
Newsletter for frieNds aNd supporters of agriculture iN the classroom

g r o w i N g …  w i t h  y o u r  s u p p o r t .

visit us oNliNe at learNaboutag.org!
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the future of farming and california 
agriculture is dependent upon the ability 
of today’s students—tomorrow’s industry 
leaders, employees, decision makers and 
consumers—to carry forward our state’s 
agricultural legacy. your support makes 
this possible. 

here are a few ways you can help 
us achieve our mission of a more 
agriculturally literate california:

Attend! each spring during 
National agriculture week, cfaitc 
holds fundraising dinners to celebrate 
our state’s agricultural legacy. please 
plan on attending cfaitc’s National 
agriculture week events, being 
held in both sacramento and san 
diego county, march 20-26, 2011. 
additional sponsorship details are in 
the works and will be available soon at                    
www.learnaboutag.org.

Plan! when preparing your personal 
and professional budgets for 2011, 
don't forget to include cfaitc among 
your charitable donations for the year. a 
variety of donor levels are available and 
contributions of every value are greatly 
appreciated. visit www.learnaboutag.
org/support for more information on 
donating to the foundation.

Host! are you interested in hosting 
a reception, meal, or social gathering in 
your local area to benefit cfaitc? we 
would be delighted to help you plan a 
professional gathering of agriculture 
literacy supporters in your area where 
we will highlight our resources and 
programs, and perhaps invite a local 
teacher or student to share their ag in 
the classroom experiences. 

of Ways to Give September 2010

One of the valuable programs California Foundation for Agriculture in the 
Classroom (CFAITC) is proud to offer, thanks to the generous support of  our 
sponsors, is our annual conference for educators. Each year, CFAITC hosts 200 to 
300 educators and offers them a glimpse into the world of agriculture education at 
the California AITC Conference. 

We strive to ensure that our attendees LEARN BY DOING—a skill they can 
share with their students in the classroom. 
Interactive Make ‘n’ Take sessions, eye-opening 
workshops, and one-of-a-kind field trips to 
actual agriculture production sites are a few 
of the ways we connect conference attendees 
with the industry that feeds and clothes us all! 
Participants will gain insight into the current 
trends in teaching agriculture, experience 
tremendous networking opportunities, enjoy 
inspirational guest 
speakers, and take home 
an abundance of resources. 

This year, the conference is being held November 4-6 at 
The Cliffs Resort in Shell Beach where we will explore 
fantastic local sites, including Hearst Castle and Ranch 
and Cal Poly, SLO. Topics will include Farm to School 
programs, history, nutrition education, and incorporating 
agriculture into school curriculum. Registration is 
available at www.LearnAboutAg.org/conference. Teachers, 
volunteers, administrators, and everyone interested in 
spreading ag literacy, is encouraged to attend. 

Annual Conference for Educators

california aitc conference
the cliffs resort, slo
 November 4-6, 2010

National agriculture week 
dinner events 

sacramento and san diego
march 2011

cfaitc's 25th anniversary
san francisco farm day

fall 2011
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coNfereNce participaNts will eNjoy 

a bbq at raNcho saNta margarita 

followiNg a day-loNg tour of saN 

luis obispo couNty agriculture.



califorNia fouNdatioN for agriculture iN the 
classroom relies oN the geNerous support 
of our doNors, without whom our message 
would go uNheard. thaNK you for your support. 

 We've got a new look! We have 
broadened general awareness and 

created a buzz with our re-designed 
website and our new domain name, 
allowing the Foundation and our 

programs to be more easily identified 
and more memorable. View the updated 

site at www.LearnAboutAg.org.

We are a 501 (c)(3) organization.

{800} 700-aitc (2482)   

board of 
directors
Kenneth Watkins III,  
Chairman of the Board 
San Joaquin County 
Martha L. Deichler
San Diego County 
Debbie A. Jacobsen 
Fresno County  
James D. Johansson
Butte County
Joseph M. Peters
Sacramento County
Jane C. Roberti
Sierra County  

staff

Judy Culbertson
Executive Director
Kelly Benarth
Communications 
Coordinator
Stephanie Etcheverria
Program Coordinator
Lyn Hyatt
Administrative 
Coordinator
Renee Hyatt
Website Coordinator
Terri Salmond
Administrative 
Assistant
Brenda Trammell
Office Assistant

Resource 
Development by 
Cathie Bradley
CJB & Associates, 
LLC

One of our goals is to develop accurate, teacher-
tested and scientifically sound classroom materials 
to enhance the educational experience of K-12 
students in many learning environments. CFAITC 
continues to develop quality resources and exciting 
new projects with your annual donation. Take 
a look at what you’ve helped us accomplish!

CFAITC developed and is now •	
distributing CROP Circles 
(California Regions of Optimal 
Planting), a school garden regional 
planting guide that diagrams the 
proper planting and harvesting 
times for 18 crops commonly 
found in school gardens. 

Through a partnership with First •	
Lady Maria Shriver’s office, CFAITC 
helped establish “WE Garden in 
Capitol Park.” Real world garden 
experiences are now being extended 
into the classroom through a series 
of CFAITC-developed lesson plans 
and activities 
that demonstrate 
over arching 
garden themes for 
students in 
grades 1-6. 

Your Support—Making a Real Difference

"busy bees"—oNe of eleveN 

lessoNs created for the we 

gardeN series. 

investigating the pollination cycle

www.firstlady.ca.gov

Materials:

Vocabulary:

Busy BeesFruit trees must be pollinated to produce 

fruit. Pollen grains are transferred 
from the male flower part to the 

female flower part by wind, water, 
birds, bees and other insects. Bees 

are attracted to the nectar and pollen 
of fragrant flowers. The bee stops at a flower to 

suck the nectar, and the pollen grains get stuck 

to the bee’s body. When the bee moves to another 

flower, the pollen grains are transferred to the second 

flower. More than 80 percent of crop pollination is accomplished by bees.

1. Write the following journal prompt on the board: “Do you think 

bees are helpful or harmful? Describe.” After students brainstorm 

and write their answers down, ask them to share with the class. 

2. Distribute green paper plates and craft supplies. Instruct students to illustrate 

and narrate the pollination cycle of bees on the paper plates. Use yellow pom-

poms to depict the bee. Each quadrant of the plate should explain a different 

step of the pollination cycle: a. The bee is looking for food. 
 b. The bee lands on the flower and sips the nectar. Pollen gets stuck on its body. 

 c. The bee flies away, looking for more food. 

 d. The bee lands on a new flower with pollen from the last flower. The pollen  

  is transferred.
3. Use brown construction paper to create a tree trunk. Attach to the bottom of 

the plate with tape.
4. Ask each student to explain the pollination story to a partner using their 

completed visual aid.

Green paper plates

•	

Circle template, divided into quadrants

•	

Brown construction paper 

•	

Crayons, colored pencils or markers

•	

Tape•	

Yellow pom-poms

•	

Nectar: a sweet liquid reward for 
pollinators that is produced by flower 

glands called nectaries. 
Pistil: the female part of the flower 

including the stigma, style and ovary.Pollen: the fine, powder-like material 

produced by the anthers of flowering 
plants; a nutritious, protein-rich food  

for bees.

Pollen basket: a smooth, slightly 
concave surface of the outer hind leg of 

a bee that is fringed with long, curved 
hairs that hold the pollen.

Stamen: the male part of the flower 
consisting of the anther and filament.

This lesson has been adapted from 
Virginia Agriculture in the Classroom 

curriculum. For additional educational 

resources, visit www.agintheclass.org.

California State Board of Education Content Standards

Grade 1: Science: 2a, 2b 
ELA: Listening and speaking 1.0
Grade 2: Science: 2f, 3e 

ELA: Listening and speaking 1.0 

Grade 3: Science: 3a ELA: Listening and speaking 1.0 This lesson can be easily adapted 
to meet the educational standards 

for a variety of grade levels.

Students will identify each step of the pollination cycle and 

appreciate the importance of bees in agriculture production.

Objective:

11 Grades 1-3

A Long-standing Supporter 
California Foundation for Agriculture in the Classroom 
is pleased to recognize the long-standing support of  
the California Walnut Board and Commission. Since 
1993, the Board and Commission have been making a 
remarkable difference in the way students and teachers 
understand their food source, both through their own 
efforts and by supporting our efforts at CFAITC.

The California Walnut Board and Commission were 
among CFAITC's first sponsors of Agricultural 
Fact Sheets, a two-page resource detailing the 
production, history, value and varietals of the 

popular nuts, as well as suggested activities, fun 
facts and lesson plan ideas for the classroom. Print copies of 

the Walnut Fact and Activity Sheet have been widely distributed at education 
workshops across the state, and thousands of e-copies have been downloaded from 
CFAITC's website.

The California Walnut Board and Commission also generously donate walnuts 
and walnut products on behalf of their growers for special events. Recently they 
pledged to provide walnuts for attendees at the upcoming California AITC 
Conference. The Board and Commission’s website, www.walnuts.org provides 
excellent resources for teachers, including activity sheets with word searches, trivia, 
recipes, crosswords and other features that are fun and educational for all ages. 

“It is important for children to understand that food doesn’t just come from a 
supermarket. Farmers work very hard and spend their lives, in many cases over 
several generations, to deliver product to the grocer fresh, clean and delicious,” 
said Dennis Balint, executive director of the California Walnut Board and CEO 
of the California Walnut  Commission. “The Agricultural community here in 
California provides a wide assortment of fruits, vegetable and nuts to consumers 
around the country and around the world. These are healthful foods, and 
educating our children about the value of agriculture will hopefully motivate 
them to consume a healthier diet and that’s good for the economy as well.”

CFAITC would like to thank the California Walnut Board and Commission for 
their unwavering support over the years, and for helping bring agriculture into the 
lives and classrooms of California students! 

09/09

This is one in a series of fact sheets composed by the California Foundation for Agriculture in the Classroom (CFAITC). For additional educational 

materials: CFAITC, 2300 River Plaza Drive, Sacramento, CA 95833-3293 (916) 561-5625  (800) 700-AITC  Fax: (916) 561-5697

E-mail: cfaitc@cfbf.com  Web Site: www.cfaitc.org  ©2009 California Foundation for Agriculture in the Classroom. All rights reserved.

How Produced – After an orchard is planted, it takes approxi-

mately four years until it produces its first major crop. Constant 

attention is given to each tree every step of the way—from 

pruning, spraying and fertilizing 

to irrigation—to ensure a healthy 

orchard. Once a walnut tree has 

been planted and stabilized, it 

will continue to bear fruit for as 

long as a century.

Harvest begins in late August 

when the protective outer cover-

ing, called a hull, splits, signaling 

that the nuts are ready to be re-

moved from the trees. Nuts are 

often harvested by a mechanical 

shaker. After walnuts have been 

shaken to the ground, they are 

blown into a row to allow me-

chanical harvesters to pick them 

up for cleaning and hulling. The 

harvest season usually continues into early November.

After hulling and washing, the nuts are transferred from the 

mechanical harvester into a hopper where they are me-

chanically dehydrated (air-dried). This protects the nut during 

transport and storage. Mechanical dehydration is quick, thor-

ough and scientifically controlled—a major improvement over 

the sun-drying method formerly used. Walnuts with desirable 

traits such as big beautiful shells are selected for the inshell 

market. Other walnuts are shelled and processed into walnut 

halves, halves and pieces, and chopped walnuts to be sold in 

supermarkets across the country.

History – Walnuts are recognized as the oldest known tree 

food, dating back to 7000 B.C. In fact, walnuts are one of 

only a handful of trees and plants that can be found growing 

naturally in both eastern and western hemispheres—strong 

evidence that the trees existed before the continents split 

apart. Records indicate Persian nuts (English walnuts) were 

known during the reign of Tiberius. Remains of this nut have 

also been unearthed in ancient Rome where walnuts were 

considered food for the gods and called "Juglans Regia" in 

honor of Jupiter.

The term "English" applied to the Persian nut is a misno-

mer. The name "English walnut" refers to the English mer-

chant marines whose ships transported the product for trade 

around the world. It is thought that the first English walnuts 

were brought to California by Mission Fathers around 1770. 

Joseph Sexton planted the first commercial walnut orchard in 

California in 1867, near Goleta in Santa Barbara County. 

Varieties – In recent years, Chandler has been the most pop-

ular variety used for shelled walnuts. However, there are more 

than 30 varieties of commercially produced walnuts, hybrids 

of the English (Persian) walnut. 

The varieties were developed 

to have specific characteristics 

such as early or late harvest 

times, thin or thick shells, high 

percentages of walnut meat, 

or specific pest tolerances.  

Primary walnut varieties are 

Chandler, Hartley, Howard, Serr, 

Vina and Tulare.

Commodity Value – In Califor-

nia, nearly 220,000 acres, pri-

marily from Redding to Bakers-

field, produce two-thirds of the 

world’s trade in walnuts. Califor-

nia’s crop generates $700 million 

in U.S. and world trade. Approxi-

mately 45 percent of the crop is exported. Germany, Spain, 

Italy and Japan are the largest export markets.

Walnut shells can be burned to generate power and heat, or 

ground and used as pet litter and in sandblasting. In Japan, 

the shells are used in snow tires to aid traction. Walnut oil is 

used in gourmet cooking and cosmetics.

Top Producing Counties – San Joaquin County leads pro-

duction. Other top counties include Tulare, Butte, Stanislaus 

and Sutter.

Nutritional Value – In July 2003, the United States Food and 

Drug Administration affirmed that eating 1.5 ounces per day 

of walnuts as part of a diet low in saturated fat and cholesterol 

may reduce the risk of heart disease. A one-ounce handful 

of walnuts provides 2.5 grams of omega-3 fatty acids, which 

have been shown to lower cholesterol. Walnuts are a good 

source of the minerals copper, magnesium and phosphorus. 

They are naturally low in sodium, contain dietary fiber and 

protein, and contain no cholesterol.

For additional information:

California Walnut Board

101 Parkshore Drive, Suite 25

Folsom, CA 95630

(916) 932-7070

Fax: (916) 932-7071

Web site: www.walnuts.org

Commodity Fact Sheet

Walnuts
Information compiled by the California Walnut Board

Our latest agricultural •	 Fact and 
Activity Sheet features everyone’s 
favorite leafy green—spinach! The 
30th in the series, this new fact 
sheet, sponsored by Chiquita/
Fresh Express, will allow educators 
to fulfill required Content 
Standards while providing 
students with information about 
this valuable commodity. 

Together with Foster Farms, •	
CFAITC has developed curriculum 
to focus on the poultry industry 
while teaching the subjects of 
English-language arts, nutrition, 
history-social studies, math and 
science. The project includes a 
statewide school tour with the 
2010 Presidential Turkey, set 
to be pardoned by President 
Obama this November.

In an effort to expand our urban •	
outreach, CFAITC will host a 
garden and nutrition education 
workshop for teachers in the 
San Francisco Unified School 
District this fall. The workshop 
will familiarize city teachers with 
using a garden as an outdoor 
laboratory and will ultimately reach 
an estimated 7,000 students. 


