FOOD PRODUCTION: Grow your own pizza

Grow your own pizza
Use this blank pizza dough to draw your pizza:

Ingredients checklist:

Use this checklist to mark-off the ingredients you used. If you have your own favourite
topping that is not on the checklist, please add them to the bottom row:
Dough

Tomato Paste

Cheese

Mushrooms

Olives

Anchovies

Pepperoni

Pineapple

Ham

Onion

BBQ Sauce

Chicken

Prawns

Bacon

Tomato
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FOOD PRODUCTION: Grow your own pizza

Grow your own pizza
Production requirements:

Use the ingredient cards to find out more about where the ingredients for
the pizza come from. Select toppings from your pizza and record what you
need if you were to grow them yourself.
Topping

Growing Requirements

Example Topping
(ie cheese)

I would need a cow and some land. I would need a lot of grass and water for
the cow. I would need to care for the cow and milk it every day.
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FOOD PRODUCTION: Grow your own pizza

Grow your own pizza
Ingredients cards

Cheese

Tomato

•

Cheese usually comes
from cow’s milk.

•

•

Milk is processed into
cheese in a factory.

Tomatoes are turned
into tomato paste,
which is usually used
on a pizza’s base.

•

Cheese needs to be
kept chilled until it is
ready to be used.

•

Tomatoes need warm,
dry weather.

•

Tomato plants need
to be watered so that
they produce fruit (this
is the tomato).

Pig

Onion

•

Pig meat is often used
on pizzas and can be
pepperoni, bacon or
ham.

•

Onion is often used in
pizza toppings.

•

•

Pigs are often farmed
in large pig farms,
usually away from
where people live.

Onions grow under the
ground.

•

Once onions have
been harvested, they
can last a long time.

•

Pig meat needs to be
kept cool.

Chicken

Pineapple

•

Chicken meat is
often used as a pizza
topping.

•

Pineapples grow in
tropical conditions.

•

Chickens are usually
grown on large broiler
chicken farms.

•

The pineapple you find
on pizzas harvested,
processed in a factory
and tinned.

•

Farmed chickens only
take about 10 weeks
to grow big enough to
eat.

•

Hawaii produces about
1/3 of all pineapples in
the world.
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FOOD PRODUCTION: Grow your own pizza

Grow your own pizza
Ingredients cards

Anchovy

Capsicum

•

An anchovy is a type of
small fish.

•

•

Anchovies are not
farmed, they are wildcaught.

Capsicums plants
like to grow in warm
and fairly dry growing
condition.

•

Anchovies are found
in all of the world’s
oceans.

Capsicums can
be used fresh or
preserved.

•

Capsicums come
from the same family
as tomatoes and
potatoes.

•

Prawn

Olive

•

Most of the prawns
that are used on pizzas
are farmed.

•

Olives are the fruit of
the olive tree.

•

Prawns live in water
and can grow quickly
in the right conditions.

•

It can take many years
for an olive tree to be
big enough to produce
fruit.

•

Farmed prawns
are harvested at
5-7months.

•

Olives are preserved in
a salty solution.

Mushroom
•

Wheat

Mushrooms are grown
in a special type of
compost.

•

Mushrooms can grow
quickly with the right
conditions.

•

Special climate
controlled factories
produce mushrooms.

www.juniorlandcare.org.au

•

Wheat is used to make
the dough of the pizza.

•

Wheat grows in fields.
It needs a wet winter
and dry summer.

•

The wheat grains are
crushed to produce
flour.

