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TEXAS WHEAT PRODUCERS BOARD

Directions: Complete the word search using the word bank below. Words can be forward,

backwards, diagonal or vertical.
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Nutrients
Pasta
Wheat

Miller
Yeast

Flour
Germ
Grain
Harvest
Kernel

Endosperm
Energy
Enriched
Farmer
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Carbohydrate

Acre
Baker
Bran
Bread
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Word Search Activity

LEARNING Answer Key

Directions: Complete the word search using the word bank below. Words can be forward,
backwards, diagonal or vertical.
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Acre Cereal Flour Miller
Baker Endosperm Germ Nutrients
Bran Energy Grain Pasta
Bread Enriched Harvest Wheat
Carbohydrate Farmer Kernel Yeast
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Word Search Vocabulary

Acre: a unit of area used to measure land.

Baker: a professional who prepares and bakes
bread and other wheat-based products.

Bran: The outer layer of the wheat kernel,
rich in fiber and nutrients, often removed
during milling to produce refined flour.

Bread: a staple food made from wheat flour,
water and yeast.

Carbohydrate: a macronutrient found in
wheat, primarily in the form of starch, which
serves as a key energy source in human diets.

Cereal: a category of food made from grains,
including wheat.

Endosperm: the starchy part of the wheat
kernel that provides energy and nutrients; it
is the main component of flour.

Energy: the fuel derived from carbohydrates
in wheat, essential for bodily functions and
physical activities.

Enriched: flour that has had nutrients, such
as vitamins and minerals, added back in after
processing, to enhance its nutritional value.

Farmer: an individual who cultivates wheat
and manages agricultural practices to grow
and harvest the crop.

Flour: a powder made by grinding wheat
kernels, used as a primary ingredient in
bread, pastries and many other foods.

Germ: the nutrient-rich part of the wheat
kernel that can sprout into a new plant; it
contains healthy fats and vitamins.

Grain: the harvested seeds of wheat, which
can be processed into flour or used as a food
source.

Harvest: the process of gathering mature
wheat crops from the fields once they are
ready for collection.

Kernel: the whole seed of wheat, consisting
of the bran, germ and endosperm.

Miller: a person or business that processes
wheat grain into flour by grinding the
kernels.

Nutrients: essential substances found
in wheat, such as proteins, vitamins and
minerals, that support health and growth.

Pasta: a food made from wheat flour mixed
with water, formed into shapes, and cooked;
it is a staple in many cuisines.

Wheat: a cereal grain that is one of the
world’s most important crops, cultivated
primarily for its edible seeds.

Yeast: a microorganism used in baking,
particularly in bread-making, to help the
dough rise.
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