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Mining is so much more than just picking a spot fo start digging and just noping
to get lucky. Modern mining involves a lot of science. Local rocks and minerals,
as wel as the environment, are studied for sutabilty.

A wine wil be starfed if there is evidence that there is enough of the desired
materiol 10 be worth digging for and that it can be done in a way safe o the environment,
nearby towns, and workers.

The type of mine used wil depend largely on the gedogy of the area. What kind of rocks are
fhere® How deep is the desired material buried® How does e desired materiol form?

There are actualy many voriefies of mines (strip, dredging, hydroulic mining, drift, dope, bell pit
borelnole, room and pilar, seabed mining, efc.) but we'l look af two common ones.

Open Pit Mining Overview

Surface mings (ke the open pit mine in fhis
diogram) collect materiol simgly by digging
down (or sideways), cdllecting the material and
hauling 1t In frucks to in area where it can
be sorted and processed.

; . > | Materials commonly mined this way: Marble,
(@owe H@) we (@we MG Limestone, Safts, Coal, Grante, Diamonds, Grypsum,
| | Metal ores (copper, gold, siver, efc.)
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https://mineralsed.ca/learning-resources/miningio1/mineral-resources/

Underground mines (ke the shaft mine in this diagram) need fo be ettt
carefuly planned so that miners can get down fo the desired “
materiols and collect fhem safely, as wel as getting materials back
to the surface. On fop of normal mining dangers of faling rock,
flooding, and large machinery extra risks lke tunnel collapse, bullding
oir foxicity due o gas pockets or dusfs mixed witih poor circulation,
claustropinobia, nyctophobia, or even being frapped for long periods
it power s lost. Forfunately, since mines know about these dangers
tney can find ways fo profect tineir workers. ‘ %\\cm
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Most commonly metals are mined His wazi g0ld, siver, copper, zinc, platinum-
polladum, etc. However, particlarly productive surface mines may put in a
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https://www.britannica.com/technology/mining/Underground-mining



Dear adults: Watch the little fingers while
we crush and help with the sharp part.
P.S. Recipe included to use those crumbs

Al mines end up having 1o break down the materials they collect fo a size that is appropriafe for
sorting and processing. But fhere are a lot of different ways 1o break down a material, so lefs
figure our what works bestt

You wil need:

3 freezer zipper bags or b sandwich bags

b cookies (shortbread, digestive, sugar cookie, or simiar)
roling pin or heavy jar

grofer or zester

sieve/strainer with holes under | mm

kifthen towel

4 bowls or plates for crumbs

fimer (celphone)

kitthen scale (optional)

Instructions:
We have a delicious recipe to fry, bur we need cookie crumbsl What is e best way to make them?

Place two cookies in each bag and push ouf the air as you sedl it. ¥ you are using a thinner bag (ke a
sondwich bag), double bag it o you dont make a mess. Label the bags + bowls so you can tfell fhem apart:

Method |- Abrasion damage coused by rubbing Metnod 2: ||M|7a0f domage caused by 0 sudden force

[Set e tmer for | winute. |Wrap the second cookie bag in a folded kifchen fowel
and place on a fable or counter.

12.Set e timer for | minufe.

3.Use your roling pin or jar botfom to firmly stomp on e
bog urtl the time is up.

2. Toke the first bag of cookies and shake it vigorously
until e fime is up.

2.Use the sieve 1o separafe any crumbs made by the
process info a bowl and place the leffover cookies

: 4Use the sieve 10 separate any crumbs made by the
bick 1 the bag process into a bowl and place the leftover cookies back
Metihod |- Abrasion - Take 2! 12 0]
It you felt a litle dappointed with your first fry at Method 3+ Compression  domage caused by dow pressure

obrasin, Wh\/ N fry If again i samefing harder fo |Wrap the third cookie bag in a foded kifchen fowel and

rub against? lace on a toble or counter
|Place your grater in a comfortable position, and fake our Z.E@’r e fiver for | minue,

ZZ‘; ?ﬁikmﬁofvﬂﬁ mmg\/our frst bog, 3.Use. your roling pin or side of the jor fo press down
3.Rub e cookies against e grater unfil the fime is up. 82 fhe- cookies ardrol back-and fortn unfl fne fine s
4Use te sieve 10 separafe any crumbs made by the 4Use fne sieve fo separate any crumbs wade by e

process info a.bow and place fne leffover cookies back process info a bowl and place e leftover cookies back
n the \9&@ n te bﬂ@

Compare your crumb ples and your leftover pieces. You can wa@zh tem, or just look at them. What gave
you fhe most crumbs In a minue? Wihat gave ’rm hicest crumbs¢ Which wa\/ would be best if you were
frying 1o sort something out; lice chocolate chips?




Hello Doly" Squares o o respe

. Ingredients
| 1/2 cups cookie crumbs
V2w butter (mefted)

| cup shredded, unsweetened coconut
| cup chopped raw pecans or walnuts (or your fav. nut or
replacement)

lewp wmik or dark chocoate (chunks or chips)
| can sweetened condensed mik

This one can get a litle sficky, so be sure fo line your pan with parchment paper and give it a
ood spray.
? l.Prithaf the oven fo 325F / b C.
1.5 fogetner the cookie crumbs and welted butter unfil they come fogetiner kind of like a squishy
dough. Press the mixture firmly info the botfom of fhe pan, making sure it is covered completely.
3.Mix your chocolate, coconut, and nufs and sprinkle evenly over the crumb base.
4.Pour the sweetened condensed milke over everything, moking sure 1o get all the edges.
(Mfernately: you can mix the condensed mik with everytiing else before spreading over the
cookie base if 5you want to realy make sure it's all covered)
b.Boke for 30-2b minutes, e edges should be furning golden brown.

LGVV\OV\ §|i06 WB" pon recipe

Ingredients
3 oUps cookle crumbs
leup  butter (metted)

4 eggs (arge)
|'1/2 cup white: sugar
/4 cup AP flour (cornsfarch is a good GF opfion)
(approx. 2/3 cup) ~ juice + zest of two lemons (imes also work nice)

/4 cup lcing sugar
Usualy comes ouf of e pan very nicely, but pan spray never hurt anyone.

| Prehneat e oven fo 350F / b C.

1.5 fogetner the cookie crumbs and welted butter unfil they come fogetiner kind of like a squishy
dough. Press the mixture firmly info the botfom of the pan, making sure it is covered completely.

2.Beat your eggs unfil they just start to get foamy.

4.Beat in flour ond su?ar completely.

b.Shr In lemon just betore pouring the mix over your crumb base.

b.Bake for 20-25 minutes, it should be st starting fo brown. The lemon may sfil be somewinaf
liquid wlf)xen removed, but it shoud set as i cools. (f it looks complefely liquid, give i+ a few more
minutes.

T.Dust wifh ichg sugar once cooled.



