
Full of Fun
A Crate

Full of Fun!

Brought to you by

Kansas farmers 
& ranchers

Celebrate Kansas Ag Day with



In this crate you’ll find:  

Seed germination 
activity and measuring 
spoon from Kansas 
Corn Commission

Welcome!Welcome!

We are so glad you want to learn more about Kansas farmers and 
ranchers. We hope you enjoy the things in this crate as much as we 
enjoyed putting it together for you.

This crate is provided by Kansas Farm Food Connection, a group of 
10 Kansas ag organizations who LOVE the farmers and ranchers of 
Kansas. These groups serve and partner with Kansas ag producers 
and consumers. Our goal is to give you the scoop on how farmers help 
you put fantastic food on your table, fuel in your vehicle, fiber for your 
clothes and why they grow it the way they do.

Beef sticks and hot 
pad from Kansas 
Beef

Shopping bag and 
magazine from Kansas 
Farm Bureau

Dairy coloring 
book from Kansas 
dairy groups

Soy crayons from 
Kansas Soybean 
Commission

A bag of Hudson Cream 
flour and bowl scraper 
from Kansas Wheat 
Commission

Meat thermometer 
and jar opener 
from Kansas Pork 
Association

Cutting board 
from Kansas 
Grain Sorghum 
Commission

Cotton hand 
towel from 
Kansas Cotton

Garden Monsters activity 
and the materials 
needed from Nutrients 
for Life

Sun Butter and 
Sunflower Seeds from 
the Kansas Sunflower 
Association

Chocolates 
and an ear of 
popping corn 
from the Kansas 
Department of 
Agriculture

Postcards

Pizza 
recipe card ÅÜ

çÅ
ç

Stickers



We have a family we’d love for you to meet. Arturo and Wrenn 
Pacheco, along with their boys, Leo and Ross, live in the 

beautiful Flint Hills of northwest Kansas. Arturo has a Ph.D. 
in ruminant nutrition, which means he knows a ton about 

what animals like cattle should be eating. He’s like a dietitian 
for cows! In fact, he has a nutrition consulting business and 

helps farmers and ranchers all over the country practice 
efficient feeding practices so they can raise a high-quality 

product all of us can enjoy when we sit down to dinner.

Together, Arturo and Wrenn also ranch and manage a 
custom-grazing operation. And in their spare time, their 

blog, Cooking with Cowboy, provides an outlet to showcase 
Arturo’s cooking skills and Wrenn’s photography.

  We have a passion for producing beef   We have a passion for producing beef 
and we're proud to provide a healthy and we're proud to provide a healthy 
product everyone can enjoy. The office product everyone can enjoy. The office 
views are pretty darn good, too.views are pretty darn good, too.

If you want to learn more 
about the Pachecos, scan 
the QR code below using 
your smartphone camera.

Meet The Pachecos

ARTURO & WRENN PACHECO



Cooking with the Cowboy 
Beef Italian Sausage

Ingredients

  2 tsp. thyme
  1/4 tsp. oregano
  1/4 tsp. garlic powder
  1/4 tsp. onion powder
  1/2 tsp. kosher salt
  1/8 tsp. crushed red pepper
  1/2 lb.  beef

Directions

- Make the Italian beef sausage 
by seasoning the beef with the 
spices and brown in skillet. While 
cooking, break the meat up gently 
and leave in bigger crumbles.

Pizza with  
the Pachecos
This pizza recipe is a family favorite for the 
Pachecos. Grab your ingredients and scan the QR 
code with your smartphone camera to join them 
in the kitchen for a pizza cook along!

Individual Pizzas – Meat Lovers Version 
Ingredients

Directions

- While the meat is browning, preheat the oven to 550 F.
- Slice the onion and place in a skillet on low with olive oil to caramelize.
- Place the can of tomato sauce in a small saucepan and add your pesto. 
Let simmer.
- Grate the cheese.
- Once all toppings are prepped, start rolling out your pizza dough. If 
using a homemade crust, do this by placing cornmeal on your pizza pan 
so it doesn’t stick.
- Once the dough is ready to go, it is time to build your pizza.
- First, place the sauce on the dough and then top with a layer of cheese.
- Next, add the onions and meat evenly over the entire pizza.
- Lastly, add another layer of cheese to keep all your toppings in place.
- Place your pizza in a 550-degree oven and let bake for 12-15 minutes.

Basic Pizza Dough
Ingredients

  1 oz fresh yeast or  
 2 – ¼ oz packages active dry yeast
  1 tsp sugar
  About 1 ½ cups lukewarm water
  3 cups all-purpose flour
  ½ teaspoon salt

Directions

- Place the yeast in a small bowl. Add 
the sugar and half the water and stir 
until dissolved. Set aside until creamy, 
about 15 minutes.
- Place the flour and salt in a 
large mixing bowl. Pour in the 
yeast mixture and enough of the 
remaining water to obtain a fairly 
firm dough. With either a dough 
hook on your mixer, or by hand, 
knead the dough for seven to 10 
minutes until the dough is firm 
and no longer sticks to your hands 
or bowl. Place the ball of kneaded 
dough in an oiled bowl and cover 
with a cloth. Set aside to rise. The 
dough should double in volume, 
about 1 hour and 30 minutes. 

  1 pizza crust
  1/2 lb. Italian beef sausage recipe
  Pepperoni slices
  1 Italian sausage link, diced

  ½ onion, caramelized
  1 8-oz can tomato sauce
  2 tbsp. pesto
  1 16-oz block Mozzarella cheese



Illustration by Dawn Ledeboer

KansasKansas



Watch a 
corn seed 
come to life

Garden Monster 
Healthy soil makes healthy plants and healthy plants make 
healthy people! Not only does healthy soil play a vital role 
in providing our world’s food supply, but it will also play a 
vital role in growing your garden monster’s hair. Grab the 
materials in this crate and follow the directions below to 

grow your very own garden monster!

Watch it grow! 
Don’t forget to 
give your monster 
a haircut.

Pour the bag of 
grass seed on the 
center of the nylon.

Pour the bag 
of potting soil 
directly on top 
of grass seed.

Gather up nylon 
and create a 
solid tight ball.

Pull rubber 
band tight to 
hold ball.

Soak ball in water 
and place in cup 
for continuous 
water supply.

Push in eyes 
attached to 
nails.
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1. Place beads in water for 6 hours.
2. Place beads in provided bag.
3. Add corn seed and close bag.
4. Thread string through the bag.
5. Tie string to make a neclace.
6. Watch corn germinate in 5-6 days.

Use your smartphone camera to scan this QR 
code and learn more about growing corn.

You can watch a corn seed grow with the Kansas Corn STEM Corn 
Germination Necklaces. Just use the water beads and corn kernels 
provided in this crate and combine in a plastic bag. You’ll get to see 
the miracle of germination and learn how plants grow!
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Color Me!

 Build your own custom worksheet at education.com/worksheet-generator
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Kansas Farm Essentials
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Down: Across:
1. a pig yields 16 pounds of this
2. an ancient cereal grain originating from

Africa
3. what farmers give plants so they have

essential nutrients needed to grow

4. a crop used to feed livestock, make
ethanol, and even in cereal

5. a crop that can be used to make crayons or

6. a crop that makes up 75% of your dollar bill

fed to pigs
7. a protein that has 10 essential nutrients

8. the Kansas state flower
9. there are over 58,000 of these in Kansas

10. liquid from cows that can be used to make
butter, cheese, ice cream & yogurt

11. Kansas farmers grow enough wheat to
make 36 billion loves of this

®

Kansas Farm Essentials

Down: 

1. a pig yields 16 pounds of this
2. an ancient cereal grain originating  
 from Africa
3. what farmers give plants so they   
 have essential nutrients needed to  
 grow
5. a crop that can be used to make   
 crayons or fed to pigs
7. a protein that has 10 essential   
 nutrients
8. the Kansas state flower
9. there are more than 58,000 of these in  
 Kansas
10. liquid from cows that can be used  
 to make butter, cheese, ice cream &  
 yogurt

Across:

4. a crop used to feed livestock, make  
   ethanol, and even in cereal
6. a crop that makes up 75% of your   
  dollar bill
8. the Kansas state flower
11. Kansas farmers grow enough   
  wheat to make 36 billion loaves of this
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Kansas Farm Essentials
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Down: Across:
1. a pig yields 16 pounds of this
2. an ancient cereal grain originating from

Africa
3. what farmers give plants so they have

essential nutrients needed to grow

4. a crop used to feed livestock, make
ethanol, and even in cereal

5. a crop that can be used to make crayons or
feed pigs

6. a crop that makes up 75% of your dollar bill

7. a protein that has 10 essential nutrients

8. the Kansas state flower
9. there are over 58,000 of these in Kansas

10. liquid from cows that can be used to make
butter, cheese, ice cream & yogurt

11. Kansas farmers grow enough wheat to
make 36 billion loves of this

®

Kansas Farm Essentials

Down: 

1. a pig yields 16 pounds of this
2. an ancient cereal grain originating  
 from Africa
3. what farmers give plants so they   
 have essential nutrients needed to  
 grow
5. a crop that can be used to make   
 crayons or fed to pigs
7. a protein that has 10 essential   
 nutrients
8. the Kansas state flower
9. there are more than 58,000 of these in  
 Kansas
10. liquid from cows that can be used  
 to make butter, cheese, ice cream &  
 yogurt

Across:

4. a crop used to feed livestock, make 
  ethanol, and even in cereal
6. a crop that makes up 75% of your   
  dollar bill
8. the Kansas state flower
11. Kansas farmers grow enough   
 wheat to make 36 billion loaves of this

Share a picture of you enjoying this crate on Instagram (KSFarmFood) 
or Facebook (kansasfarmfoodconnection), tag us and use  
#ksfarmfood for a chance to win a KFFC tote, beef sticks,  

pork sticks or Papa Baldys popping corn! 

If you’re looking for other ways to celebrate food and farmers:

Share With Us!

Start a garden.
For tips and 
ideas, follow 

our Pinterest.

Make plans to 
visit a farmers 

market.

In the Kansas 
City area, 
visit the 

Deanna Rose 
Children’s 

Farmstead.

In the Wichita 
area, visit the 
Kids Connect 
at Exploration 

Place.



Learn more about Kansas  
farmers and ranchers by going to

 www.kansasfarmfoodconnection.com 

Follow us at 
 www.facebook.com/kansasfarmfoodconnection

 www.pinterest.com/ksfarmfoodconnection

 www.instagram.com/KSFarmFood/


