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Agriculture Competition 
 

2019 FARM PLAN COMPETITION GUIDELINES 
Teams 

Teams should consist of 4-5 students and have at least one adult chaperone at the team competition. The                  
designated person can be the Career tech Teacher, school club sponsor, other school employee, or a                
parent/guardian. 

Farm Plan 

Students are expected to create a farm (vegetable, Cattle or Goat) with a $15,000 budget and 10 acres of 
land. All farms must have these three key components Irrigation, Equipment, Labor and should be 
documented in the farm plan. The model should be a direct representation of your farm with all the 
components in the farm plan.  Each team member should have a role on the farm. Teachers are 
encouraged to work with their student team members on Model Farm and the Farm Plan. Students will 
present both on the day of competition, team members will be asked to explain the farm plan and their 3d 
model. 

Judging 

The Farm plan competition will be evaluated and judged based on the following criteria: 

• Appearance: Is the model creative? Does it have all the key components? 

• Knowledge: Do each team member know his/her role? Do group understand the Farm plan?  

• Farm safety: Teams knowledge of basic food safety procedures and rules when encountering a               
problem. 

• Sustainable: Is the farm using practices that are harmful to the environment? 

•BONUS 10 EXTRA POINTS!!! Team member must find a grant that can benefit their farm. (Fencing, 
Irrigation, equipment etc.) 

• At the end of the competition, the score cards will be tabulated and the winners (1st, 2nd, and 3rd place) 
will be announced during the closing ceremony. 

  

Day of the Event 

• Teams should plan to arrive no later than 8:30 a.m. on Tuesday, February 19, 2019. The event is 
expected to begin promptly at 9:00 a.m. and end at 12:00 noon. 

• Teams will set their models up in the lobby of the CISC. They will be required to present to the judges                      
and explain the components of the Farm plan and model. Creativity is expected. During this teachers                
WILL NOT be allowed to assist team members. 

• This is a TEAM EFFORT! All team members must be active participants in preparing both the farm plan 
and the Model farm. Team members should be able to answer any questions from judges. 

 

 
 



  

  

FARM PLAN COMPETITION JUDGES SCORE CARD 

TEAM NAME: __________________________________________________________ 
Please rate each team based on the following categories. 

The Students Excellent 
5 

Good 
4 

Needs 
Improvement 

3 

Unacceptable 
2 

Appearance         

Knowledge         

Farm safety         

Sustainable         

Grant         
  

Total Score: 
  

Additional Comments and/or Suggestions: 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

 

Judge’s Name (printed): ___________________________ 

Signature: _______________________________ 

Date: ___________________________ 

 

Please contact Terence Jackson if you have any questions or concerns regarding the Agriculture 

competition @ tjackson8149@tuskegee.edu. 

 
 



Architecture Competition 

 
Design Guidelines for the Modern Jessup Wagon 

Developed by the Tuskegee University Department of Architecture 

 
 
Booker T. Washington desired to find many ways to export the education at Tuskegee out into                
communities around the state, in order to improve living conditions. His directive to the faculty to "take                 
their teaching into the community" resulted in the design of the Jessup Wagon. The Jessup Wagon was                 
a movable school developed by Dr. George Washington Carver and built by students at Tuskegee. A                
horse drove the first prototype; however, the later design was a mechanical truck, which transported the                
educational knowledge of the school into communities around the state. The movable school contained              
agricultural exhibits, a nurse, home demonstration agent, an agricultural agent, and an architect. All of               
the agents of the wagon were aimed at helping people in the community become self-sufficient. 
The design for the New Jessup Wagon should be able to provide the same quality of service to the local                    
communities, however, it should be designed to meet the contemporary needs of the people. The               
Modern Jessup Wagon should be designed to provide health care, nutritional support, housing repair,              
technological access, and any other services which are needed by residents. 
Below are the minimum program of services to be included in the wagon (more can be added). 
You can use the included plan bus plan to help design your space. You can also find a different 
mode of transportation if the one provided does not meet your needs: 
 
· Wi-Fi access 
· Technology Service 
· “Maker Space” 
· Health Care 
· Nutrition and Family Services 
· Library services 

· Entrepreneurship and Business  
Services 

· Kitchen facility 
· Storage facility 
· Space to provide counseling 
· Space to provide hands on education 

 
  

 
 



Submittal Requirements: 
  
· An 8-½ inch by 11-inch double-spaced design statement, which should include overall statement of goals  

and processes, design objectives, the history of the project and execution of the project. The student’s name 
and page number must be on the top of each page. 

  
· Design plans of the project must be 24 x 36 inches in length or width. The contestant must also submit a  

floor plan, a minimum of two (2) elevations and a perspective of the design. 
  
· Contestants are required to make an oral presentation, not to exceed five (5) minutes, explaining his/her  

project. This time limit does not include the time required for the judges to ask questions and the contestant  
to respond to the judges. 

  
· Contestants are required to construct a model of his or her project. 
  
Contestants will be judged by the following criteria: 
  
1.     Complexity of Project/Originality (15 pts) 
2.     Planning and Space Concepts (10 pts) 
3.     Aesthetics (10 pts) 
4.     Consistency and Validity of Design Concepts (10 pts) 
5.     Drawings (15 pts) 

O Quality of line work 
o Organization of drawings 

6.     Model (10 pts) 
o Workmanship 
o Scale 

7.     Written Statement (5 pts) 
8.     Verbal Presentation (5 pts) 
 

 
Total points:                                                   (90 pts) 
  
  

Please contact Kwesi Daniels if you have any questions or concerns regarding the 
Architecture Competition @ kdaniels@tuskegee.edu 

  
 
 
 
 
 
 
 
 
 
 

 
 



 
Typical Plan for a Mobile Transportation Vehicle 

 

 
34’x8’ 

 
 
 
 

 
 



 
 
Contemporary Examples of Movable Schools: 

  
http://pimg.tradeindia.com/02545524/b/1/Education-On-Wheel.jpg 
 

 
www.indesignlive.sg 

 
 

http://pimg.tradeindia.com/02545524/b/1/Education-On-Wheel.jpg
http://pimg.tradeindia.com/02545524/b/1/Education-On-Wheel.jpg
http://www.indesignlive.sg/


 
www.awo.aws.org 
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http://news.asiaone.com/sites/default/files/original_images/Nov2014/20141111_LabonWheels.jp
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http://www.toledoblade.com/image/2004/06/10/800x_b1_cCM_z/MORTGAGE-EDUCATION-ON
-WHEELS.jpg 

 
 

http://news.asiaone.com/sites/default/files/original_images/Nov2014/20141111_LabonWheels.jpg
http://news.asiaone.com/sites/default/files/original_images/Nov2014/20141111_LabonWheels.jpg
http://www.toledoblade.com/image/2004/06/10/800x_b1_cCM_z/MORTGAGE-EDUCATION-ON-WHEELS.jpg
http://www.toledoblade.com/image/2004/06/10/800x_b1_cCM_z/MORTGAGE-EDUCATION-ON-WHEELS.jpg


  
http://bolingbrookchristianhealthcenter.com/wp-content/uploads/2012/12/SchoolOnWheels.jpg 
 

  
www.extension.oregonstate.edu 
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Culinary Competition 
JUNIOR CHEF COOK-OFF COMPETITION GUIDELINES 

Teams 
Teams should consist of four (4) students and have at least one adult volunteer at the Junior Chef                  
Cook-off Competition. The designated person can be a school food service team member, a teacher,               
school club sponsor, other school employee, or a parent/guardian. 
Recipe 
Adults are encouraged to work with their student team members on recipe development with the provided                
recipe. On the day of competition, team members will be asked to demonstrate their culinary skills by                 
executing the chili recipe the ingredients provided without the assistance of the adult volunteer. 
Judging 
The cooking competition will be evaluated and judged based on the following criteria: 

· Creativity and Visual Appeal: Is the dish plated well? Is it creative, showing something new or                 
an old recipe modernized? Can the dish be prepared for a party of forty? 
· Aroma and Taste: Is the dish pleasing to the taste buds? Is it seasoned properly? Do the                  
ingredients complement one another? 
· Color and Texture: How done was the dish?  Was anything overcooked or undercooked? Was  
there an overabundance of spice? 
· Followed Recipe: Must follow recipe that was originally approved with the exception of the  
optional ingredients 
· Food Safety: Teams must follow basic food safety procedures, work cleanly, and dress clean,               
and professionally. This includes pulling hair back, wearing gloves and using sanitizer. Food must              
be properly handled and proper temperatures must be followed. 

 
During the judging portion, teams will present their chili to each of the four judges and allow the judges                   
the opportunity to sample their recipe and then evaluate. At the end of the competition, the score cards                  
will be tabulated and the winners (1st, 2nd, and 3rd place) will be announced during the closing ceremony. 
  
Day of the Event 

· Teams should plan to arrive no later than 8:30 a.m. on Tuesday, February 19, 2019. The event                  
is expected to begin promptly at 9:00 a.m. and end at 2:00 p.m. 
· Teams will have 45 minutes to prepare, cook, and plate their meal. They will be required to  
present to the judges and explain the components of their chili recipe. Creativity is expected.  
During this time adult chaperones WILL NOT be allowed to assist team members. 
· All recipes must be prepared on-site. No pre-cooked foods allowed. 
· This is a TEAM EFFORT! All team members must be active participants in preparing the recipe  
and should be able to answer any questions from judges. 
· Each team will have a cooking station setup equipped with food items, sanitation gloves,               
cooking essentials, utensils and cleaning supplies necessary for executing the chili recipe. 

  
 
 

 
 



Easy Black Bean Chili 
Prep time: 5 minutes  
Cook time: 30 minutes 
Total time: ~35 minutes 

  
Ingredients  
1 pound lean ground beef (or ground turkey) 

1 ½ cups beef broth 

1 tablespoon chili powder 

1 ½ teaspoons ground cumin 

¾ teaspoon dried oregano 

½ teaspoon salt 

⅛ teaspoon pepper 

3 garlic cloves (crushed) 

2 cans black beans (drained) 

1 can tomatoes (diced) 

1 can tomatoes (with green chilies) 

   

Optional ingredients: 
Bell pepper 
Onion 
Tomato paste 
Parsley 
Cheese (garnish) 

  

  
Instructions 

1.  Brown ground beef or turkey. 

2.  In large pot, combine all ingredients and bring to a boil. 

3.  Turn down heat and simmer for 20 minutes. 

4.  Serve warm and garnish with cheese, sour cream and green onions if desired. 

  

  

 
 



JUNIOR CHEF COOK-OFF OFFICIAL JUDGES SCORECARD 
  
TEAM NAME: __________________________________________________________ 
  
Please rate each team based on the following categories. 

Categories Score   1-10 Comments 

Creativity and Visual Appeal 
Is the dish creative? 
Does it show something new or an old idea modernized? 
Can the dish be prepared for a party of 40?) 
  

    

Aroma and Taste 
 Appealing smell, Flavorful, properly seasoned 
  

    

Color and Texture 
How done was the dish? Did the flavors blend well together? 
Was there an overabundance of spices? 
  

    

Followed Recipe 
Must follow recipe that was originally approved with the 
exception of adding approved optional ingredients 
  

    

Sanitation 
Professionally dressed team members, clean work station, 
followed food safety guidelines 
  

    

Overall Presentation     

Bonus Score     

Total Score     

  
Additional Comments and/or Suggestions: 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

  
Judge’s Name (printed): _____________________________________________________ 

Signature: ______________________________________________________________ 

Date: ____________________________________________________ 

Please contact Ms. Williams or Ms. Hoffman if you have any questions or concerns regarding the 

culinary competition @  lwilliams1@tuskegee.edu or choffman1@tuskegee.edu. 

 
 



Entrepreneurship Competition 

EXERT Youth Entrepreneurship Competition Guidelines 
Objective:  This event gives rising 9th grade and high school students (i.e. innovators) from around the 
Black Belt the opportunity to hone their presentation skills, build confidence, and present their ideas in 8 
minutes or less to a panel of business leaders and entrepreneurs for the opportunity to win prizes and 
business management consultation. Students will be randomly divided into teams of 9 to develop group 
business pitches. Groups will be given one hour to come up with their business pitch. Each group 
member should take an active role in discussing aspects of the business pitch, for the team to score more 
favorably. Points will be given for originality and delivery, so teams are encouraged to come up with their 
most creative business pitch presentations. Each team must incorporate into their pitch their business 
plan which consist of three items: a team mission statement, budget, and marketing plan/notes. Business 
plans will be given to the judges in the form provided and must be expressed in the group pitches as well. 

 Evaluation Item Points 
  

Innovation — is this a new idea with high potential for impact? 10pts 

Clarity — is the presentation concise and organized? 10pts 

Comprehensiveness — does the presenter demonstrate knowledge of the 
market and how the business will operate? 

10pts 

Feasibility — is this proposed venture realistic to implement? 10pts 

Presentation — effectiveness, originality, and production values. One minute 
max/person. 

5pts 

Social media — online reach, audience engagement, inventiveness, and 
overall buzz generated #EXERTpitch18 #TuskegeeEntrepreneurs 

5pts 

“Wow" factor — judge’s discretionary points to award for above and beyond 
efforts, energy, and passion. 

5pts 

Mission Statement: What are you selling? A mission statement is a brief description of a company's 
fundamental purpose. It answers the question, "Why does our business exist?" The mission statement 
expresses the company's purpose for those inside the organization and for the outside public. 
Marketing Notes: To whom and how are you selling it? Developing a Marketing Plan is nothing more 
than setting goals and making a to-do list that will get you there. It’s not much different than planning a 
party. You’re basically creating a plan for inviting more people you love to give you money and then tell 
other people why they should give you their money too. Fill out the marketing plan provided and CREATE 
YOUR COMPANY’S HASHTAG! 
Budget: How much does it cost for you to make money? Fill out the finance sheet in the business 
plan 

 Please contact Lindsey Lunsford if you have any questions or concerns regarding the 
entrepreneurship competition @ llunsford@tuskegee.edu. 

 
 



 Scholar Bowl Competition 
 
Teams may have up to 6 members (inclusive of 2 alternatives) 
Competition will be conducted as follows: 
 
Teams will be given study information regarding topics for competition. They will have 30 minutes to 
peruse the information. 

● Round 1 - Teams will compete in Jeopardy - style format with buzzers to accumulate 
points for the team. 

● Round 2 - Teams will compete in Jeopardy - style format with buzzers to accumulate 
points for the team. (Alternates may be used at this time). 

● Lightning Round - Each team will have 60 seconds to confer and answer questions 
● Final Question - Each team will wager from its accumulated points 

The winning team will be determined by adding up all the points earned in the competition. 
  
 Scholar Bowl Rules: 

● Each team will select a captain. 
● Each game begins with 2  Jeopardy-syle rounds. Any player can buzz in to answer. Buzzers are 

on a delayed switch. 
● Lightning round questions are worth 10 points if answered correctly.  
● You will have until your light goes off to give the correct answer. Only the first answer you give 

will be accepted. Whoever buzzes in must answer the question. You may NOT ask your team 
members for help. 

● At the end of the 2nd round there will be a bonus lighting round. 
● Each team will randomly select a set of 10 questions on various topics. Answers are worth 10 

points each. Team members may talk over answers but the answer for the team must come from 
the team captain. They will have one minute.  

● The game ends with the final question. Each team will write on a sheet of paper how many of 
their points they want to risk. All final questions are math questions. Each team will answer the 
SAME question (on paper). Team members will have one minute to talk over the question. 

● The team with the most points wins. 
● PLEASE NOTE: All judgements regarding time, points, bonus questions, and final questions are 

determined by the judges and are final. All answers regarding toss up questions are determined 
by the announcer. 

● There is to be NO help from the audience. 
● This is a double elimination tournament. All teams must lose twice before elimination from 

competition.  
 
**TEAM MEMBERS ARE NOT ALLOWED TO BUZZ IN TO ANSWER A QUESTION UNTIL THE 
QUESTION HAS BEEN RED COMPLETELY. BUZZING IN BEFORE THE QUESTION IS COMPLETED 
WILL RESULT IN DISQUALIFICATION.  
**For results, please study the material provided. 
 

Please contact Janet Sullen if you have any questions or concerns regarding the Scholar bowl 
competition @ jsullen@tuskegee.edu. 

 
 



EXERT Scholar Bowl Study Materials  
Tuskegee University - Questions Answers 

1. Tuskegee University is the only university in the nation to hold this distinction. National Historic Landmark 

2. Who was the African American architect that designed Tuskegee University? Robert R. Taylor 

3. Tuskegee University is organized into how many colleges and schools? 5 colleges and 3 schools 

4. When was Tuskegee University founded? July 4, 1881 

5. What is the home of Booker T. Washington called? “The Oaks” 

6. Moton Field located in Tuskegee, Alabama is home to who? The Tuskegee Airmen 

7. When was “Lifting the Veil of Ignorance” unveiled? April 5, 1922 

8. What is the motto of Tuskegee University? Knowledge, Leadership, 
Service 

9. What is the Tuskegee University mascot? The Golden Tiger 

10. Who is the current president of Tuskegee University? Dr. Lily McNair 

11. What are the official Tuskegee University colors? Crimson & Old Gold 

12. In what years was Booker T. Washington the President of Tuskegee 
University? 

1881-1915 

13. How many students are currently enrolled at Tuskegee University? Over 3,100 

14. In what Alabama city is Tuskegee University located? Tuskegee, Alabama 

15. What athletic division does Tuskegee University adhere to? NCAA Division II - SIAC 

16. Is Tuskegee University a public or private institution? Private 

17. In what year did Tuskegee Institute gain university status and officially 
change its name to Tuskegee University? 

1985 

18. Where can a replica of the Jessup Wagon be found? The George Washington 
Carver Museum 

19. When was the first Civilian Pilot Training Program Completed? May 1940 

20. Who did Tuskegee University decide not to renew a contract with ending a 
classic HBCU football tradition? 

Alabama State University /  
Turkey Day Classic 

 

 
 



Tuskegee University Cooperative Extension  

1. What are the educational and outreach 
focuses of the Tuskegee University 
Cooperative Extension Program> 

 
(NAME AT MINIMUM 3 FOCUSES) 

1. Alabama Youth Entrepreneurial 
Initiative and Workforce Development 

2. Small Scale Farming and Global Food 
Security 

3. Enhancing Citizens’ Capacity to 
Transform Communities 

4. Integrated Natural Resources, 
Sustainable Energy, and Climate 
Change 

5. Nutrition, Fitness, and Childhood 
Obesity 

6. Healthy Lifestyles, Prevention, and 
Food Safety 

2. What two tries make up the organization of 
TUCEP? 

(a) Statewide Major Programs (SMPs) 
(b) Extension Team Projects (ETPs) 

3. What is an impact driven initiative usually 
defined as a series of related activities which 
take place over a specified period of time and 
involves one to several funded Extension 
employees working together to achieve 
specific goals/objectives? 

Extension Team Project 

4. Who are TUCEP’s program designed to 
meet the critical needs of? 

Citizens and local, state, and federal partners 

5. TUCEP is a part of what Tuskegee 
University college? 

College of Agriculture, Environment and 
Nutrition Sciences 

6. How many counties does TUCEP service? 12 

7. What is the name nationally youth centered 
program offered through TUCEP? 

4-H 

8. What government agency does TUCEP 
operate under? 

United States Department of Agriculture 
(USDA) 

9. What is the region in Alabama where 
TUCEP administers programs and serve low 
socioeconomic families? 

Black Belt 

10. What is offered throughout the year as 
continued support for educational programs? 

A number of conference 

 
 



 
  
 

Cooperative Extension  

1. What does EFNEP stand for? Expanded Food and Nutrition Education 
Program 

2. Cooperative Extension is celebrating how 
many years of the Smith-Lever Act initiation? 

104 years (1914-2018) 

3. What two universities make up the 
Alabama Cooperative Extension System? 

Auburn University and Alabama A&M 
University 

4. What does NIFA stand for? National Institute of Food and Agriculture 

5. What is America’s Research based 
Learning Network called? 

eXtension (www.extension.org) 

6. What are the three land grant universities 
in Alabama? 

Tuskegee University, Alabama A&M 
University, and Auburn University  

7. What is a land grant university? A United States post secondary institution 
allotted to received benefits under the Morrill 
Acts of 1860 and 1892 

8. Auburn University and Alabama A&M 
University make up what cooperative 
extension partnership? 

Alabama Cooperative Extension System 
(ACES) 

9. What does each “H” in 4-H represent? Head, Heart, Hands, and Health 

10. What is the official emblem of 4-H? 4 Leaf Clover 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



Careers in Agriculture  

1. What is a person called who uses a computer system capable 
of capturing, storing, analyzing, and displaying geographically 
referenced information?   

Geographic Information System (GIS) 
Specialist 

2. Who is the person responsible for the dissemination of 
knowledge about and in agriculture within the broad field of 
agricultural education careers in the public school? 

Agricultural Education Teacher 

3. Who usually works in the food processing industry, 
universities, or the Federal Government and help to meet 
consumer demand for food products that are healthful, safe, 
palatable, and convenient> 

Food scientist 

4. Who provides educational outreach programs in fields of study 
relevant to their local communities, understand the agriculture, 
demographics, economics, and consumer needs of their 
community in order to plan appropriate educational programs in 
agriculture, rural and economic development, youth 
development, and family consumer science? 

Cooperative Extension Agent 

5. Who are interested in ecology which is the study of 
interactions between plants, other organisms, and the 
environment? 

Botanist 

6. Who is responsible for transferring information from the 
agricultural industry to the public and vice versa? 

Agricultural Journalist 

7. Who attractively designs healthy and well-maintained lawns, 
gardens, and grounds to create a positive first impression, 
establish a peaceful mood, and increase property values? 

Grounds Manager 

8. Who helps asses and protect our water supplies and water 
quality and manage surface/ground water to avoid problems 
caused by floods, droughts, population growth, and the impact of 
human activities? 

Hydrologist 

9. Who can use the microbes they discover, or microbes that are 
already well-known, to develop solutions to a human health or 
agricultural problem through research, development, and 
prevention? 

Microbiologist 

10. Who is usually a self-employed, assists private landowners 
with forest management practices and in some instances a 
forester may employ others that work for a salary under his 
direction? 

Consulting Forester 

 

 
 



 

Thomas Monroe Campbell   

1. What was the lifespan of Thomas 
Monroe Campbell? 

1883-1956 

2. At what university did T.M. Campbell 
receive his education? 

Tuskegee University 

3. T.M. Campbell is the first African American 
__________? 

Extension Agent 

4. When did Thomas Monroe Campbell 
graduate from Tuskegee University? 

Spring 1906 

5. What was T.M. Campbell’s first assignment 
from the United States Department of 
Agriculture? 

Manage the Tuskegee’s Movable School of 
Agriculture 

6. What did T.M. Campbell begin in 1930 as a 
way to share extension news and events? 

Radio Broadcast 

7. What did Tuskegee University honor T.M. 
Campbell with in 1937? 

Honorary Master of Science Degree 

8. T.M. Campbell retired after 47 years of 
service on this date. 

February 28, 1953 

9. Where was Thomas Monroe Campbell 
born? 

Elbert County, Georgia 

10. T.M. Campbell was the protégé of what 
famous scientist? 

George Washington Carver 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 

The principal U.S. cereal grain for export & domestic consumption. Wheat 

Partially digested, regurgitated food is called this. Cud 

Ethanol is a high performance fuel that is made from this. Corn 

Americans eat about 17.3 billion quarts of this per year. Popcorn 

Beta-carotene is found in this food. Carrots 

This is one of the few foods that naturally contains Vitamin D. Egg Yolks 

Almost all of this is packaged right in the field. Lettuce 

An acre of this can remove about 13 tons of dust and gases from the environment Trees 

This was first made over 4000 years ago in China. Cheese 

These plants are members of the rose family. Apples 

The average dairy cow produces ___ pounds of milk per month. 2,100 

Americans eat about ___ pounds of lettuce each year. 30 

Over ___ million pounds of blueberries are grown yearly in North America. 200 

It takes about ___ hours for a hen to produce an egg. 24 

Some tissue-making machines can make almost ___ feet of toilet tissue a minute from 
trees. 

6000 

A cow has ___ stomachs. 4 

More than ___ billion pounds of edible surplus food is thrown away yearly in the U.S. 96 

One bale of cotton can produce about ___ men’s tee shirts. 1,217 

Farmers receive about ___ cents or less from each loaf of bread sold. 5 

A pig can run a mile in ___ minutes. 7 

Agriculture-related jobs make up __% of America’s total workforce.  17 

Like snowflakes, no two cows have exactly the same pattern of ___. Spots 

 
 
 
 

 
 



 
 

There are __ different breeds of sheep in the U.S. 47 

____ is the most widely eaten meat in the world. Pork 

Elevators in the Statue of Liberty use a ___ based hydraulic fluid. Soybean 

The longest recorded flight of a chicken is __ seconds. 13 

The average dairy cow produces __ gallons of milk a day, and 46,000 glasses of milk a 
year. 

7 

Raising _____ is the single largest segment of American agriculture. Beef cattle 

One pound of wool can make __ miles of yarn. 10 

There are ___ yards (450 feet) of wool yarn in a baseball. 150 

One acre of soybeans can produce 82,368 ___. Crayons 

The heaviest turkey ever raised weighed __ pounds, about the size of an average 
third-grader. 

86 

Cows are herbivores, so they only have teeth on the _____. Bottom 

Cows must give birth to a calf in order to produce ____. Milk 

The most widely eaten meat in the world. Pork 

One acre of this product can produce 82,368 crayons. Soybeans 

Cows must give birth to a calf in order to produce milk. True 

Lettuce is a member of what family? Sunflower 

Lighter green lettuce leaves are ___ nutritious than darker green lettuce leaves. Less 

Eggs are more in one day at room temperature than how many weeks in the refrigerator? 1 

Almost ___ of the world’s total land area is covered by forests.  1/3 

Farmers and ranchers provide food and habitat for __% of the nation’s wildlife. 75 

It takes a combine about 9 seconds to harvest enough wheat to make __ loaves of beard. 70 

There are about ___ kernels on an ear of corn. 600 

 
 
 

 
 



Food and Nutrition Quiz 
See how savy you are about food and nutrition by taking this little quiz.  

Some questions have more than one answer. 
 

1. Only one juice is high in iron. Is it (a) orange, (b) prune, (c) carrot, or (d) apricot? 

2. True or false: Trimming the fat eliminates most of the cholesterol from meats.  

3. Vitamin E is one of the few major nutrients not listed on nutrition labels, in part because 
only a few foods contain significant amounts. What are the best sources? (a) eggs, (b) 
wheat germ, (c) safflower oil, or (d) nuts. 
 

4. Sulforaphane, a compound thought to protect against cancer, is found in (a) broccoli, (b) 
cabbage, (c) tea, or (d) kale. 
 

5. If you’re looking for the most fiber in a loaf of bread, the operative words are (a) 
unbleached, (b) enriched wheat flour, (c) whole-wheat flour, or (d) twelve-grain. 
 

6. True or false: Pink grapefruit usually costs more than white but it’s more nutritious.  

7. Say “calcium” and most people think milk, but other foods are rich in calcium as well- 
such as which of the following? (a) dried figs, (b) broccoli, (c) dried beans, or (d) 
almonds. 
 

8. The label on a frozen dessert tells you that a serving has 110 calories and 3 grams of 
fat. Is this a high-fat food? No. 
 

9. True or false: Honey and brown sugar are more nutritious than white sugar.  

10. True or false: Despite some rumors, a lime juice marinade cannot really “cook” raw fish 
or shellfish and kill all bacteria.  
 

11. True or false: Yogurt is as nutritious as milk--often more so.  

12. Which of these provides enough Vitamin C to meet the daily RDA? (a) an ounce of 
cheddar cheese, (b) a cup of orange juice, (c) a cup of broccoli, or (d) a medium-sized 
baked potato with its skin. 
 
 

 

 

 

 
 



Answers 

1. (b) A cup of prune juice has 3 milligrams of iron (that’s 37% of the RDA for men, 17% of the RDA 
for premenopausal women). 

2. False. All animal products contain cholesterol, which is found equally in the lean meat and the fat: 
about 20 to 25 milligrams per ounce. But it is still important to trim the fat from all meats and 
discard poultry skin, because the highly saturated fat has a worse effect on your blood cholesterol 
than dietary cholesterol itself.  

3. (b, c, and d) Vegetable oils (except olive oil) and products made from them (such as margarine) 
are the richest sources. Nuts and wheat germ are also good. But most foods rich in Vitamin E are 
very high in fat. 

4. (a, b, and d) It is found primarily in members of the Brassica family, also known as cruciferous 
vegetables, such as broccoli, cabbage, kale, and cauliflower. These and other vegetables also 
contain other protective elements, some of which may not have been identified yet. 

5. (c) Whole-wheat flour contains the bran and the germ, and thus is rich in vitamins, minerals, and 
fiber. Wheat flour, whether bleached or unbleached, loses vitamins and minerals when it is 
refined. Even when it is enriched only some--not all--of these nutrients are added back in. 
“Twelve-grain” or “seven-grain” may not mean anything, since the bread can still be mostly 
refined wheat (“white”) flour. Most rye and pumpernickel contain little or no whole grain, but if you 
can find whole-grain versions, they are good too. 

6. True. Ounce for ounce, pink and white grapefruits have the same number of calories and amount 
of Vitamin C, but the pink variety has more than 40 times more beta carotene, plus some 
lycopene, another important carotenoid.  

7. (all) Ounce for ounce, dried figs, broccoli, and cooked dry beans have as much or more calcium 
than milk. Of course, you shouldn’t try to get all your calcium from figs and almonds-- both are 
high in calories. 

8. No. Only 24%of its calories come from fat. (To compute the percentage of fat calories, multiply 
the grams of fat by 9--the number of calories in a gram of fat--and then divide the result by the 
number of calories per serving.) As a general rule, a food is considered “high-fat” if more than 
30% of its calories come from fat. However, even those foods are not forbidden for a healthful 
diet. You have to balance them with other foods eaten in the meal and during the entire day so 
that, all together, fat contributes less than 30% of your daily calories.  

9. False. Sugar is sugar, and no form of it offers significant nutritional advantages. Brown sugar is 
white sugar with a little molasses for coloring. Honey is sweeter than table sugar, but any 
additional nutrients are minuscule. 

10. True. Lime juice may fill bacteria on the surface of fish or shellfish, but it won’t kill any dangerous 
microorganisms below the surface. Eating raw fish or shellfish marinated in lime juice (ceviche) is 
risky.  

11. True. Yogurt starts out as milk, which is fermented by bacteria. It is usually thickened with nonfat 
milk solids. Thus yogurt has more calcium than milk (up to 450 milligrams per cup) and more B 
vitamins. It can definitely play a role in a healthy diet, if you stick to the nonfat or low-fat kind.  

12. (b and c) The orange juice and broccoli have about 120 milligrams. (The new RDA is 90 
milligrams for men, 75 for women.) A 6-ounce potato has 24 milligrams. Cheese has none. 

 
SOurce: UC Berkeley Wellness Letter, March 2002 
Copy Provided by EBC’s State Wellness Program 
 
 

 
 



Test your Nutritional Knowledge 
 

1. This food group is our body’s best source of energy. 
a. Meat Group 
b. Fats oils and sweets 
c. Breads and cereals 
d. Milk and cheese 

2. Which of these is NOT considered a nutrient? 
a. Vitamins 
b. Minerals 
c. Fiber 
d. Fats 
e. Don’t know 

3. Which of these is added to the food label because people sometimes don’t eat ENOUGH of this? 
a. Fat 
b. Calcium 
c. Sodium 
d. Cholesterol 
e. Don’t know 

4. Which of these required on the food label? 
a. Total carbohydrate 
b. Sugars 
c. Iron 
d. All of the above 
e. Don’t know 

5. The bread, cereal, rice, and pasta group is a good source of ___? 
a. Carbohydrate 
b. Vitamin C 
c. Calcium 
d. Vitamin D 
e. Don’t know 

6. Citrus fruits are an excellent source of ___? 
a. Calcium 
b. Vitamin C 
c. Vitamin B 
d. Calories 
e. Don’t know 

7. Foods from the meat, poultry, fish dry beans, eggs and nuts group are an important source of __? 
a. Iron 
b. Fiber 
c. Beta carotene 
d. Calcium 
e. Don’t know 

8. Which food contains the most fat? 
a. Graham crackers 
b. Brownies  
c. Pudding 
d. Angel food cake 

 
 



e. Don’t know 
9. The milk, cheese & yogurt group are important for ___? 

a. Strong bones 
b. Teeth 
c. Muscles 
d. All of the above 
e. Don’t know 

10. How many servings of vegetables do we need each day? 
a. 6-11 
b. 2-3 
c. 3-5 
d. 1-2 
e. Don’t know 

11. Fatty fish is a good source of: (Name 2) 
a. Vitamin C 
b. Protein 
c. Beta carotene 
d. Omega-3 fats 

12. “Multigrain” breads are always “whole-grain” 
a. False 

i. Multigrain only means it is made up of more than one grain. 
13. On a food label, fats as ‘0’ means: 

a. The food contains no trans fat 
b. It contains no partially hydrogenated oil 
c. It has less than 0.5 grams of trans fat per serving 
d. It contains no saturated fat 
e. It is healthy for you 

14. Which does not contain fiber? 
a. Broccoli 
b. Oatmeal 
c. Steak 
d. An apple 
e. Baked beans 

15. Which of the following contain calcium? 
a. Figs 
b. Almonds 
c. Soybeans 
d. Collard greens 

 
 
 
 
 
 
 
 
 
 

 
 



1. An avocado has more than twice as 
much ___ as a banana.  

Potassium 

2. ___ contains twice the Vitamin C of an 
orange and almost as much calcium as 
whole milk, and the calcium is better 
absorbed! 

Broccoli 

3. ___ is the best vegetable source of 
naturally occuring sodium. 

Celery 

4. One ____ contains your daily dose of 
Vitamin C, it cleanses the liver, boosts 
your immunity and aid in weight loss. 

Lemon 

5. ____ contain the highest quality food 
protein known. All parts are edible, 
including the shell which has a high 
calcium content.  

Eggs 

6. The ____ is the only non-animal 
natural source of Vitamin D. 

Mushroom 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



Vocabulary 
Abney Level - An instrument used to determine the percent of slope of a site. 
Anemometer - An instrument used for measuring the speed of force of wind. 
Annual Ring - The layer of wood including springwood and summerwood grown in a single year 
Awl-shaped - Long, narrow leaves which taper to a fine point 
Bacteria - Very tiny living plants, some of which cause disease, and others of which are useful 
Best Management Practices (BMPs) - A practice, or combination of practices, determined by a state to 
be the most effective, practicable means of preventing or reducing the amount of pollution generated by 
nonpoint sources (such as managed forests) to a level compatible with water quality goals.  
Biltmore Stick - A tool calibrated to measure the diameter of a tree at breast height. Biltmore sticks can 
be calibrated with different scales depending on the users’ arm length. 
Board Foot - A unit for measuring wood volume in a tree, logs, or board. A board foot is commonly 1 foot 
by 1 foot by 1 inch, but any shape containing 144 cubic inches of wood equals one board foot. 
Bole - Trunk of a tree 
Broadleaf - Trees having broad leaves instead of needles, often called hardwoods 
Cambium Layer - One cell thickness of tissue between the bark and wood that repeatedly divides to form 
new wood and bark cells. 
Clinometer - an instrument used to determine tree height as well as slope percent.  
Conifer - Trees and shrubs, mostly evergreens, including form (as pines) with true cones and others 
(yews) with arillate fruit. 
Conservation - The wise use, over a period of time, of natural resources. 
Crown - The head of foliage of a tree or shrub-part of a tree bearing limbs of branches, including twigs 
leaves, flowers and fruit. 
Cuttings - A short piece of vigorous branch or stem of the past season’s growth used in artificial 
reproduction of trees. 
DBH - The standard measurement of a tree’s diameter, taken at 4 ½ feet above the ground on the uphill 
side of the tree (if the tre is on a slope).  
Deciduous - Trees that lose their leaves in the fall.  
Dendrology - The identification and classification of trees 
Ecology - The science of the interrelationships of organisms in and to their entire environment. 
Erosion - The wearing away of the soil and minerals by climatic agents such as wind and water. 
Evergreen - Trees which retain their leaves during the winter. 
Foliage - The mass of leaves of a plant 
Forest Types - A classification of forest land indicating the majority of the tree species represented in an 
area. 
Forestry - Forestry is the art and science of managing the forest so as to yield the maximum quantity and 
quality of forest products and services on a continuous basis. 
Fungi - Non-green plant forms that obtain food by breaking down their host-site with enzymes. 
Germinate - The beginning of growth of a mature, generally dormant seed -- characterized by rupture of 
the seed coat, and the emergence of a radicle or root. 
Graft - A method of reproducing a tree by joining the scion from one plant to the root-stock of a like plant 
called the host tree. 
Habitat - A place or type of site where a plant naturally or normally lives and grows. 
Harvest - The removal of marketable products from the forest. 
Hypsometer - An instrument used for measuring heights of trees. 
Increment Bore - A tool to help rate growth or tree age. 

 
 



Lateral Roots - Roots of nearly equal size growing from the bottom of the trunk at ground level or just 
below 
Legume - Trees with bean-like seed pods such as black locust 
Mature Tree - A tree that has reached a maximum growth that the forest manager decides is a 
merchantable product. 
Merchantable Height - The distance from the stump height to the top of the merchantable material in the 
tree and varies depending on the products to be made from the tree, implies the ability to cut lumber, 
veneer, or other products from the logs. 
Merritt Hypsometer - a scaled instrument used for measuring heights of trees. 
Plant cells - Microscopic units containing protoplasmic substances and a nucleus and separated by cell 
walls consisting of cellulose. 
Plantation - Forest stand originating from planted seedlings. 
Phloem - Inner bark. The principal or main tissue which carries food or sugar made in the leaves 
Photosynthesis - The process through which the chlorophyll in leaves, in the presence of sunlight, 
makes food and oxygen from water, soil nutrients and carbon dioxide. 
Pith - Small core of soft, spongy tissue at the growth center of the stem 
Pole Timber - A young tree with a diameter of three to six inches (7-15 cm) in the small pole stage and a 
diameter of 6 to 12 inches (15-30 cm) in the large pole stage 
Prescribed Burn - A management tool which can be used to manage competing vegetation, prevent fuel 
accumulation, and improve wildlife habitat without damaging crop trees, also known as a controlled burn. 
Regeneration - The beginning of a new tree’s life cycle.  
Salvage - the removal of dead, damaged, or diseased trees to recover maximum value prior to 
deterioration. 
Sapling - Trees from 1 to 3 inches in diameter at DBH  
Sawtimber - Trees more than 10 inches in diameter at DBH 
Seedling - A tree grown from seed; used to define a young tree before it reaches sapling size, less than 
1” in diameter at DBH. 
Shrub - a woody plant under 20 feet tall lacking a well-defined crown with few too many stems . 
Silviculture - The development and care of forests 
Site - The habitat or environment in which a plant or plant community lives. Slope Percent - The number 
of feet of rise or fall in 100 feet of horizontal distance. 
Soil Depth - The distance from the soil surface down to unweathered rock or an impermeable layer which 
restricts water movement and root penetration. 
Species - Trees having similar characteristics and showing close relationship to each other 
Sprout - New stems starting from stumps-or roots 
Springwood - The part of the annual growth ring formed during the early part of the season's growth 
Stocking - a term used to decide how well the tres in a stand utilize the available space.  
Startify - To store seeds in layers alternating with moisture holding materials such as earth or peat.  
Summerwood - The portion of the annual growth ring formed after springwood formation has stopped. 
Often called latewood. 
Topography - The shape or form of the land surface, changes in elevation.  
Transpiration - The process by which water vapor leaves a living plant in the day time and enters the 
atmosphere. 
Tree - a woody plant over 20 feet tall with a well-defined crown and a single stem. 
Xylem - The water conduction, strengthening and storage tissues of branches, stems and roots 
Watershed - An area of land bounded by ridges in which brooks and streams flow into common larger 
water bodies (lakes, rivers). 
Wildfire - Fires burning out of control regardless of how or why they were started. 

 
 



Forestry, Ecology and General Knowledge Facts 
 

The Facts presented below are provided for students to familiarize themselves with information that 
pertain to forestry, ecology and general knowledge. Each team will be participating in a trivia bowl that will 
count toward their overall total. Questions for the trivia bowl will be chosen directly from the items below 
 

1. America’s forests cover about 737 million acres, or 32% of the nation’s land area. 
2. America’s forests still cover about 70% of the area they covered when the Pilgrims landed in 

1620.  
3. Both trees and shrubs are woody plants. They differ in size, number of stems, and growth form. 
4. The main causes of forest fires are: 1) Human Error 2) Destruction 
5. The U.S. is a net importer of most raw materials used to sustain the domestic economy, including 

wood and wood products.  
6. Wood is the only natural resource on earth that is at once renewable, recyclable, reusable, and 

biodegradable. 
7. The energy required to grow our wood supply is free. It comes from the Sun.  
8. The age of trees can be determined by counting the rings on the stump. Count rings in the core 

from an increment borer. 
9. The main function of the outer bark of the tree protects the tree from injuries. 
10. Needle is the common name for the leaves of a pine tree. 
11. Roots serve two main purposes. Large roots hold or anchor trees firmly. Feeder roots absorb 

moisture and small amounts of dissolved mineral nutrients from the soil. 
12. There are 154 National Forests. 
13. In addition to wood products other values of forests include: Water, oxygen, recreation, forage, 

windbreaks, noise, and vision buffers, wildfire habitat. 
14. The parts of an ecosystem can be described as abiotic materials, producers, consumers and 

decomposers. 
a. Consumers: Animals which cannot produce their own food and are therefore dependent 

on producers for food. 
b. Producers: Green plants, living organisms that transform the energy of the sun and 

inorganic materials into substances needed by consumers. 
c. Abiotic Materials: The physical environment made up of non-living materials including 

carbon dioxide, oxygen, and water, soil nutrients needed by plants, light and heat from 
the sun. 

d. Decomposers: The fungi and bacteria, primarily in the upper soil layer, that change dead 
organic matter into basic nutrients for reuse. 

15. Trees control runoff of rainwater because the leaves and branches break up the impact of rain 
and allow it to reach the forest floor with less impact. 

16. Trees give off carbon dioxide during respiration in dark periods of the day, and when growth 
slows down such as in over mature trees.  

17. The difference between deciduous trees and evergreens is, deciduous trees lose all their leaves 
at one time - evergreens have green leaves all the time. 

18. The 3 things that determine the kinds of trees that grow in a forest are 1. Climate 2. Soil 3. 
Moisture. 

19. The three major parts of a tree are the 1. Crown 2. Trunk 3. Roots 
20. The four things the annual rings of a tree can record are: 1. Age 2. Fire 3. Drought 4. Disease 
21. There are 43,560 square feet in one acre  
22. The layer of wood - including springwood and summerwood is called an annual ring. 

 
 



23. Trees that have leaves instead of needles and often called hardwoods are Broadleaf or 
deciduous trees. 

24. Bud scale scars are scars left where terminal bud scales formed, often visible for several years. 
25. Two methods of reproducing trees artificially are, 1) Cuttings 2) Budding and grafting. 
26. Oxygen is the gas that is given off by trees in their active growth process. 
27. Alabama forests have two types of hardwoods and pine forests the hardwoods are mainly found 

in the Northern part of the state and the pines in the Southern part of the state. 
28. Alabama forests are controlled by the Alabama forestry commission. 
29. Alabama’s state tree is the Longleaf Pine 
30. There are four major pine trees in Alabama 1) Longleaf 2) Slash 3) Loblolly 4)Shortleaf 
31. The Southern Pine Beetle is the single most damaging forest enemy in Alabama. 
32. A forest community is comprised of trees, plants, shrubs, soil, water, animal life, human life, and 

fire. 
33. Olr rock or wood pile, brush and trash are conditions that provide a good habitat for snakes. 
34. There are six poisonous snakes found in Alabama: Eastern diamondback rattlesnake - Timber 

rattlesnake - Pigmy rattlesnake - Copperhead - Cottonmouth - Coral snake  
35. The Black Widow is the most venomous spider in North America. 
36. Brown Recluse Spiders can be found hiding in buildings, closets, old clothes, or on the underside 

of tables and chairs. Outside they live under rocks and bark. 
37. Five symptoms of a spider bite are: Minor to severe swelling - Itching - Nausea - Blistering - Pain 
38. Ticks are blood-sucking insects that burrow into the skin and are carriers of Rocky Mountain 

Spotted Fever and Lyme Disease. 
39. The best time to sow seed is in mid-February. 
40. The difference between hardwoods and softwoods is: Softwood trees generally have needle-like 

foliage and cone-like fruit such as the pines, hemlocks, cedars, and cypress. - Hardwood trees 
generally have broad leaves, most of which lose their leaves each year, such as the oaks and 
gums. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



Forests  
  

● More than half of U.S. drinking water originates in forests.  
● One large tree can capture and filter up to 36,500 gallons of water per year. 
● On average, a mature tree can absorb 36% of the rainfall it comes in contact with. 
● Forests capture rain in the canopy and on the forest floor, reducing stormwater runoff and 

flooding. 
● Healthy forested watersheds provide high-quality habitat for sensitive aquatic species. 
● Forests help improve water quality by extracting pollutants through tree roots. 
● The value of water derived from national forests is estimated to be several billion dollars annually. 
● More than 5 million terrestrial species of birds depend on forests for their survival. 
● A square kilometer of forest can house more than 1,000 species of birds.  
● Rivers and watersheds in our national forests provide habitat for more than 550 rare, threatened 

and endangered aquatic species of birds 
 
 

Identification 
 
 

Pecan Tree Leaf 

 

Oak Tree 

 

 
 



Pine Tree 

 

Maple Tree 

 

 
 



Elm Tree 

 

Plums 

 

Persimmon 

 
 
 

 

 
 



Avocado - They are rich in monounsaturated fat, 
which is easily burned for energy. 

 

Bananas - They are high in sugar, so they should 
not be eaten if you have blood sugar problems. 

 

Beet Greens/Root - They contain notable amounts 
of calcium, iron, magnesium and phosphorus. 
They also contain vitamins A, B-complex and C 

 

 
 



Broccoli - It contains twice the vitamin C of an 
orange. It has almost as much calcium as whole 
milk -- and the calcium is better absorbed. It 
contains selenium, a mineral that has been found 
to have anticancer and anti-viral properties. 

 

Celery - It is the best vegetable source of naturally 
occurring sodium. It is high in potassium. 

 

Cilantro - It may be useful to treat urinary tract 
infections. Both the leaves and seeds aid 
digestion, relieve intestinal gas, pain, and 
distention. Cilantro is a member of the carrot 
family. 

 

 
 



Chicory - It contains insulin, which helps diabetics 
regulate their blood sugar levels. It is closely 
related to lettuce and dandelion but is a member 
of the sunflower family 

 

Chinese Cabbage - It has anti-inflammatory 
properties. It is an excellent source of folic acid 

 

Dandelion Greens - They are beneficial to 
digestion and are antiviral that may be useful in 
the treatment of AIDS and herpes. They are high 
in vitamin A in the form of antioxidant carotenoid 
and vitamin C 

 

 
 



Fennel - It contains the antioxidant flavonoid 
quercetin. This herb is anticarcinogenic and can 
be useful for cancer patients undergoing 
chemotherapy or radiation 

 

Green beans - They contain vitamin A, B-complex 
vitamins, calcium and potassium. They are 
diuretic and may be used to treat diabetes 

 

Jicama - It is low in sodium and high in potassium. 
It has a slightly sweet flesh that’s on the order of 
water chestnuts, but crunchier 

 

Kale - It eases lung congestion and is beneficial to 
the stomach liver, and immune system. It contains 
lutein and zeaxanthin, which protect the eyes from 
macular degeneration. It is an excellent source of 
calcium, iron, vitamins A and C, and chlorophyll 

 

 
 

 
 



Kohlrabi - It is an excellent source of vitamin C 
and potassium. It is also high in fiber. It helps to 
stabilize blood sugar and is therefore useful 
hypoglycemia and diabetes. 

 

Mustard Greens - They are an excellent 
anticancer vegetable. They may also be beneficial 
for colds, arthritis or depression  

 

Onions - They are an excellent antioxidant, and 
they contain anti-allergy, antiviral and 
antihistamine properties. Sulfur compounds help 
to detoxify the body. They aid in cellular repair and 
are best when eaten raw. 

 

 
 



Parsley - It helps to purify the blood and stimulate 
the bowels. Parsley is an anti carcinogen. It 
contains three times as much vitamin C as 
oranges, and twice as much iron as spinach. It is 
a natural breath freshener.  

 

Peanut Butter - When non-organic it is high in 
pesticides and fungus and contains aflatoxin, a 
potent carcinogenic mold. It has about the same 
about of protein as soy. 

 

Peanuts - They contain beneficial protein, but 
many people are allergic to them and find them 
hard to digest. They also contain aflatoxin, a 
carcinogenic. They are actually legumes, not nuts 
(which is why they are often roasted) 

 

 
 



Pumpkin Seeds - They are high in zinc, which is 
good for the prostate and building the immune 
system. They also contain fatty acids that kill 
parasites. For maximum nutritional benefits, they 
should be eaten raw. 

 

Radishes - They have antibacterial and antifungal 
properties. They are a member of the cabbage 
family. They contain vitamin C, potassium and 
other trace minerals. They were originally black. 

 

Sweet Potato - They are an excellent source of 
carotenoid antioxidants. They contain calcium, are 
high in vitamins A and C and contain thiamine. 
Eating too many may cause abdominal swelling 
and indigestion. They are also high in sugar and 
therefore should be used sparingly.  

 

 
 



Tomatoes - They are rich in lycopene, flavonoids 
and other phytochemicals with anti carcinogenic 
properties. Excellent source of vitamin C. Those 
that are grown in a hothouse has half vitamin C 
content as those vine-ripened. 

 

Zucchini (Summer Squash) - The flavor is best 
when it is less than six inches long. They can 
grow as large as baseball bats but have little 
flavor when they reach this size. 

 

Asparagus - It is high in glutathione, an important 
anti carcinogen. It also contains rutin, which 
protects small blood vessels from rupturing and 
may protect against radiation.  

 

 
 
 
 
 
 
 

 
 



Tree Characteristics 

Black Jack Oak 
● Broadleaf/Hardwood 

 

Leaf: Alternate, simple, 4 to 10 inches long, obovate or 
ovate in shape with 5 (mostly) to 7 bristle-tipped lobes; 
leaf shape is variable, with sun leaves having deep 
sinuses and shade leaves having very shallow sinuses, 
lustrous shiny green above, paler with a scruffy 
pubescence and auxiliary tufts below. 
Flower: Species is monecious;males borne on slender 
yellow-green catkins: females are reddish green and 
borne on short spikes in leaf axils, appearing in spring 
with the leaves. 
Fruit: Ovoid acorns, ½ to ¾ inch long, ⅓ to ½ enclosed 
in a bowl-shaped cap; cap scales are loosely appressed 
(particularly loose on edges of cap), light brown and 
fuzzy, matures in 2 years in late summer and fall. 
Twig: Stout and red-brown to gray-green, usually 
glabrous but rapidly growing twigs may be hairy; buds 
are very large (¼ to ½ inch long), buff-colored, fuzzy, 
pointed and distinctly angular.  
Bark: At first gray and smooth, becoming thick and very 
rough, nearly black and deeply furrowed vertically with 
horizontal breaks. The inner bark is yellow-orange and 
very bitter tasting. 
Form: A medium sized tree to 80 feet with an irregular 
crown and a tapering, somewhat limby bole.  

Willow Oak  
● Broadleaf/Hardwood 

 

 

Leaf: Alternate, simple, pinnately veined, lanceolate in 
shape, 3 to 6 inches long, with a finely serrate margin. 
Leaves are dark and shiny above, light green below.  
Flower: Species is dioecious; flowers are tiny, green, 
borne on catkins, 1 to 3 inches long, early summer.  
Fruit: Cone-shaped capsules that contain many small, 
cottony seeds borne on catkins, capsules split at 
maturity, mid summer. 
Twig: Slender, orange-brown in color, with a bitter 
aspirin taste; buds are small and appressed, covered by 
one bud scale, the terminal bud absent; stipules/scars 
are obvious. 
Bark: Brown to gray-black, with thick, somewhat scaly 
ridges and deep furrows. 
Form: A small to medium sized tree that can develop a 
massive trunk with a spreading, irregular crown. Black 
willows are often affected by crown gall, and witches 
brooms and trunk sprouting are common. 

 
 



American Elm 
● Broadleaf/Hardwood 

Leaf: Alternate, simple, ovate to oblong, 3 to 5 inches, 
1 to 3 inches wide, margin coarsely and sharply doubly 
serrate, base conspicuously inequilateral, upper surface 
green and glabrous or slightly scabrous, paler and 
downy beneath. 
Flower: Species is monoecious; small, in dropping 
custers of 3 to 5, appear in early spring before leaf buds 
open. 
Fruit: Rounded, flat, pappery, wafer-like samaras, ⅜ to 
½ inch across, deeply notched at apex, hairless except 
for margin; ripen in spring. 
Twig: Slender, glabrous, slightly zigzag, reddish brown; 
buds ovate, over ¼ inch long, reddish brown with darker 
edged scales, often placed a little to one side of the 
twig.  
Bark: Dark, ash gray, flat-topped ridges separated by 
diamond-shaped fissures; outer bark when sectioned 
shows distinct, alternating, buff colored and reddish 
brown patches. When young it is often quite spongy. 
Form: In the open, the trunk is usually divided into 
several large, ascending and arching lims, ending in a 
maze of graceful drooping branchlets. 

Eastern Cottonwood 
● Broadleaf/Hardwood 

 

Leaf: Alternate, simple, pinnately veined, 3 to 6 inches 
long, triangular (deltoid)in shape with a crenate/serrate 
margin. The Petiole is flattened and glands are present 
at the top of the petiole. 
Flower: Species is dioecious; male and female as 
pendulous catkins, appearing before the leaves. 
Fruit: Cottony seeds, ¼ inch long borne in a dehiscent 
capsule, maturing over summer.  
Twig: Stout, somewhat angled and yellowish; buds are 
¾ inch long, covered with several brown, resinous 
scales. Has a bitter aspirin taste. 
Bark: Smooth, gray to yellow-green when young. Later 
turning gray with thick ridges and deep furrows. 
Form: A large tree with a clear bole and an open 
spreading crown resulting in a somewhat vase-shaped 
form. 

 
 



Virginia Pine 
● Conifer/Softwood 

 

Leaf: Evergreen needles, 1 ½ to 3 inches long, with 2 
yellow-green, twisted, somewhat divergent needles per 
fascicle. 
Flower: Species is monoecious; males cylindrical, 
yellow, near branch tip; females yellow to red, curved 
prickle present. 
Fruit: Conical to ovoid cones are 1 ½ to 2 ½ inches 
long, sessile and persistent,with red-brown scales and 
an umbo armed with a sharp, needle-like prickle, 
maturing in the fall. 
Twig: Slender, green changing to purple-green with a 
glaucous bloom; buds gray-brown, narrowly ovoid. 
Bark: Orange-brown and scaly on young trees; older 
stems develop thin, small, scaly plates, cinnamon 
colored patches often on upper parts of trunk. 
Form: From small to medium sized tree reaching up to 
70 feet tall, eventually develops a flat top sparse crown; 
dead, gray (sharply angled upwards) branch stubs are 
almost always present along the trunk. 

Loblolly Pine 
● Conifer/Softwood 

 

Leaf: Evergreen needles, 6 to 9 inches long, with 
(usually) three yellow-green needles per fascicle.  
Flower: Species in monoecious; males long cylindrical, 
red to yellow, in clusters at branch tips; females yellow 
to purple. 
Fruit: Ovoid to cylindrical, 3 to 6 inch red-brown cones; 
umbo is armed with a short spine, maturing in early fall. 
Twig: Orange-brown in color, fine to moderately stout; 
buds are narrowly ovoid, light reddish brown. 
Bark: Initially red- to gray-brown and scaly; older trees 
are ridges and furrowed, with somewhat rounded scaly 
plates; very old trees have red-brown, flat scaly plates.  
Form: A medium to large tree can reach well over 100 
feet tall, self-prunes well develops a fairly straight trunk 
and an oval, somewhat open crown. 

 
 



Bald Cypress 
● Conifer/Softwood 

 

Leaf: Linear and small, ¼ to ¾ inch long, generally 
appearing two-ranked. When growing on deciduous 
branchlets the leaf-deciduous branchlet structure 
resembles a feathery pinnately (or bi-pinnately) 
compound leaf; green to yellow-green.  
Flower: Males in drooping, long panicles; females are 
subglobose, have peitate scales, and tend to occur near 
the end of branches. 
Fruit: Cones are composed of peltate scales forming a 
woody, brown sphere with rough surfaces, ¾ to 1 inch 
in diameter, cones disintegrate into irregular seeds. 
Twig: May be deciduous or not; non-deciduous twigs 
are slender, alternate, brown, rough, with round buds 
near the end of the twig; deciduous twigs are 
two-ranked, resembling pinnately compound leaves. 
Bark: Fibrous, red-brown but may be gray where 
exposed to the weather, old, thick bark may appear 
somewhat scaly. 
Form: A large tree with a pyramid shaped crown, 
cylindrical bole, fluted or buttressed base and often with 
knees. 

Southern Magnolia 
● Broadleaf/Hardwood 

 

Leaf: Alternate, simple, evergreen, oval to elliptical, 5 to 
8 inches long, pinnately veined, entire margin, very 
thick almost plastic-like, waxy/shiny dark green above, 
paler with rusty fuzz below. 
Flower: Species is monoecious; very showy and 
fragrant, 6 to 8 inches wide with large white petals, 
occur singly in late spring and occasionally a few in the 
fall. 
Fruit: An aggregate of follicles, green changing to red 
and later to brown, cylindrical, 3 to 5 inches long with a 
bright red seed (½ inch long) in each follicle, maturing in 
fall. 
Twig: Stout, with white to rusty tomentum and a long (1 
to 1 ½ inches) silky white to rusty red terminal bud. 
Bark: Brown to gray, thin, smooth/lenticellate when 
young, later with close plates or scales.  
Form: A medium sized tree up to 80 feet with a 
pyramidal crown. When open grown, the crown is 
dense with low branches. 

 
 



Red Mulberry 
● Conifer/Softwood 

Leaf: Alternate, simple, broadly ovate to roughly 
orbicular, 3 to 5 inches long, serrate margin, highly 
variable in that they may have no lobes or be highly 
dissected into lobes; green above with a rough 
scabrous texture, paler and fuzzy below.  
Flower: Species is usually dioecious; small, pale green; 
male flowers are hanging catkins, 1 to 2 inches long; 
females are 1 inch long catkins, both appearing in late 
spring. 
Fruit: Resembling blackberries, cylindrical, 1 to 1 ¼ 
inches long, fleshy multiples of drupes, each containing 
a small seed, maturing in summer. 
Twig: Slender, zigzag, green changing to red-brown, 
sometimes pubescent; buds are covered with 
brown-margined overlapping scales; leaf scars 
shield-shaped and somewhat sunken; silvery-white 
filaments present when broken. 
Bark: Gray-brown and quite irregular with long, scaly 
ridges. Younger trees are often orangish, especially 
when wet. 
Form: A small tree to 60 feet in height, with a short 
trunk that typically branches low. 

Black Walnut 
● Broadleaf/Hardwood 

 

Leaf: Alternate, pinnately compound, 12 to 24 inches 
long with 10 to 24 leaflets (poorly formed or missing 
terminal leaflet), leaflets are ovate-lanceolate, finely 
serrate, and 3 to 3 ½ inches long, rachis is stout and 
somewhat pubescent; yellow-green to green above, 
slightly paler below.  
Flower: Species is monoecious; males are 
single-stemmed catkins, 2 ½ to 5 ½ inches long; 
females on short spikes near twig end, yellow-green in 
color, appearing in late spring.  
Fruit: Round, 2 to 2 ½ inches across, with a thick, 
green indehiscent husk. The husk contains an 
irregularly furrowed, hard nut that contains sweet, oily 
meat (edible), mature in late summer to fall. 
Twig: Stout, light brown, with a buff-colored chambered 
pith; buds are tan, and large with a few pubescent 
scales; leaf scars are 3-lobed, resembling a “monkey 
face”. 
Bark: Brown on surface, darker brown when cut, ridged 
and furrowed with a rough diamond pattern. 
Form: A medium to large tree up to 100 feet in height 
that develops a straight, clear bole with a narrow crown 
under competition, twigs and branches quite stout. 

 
 



Black Cherry  
● Broadleaf/Hardwood 

 

 

Leaf: Alternate, simple, 2 to 5 inches long, oblong to 
lance-shaped, finely serrated, very small inconspicuous 
glands on petiole, dark green and lustrous above, paler 
below; usually with a dense yellowish-brown, 
sometimes white pubescence along mid-rib. 
Flower: Small white flowers in hanging, narrow clusters 
4 to 6 inches long, appearing in late spring. 
Fruit: Dark purple round drupe, almost black when ripe, 
⅓ inch in diameter with a bitter-sweet taste; matures in 
late summer. 
Twig: Slender, reddish brown, sometimes covered in 
gray epidermis, pronounced bitter almond odor and 
taste; buds are very small (⅕ inch), covered in several 
glossy, reddish brown to greenish scales; leaf scars are 
small and semicircular with 3 bundle scars. 
Bark: Smooth with numerous short, narrow, horizontal 
lenticels when young; becomes very dark (nearly 
black), breaking up into small, rough, irregular, upturned 
plates (burnt corn flakes), when older. 
Form: Medium sized tree which (on good sites) 
develops a long, straight, clear bole and can reach 
heights approaching 100 feet. 

Balsam Fir 
● Conifer/Softwood 

 

Leaf:  Flattened needles, ¾ inch long, blunt or notched 
at end, may be shorter and sharper pointed on upper 
branches, shiny dark green above and silvery-blue 
below. 
Flower: Species is monoecious; males occur on 
undersides of leaf axils, purple to yellow-brown; females 
occur in upper crown, are purple and inconspicuous. 
Fruit: Resinous cones are upright, 2 to 3 ½ inches long, 
oblong to cylindrical, green with purple tinge, with bracts 
shorter than the scales; scales are deciduous with seed 
dispersal in late summer. 
Twig: Yellow-green, later turning gray; buds are reddish 
brown and resin covered; leaf scars are flat and 
rounded. 
Bark: Shiny silvery gray-brown, smooth except for 
numerous, raised resin blisters; largest stems may 
become a bit scaly. 
Form: Balsam fir is a small to medium sized tree 
reaching 80 feet tall with a very narrow, spire-like 
crown. 

 
 



Eastern Red Cedar 
● Conifer/Softwood 

 

Leaf: Evergreen, very small, with two types of 
leaves (often on the same tree), scale-like leaves 
1/16 inch long, dark green, with 4 sides held 
tightly to twig and longer (¼ inch), dark blue-green 
needle-like leaves that are more common on 
young trees and fast growing shoots. 
Flower: Species is dioecious, but occasionally 
monoecious; males are small, yellow-brown, 
occuring in large groups; females are light 
blue-green. 
Fruit: Berry-like cones, light green in spring, 
turning dark-blue and glaucous at maturity, about 
¼ inch in diameter, appearing in spring and 
maturing in the fall. 
Twig: Green for several years, covered in scales, 
later turning brown. 
Bark: Red-brown in color, exfoliating in long, 
fibrous strips, often ashy gray where exposed. 
Form: A small tree with a dense ovoid or 
columnar crown reaching up to 60 feet tall. 

 

 
 


