PECAN

The pecan is a kind of hickory nut native to the United States. It originated in the
Mississippi River Valley and was a valuable food to early settlers there. Pecans are
high in polyunsaturated fat, the kind of fat which is not bad for you. They are also a

good source of vitamins, calcium, phosphorus, and iron. The American Heart
Association states pecans are healthy for your heart.

Classroom

The name “pecan” is a Native American word of Algonquin origin
which was used to describe “all nuts requiring a stone to crack.”
There are over 1,000 varieties of pecans. Many are named for

Native American Indian tribes, including Cheyenne, Mohawk,
Sioux, Choctaw, and Shawnee.

Pecan trees grow together in clusters, or groves. They can grow
from 70 to 100 feet tall, and their branches will spread from 50 to
100 feet wide. Their roots grow deep. Pecan trees are often
grafted, allowing the desirable traits from two trees to be joined.
Pecan trees are most significant as a nut crop, but the wood from
the tree is also used in agricultural implements, baseball bats,

hammer handles, furniture, wall paneling, flooring, religious
carvings, and firewood.
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Across
- PECANs 3. Which Oklahoma town hosts a
Pecan Festival every year?
7. Pecans are high in
. fat.
9. The American Heart
Association has labeled

z . — pecans “ healthy.”
10. The is the
7 only major nut native to
America
Down
B 1. The name “pecan” is a Native
American word of

origin
which was used to describe
“all nuts requiring a stone to
crack.”

2. Pecan trees growing together
are called .

4. What part of the pecan tree is
used besides the nut?

5. is the

—_— = = process of taking the most
desired parts of different
plants and joining them so
they will grow as one.

6. Oklahoma's state meal
includes what pecan dessert?

8. Pecan trees can use up to 150

of water a day

during the summer!
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