The crew was on campus
in February taping segments
for an episode about bread
for the History Channel show
“Modern Marvels.” The se-
ries tells the stories behind
everyday items, technological
breakthroughs and man-made
wonders. The cable network
describes the show as “cel-
ebrating ingenuity, invention
and imagination brought to
life on a grand scale.”

Joined by a sound and film
crew from Kansas City, Bob
Niemack, a producer with
“Modern Marvels,” came to
K-State to interview faculty
about making bread and the
science behind it, from mill-
ing to baking.

The crew began at the Hal
Ross Flour Mill with Kendall
McFall, instructor of grain
science and industry, to learn
how grain is milled into flour.
McFall’s  students arrived
early to get the mill up and
running to process hard red
winter wheat to demonstrate

the mill’s capabilities. McFall
explained to the crew how the
flour travels in tubes through-
out the mill’s five floors. He
also said that about 75 percent



olleagues rely on
his expertise in the
field of early modern

France, and undergraduates
flock to his course on death
and dying. Such diverse in-
terests, and a career dedicated
to passing that knowledge on,
have earned Albert Hamscher
recognition as the Kenneth S.

Associate dean at College of \Veterinary Medicine to build relationships, markets



