
 

 

 

Farming for Pizza! 

 

Each year, American’s consume around 3 billion pizzas – that’s about 47 slices per person! 

Think about the last time that you ate pizza; what ingredients were used to make this pizza? 

Here in New York State, our farmers can grow each ingredient used to make a pizza. Let’s take a 

look at each ingredient, and how it is produced! 

 

Wheat – Wheat is a type of grass that forms seeds at the 

top of the plant known as wheat kernels. The large inner 

portion of the wheat kernel is called the endosperm and this 

is the part that is removed and ground into white flour. The 

outer shell of the wheat is called the bran and is often used 

in cereals, muffins, and breads. The bran is a fibrous 

material that is composed of many layers, and is often 

consumed for its high fiber content. Lastly, the germ is a 

small area inside the wheat kernel that will grow and 

develop into a new plant if given the right conditions. 

Wheat is often planted in the early fall, as the plant must go through a cold period to promote 

the vigorous growth required to develop a nutritious seed (kernel). The plant will stop growing 

during the winter period and continue in the warmer spring weather. The wheat is ready to 

harvest when the seed kernel is fully developed, often in July or August.  

 

Tomato – The tomato is a crop that is native to South America and was brought to the United 

States in the mid-1800s as a popular produce item. Tomatoes are the second most consumed 

vegetable in the United States, right behind potatoes. The tomato that we eat is the fruit of the 

tomato plant. This warm season vegetable is commonly started from seeds in warm 

greenhouses and planted in fields and backyards after the danger of a cold frost has passed. 

Tomatoes can be consumed raw, however, since they begin to rot quickly after they’re picked 

from the plant, they are often canned into paste and sauces to extend their shelf-life.  

 



When you go to the grocery store, you can often find 

tomatoes year-round. During the colder months when 

tomatoes cannot be naturally grown in our region, they 

are often either grown in high-tunnels, which capture 

heat from the sun, or they are transported from warmer 

regions of the United States and South America.  

 

Cheese – Cheeses are dairy products they are made from the milk of cows, goats, and even 

sheep! Mozzarella is a fresh cheese that is often used when making pizza, and is one of the 

most popular cheeses in the United States. It takes one gallon of milk to make one pound of 

fresh mozzarella cheese. On average cows can produce up to 8 gallons of milk per day – to get 

an idea of how much work it takes to obtain this much milk, there are approximately 350 

“squirts” of milk in one gallon. Fortunately, most dairy farms use mechanical milking machines 

and some have even began using 

robots!  

Mozzarella cheese is a healthy source 

of essential proteins and vitamins. It is 

also an excellent source of calcium 

which helps support bone and muscle 

growth and maintenance.  

 

Pizza Toppings – There are countless ways to express your creativity and satisfy your taste 

buds while garnishing your pizza. Fresh vegetables, mushrooms, and meat are all popular pizza 

toppings. New York State agriculture provides many different types of fresh produce and 

vegetables to our local communities in addition to locally- grown meats, locally-produced dairy 

products, and even locally-foraged mushrooms and other wild foods.  

Use the checkbox below to see how many of these pizza topics you have tried! Write in any 

other toppings that you’ve tried that weren’t included in the list! 

 Bell Peppers  Pepperoni  Spinach 

 Sausage  Broccoli  Pineapple 

 Bacon  Chicken  Fresh Tomato 

 Ham  Mushroom  Olives 

Other toppings: ________________________________________________________________ 



 

 

Make Your Own Pizza! 

Ingredients: 

 1 Tablespoon Sugar 

 1 ¼ ounce Packet Active Dry Yeast 

 3 Tablespoons Olive Oil 

 3 ¾ cups Whole Wheat Flour 

 1 ½ teaspoons Salt 

 1 – 14 ½ ounce can Whole Peeled Tomatoes 

 Your Favorite Pasta Seasoning 

 1 Cup Shredded Mozzarella Cheese 

 Your Favorite Pizza Toppings 

 

Instructions:  

1. Whisk 1 1/3 cups of warm water with 1 tablespoon of sugar in a small bowl. Gently 

sprinkle the packet of active dry yeast on top and set aside for 10 minutes. Watch 

closely as the yeast begins to grow! 

2. Whisk 3 ¾ cups of flour and 1 ½ teaspoons of salt together in a large bowl. Pour in the 

yeast mixture after it has been set aside for 10 minutes and stir it together. 

3. Place the dough onto a lightly floured surface to avoid it from sticking to your counter. 

Gently knead it for 5 minutes until it is smooth and stretchy. 

4. Coat your bowl in olive oil and place your kneaded pizza dough in the bowl. Cover with 

plastic wrap and leave at room temperature for an hour and a half. Prepare yourself for 

amazement as you watch your dough double in size!  

5. In the meantime, combine the tomatoes and pizza seasoning over medium heat on your 

stovetop. Bring to a boil and then let it simmer until the sauce thickens. 

6. Stretch and shape your pizza dough until it’s an appropriate size, or split your dough and 

make two pizzas! Cover the dough with the pizza sauce and cover it generously with 

cheese. 

7. Add your favorite pizza toppings and place in a preheated oven at 450 degrees 

Fahrenheit for about 20 minutes, or until the crust is brown and crispy. 

Take a picture of your pizza and send us your recipes at 

nassaucounty4h@cornell.edu! 


