
 

 
 
 
 
 
 

 
 Nationally, Idaho was ranked 8th in wheat production,          

producing over 100 million bushels of wheat in 2004!          
Producers planted 1.25 million acres of wheat and the average 
yield was a record high of 85.5 bushels per acre.   The leading 

wheat producing county was Bingham, located in eastern 
Idaho.  Wheat is grown in most areas of the state.  Eastern 
and northern Idaho have distinct characteristics in terms of 

wheat production.  Sixty-six percent of eastern Idaho’s wheat 
acres were irrigated compared to less than 1 percent in    

northern Idaho, over the past 5 years.   
 

Soft White Wheat is the most popular wheat grown in Idaho.   
This type of wheat is used in flat breads, biscuits, cakes,    

crackers, pastries, Asian-style noodles and snack foods.   Hard 
Red Wheat is also grown in Idaho and is used for pan breads, 

flat breads, hearth breads, Asian noodles, hard rolls, flour,       
croissants, bagels, hamburger buns, and pizza crust.   

 
Whole grains offer a wide variety of 

healthy nutrients, such as, fiber,              
B-vitamins, vitamin E, magnesium, iron, 
and antioxidants.  So start incorporating 
them into your diet today and give grains 

the spotlight they deserve!    
















