

In high school, develop as strong a background as possible in
mathematics (especially calculus) and science (chemistry and blology)
A basio understanding of computer programming would be benelicial
though not mandatory

CESREES Living Science

Food Agriculturs and Natural Resources Cacsers

wwwagriculture purduc edu USDA. careers ndexhtny

Your field of dreams.

Aqrunormsls deal with interactions
amang plants, soils, and the
anviranmant. They use
sophisticated resaarch tools and
technigues to develop new crop
nybrds and varieties that grow
more efficiently and are more
beneficial to society, Soils
specialists conduct research in
everything fram the very basic to
applied issues of soll and water
managemant and land use
Agranomists research ways to
produce crops and tuel. and ways fo
manage Sois in the most

envie y friendly way. Age can be found teaching
conducting business, and doing research in food production and
env ly orlantad ind around the world

Agronomists work for USDA, State Departments of Agriculture, the Soll
Conservation Service, and as agriculturists in foreign countries. They work
for banks; farm co-0ps; seed, ag supply, and kawn care companies; and
government agencies. Agronomists also are employed as weather
forecasters, environmentalists, researchers, and feachers

To be an agronomist, you should have an interest in scence and
enviranmental issues. A bachelor's degree is necessary 1o obtain o
rewarding and productive job. In coliage you should enoll in agricultura,
biology, chemistry, mathematics, physics, and statistics courses, as well as
broad-hased general education courses, including English and speech. You
should enjoy working with people and should have a keen interest in
applywng scence to practical feed and food production ssues

The high school college praparatory curriculum that includes binlogy.
chemistry. physics, and mathematics will provide excellent background
English, speech, and faraign language will strangthen communication skills
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