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February 2010

National Agriculture Week 2010
California Foundation for Agriculture in
the Classroom invites you to join us in
celebrating National Agriculture Week, an
opportunity to recognize and honor the
hard-working families who produce the
food and fiber we all enjoy.
Saturday, March 20, 2010
Hornblower Cruises
John Wayne's Yacht, The Wild Goose
Newport Beach
2:45 p.m. to 5:45 p.m.
Luncheon 3:30 p.m.
Thursday, March 25, 2010
The Citizen Hotel
Sacramento
Reception 5:30 p.m.
Dinner and Program 6:30 p.m.

It has been my pleasure to work directly with
CFAITC since joining the Board of Directors in 1997, and I look
forward to furthering the reach of statewide agriculture education
efforts in my role as Chairman. Thank you for allowing us to earn
your support again in 2010.

PAUL WENGER,

Your support has funded the development of new
resources and curriculum, allowing K-12 educators
to fulfi ll their mandated teaching standards while
also introducing students to the importance -- and
the benefits -- of living in the most productive agricultural state in the nation. Ag in the Classroom's
good work and the ability to provide multitudes of
resources at no cost to teachers is made possible
through your generous donations.

ADDRESS SERVICE
REQUESTED

2300 RIVER PLAZA DRIVE
SACRAMENTO, CA 95833-3293

CALIFORNIA FOUNDATION FOR
AGRICULTURE IN THE CLASSROOM

Oreggia Family Offers Matching Grant

CHAIRMAN

Contribute online at www.cfaitc.org/naw or
contact Cathie Bradley to request an RSVP
form: (916) 961-3891 • cjbasso@aol.com

Growing up as a third generation member of a diverse California
farm family, I learned first-hand about the excitement and challenges of planting a seed and watching it grow into a giant pumpkin
or watching it wither and die. I learned that the success or failure of raising a crop depended on more than just my abilities.
Weather, water and pests also had an effect on my success or failure.
Unfortunately today, a majority of people have not had these very
basic experiences and do not realize the intricacies
involved in feeding our state, nation and the world.

100% of your gift less $85 per attendee at the
Southern California event or $65 per attendee
at the Northern California event may be
deducted as a charitable contribution under
federal and state law.

Message from our Chairman

Sponsorship Levels
Platinum
$10,000
2 Reserved Tables for 16
Gold
$7,500
1 ½ Reserved Tables for 12
Silver
$5,000
1 Reserved Table for 8
Bronze
$2,500
Reserved Seating for 4
Honor Roll $1,000 - Tickets for 2
Individual Tickets $125 each
All sponsors at the $1,000+ level will
receive recognition in Ag Alert®.

GROW I NG… W I T H YOU R SU PP ORT.

The Oreggia Family Foundation, a non-profit charitable organization based in
Salinas, California, has recently stepped-up their already-generous support for
California Foundation for Agriculture in the Classroom (CFAITC) by issuing
a matching-funds grant program in an effort to increase overall support for
CFAITC. The Oreggia Family Foundation will match the total amount of gifts
from new donors or from donors who increase their giving level up to a total of
$15,000. This unique opportunity applies to donations received from January 1
through July 31, 2010 and supports CFAITC's annual conference.
“We feel so fortunate to have donors such as the Oreggia Family Foundation, who
recognize the challenges faced by educators and the consequences
of budget cutbacks, and decide to make a positive impact,” said
CFAITC Executive Director, Judy Culbertson. “This matching
funds grant will allow individuals and businesses to contribute, and
literally double the dollar value of their donation, thereby increasing
our ability to spread agricultural literacy two-fold. This is
truly a remarkable act of generosity.”
The Oreggia Family Foundation continues to support
California Foundation for Agriculture in the Classroom
by renewing sponsorship of the annual Literacy for Life
Teaching Awards program which recognizes and honors
three outstanding California teachers each year. The
Oreggia Family Foundation was established by Arden
Oreggia, a Salinas dairy farmer and his sister, Sabina to
support agricultural education endeavors.
Please use the enclosed contribution envelope and make
your matching grant contribution today.
VISIT US ONLINE AT W W W.CFAITC.ORG!

upcoming events:
National Agriculture Week
Events
Saturday, March 20, 2010
John Wayne's Yacht,
The Wild Goose
Newport Beach
Thursday, March 25, 2010
The Citizen Hotel
Sacramento

CALIFORNIA FOUNDATION FOR AGRICULTURE IN THE
CL ASSROOM REL I ES O N T HE GEN EROUS SU PP ORT
O F OU R DO N OR S, W I T HOU T WHOM OUR MESSAGE
WOULD GO UNHEARD. THANK YOU.

California Milk Advisory Board Sponsors
New Curricular Unit
in’
Milk Mak

Since 1994, Ag in the Classroom has relied
on the generous contributions of the CA
Milk Advisory Board (CMAB) for support
in a number of program areas, including the
annual CFAITC Conference for educators, the
development of the Dairy Fact & Activity Sheet,
and general operating support. CMAB recently
funded the development of a comprehensive new
unit for 4-6 grade students, designed to provide
an educational journey exploring California's
number one agricultural commodity.
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Station One: Dairy
Nutritionist

Percent

Almond
Hulls

Decimal

Fraction

1. A dairy nutritionist
recommends
feeding 60 pounds of
feed to dairy
cows every morning.
The feed is a
mix of hay, silage and
almond
pulp. The mix is 70 percent
hay,
20 percent silage and
10 percent
almond hulls. Represe
nt each
these numbers in a percent, of
decimal and fraction form.

Milk Matters! has been reviewed and approved
by CFAITC's Educational Resources Committee,
a group of educators, representatives from the
Department of Education and the Department of
=
Food and Agriculture, farmers, ranchers and other
=
=
agricultural organizations, ensuring its classroom
compatibility and factual accuracy. The unit is
available as a free download at www.cfaitc.org/
milkmatters and will be presented at numerous
conferences, workshops and teacher in-service
trainings across the state.
We would like to thank CMAB for their outstanding
support for agriculture education over the years, and for their commitment to
helping students become more aware, and more appreciative, of where their food
really comes from.

2. Create a pie chart
using the percent quantitie
s listed above. Color
different color and include
each ingredient of the
a color-coded key.
feed a

0

Key:

75

25

50

3. Determine how many
pounds of each ingredie
nt to include in the feed.
hay and the feed weighs
If 70 percent of the feed
a total of 60 pounds, how
is
pounds of silage? How
many pounds of hay should
many pounds of almond
you add? How many
hulls?
Example: (percentage
of ingredient in decimal
form) x 60 = Total Pounds
Hay

Silage

Almond Hulls
www.cfaitc.org

x 60 =

x 60 =

x 60 =
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Information compiled by the Mushroom Council

1.

A dairy nutritionist is
an animal health professio
nal who specializes in
cows. Nutritionists recomm
the nutritional needs of
end the best diets for
dairy
cows and monitor how
program.
cows respond to their
feeding

Hay

Mushroom

Procedure

ities:

The new unit, Milk Matters! Discovering Dairy, allows students to investigate the
historical significance of dairy breeds, tackle mathematical business challenges,
and learn nutrition basics while gaining a personal understanding of how dairy
products impact our food supply, our health and our economy. The unit meets
multiple Content Standards required by the state, and
incorporates cooperative learning, critical thinking
Milk Makin’ Math
skills, reading comprehension, physical education,
mathematics, science, social studies and art.

Silage

CFAITC’s collection of 27 commodities and natural resources Fact
Sheets are among the organization’s
most established and frequently used
educational resources, providing
a thorough overview of each com-

ent.
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New Fact Sheet Sponsorships

How Produced – The life of mushrooms begins in a laboratory as tiny grains, but they will eventually grow into flavorful mushrooms in just five steps.
Step 1 – Composting: At the farm, the
grower prepares a growing medium
called compost. The compost is made
from wetted straw, hay and/or crushed
corncobs. The grower mixes the ingredients and waits for them to decompose.
Once the material is broken down, they
bring the compost inside to pasteurize it. Pasteurizing kills any insects or
pests and removes ammonia, which
formed during decomposition. This
step is important because the compost
provides nutrients for the mushrooms.
Step 2 – Spawning: The mushroom compost must be inoculated
with mushroom spawn for mushrooms to grow. Growers start the
process by sterilizing a mixture often composed of rye
grain, water and chalk. The grower spreads this mixture
across the compost and the spawn will begin to appear
as a white to blue-white mass throughout the compost.
The compost will fully grow with spawn in 14 to 21 days.
Step 3 – Casing: The pasteurized compost is placed in stacked,
wooden trays. A top-dressing, called casing, is layered onto the
compost. This is where the mushrooms will eventually form.
Step 4 – Pinning: This is the growth stage where the
shape of the mushroom forms, appearing like miniature pin cushions. From this point, it takes about a
month to produce the first mushrooms for harvest.
Step 5 – Cropping: Mushrooms develop at varying times, so
harvest can take six to 10 weeks. Once all of the mushrooms
are picked, the trays are emptied and the growing area is pasteurized with steam before a new crop is started. Mushroom
farms today are highly technical operations with computerized systems to monitor each point in production.
History – Ancient Egyptians believed mushrooms were the
plant of immortality, according to the hieroglyphics of 4,600
years ago. The delicious flavor of mushrooms intrigued the
pharaohs so much that they thought mushrooms were food for
royalty and no commoner could touch them. In other civilizations throughout the world, including Russia, China, Greece,
Mexico and Latin America, communities practiced mushroom
rituals. Many believed that mushrooms had properties that
could produce super-human strength, help find lost objects
and lead the soul to the gods.

Around this time, mushrooms were grown in special caves
near Paris set aside for this unique form of agriculture.
Varieties – The most popular mushroom is the white button, representing
about 90 percent of mushrooms consumed in the United States. Crimini
mushrooms, also known as baby ‘bellas or browns, are similar in appearance
to the white button, but have a light-tan
to rich-brown cap and a firmer texture.
Portabella mushrooms are another
popular variety. Known as the “vegetarian meat,” they have a meat-like texture
and flavor. Specialty mushroom varieties include shiitake, maitake, enoki,
oyster, beech and blue trumpet.
Commodity Value – Today, mushrooms are commercially produced in
almost every state. As the top mushroom producing state,
Pennsylvania accounts for 61 percent of the total U.S. production, producing 827 million pounds in 2006 through 2007.
California is the second largest mushroom producing state.
Mushrooms rank 30th among all California commodities, accounting for $1.8 million dollars annually.
Top Producing Counties – In California, mushrooms are
grown on the coastal strip between San Mateo and San
Diego. The leading mushroom growing counties include
Monterey, Santa Clara, Ventura, San Diego and San Mateo.
Santa Clara County alone has 12 mushroom growers who
produce about $40 million worth of mushrooms a year. California-grown mushrooms account for 20 percent of total U.S.
mushroom production.
Nutritional Value – Mushrooms are a produce powerhouse
of nutrients. All mushrooms have vitamin D ranging from 4 to
400 percent of the Daily Value. Mushrooms are low in calories, fat-free, cholesterol-free and low in sodium. Mushrooms
provide potassium, copper, phosphorus and ergothioneine, a
naturally occurring antioxidant that helps protect the body’s
cells and keeps us healthy.
The Mushroom Council
2880 Zanker Road, Suite 203
San Jose, CA 95134
408-432-7210
info@mushroominfo.com
www.mushroominfo.com

France was the leader in the formal cultivation of mushrooms.
Some say that Louis XIV was the first mushroom grower.
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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.

modity. Key sponsors have pledged
to fund the two newest additions
to CFAITC’s collection Fact Sheets.
The California Mushroom Council
and Fresh Express, Inc. have each
pledged $10,000 to support the
development of Fact Sheets highlighting two of California’s many specialty
crops, mushrooms and spinach.
Developed by a team of educators and
industry experts to assure both factual
accuracy and classroom functionality,
these two-sided sheets provide
information about the commodity’s
history, nutritional value, economic
importance, production details and
many more interesting educational
elements. Each sheet also contains
fun facts, and suggested lesson

ideas using mushrooms and spinach,
respectively, appropriate for classroom
use at a variety of grade levels.
Like all resources produced by
CFAITC, the new Mushroom and
Spinach Fact Sheets will provide
research-driven, scientifically
accurate and user-friendly teaching
tools that meet core academic
areas while also helping students
and educators recognize the value
of agriculture in our state.
Fact Sheets are available to download
free at www.cfaitc.org/factsheets. The
Mushroom Fact Sheet is now available
and the Spinach Fact Sheet will be
available in mid to late 2010. Paper
versions will be distributed as part of
the entire collection through statewide
mailings, conferences, county Farm
Bureaus and by teacher requests.
If your organization is interested
in sponsoring the development
of a particular California-grown
Fact Sheet, please e-mail Cathie
Bradley at cjbasso@aol.com or give
Cathie a call at (916) 961-3891.

We are California Foundation for
Agriculture in the Classroom (CFAITC).
Our mission is to increase awareness
and understanding of agriculture
among California's educators
and students. Our vision is an
appreciation of agriculture by all.
We are a 501 (c)(3) organization.
{800} 700-AITC (2482)
WWW.CFAITC.ORG
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