
Pizza!

Chronicles
Cafeteria

Pizza is the world’s most popular food – it’s even 
on your cafeteria tray at school! Have you ever 

wondered, “How did that pizza get on my tray?” Pizza 
uses ingredients such as flour, sauce, meat, cheese, 
and vegetables to turn it into the delicious dish we 

enjoy. Those ingredients all have one thing in common: 
they all started on a farm. Dig into this delicious story 

to find out more about how pizza begins on a farm 
and makes its way to your cafeteria tray.

FUN FACT:
October is National Pizza Month!
It is estimated the average American 

eats 46 slices of pizza each year!



Pizza 
CRUST
Pizza crust is made from wheat. The process of getting wheat 
from the field to pizza involves many people, and it all starts 
with a farmer. Tyson Narjes, a farmer in Sidney, NE, shows us 
the steps of growing wheat on his farm. Use the word bank 
to describe what the farmer is doing in each photo.

Finally, the farmer 
 

the wheat in trucks 
or wagons to the 

grain elevator.

Next, the farmer 
  

the wheat. 

First, farmers 
  

tiny wheat kernels.

Wheat looks like 

fresh new grass 

when it begins 

to grow.

plant
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train
ground

harvests delivers

The mill is 
where the 

wheat seed is 
  

up to make  
flour for pizza 

crust!

From the elevator, 
the wheat is 

transported by a 
 

or a truck to a mill.

FUN FACT:
Americans eat approximately 
100 acres of pizza crust each 
day. An acre of wheat is about 

the size of a football field!

WORD BANK

WHAT TYPE OF WHEAT IS 
USED TO MAKE FLOUR FOR 
PIZZA CRUST?
A mix of winter wheat and spring 
wheat are made into all-purpose 
flour.

HOW IS WHEAT GROUND 
INTO FLOUR?
The outer shell from the wheat 
kernel is removed and then a miller 
grinds the rest into a flour-like 
consistency. 

WHAT IS FLOUR MIXED 
WITH TO MAKE PIZZA 
DOUGH?
Wheat flour is mixed with yeast, 
oil, sugar, salt, and water to make 
pizza dough!

Grinding 
Goodness
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Tyson Narjes
Sidney, NE



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.

Paul and Amy Wenninghoff 
have grown tomatoes, onions, 
peppers, herbs, and other 
vegetables for more than 50 
years! The land in Nebraska 
provides good soil, access 
to water, and an open space 
to grow good vegetables. 
Stop by their farm in July 
- October to purchase 
ingredients for your pizza! 

Cheese is made from milk. Milk comes from a dairy cow! Melisa 
Konecky of Beauty View Farms near Wahoo, NE, is the 4th 
generation on her family’s farm.

Vegetables

Cheese

Hamburger is from a beef cow. 
Beef is an excellent source of 
essential nutrients such as zinc, 
iron, and protein. David Schuler is a 
4th generation rancher at Schuler-

Olsen Ranches, Inc. near Bridgeport, 
NE. He has raised beef cattle his 

entire life. David says, “I provide for 
the health, well-being, and comfort 

of my cattle. I take pride in providing a 
product that is safe for your plate.”

Adam Hladky of  Hladky Chicken Ranch in 
Utica, NE, is the 3rd generation on his family 
farm. Hladky Chicken Ranch partners with a 
local company to raise thousands of chickens 
each year. These chickens provide millions 
of pounds of meat to households across the 
country – maybe even for your pizza!

Hamburger

Grilled Chicken

The toppings for pizza are endless and sometimes hard to 
agree on! But we can agree that pigs provide the most choices 

for pizza toppings. Pepperoni, sausage, and Canadian 
bacon are meat from a pig! Shana Beattie and her 

husband Bart have raised pigs for the past 30 years. 
Shana feeds her pigs a special diet of ground 

corn, soybeans, vitamins, and minerals to 
provide the best care for the animals who 

provide your pizza toppings!

Pepperoni, Sausage, 
and Canadian Bacon

WHAT’S YOUR 
FAVORITE TOPPING? 

INSTRUCTIONS

Paul and Amy Wenninghoff
Wenninghoff’s Farmer Market
Omaha, NE

Melisa Konecky
Beauty View Farms - Wahoo, NE

Hladky Chicken Ranch - Utica, NE

David Schuler
Schuler-Olsen Ranches 
Bridgeport, NE

Shana Beattie
Beattie Family Farms 
Sumner, NE
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How long does it take to make a pizza? 
Three minutes? Maybe thirty minutes? How 
long does it really take? Read below to learn 
more about the time it takes for your favorite 
pizza ingredients to end up on your pizza. 

Pizza IN REAL TIME

18 MONTHS 
from birth to market

PIZZA SLICE

Number of slices sold

PEPPERONICHEESE HAMBURGER VEGETABLE

7 MONTHS 
from tomato to sauce

6 MONTHS 
from seed to harvest

5 MONTHS 
from birth to product

3 YEARS 
from birth to cheese

Hamburger

Pizza Sauce

Pizza Crust

Pepperoni
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Pizza BY THE SLICE
A pizza store recorded the number of slices 
of pizza sold in a day. Shade in the bar graph 
and answer the questions. 

Which pizza slice sold the most?  

Which pizza slice sold the least?  

How many slices of cheese and hamburger pizza were sold?  

How many pizza slices were sold all together?  

WHICH INGREDIENT TAKES 
THE LONGEST TO GROW?

WHICH INGREDIENT 
GROWS THE FASTEST?
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Pizza MATCH
Draw lines to match the pizza ingredient to the source on the farm.


