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AGRICULTURE

Is Your Food and Much More!

Food comes from farms. Farmers and ranchers grow crops and animals to
feed you and many others around the world. In the USA we enjoy the safest,
most abundant, least expensive food supply in the world. Washington state is
second only to California in the diversity of agricultural commodities produced.

Today’s Children…Tomorrow’s Leaders
ag•ri•cul•ture (ag´re´ kul´cher), n. growing
plants and animals for food and other uses

We Need Plants and Animals

WE DEPEND ON LIVESTOCK!
Livestock are very important to humans and the environment! That’s why we need to learn about them, including what they provide for us and how we
can best care for them. We also need to manage them correctly so their eating, urination, and defecation have minmal effects on the environment.
You already know cattle, pigs, sheep, goats, and poultry provide us with meat and eggs. We also harvest milk from cattle, sheep, and goats. This milk can
be made into cheese, yogurt, butter, ice cream, sour cream, cream cheese, condensed milk, cottage cheese, sauces, egg nog, half and half, whipping cream,
cheese spreads, soup, buttermilk, baby formula, smoothies, milk shakes, protein bars, whey, and other products.
/LYHVWRFNDOVRSURYLGHXVZLWKEHUDQGOHDWKHU0DQ\EUHHGVRIVKHHSSURGXFHZRROVRPHJRDWEUHHGVJURZFDVKPHUHDQ
VXSSO\GRZQIHDWKHUV:HXVHWKHVHEHUVWRFUHDWHIDEULFFORWKLQJFDUSHWVLQVXODWLRQSDFNDJLQJPDWHULDOIHOWKD
UXJSDGVEODQNHWVPDWWUHVVOOWHQQLVEDOOFRYHUVEDVHEDOOVKDQJLQJEDVNHWOLQHUVSDGVWRVRDNXSVSLOOHGRLOD
makes eco-friendly caskets out of wool!
Leather comes from animal hides and is made into clothing, shoes, car upholstery, briefcases, wallets, purses, baseballs, footballs, tennis balls, basketballs,
EHOWVJORYHVKDWVVDGGOHVEULGOHVKDOWHUVOHDGOLQHVOXJJDJHVOLSSHUVERRNELQGLQJVDQGGUXPKHDGV3HOWVDQLPD
made into coats, slippers, rugs, furniture covers, bed pads, and decorative clothing and other items.
You might not be aware of the hundreds of other products livestock provide us with besides meat, milk, eggs,
DQGEHU:KHWKHU\RXNQRZLWRUQRW\RXEHQHWIURPDWOHDVWVRPHRIWKHVHSURGXFWVHYHU
Besides providing us with food, clothing, and all the important by-products listed above, livestock also help
humans and the environment by:
KHOSLQJXVPDQDJHODQGJUDVVZHHGDQGZLOGUHIXHOFRQWURO
SURGXFLQJPHGLFLQHVIRUKXPDQV
DVVLVWLQJLQVFLHQWLFUHVHDUFK
VHUYLQJDVFDUWDQGSDFNDQLPDOVR[HQDQGJRDWV
DFWLQJDVGLVHDVHVHQWLQHOVFKLFNHQV
KXQWLQJIRUYDOXDEOHWUXI`HVSLJV
EHLQJFRPSDQLRQVWRKXPDQV

Adhesive tape
Agar (bacterial culture media)
Antifreeze
Bone charcoal for high-grade steel
Bone china
Bone meal
Bullets
Burn dressings
Buttons
Charcoal
Charcoal pencils

Chewing gum
Combs
Crochet needles
Dice
Emery Boards
Explosives
Fabric softener
Feather meal
Felt tip pens
Filters
Gelatin capsules

By-products from Cattle, Sheep, Goats, Pigs, and/or Poultry
XVHGGLUHFWO\RUZKHQPDNLQJRWKHUSURGXFWV
Gelatin desserts
Glass
Glycerin
Hooves for decoration, musical
instruments, pet treats
Horned skulls for decorations
Horse bits
Linoleum
Marshmallows
Mink oil
Motor oil

Mouthwash
Paper
4EVEJ‰R
4LSXSKVETLMG‰PQ
Plywood and paneling
Powder horns
Puddings
Rattlesnake anti-venom
Records
Runway foam
Sheetrock

Shepard’s crooks
Steel ball bearings
Syringes
Tennis racquet strings
Toothbrushes
Toothpaste
Valves for human heart surgery
Violin strings
Vitamin capsules
Walking sticks
Wax paper

Dr. Susan Kerr, WSU NW Regional Livestock & Dairy Extension Specialist
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(for light & heat)

WHAT A PLANT NEEDS TO GROW
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How Do Farmers Decide Which Crops to Raise?
AIR

WATER

SPACE

NUTRIENTS
(usually from the soil)

,WGHSHQGVRQWKHZHDWKHUDQGWK
climate. What’s the difference between
these two terms? Weather is the
short-term and local version of the
FOLPDWHOLNHDUDLQ\GD\,WFKDQJHVGD
or even within the hour. Climate is the
long-term average of all the conditions
in an area’s air, including temperature,
humidity, precipitation (rain, snow, sleet,
KDLORUPLVWZLQGLQHVVFORXGLQHVVD
atmospheric pressure.
When choosing crops to raise, farmers
must consider all these items in the cilmate, as well as the number of frostfree
days and when and how precipitation
comes to their land.

Do You Have Pulses
In Your Diet?

Do you like to eat hummus or split pea soup?
You’re eating pulses and possibly ones grown
here in Washington! They are
easy to add to your diet and
provide a source of protein and
fiber.
Dried beans, chickpeas (garbanzo beans), lentils and peas
are the most commonly known
and consumed pulses. Pulses are part of the
legume family, but the term “pulse” refers only
to the dried seed.
A “legume” is a plant whose seed is enclosed
in a pod and which adds nitrogen to the soil
by nitrogen-fixing bacteria located in root nodules. This benefits
the soil, reduces the
need for chemical
fertilizers, and works
well for crop rotations. Well known
legumes include the pulses named above,
alfalfa, clover, fresh peas, soy and peanuts.
Pulses can be easily added to provide more
nutrients to a meal. They come in a variety of
shapes, sizes and colors and can be consumed
in many forms including whole or split, or
ground into flours.
Pulses are raised in
dryland areas of Washington like the Palouse
as well as in the irrigated
areas of the Columbia
Basin.

Career Corner

Crop Insurance Agent

Insurance is good to have in case something
valuable is damaged and you need to replace
it. For example, people can buy insurance
for their homes, cars and family’s health. If
something bad happens, insurance will help
cover the cost. Farmers can buy insurance for
their crops and livestock.
People buy insurance with the help of an
agent. A crop insurance agent meets with
farmers to learn about what they raise, such
as wheat, potatoes, apples, hazelnuts, cows
or chickens (there’s insurance for about 100
different crops!). Then the agent talks to the
farmer about what kind of insurance will help
protect their income if what they’re raising is
damaged.
If you’d like to be a crop insurance agent, you
should learn about agriculture so you can
understand the
farmer’s
business.
You should
like to help
people,
too.
There’s
a lot of paperwork to fill out, so you should
enjoy using a computer. And details are extremely important; rules for insurance change
a lot from year to year.
Crop insurance agents are respected partners
to farmers, and can help keep them farming
in good years and bad. Do you know a crop
insurance agent?

Ag Library Corner
Visit: www.myamericanfarm.org

to play on-line
games and explore fun family
activities.

It’s all about

agriculture.

Company Highlight
What would you do without agriculture?
If you eat, you can thank a farmer, or rancher, or fisherman. If you use a pencil or write
on paper, you can thank a forester. Was wood
used to build your home? If so, you can thank
a forester for that, too! More than 300,000
people in Washington state grow our food,
protect our forests and process their harvest
so that we can live well. Sales of agricultural
products add almost $59 billion to our state’s
economy. (For $59 billion, you can build almost 509 Disneylands!)
To help farmers, ranchers, fishermen and foresters run and grow their businesses; Northwest Farm Credit Services supports them with
reliable, consistent credit and financial services. Northwest FCS is part of the Farm Credit
System, which was created to serve farmers
and ranchers by the U.S. Congress more than
100 years ago. And because it’s a cooperative,
farmers, ranchers, fishermen and foresters are
customer-members of Northwest FCS.
Do you know someone who works in agriculture?

Visit the Washington Ag in the Classroom web site at:
http://www.waic.net/

How Did That Get In My Lunchbox?
By Chris Butterworth

The best part of a young child’s day is often opening a
lunchbox and diving in. But how did all that delicious
food get there? Who made the bread for the sandwich?
What about the cheese inside? Who plucked the fruit?
And where did the chocolate in that cookie get its
start? From planting wheat to mixing flour into dough,
climbing trees to machine-squeezing fruit, picking cocoa
pods to stirring a vat of melted bliss, here is a clear,
engaging look at the steps involved in producing some
common foods. Healthy tips and a peek at basic food
groups complete the menu.
ISBN: 978-0763650056

