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TEACHER’S GUIDE
Cafeteria Chronicles: Pizza!

Nebraska State Standard Connection 
Can support standards aligned to Nebraska Social Studies Standards adopted in 2019

SS.2.3.3.c 	 Match resources to their sources. For example: food from farms, wood from trees, minerals from the 		
	 	 ground, fish from bodies of water.
SS 2.2.3 	 	 Describe how producers deliver products/services, earn an income, and satisfy economic needs and wants.

Can support standards aligned to Nebraska Language Arts Standards adopted in 2021

LA.2.RI.3 		 Determine and explain the author’s purpose in an informational text, including what the author wants 		
	 	 to answer, explain, or describe. 
LA.2.RI.4 		 Explain how text features (titles, headings, table of contents, glossaries, captions, graphs, maps, and/or 	 	
	 	 other visuals) contribute to the meaning of texts. 
LA.2.RI.6 		 Explain an author’s opinion(s) and supporting evidence from the text. 
LA.2.RI.8 		 With scaffolding as needed, read and comprehend a wide range of informational texts of appropriate 		
	 	 complexity for Grade 2. 
LA.2.V.1	 	 Recognize and use conversational and grade-level academic vocabulary. 
LA.2.FW.1	 Demonstrate and apply handwriting skills. 
LA.2.W.3 		 Write personal or fictional narratives that retell two or more appropriately sequenced events. 
LA.2.W.4 		 Express an opinion and provide supporting reasons.
LA.2.W.5 		 Write informative/explanatory pieces about a topic or text with supporting facts and details. 
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LA.2.SL.1		 Participate with peers and adults in structured discussions and routines about 2nd grade topics and texts. 
LA.2.SL.2		 Tell a story or recount an experience with appropriate facts and pertinent descriptive details. 

Can support standards aligned to Nebraska Math Standards adopted in 2015

MA.2.1.1.b 	 Read and write numbers within the range of 0 – 1,000 using standard, word, and expanded forms. 
MA2.3.1.c 	 Divide circles and rectangles into two, three, or four equal parts. Describe the parts using the language 	
	 	 or halves, thirds, fourths, half of, a third of, a fourth of. 
MA.2.4.1.a	 Create and represent a data set using pictographs and bar graphs to represent data with up to four categories.
MA.2.4.2.a	 Interpret data using bar graphs with up to four categories. Solve simple comparison problems using 	 	
		  information from the graphs.  

Cafeteria Chronicles Integration Ideas
Page 1 – Cafeteria Chronicles: Pizza! 
Activity Idea: Class Pizza Survey

1.	Prior to class and distributing Cafeteria Chronicles, select a large writing surface: white board, smart board, or large 
piece of paper on a wall. Create four columns on the surface: 
 
Cheese	 	 Hamburger	 	 Pepperoni	 	 Grilled Chicken 

2.		Survey each student about his/her pizza preferences. Total the number for each category. Have the students graph 
the information and complete the questions on the My Favorite Pizza! Worksheet at the end of the Teacher’s Guide.

Pages 2-3: Pizza Crust 
Activity Answers: Pizza Crust

1.	First, farmers plant tiny wheat kernels.

2.	Next, the farmer harvests the wheat.

3.	 Finally, the farmer delivers the wheat in trucks or wagons to the grain elevator. 

4.	From the elevator, the wheat is transported by train or a truck to a mill.

5.	The mill is where the seed is ground up to make flour for pizza crust! 

Activity Idea: Little Red Hen

1.	Read The Little Red Hen to the students.

2.	 Place wheat seeds, wheat stems, flour, and a loaf of bread in random order on a table for students to see.

3.	Discuss the steps the little red hen followed to make her bread. Have the class create a timeline of the story by 
placing the props in the correct order.

4.	Use the words first, next, then, and finally to review the story. 
Answers: First, the little red hen planted the seeds. Next, she harvested the wheat. Then, she took the wheat kernels to 
the mill to be ground into flour. Finally, she used flour to make bread.
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Activity Idea: Wheat Monster

Plant wheat seeds and make a monster that will sprout hair! 

MATERIALS
•	 Nylon sock

•	 Potting soil

•	 Grass seeds

•	 Mini elastic bands

•	 Flat thumb tacks

•	 Sticker eyes

•	 Condiment cup

•	 Tablespoon

•	 Plastic cup

CONDUCT ACTIVITY
1.	 Place the nylon sock over the plastic cup.

2.	 Scoop one tablespoon of wheat seed and place it in the sock.

3.	Use the condiment cup or a spoon to scoop up soil placing it in the sock until the sock is about the size of a baseball.

4.	Take the sock off the plastic cup, use fingers to mix the wheat seed and the soil together.

5.	Tie a knot to close the sock.

6.	Use mini elastic bands to create the monster face.

7.	Use flat thumb tacks to give the monster eyes.

8.	Take sticker eyes and place them on the flat thumb tacks.

9.	 Place crop monster in a condiment cup to store.

10.	Remind youth to water their crop monster and keep the soil moist.

11.	Watch the crop monster grow and cut the “hair” as needed.

Activity Idea: Harvesting Wheat Teamwork

Adapted from Utah Agriculture in the Classroom

1.	Use the video Harvesting Wheat to show a combine in action. The combine performs three actions: cutting, 
threshing, and winnowing.

2.	Discuss the concept of cooperation and teamwork. Ask the students to list some examples they’ve observed from 
home or in the classroom.

3.	Discuss with students what kinds of responsibilities they had when growing their wheat seeds.

4.	Explain that farmers grow large fields of wheat and have many responsibilities. Some wheat farmers do it all 
themselves, but most depend on help from a whole community.

5.	Watch the video, It Takes a Team, to learn more about teamwork. After watching the video, ask the following 
discussion questions:

•	What responsibilities did the wheat farmers have?
•	Who did the wheat farmers hire to help harvest the wheat?

6.	What is the name of the big machine used to harvest wheat?

https://www.youtube.com/watch?v=475FcEdBrzg
https://www.youtube.com/watch?v=vNzMrwYOxtI&&list=PLYA8jFF7RfxuR9YOc7Csh873sZ6irx9lL&&index=9
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Activity Idea: Grinding Goodness

1.	Choose a minimum of three tools for grinding wheat and place them on tables around the room with a bag of 
wheat kernels and a bowl to collect the ground wheat (flour) at each station. Tools for grinding could include two 
stones, mortar and pestle, coffee grinder, spice grinder, pepper grinder, hand or electric grinder, etc.

2.	Have students try their hands at grinding flour with the different tools by allowing them to circulate through the stations. 

3.	After each student has had a turn at the stations, invite the class to describe their experiences with each tool. Ask 
students which method they thought was most effective and if they can think of any better ways to grind wheat.

4.	Explain that thousands of years ago, people used stones to crush wheat into flour. Over time, more productive 
machines were invented. Use the History of Flour Milling Timeline to view and discuss the different technologies 
used throughout history to grind flour.

5.	Show the students the video Wheat Milling to view a modern flour mill at work.

Pages 4-5: To Top it Off 
Activity Answers: To Top it Off

In the circles below write the letter P on things that come from plants. Write the letter A on things that come from animals. 

	 (P) Vegetables

	 (A) Cheese

	 (A) Pepperoni, Sausage, and Canadian Bacon

	 (A) Hamburger

	 (A) Grilled Chicken

Activity Idea: Where Does it Come From?

1.	Ask students if they know what main ingredients are used in pizza. 

2.	Write the students’ answers main ingredients next to the foods they are found in. For example, the ingredients 
would include flour, pizza sauce, cheese, pepperoni, etc.

3.	Ask students,
•	What plants/animals do these ingredients come from?  
wheat, tomatoes, dairy cattle, pigs

•	Where are they produced? 
on farms

•	Are any of them grown in Nebraska? 
answers will vary

4.	Have students in groups use the Nebraska Interactive Map (www.nefbmap.org) to identify the top beef and pig 
producing counties in Nebraska. Then, have students choose a presentation method to report their findings to the 
class – skits, posters, etc. 

Activity Idea: Record Keeping

1.	Have students keep records for a week of what foods are served in the cafeteria.

2.	Have them research to find out what commodity ingredients are used in the foods.

3.	Have students determine if the main ingredients come from a plant or an animal. 

https://time.graphics/line/10302
https://www.youtube.com/watch?v=8wjG38UPFw8&&index=7&&list=PLYA8jFF7RfxuR9YOc7Csh873sZ6irx9lLhttp://
http://www.nefbmap.org/
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Activity Idea: Opinion Writing Prompts

1.	Using the Pizza of Opinion worksheet attached to this guide. Have students select one question to answer from 
the writing prompts below:

•	Should students be able to choose the pizza flavor in the cafeteria?
•	What’s better, pepperoni or cheese pizza?
•	Would you rather make your own pizza at home or order one from a store?
•	Poof! All of the farmers have disappeared in the world. Is it exciting or scary?

Page 6: Pizza in Real Time 
Activity Answers: Pizza in Real Time

1.	Which ingredient takes the longest to grow? Cheese (3 years)
2.	Which ingredient grows the fastest? Pepperoni (5 months)

Bulletin Board: Pizza Time 

Purchase this 42” x 42” bulletin board (agclassroomstore.com/pizza-time/) that is printed on heavy weight paper 
and uses the skill of “telling time” to help students understand the time it takes to grow, process, and produce 
the ingredients of a pizza. It can easily be used to teach concepts of time, community involvement, raw to finished 
products, careers, and much more. The hands of the clock are movable. A pizza activity sheet is included to 
demonstrate to students just how long it really takes to make a pizza. You’d be surprised!

Activity Idea: Write an Explanatory Piece  

1.	Have students think of their favorite pizza ingredient.

2.	Explain that students will use the “Pizza Craft” writing space to write an informational text that 
teaches others about interesting and important ideas about that ingredient.

3.	 Students should be given one period where they will plan, draft, revise, and edit in one sitting. 

Page 7: Pizza by the Slice 
Activity Answers: Pizza by the Slice
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Pizza Store Bar Graph

https://agclassroomstore.com/pizza-time/
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1.	Which pizza slice sold the most? Pepperoni

2.	Which pizza slice sold the least? Cheese

3.	How many slices of cheese and hamburger pizza were sold? 10 slices

4.	How many pizza slices were sold all together? 25 slices

Activity Idea: Pizza Probability 

1.	Using this worksheet: cdn.agclassroom.org/media/uploads/2015/05/15/Pizza_Starts_on_the_Farm.pdf  
Pretend you are making pizzas and you have pepperoni, sausage, and mushrooms for toppings.

2.	How many different pizzas can you make? None of the pizzas can have the same toppings as any of the others. Fill 
in the circles on the worksheet until you run out!

Page 8: Pizza Match 
Activity Answers: Pizza Match

https://cdn.agclassroom.org/media/uploads/2015/05/15/Pizza_Starts_on_the_Farm.pdf
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Program: Nebraska Agriculture in the Classroom Visit 

Schedule a Classroom Visit from an education specialist from the Nebraska Agriculture in the Classroom program. 
Nebraska Agriculture in the Classroom staff lead customized, hands-on lessons aligned with Nebraska State Education 
Standards within science, social studies, and language arts for grades K-5 in schools across Nebraska. Find the pizza 
lesson, A Slice of Agriculture, for second grade on the website at www.nefbfoundation.org/classroomvisits.

https://nefbfoundation.org/nebraska-agriculture-in-the-classroom/
http://nefbfoundation.org/classroomvisits/
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My Favorite Pizza

1.	 Which type of pizza do most students like?  

2.	What pizza is the least favorite?  

3.	 How many peole like pepperoni pizza?  
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My Favorite  
Pizza Ingredient

My Favorite  
Pizza Ingredient
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Pizza of Opinion

Name:  

Question to Answer:  


