Corn Is America’s
#1 Field Crop!

American Indians grew corn in many parts of North America long before
the first arrival of European explorers and traders. It was called mahiz by
the Native Americans. In fact, Columbus took corn back to Europe and introduced it to the rest of the world! Now corn is produced on every continent of the world except Antarctica.
Native American Indians taught the colonists to grow many varieties of
the corn including yellow, red, blue, pink and black kernels. As time when
on, the settlers who came to America began to depend on corn as one of
their most important crops.
American farmers have always wanted to grow strong healthy corn plants
that yield as much as possible. In the late 1800s, scientists worked on the
development of hybrid corn. This research led to better varieties of corn
and higher yields. The number of farmers that used hybrid corn continued
to increase through out the years.
After corn is planted and reaches maturity, the corn is harvested. Then
it’s taken to a processing plant where it is soaked and ground, spun and
separated into starch, protein, hulls, and gluten. These raw products are
then sold to other industries that make everything from antibiotics to paint.
There are now thousands of uses for
corn. Every part of
the kernel and even
the water in which it is
processed are used.
Corn is good for feeding livestock like hogs
and cattle. Corn is
also a major part of
many food items like
cereal, peanut butter,
snack foods and soft
drinks. Fuel alcohol
makes gasoline burn cleaner and reduces air pollution.
Michigan is in the “Corn Belt.” So are the states of Iowa, Illinois, Nebraska, Minnesota, Indiana, Ohio, Wisconsin, South Dakota, Missouri,
Kansas and Kentucky.
Did you know that an ear of corn averages 800 kernels in 16 rows?
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SOUTHERN CORN CUSTARD

1 teaspoon of salt
1/8 teaspoon of pepper
1/2 teaspoon of sugar
Cracker crumbs
Butter
3 eggs
2 cups of whole kernel corn
2 tablespoons of butter, melted

Beat the eggs well. Combine them with corn, butter and milk. Stir well.
Add seasoning and sugar, pour into a buttered casserole and then sprinkle with cracker crumbs. Dot with butter. Bake at 350 degrees F for 40
minutes or until custard is firm. This serves 6 people!

CREAMY CORN BREAD

1 1/3 cup canned whole kernel corn
1 1/3 cup creamed corn
1/2 cup butter, melted
1 cup sour cream
2 eggs, beaten
1 (8 1/2 ounce) package corn muffin mix
3/4 cup grated cheddar cheese

Preheat the oven to 375 degrees F. Stir corn and butter in 2 quart
casserole dish. Fold in sour cream and eggs. Add corn muffin mix and
blend well. Bake until center is just set, about 1 hour. Sprinkle with
cheese and continue baking until cheese is melted.

www.kidsworldnews.org

May 2020, Page

