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Teacher ResourcesðIn this section, you will find lesson plans, printable AITC materials and lesson 

booklets, and make-n-take activities that are ready for use in your classroom.  You will also find grants 

and other resources available to you. 

 

Contact Your County Agricultural Literacy CoordinatorðHere you will find our County Coordina-

tors listed in alphabetical order by county.  These coordinators will help you get your hands on all of 

our free resources, including Ag Mags and kits, and they may even be able to set up time to come into 

your classroom to do activities with your students.  

 

Teacher WorkshopðWe provide a number of development opportunities for educators, many of 

which offer CPDUs.  Check back here often to see when we will be visiting your area and how you can 

see more of our materials.   

 

IL Farm LifeðIn this section, you will find photos, website links and other resources about general 

Illinois agriculture.   

 

County SupportðThis section is for county coordinators and staff only. 

 

Social Media ButtonsðBecome a fan of our Facebook Page and follow us on Twitter and Pinterest 

by clicking on this button or by searching for Illinois Agriculture in the Classroom.  This is a great place 

to collaborate and interact with other teachers with wonderful ideas to share.  We also work to provide 

new videos, lessons, articles and websites that will help you with lessons in your classroom.  

 

U.S. Department of Agriculture AITCðClick here to go to the National AITC website.  This is a great 

place to go and see lessons from Ag in the Classroom programs around the country.  Tons of great 

stuff to explore.  

 

LinksðFind links to other agricultural organizations. 

 

Support AITCðClicking here will take you to the IAA Foundation website.  The IAA Foundation raises 

funds for the Illinois AITC program in order to provide educators with free or low cost information and 

materials. 

 

Contact UsðHere you will find contact information for Illinois AITC.  However, your first contact 

should always be your County Ag Literacy Coordinator who is your link for free materials, kits and in-

formation. 

 

About AITCðLearn about the history of both the National and Illinois Ag in the Classroom Programs. 

 

SearchðSearch for lessons, activities and materials that will be useful in your classroom. 

 

TagricultureðDiscussion board designed to share ñbest practicesò of how agriculture can support 

bigger causes.  This can include classroom lessons, activities, etc.  Open discussion with the ability to 

communicate with others, ask questions, or share comments. 

Website Information 
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Aurasma & i-nigma! 
This is a technology that superimposes a computer-generated image on a userôs view of the real 

world, thus providing a composite view.   

The free app that we use is called Aurasma.  Download the app.  When open, the arrow in the bottom 

center brings up a menu.  Click on the menu.  Select the magnifying glass (fourth option on bottom of 

menu).  This allows users to search for content within Aurasma.   

People uploading things through Aurasma must create content within ñchannels.ò  Similar to how a 

computer has documents within folders.  Our channel is IAITC.  Search for IAITC and select the chan-

nel.  There will be an option to follow.  Follow the channel.  Now, content we create and share can be 

accessed. 

The app allows you to use a trigger image to overlay something on top.  The overlay could be a video, 

3d image, etc.  Select the crosshairs on the center of the bottom.  This allows you to attempt to scan 

something.  Below are some images to scan using Aurasma.   

       

You will notice that when scanning the images, an overlay gets triggered and content displays over 

the image creating an augmented reality.  

Aurasma is an app (one of many) that creates such overlays which allows users to display content in 

addition to what is in the still image.  For example, IAITC has Poultry trading cards, but to see the 

chickens live in action, we can show a quick video through the use of Aurasma.    

We can also engage students through the curiosity of scanning a code by creating games, scavenger 

hunts, storytelling and even link them to additional sources or websites.  For an example of the Illinois 

Ag in the Classroom QR code quiz, check out: 

http://www.agintheclassroom.org/TeacherResources/QR%20Codes/QR%20Code%20Apple%
20Quiz.pdf 
 

or scan 

 

 

To scan QR Codes, one must have the software capable of scanning the codes.  The recommended 

free QR code scanner is called i-nigma.  You simply hover over the code and line up the crosshairs 

and you will be directed to the content embedded in the code. 

 

 

http://www.agintheclassroom.org/TeacherResources/QR%20Codes/QR%20Code%20Apple%20Quiz.pdf
http://www.agintheclassroom.org/TeacherResources/QR%20Codes/QR%20Code%20Apple%20Quiz.pdf
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Wheat Milling 
Common Core:  

Language Arts: CCSS.ELA-Literacy.RI.4.3; RI.4.4; RI.4.5; RF.4.3a 

 

Next Generation Science Standards: 

Interdependent Relationships in Ecosystems: 3-LS4-3; 3-LS4-4 

Structure, Function and Information Processing: 4-LS1-1 

 
Materials Needed: 
¶ Wheat Stalks 
¶ Salt or Pepper Grinder 

 
Directions: 
1. Show students wheat stalks.   
2. Go over the parts of the wheat stalk with the students so they can understand the directions 
for dissection. 

 

¶ Stalkðthe entire plant. 
¶ Headðthe part of the wheat plant that contains the kernels. 
¶ Beardðthe bristle-like parts of the wheat plant that cover and protect the kernels. 
¶ Kernelðthe seed from which the wheat plant is grown or that people harvest from the wheat 
plant to grind into flour. 

¶ Stem/Strawðthe part of the wheat plant that supports the head and is known as straw after 
harvest. 

 
3. Dissect the wheat using the following steps: 
  
¶ Hand out stalks of wheat to the students. 
¶ Break the head off the stem. 
¶ Make a straw out of the stem by breaking it to avoid the nodes. 
¶ Lay the wheat head flat on a hard surface and pat with your hand to shake out the kernels. 
¶ Have the students count their kernels. 

 
4. Put the kernels of wheat into a salt or pepper grinder and have the students mill their wheat 
into flour.  What simple machines are being used? 

5. Talk about different ways to grind wheat.  The Native Americans did it using rocks, etc.  
Have students design their own method of grinding wheat and then test their machines. 

6. Talk about the uses of wheat flour to make pastas, breads, desserts, etc. 
 

Lesson Extender: 
1. Have students find the gluten in wheat by chewing the kernels.  Before there was chewing 
gum in the store, farmers made their own with grains of wheat!  This and other activities can 
be found in the back of the book Bread Comes to Life. 

 
 
 
Adapted from Wheat mAGic Kit 
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Find the Gluten! 

Common Core:  

CCSS.ELA-Literacy.SL.5.1 

 

Next Generation Science Standards: 

Matter and Its Interactions: 5-PS1-1; 5-PS1-2; 5-PS1-3; 5-PS1-4 

 

Materials Needed: 

¶ Any combination of the following flours: 

Ý Whole wheat flour 

Ý Bread flour 

Ý All-purpose flour 

Ý Pastry flour 

Ý Gluten flour 

Ý Instant flour 

¶ Water (1/2 to 3/4 cup for each flour youôll be using) 

¶ Bowls (one for each flour youôll be using) 

 

Directions: 

1. Into separate bowls, measure out 1 cup of each of your flours.  If your bowls look different,        

remember which one contains which type of flour.  If not, label them. 

2. Slowly add about 1/2 to 3/4 cup water to the flour in each bowl, and knead each mixture until it 

forms a soft, rubbery ball of dough.  Let the dough balls sit for about 10 minutes. 

3. In the sink, run cold water over one of the dough balls.  Be careful not to let the dough                

disintegrate; try cupping your hands around the ball and squeezing gently to remove the starch.  

With low-gluten cake or pastry flours, you may want to put the dough in cheesecloth in order to 

hold it together. 

4. Youôll notice the water turning milky as it washes away the starch in the dough.  Keep pouring out 

the cloudy water that collects in the bottom of the bowl.  Slowly, your dough ball will become a 

gummy, slimy network of gluten strands. 

5. When the water no longer becomes milky, you know thereôs no more starch in the dough, leaving 

nearly pure gluten.  Notice how much smaller and strechier your ball has become.  

6. Repeat steps 3 to 5 for each of your flour types.  How does the texture of each one differ as you 

wash away the starch?  Does it take the same amount of time for each one? Are the gluten balls 

all the same size, or are some larger than others? 
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Lesson Extender: 

Try baking your gluten balls in the oven for about 15-30 minutes at 450Á F.  When you take 

them out of the oven, youôll notice theyôve puffed up and hardened, which is exactly what 

happens to the gluten in a loaf of bread as it bakes.  Add flavoring and try it!  You can add 

soy sauce, ginger, garlic, and seaweed.  The finished product, known as seitan, is a great 

source of texture and protein.   

 

Discussion:  

When you knead dough, you help two proteins in wheat flour, gliadin and glutenin, form      

gluten.  But flour also contains many other components: starch, lipids, sugars, and enzymes 

that contribute to the consistency and nutritional value of bread.  When you run water over 

dough in this activity, you wash away most of these other substances, isolating the gluten in 

the dough.  In the oven, the steam produced as the the gluten heads up expands the ball.  

Finally, the gluten hardens, and you have a finished gluten ball.  Why is gluten so important?  

Without it, there would be nothing to hold the gas that makes bread rise.  Think of gluten as 

the rubber of a balloon: The stronger it is, the more gas it can hold.  But stronger isnôt always 

better.  For many baked goods, like pastries and pie crusts, itôs important to avoid gluten     

development.  Thatôs why different flours contain different amounts of protein, depending on 

how they are meant to be used.  A high-protein flour will make a dough with strong gluten, 

good for hearty yeast breads.  Pastry chefs, on the other hand, prefer low-protein flours that 

yield delicate, tender doughs.   

 

 

 

 

 

 

 

 

 

 

 

 

Adapted from: The Accidental Scientist:  Science of Cooking  

http://www.exploratorium.edu 

http://www.exploratorium.edu


 

 мм 
Illinois Agriculture in the Classroom 

Tortilla in a Bag 

 

Common Core:  

Language Arts: CCSS.ELA-Literacy.RI.K.10; RI.1.4; RI.1.6 

 

Materials Needed: 

¶ 1 quart storage bag 

¶ 3 tablespoons of shortening  

¶ 1 1/2 cups flour 

¶ 1/2 cup hot tap water 

¶ 1/4 teaspoon baking powder 

¶ 1/4 teaspoon salt  

  

Directions: 

1. Place flour, salt, and baking powder in the bag.  Close and shake just a few shakes to 

mix.   

2. Add shortening and reclose the bag.  Work the bag with your hands until the mixture 

looks crumbly and there are no large pieces of shortening visible.   

3. Open the bag and add the hot tap water.  Knead in the bag until the dough is one large 

piece and the sides of the bag come clean.   

4. Take the dough out of the bag and divide it into four pieces.  Put the pieces of dough on 

the table and lay the bag on top of them.  Let the dough rest for 15 minutes.   

5. After resting, roll or pat the dough into eight-ten inch circles.  Place the circles on a grid-

dle or frying pan heated to medium or medium-high heat.  Cook until dark brown spots 

appear.  Turn and cook on the other side until brown. 

6. Fill tortillas with ground beef, beans, salsa, cheese, and lettuce to make burritos. 

7. Like pizza?  Spread pizza sauce and toppings on the tortilla and cook to make your own          

individual pizza.   
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Common Core:  

Language Arts: CCSS.ELA-Literacy.RI.2.1-4.1; RI.2-6.7; 
RI.4.2; RI.4.3; RI.4.6; RI.4.7; RF.4.4; W.4.3; W.4.7; SL.4.2  

 

Next Generation Science Standards:   

Life Cycles & Traits: 3-LS3-2  

Weather & Climate: 3-ESS2-2 

 

Suggested Reading Materials: 

Hungry Planet: What The World Eats by Peter Menzel & Faith DôAluisio 

ISBN-13: 978-0984074426 

What the World Eats by Peter Menzel & Faith DôAluisio   

ISBN-13: 978-1582462462 

 

Directions:  

1. Have the students pick one of the countries in the book (any country but the United 
States).  Give the students a photocopy of the picture of their country from the book. 

2. Students should investigate the country before writing a report.   

3. Have the students fill in the blanks of the thinking triangle on page 13, which will be        
included in their report. 

4. Have the students include agricultural aspects such as weather/climate, topography/
landscape, soil types, etc. in their report.  Each student should use these findings in their 
discussion of why the people of their assigned country can grow specific foods and why 
they canôt grow other types of food.  Students should also discuss nutritional aspects.  
Does the food purchased fulfill all the nutritional needs of the people in that country? 

5. After all students have completed their report, discuss how the United States differs from 
other countries.  What kind of land and climate do we have?  What types of food do we 
buy?  How much money do American families spend on food? 

 

Lesson Extender: 

1. Have students compare and contrast different families from the book.  They could          
compare types of food eaten, how much money was spent on food for the week, obesity 
rates, birth/death rates, etc.   

 

Hungry Planet! 


