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Agricultural Education”
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Sherry Ogden & Romona Stalets,
Assumption

Anita Grundy, Taylorville
Donna Stewart, Oakland
Eiby Torres-Sawczenko, Chicago
Joan Billingham, Chicago
Kathryn Lesser, Chicago
Leslie Strom, Chicago Heights

Donna Niebrugge, Kathie Vavra
& Jim Gruszka, Norridge

Sharon Hutton, Toledo
Lisa Fleming, Waterman
Kisha Maurer, Clinton
Bonnie Crumbaugh, Farmer City
Carol Bohnert, West Chicago
Sherri Miller, Beecher City
Michell Schaal, St. EImo
Kathy VanDuyne, Coal City
Joan Zalanka, Morris
Mary Rea, Nauvoo
Susan Van De Velde, Kewanee
Ann Larson, Kewanee
Debora Martell, Donovan
Virginia Mogged, Gilman
Katherine Guither, St. Charles
Jane Kron, Lake Villa
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June 8-11, 2005

National Ag in the
Classroom Conference

Summer, 2005

30 Summer Agricultural
Institutes

Agriculture in the Classroom Teacher Newsletter

New Year 2005

Congratulations
to these 2004-2005 Winners!

Kathleen Geiger, Grand Ridge
Sue Waddell, Harristown
Megan Pistorius, Mt. Zion

Karen Lowis, Medora
Beverly Burris, Collinsville
Helen Donsbach, luka
Jane Miller, St. Peter
Ginny Moore, Sparland
Joni Carlson, Bushnell
Barbara Meyer, Cary
Nick Bussan, Bloomington
Julie King, LeRoy
Pam Ochs, Greenview
Sarah Retherford, Aledo
Marilyn Lynn, Columbia
Jennifer Bader, Columbia
Lisa Elliott, Jacksonville
Suzy Crawford, Arthur

Sandra Wedekind, Peoria Hts.

Nell Southard, Pinckneyville
Judy Kraske, Mascoutah

Marsha Goodwin, Wyoming
Diana Gilles, Wyoming
Pat Graf, Pekin
Lillie Stone, Dongola
Curtis Scott, Monmouth
Vicki McGinnis, Winnebago
Diana Uphoff, El Paso
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Making Winter Cozy
.Through Agriculture

Hot Chocolate Heats You Up

In ancient times, the Aztecs used cocoa beans to make a
spicy drink called chocolat. Aztec traders got cocoa beans
from the Mayan lands and hauled it to their capital. Since

the beans were used for money, warriors had to accompany
the traders to protect them from thieves. When Cortés and his
Spanish explorers came to the Aztec capital, they.saw
Montezuma drinking chocolat in gold cups. The Spanish .
explorers took the spicy drink back to Spain-ané people -
there loved it. Soon travelers from other European countne‘)
took the chocolate drink back home, peo }é/added;gigar to/)

the drink, and chocolate became a favoi\ dhﬂl&ﬁ_.h - / 4 9 —
e oup's On!

Activities:

1. Ask the students to research hot chocolate and create a
display showing the history of hot chocolate and compare
it to the hot chocolate of today.

2. Discuss how hot chocolate is made with cocoa beans with
the students. Talk about how and where cocoa beans are
grown. Have the students research the “Cocoa Belt.” Can o
they find it on the globe? Discuss the average temperature Activities:
in the countries in the Cocoa Belt. How much rain do 1. Ask each of your students to pick an ingredient in soup. Try to have a different ingredient
countries in the Cocoa Belt receive? for each student. Give the students an assignment to interview someone who grows their

3. To see a recipe for the bitter tasting Mayan hot chocolate, soup ingredient here in Illinois. You may need to have them brainstorm to figure out what
go to http://www.kstrom.net/isk/food/r_choc.html. gardeners they know. During the interview, students could ask: “How is my soup ingredient

4. Go to www.agintheclassroom.org/candy/candy_culture.htm planted,” “How well dqes_ my soup mgre_dlent grow in lllinois compared to other states,” and
to view and print lllinois Agriculture in the Classroom’s “Are therg several va_ngtles c_)f my soup ingredient?” Ask the students to use the
“Candy, Culture, & Creativity” unit. information from their interview to write a short report.

Hot soup is a wintertime favorite. Do you have a favorite soup? Perhaps it's
broccoli cheese, vegetable, minestrone, or chicken rice. We grow many crops
right here in Illinois that are used for soup making. For example, we have 1635 acres
of tomatoes, 1315 acres of cabbage, and 188 acres of green onions. This of course
does not include all the vegetables grown in home gardens.

2. Have the students pretend they run a bakery and soup restaurant. Ask them to plan
what types of baked goods and soups they would prepare and the prices of each.
Then ask them to create a flow chart showing how those baked goods and soup
ingredients will get from farms to their restaurant. The flow chart should also
show an explanation of their pricing.

lllinois Learning Standards: 12.A.2a; 12.B.2b; 15.A.23;
15.D.2a; 16.A.2c; 17.A.2a; 17.A.2b; 17.B.2a; 17.C.2b; 18.C.2

lllinois Learning Standards: 3.C.2a; 5.A.2a; 5.C.2a;
12.A.2a; 12.B.2b; 15.A.2a; 15.B.2b; 15.C.2a; 15.D.2a;
17.A.2a; 17.C.2b; 17.C.2c
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