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HOW TO PLAY

We are so happy that you are joining us
today for this fun educational activity! Here is
what you need to do:

«  First step, register and pick up your
pizza card at the Farm Bureau booth in
Farm Park.

« Next, participate in the activities at
various locations on the Fairgrounds
(see Scavenger Hunt Stations and pizza
card map)

«  Before you leave each station have
your pizza card marked by the station
attendant.

«  When you have visited all the stations
and your pizza card has been marked
at each station, return your pizza card
to Farm Park in exchange for a coupon
to get one slice of Dominoes Pizza
here at the Fair. Pizza Coupon must
be re-deemed the day you receive the
coupon before 7pm at the Dominoes
food booth in the Food Court - Building
#20.

This activity is
proudly sponsored by

Domino’s

rs

Kootenai/Shoshone County

FARM BUREAU

4056 N. Government Way
Coeur d’Alene, ID 83815
Office: (208) 765-4969

NISFAIR.FUN

Support the Fair:
Become a FRIEND OF THE FAIR. Learn More at

kcfairgrounds.com/p/foundation/giving-opportunities

Volunteer:
For information on how you or your family can
volunteer at the Fairgrounds contact us at 208-765-4969
or email fair@northidahostatefair.com

SCAVENGER
HUNT

at the North Idaho State Fair

Honoring Pizza
Let’s explore the main
ingredients of pizza
and how they relate to
agriculture.

August 22nd, 2026 &
August 26th, 2026

Rules:

Round 1 - Saturday, August 22nd at
11am-1pm must register before 12:30pm,
must complete by 1pm

Round 2 - Wednesday, August 26th at
11am-1pm must register before 12:30pm,
must complete by Tpm

Must redeem the prize (one slice of Dominoes
pizza) before 7pm

Open to any age.

Only one play card per person



SCAVENGER HUNT
STATIONS

Farm Park Stations
WHEAT

Crust: Flour from wheat kernels.
Olive oil from olives. Sugar from sugar
cane or sugar beets.

Flour is milled from wheat. There
are different types of wheat used to make flour.
Differing characteristics found in wheat flours can be
attributed to the type of wheat, where it was grown and
conditions under which it grew.

At this station grind wheat kernels into flour

DAIRY

Cheese: Cheese is made from the
milk of dairy cows. It takes ten pounds
of milk to produce Tpound of cheese.
Cheddar is the most popular cheese
in the United States, followed by
mozzarella, which is popular on pizza. We all have our
favorite pizza toppings, but chances are everyone likes
cheese.

At this station milk Maggie the cow (not an actual real
cow but milks like one)

Building #9 Station
BEES

Pollination: Bees carry pollen from
plant to plant and flower to flower in a
process called pollination. In fact, bees
are responsible for pollinating nearly
85% of all food crops for humans, as well as numerous
crops that grow the food fed to livestock.

Honey bee Facts:

+ Bees have 5 eyes.

- Bees are insects, so they have 6 legs.

+ Male bees in the hive are called drones.

« Bees fly about 20 mph.

- Female bees in the hive (except the queen)

are called worker bees.

- Number of eggs laid by queen: 2,000 per day is
the high.

(Facts from Texas A&M University Honey Bee Information Site)

At this station find the queen bee in the demo hive.

Master Gardeners
Display Garden Station
(between buildings 10 & 11)

VEGETABLES AND TOMATOES

Sauce and Tomatoes: Pizza sauce is
made from tomatoes. Tomato plants
require 75 to 85 days to produce ripe
fruit. The seeds are usually started
indoors and then transplanted
outdoors after the seedlings are four to six weeks old.
Special herbs, such as oregano, dill, and garlic, are
added to tomatoes to give pizza sauce
its special taste.

Onions: There are about 1,100 onion [m |
farms in the United States. Onion bulbs "\ y
are raised either from seeds or from
“sets.” Onion bulbs grow underground
and have long green tops. They may be picked by hand
or machine and are then cleaned before shipping.
Onions are either sold at grocery stores or sent to
processing plants. At processing plants they are diced
or processed to become ingredients for foods such as
spaghetti, barbecue sauce and pizza. On average, each
person in the U.S. eats almost 19 pounds of onions each
year. p

Peppers: There are many varieties of
garden peppers, but the large-fruited
sweet bell pepper is the favorite of
most Americans and a popular pizza
topping. Peppers grow on small bushy plants. They are
usually eaten in their immature green stage, but they
are also delicious after they have fully ripened and
turned red or yellow.

At this station learn about the special plants grown

by Master Gardeners.

Building #22 Station
BEEF

A beef animal is more than
hamburger it typical would provide:
24 roasts, 28 T-bone steaks, 10 sirloin
steak, 10 sirloin tip steaks, 28 rib-eye
steaks, 8 filet mignon, and 12 round steaks as well as
short ribs, a couple of flank steak, some stew meat
and brisket and approximately 150 pounds of Ground
Beef. This plus all the by-products from things made of
leather like shoes and footballs, to medicines, adhesives,
cosmetics and fertilizer.

At this station learn about the animal and its uses.

Building #25 Station
PIGS

Pepperoni and Sausage: Pepperoni
and sausage are meats that are
typically made from pork. The animals
are fed a special blend of ground corn,
soybeans, vitamins and minerals. The hogs go to market
in five to six months when they weigh 240-250 pounds.
The meat from pigs is called pork. It is ground up and
special seasonings are added to make sausage, salami,
hot dogs, bacon and pepperoni.

At this station learn about the animal and its uses.






