THE MALTING
BARLEY STORY

a vear in the life of a cereal traveller.

These teacher
notes are designed
to accompany the
poster ‘The malting
barley story’. They
are intended for use
with your Key Stage
2 classes, but can be
adapted for use with
other Key Stages.




THE ADVENTURES Of

PARLEY MALT

A year in the life of a cereal traveller.

The questions and activities learning across the framework. The
follow the four stages of malt ‘malting barley story’ poster
production, providing learning provides an excellent overview
opportunities for children of all of the growing of malting barley
abilities. The resource encourages and the production of malt. To

the exploration of various areas support the poster, the questions
of the Literacy Strategy with and activities are divided into four

questions and activities to support sections: The Farming Year,

The story begins...

Distribution and Use, The
Malting Process and Barley
and Malt products. Each
section contains questions and
activities relating to the production
of barley for malting along with

a guide to National Curriculum
coverage for English.




1 The farming year

Q1 Why does the
production of winter
barley start in
September?

(Sowing conditions are ideal
— warm, wet soil)

Activities!

Q2 Why do you think that
March through to June
are important months to
use fertiliser, disease and
pest controllers?

(These are the months when the
barley needs essential nutrients to
grow as long as any harmful pests
and diseases are controlled by using
chemical or organic methods).

Q3 Why doesn’t a
tractor damage the seeds
or young plants when it
drives across fields of
barley or wheat?

(The seed drill, which is used to sow
the crop, has the ability to make ‘lines’
in the soil by not sowing seeds in some
of the *coulters’ (tubes that place
the seed in the soil. These parallel

lines are known as ‘tramlines’ that
allow farmers to drive through their
fields to fertilise or spray without
causing damage to the surrounding
crop. Sometimes, before the crop has
emerged, the drill will lower a set of
discs which leave a mark in the soil for
the tractor to follow. The tramlines are
usually about the width of a tractor
tyre (30cm) and 200cm apart).




2 Distribution and Use

Q1 Barley is the second Q2 What happens to the
most widely grown arable barley straw after the
crop in the UK. What crop is harvested?

do you think is the most

widely grown arable crop? (Barley straw is used to feed
livestock as well as being used as

(Wheat is the most commonly bedding for animals. This is different

grown arable crop in the UK with to hay, which is a type of grass

15.5 million tonnes grown in 2004 specially grown as a food crop for

and 5.8 million tonnes of barley). feeding animals. Straw is a ‘by-
product’ of the harvesting process).
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3 The Malting Process

Q1 What does the word Q2 By reading ‘Stage Q3 The fourth stage of
‘germinate’ mean? 3: The Malting Process’ the malting process uses
on the poster, work a kiln. What does a ‘kiln’
out how many days or do? What other activities
hours the whole malting makes use of a kiln?
process takes.

(To begin to grow or cause to
sprout).

(A kiln heats the air and reduces the

(The four stages of the malting moisture content of the grain. Kilning
process take 7-8 days). also generates colour and flavour. A kiln

is also used in pottery to ‘fire’ pots).
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4 Barley and Malt Products

Q1 What are the two
main seasonal types of

malting barley grown in
the UK?

(Winter and spring).

Activitie(!

Q2 What ingredients
are required to make a
malt loaf?

(The basic ingredients required are
malt flour, malt extract, salt, yeast,
water, raisins & vegetable oil).

Q3 What does the
‘Red Tractor’ logo mean?

(The “Red Tractor’ was established

in 1999, to be a recognisable stamp

of approval for a wide range of foods. It
means that all foodstuffs with this logo
are independently inspected to maintain
high standards of quality and safety).
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