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Valentine’s Day has 
been celebrated 
since ancient 
Roman times. 
By the 1840s, 
Valentine’s Day 
was a holiday 
celebrating 
romantic love. 
People living in 
Victorian England 
adored the notion of 
courtly love and showered 
each other with elaborate 
cards and gifts. Richard Cadbury 
was responsible for sales at his family’s 
chocolate manufacturing company, Cadbury. The company 
had recently improved its chocolate-making technique to 
extract pure cocoa butter from whole beans, producing a 
tasty drinking chocolate. That process resulted in an excess 
amount of cocoa butter, which was used to produce many 
more varieties of what was then called “eating chocolate.” 
Richard Cadbury recognized a great marketing opportunity 
for the new chocolates and started selling them in beautifully 
decorated boxes that he himself designed.

While Richard Cadbury didn’t actually patent the heart-
shaped box, it’s widely believed that he was the first to 
produce one. Cadbury marketed the boxes as having a 
dual purpose: when the chocolates had all been eaten, 
the box itself was so pretty that it could be used again and 
again to store mementos, from locks of hair to love letters. 
… Victorian-era Cadbury boxes still exist, and many are 
treasured family heirlooms or valuable items prized by 
collectors. Source: History.com

AGRICULTURE ADVENTURES
FOR FAMILIES

February Word Search Last Month’s Winner: 
Rashid Ahmed 

Bean
Butter
Cacao
Cards

Chocolate
Gifts
Heart
Love
Milk
Mold
Plant
Pour
Soy

Sugar
Tree

Valentine

Choose Your Prize: February Word Search 
Choices include a $25 Beggar’s Pizza Gift Card, a $25 Home 
Run Inn Gift Card, OR  *3 AMC Movie Tickets *AMC Yellow 
tickets not valid in California, New York & New Jersey. 

Complete the Word Search puzzle for your chance to win!  
Winners will be contacted by mail. 

MAIL TO:  
Cook Co. Farm Bureau 
Ag Adventures Word Search 
6438 Joliet Rd 
Countryside, IL 60525 

FAX TO: 708-579-6056 

EMAIL TO: FBCooperator@gmail.com 

Complete and submit an entry every month all in 2023 and 
your name is automatically entered into an “End of Year” 
drawing for a gift basket full of ag themed goodies.      

Deadline is the 20th of each month. GOOD LUCK!

Name Choose Your Prize Preference for If You Win:
If a choice is not made, movie tickets will be sent

Phone #

Membership #
Beggar’s Pizza Gift Card

Home Run Inn Gift Card

3 Movie Tickets

Located on front of paper
(Choose one option only)

Although I don’t 
have the biggest 
sweet tooth, I 
do enjoy candy 
every now 
and again. My 
favorite candy 
is chocolate-
covered gummy 
bears.

Candy has 
become a sweet tradition for many 
holidays throughout the year: 
trick-or-treating for Halloween, 
cakes and cupcakes for birthdays, 
chocolate bunnies, jellybeans, and 
Peeps for Easter, and candy canes 
for Christmas. To learn more about 
how chocolate became a Valentine’s 
Day tradition, read this month’s Ag 
Adventure page.

All of these holiday candy traditions 
have one thing in common: 
agriculture. 

Sweeteners with agricultural ties 
include honey from bees; sugar 
produced from sugarcane, sugar 
beets, stevia, and coconuts; and syrup 
from corn, agave, barley malt, brown 
rice, and maple trees. Sugar can also 
be made from monk fruit, a gourd 
that is grown on vines in Asia, and 
syrup that has been made from the 
roots of yacón, a tuberous plant from 
South America. Naturally-occurring 
sugar alcohols, including erythritol 
and xylitol, are found in fruits and 

vegetables and are considered sugar 
substitutes.

According to the USDA, there are 
also six FDA-approved high-intensity 
artificial sweeteners: saccharin, 
aspartame, acesulfame potassium, 
sucralose, neotame, and advantame. 
These sweeteners are called 
“nonnutritive sweeteners,” because 
they contain zero or low amounts of 
carbohydrates, calories, or energy.

Advantame, which was approved by 
the FDA for use in 2014, is derived 
from aspartame and vanillin, the 
main chemical compound of vanilla 
bean extract. Vanilla comes from 
the bean seed pod of orchid plants. 
Advantame is 20,000 times sweeter 
than granulated sugar.

Here is more information about ag-
related sweeteners:

• � Sugarcane is grown in the U.S. 
in Florida, Louisiana, Texas, 
and Hawaii. Sugarcane is a tall 
perennial grass. It is planted from 
cane stalk cuttings, and it matures 
in 1 to 2 years. Two to four crops 
are harvested from the original 
cuttings before the sugarcane is 
replanted.

• � Sugar beets are grown in 
11 states: California, 
Colorado, Idaho, 
Michigan, 
Minnesota, 

Montana, Nebraska, North Dakota, 
Oregon, Washington, and Wyoming. 
Sugar beets tend to be grown in 
rotation with other crops.

• � Unless marked “pure cane sugar,” 
granulated sugar is sugar beet 
sugar or a mix of sugar beet and 
cane sugar.

• � Corn is grown in every U.S. state, 
and Illinois is the nation’s top corn 
producer. High-fructose corn syrup 
is a sweetener made from corn 
starch at corn refineries.

• � Stevia is a natural sweetener and 
sugar substitute derived from the 
leaves of an herbal shrub native 
to Paraguay and Brazil. The plant, 
Stevia rebaudiana, is related to 
chrysanthemums, chamomile, 
sunflowers, dandelions, and 
marigolds through the Asteracea 
family. Stevia is grown in Georgia 
and North Carolina. 

Many candies have originated 
in Chicago, including Blommer 
Chocolate Company’s chocolates; 
Brach’s candy corn; Curtiss 
Candy Company’s Baby Ruth and 
Butterfinger; Fannie May’s 
chocolates; Frango mints; 
Ferrara’s Lemonheads, 

Jujyfruits, Chuckles, Atomic Fireballs, 
Red Hots and Boston Baked Beans; 
Johnson’s Candy Company’s Turtles; 
Leaf Candy Company’s Whoppers, 
Jolly Ranchers, Milk Duds, Payday 
and Heath Bars; Mars, Inc.’s M&Ms, 
Three Musketeers, and Snickers; 
Schutter-Johnson Company’s Bit 
O’Honey; Tootsie Roll Industries’ 
Tootsie Rolls, Tootsie Pops, DOTS, 
Junior Mints, Sugar Daddy, Sugar 
Babies, Charleston Chews, and 
Dubble Bubble; and Wrigley 
Company’s gum.

I hope your Valentine’s Day is 
“sweet!” Enjoy the holiday knowing 
more about candies’ ties to local 
companies and agriculture.

Katrina can be reached at  
aitc@cookcfb.org.

SOURCES: 

https://www.ers.usda.gov/topics/
crops/sugar-and-sweeteners 

https://www.lstoptours.com/
blog/candy-makers-
in-chicago

Planting Seeds

Katrina J.E. Milton

By Katrina J.E. Milton, Director of Ag Literacy
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The American Farm Bureau 
Foundation for Agriculture 
presented its 16th “Book of the 
Year” award to author Shannon 
Anderson for “I LOVE Strawberries.” 
The award was presented at the 
American Farm Bureau Federation’s 
104th Convention.

 “I LOVE Strawberries” follows 
Jolie and her faithful rabbit, 
Munchy, as together they find 
out just how delicious, rewarding 
and complicated it can be to 
grow your own food. Through 
Jolie’s scrapbook-style journal 
entries, young readers learn how 
strawberries grow, what pests 
to look out for in a garden, why 
ladybugs are helpful and more.

Anderson is an award-winning 
children’s book author and national 

speaker. She taught for 25 years, 
from first grade through college 
level, and was named one of the 10 
teachers who “awed and inspired” 
the “Today” show in 2019.

The “Book of the Year” award 
springs from the Foundation’s effort 
to identify “Accurate Ag Books,” 
a collection of nearly 500 books 
for children, teenagers and adults 
that accurately cover agricultural 
topics. Book of the Year selections 
are educational, help to create 
positive public perceptions about 
agriculture, inspire readers to learn 
more and touch their readers’ lives 
as well as tell the farmer’s story.

The Accurate Ag Books database is 
available online, agfoundation.org/
recommended-pubs.

“�I LOVE Strawberries” wins  
Foundation’s Book of the Year

Why Chocolates on Valentine’s Day?
Valentine’s Day is February 14

Ag Day 2023
This two-hour program will rotate students through 
learning stations to help them understand the importance 
of agriculture in Illinois. Choose from the AM or PM session 
to best fit your schedule. Program provides pre- and post-
engagement activities and connects with science and social 
science curriculum. Through the generosity of the Cook 
County Farm Bureau Foundation, the Ag Day 2023 is free; 
schools simply provide their own transportation.

To register for this free field trip experience, teachers can fill 
out the online registration form using the following links:

Ag Day South: https://bit.ly/AGDaySouth2023

Ag Day North: https://bit.ly/AGDayNorth2023

For more information about Ag Day 2023, call 708-354-3276 
or email Jill at aitc2@cookcfb.org. 

Third grade classes are invited to 
attend Ag Day 2023, held at two 
locations this year.

Ag Day South will be held 
March 16 at The Children’s Farm 
at The Center located at 12700 SW 
Highway in Palos Park.

Ag Day North will be held March 
22 at Wagner Farm located at 1510 
Wagner Road in Glenview.

  �  Chocolate comes from the cacao plant 
which grows near the equator. Africa, 
Asia, Central and South America and 
Australia have the climate needed to 
grow cocoa.

  ��  Chocolate is a fruit

  ��  It takes approximately 400 beans to 
make 1 pound of chocolate

  �  The average cacao tree produces 2,500 
beans each season

  ��  Farmers have to wait 4-5 years  
before a cacao tree is mature enough  
to yield fruit

  ��  White chocolate isn’t chocolate. White 
chocolate is made from cocoa butter, 
milk solids, milk fats, sugar, and vanilla.

  ��  Soy is often found in chocolate as  
soy lecithin. The main purpose of 
adding soy lecithin to chocolate is  
to give it a more workable  
consistency, allowing it to be  
poured and molded easily.

Ag in the Classroom Presentation
Presenter Wayne Kolweier shows Prospect High School students an antique corn 
drier during an Ag in the Classroom presentation on Friday, Jan. 20. Kolweier also 
explained to students that grain elevators are the modern-day equivalent of the 
old farm tool.

mailto:FBCooperator@gmail.com



