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PATTONVILLE : Maryland Heights, MO

Student population ~2,000
HIGH e Most diverse high school in

Missouri
SCHOOI— - e ~50% Free and Reduced

Lunch

e Llambert International
Airport, Hollywood Casino
and Amphitheater, World
Wide Technology Main
Campus in taxable area

e One to one Apple Education




HOW ARE WE
HERE TOGETHER?

e EWing

e Missouri Healthy Schools Grant

e Fall 2024: presented with a challange to
address changes in nutritional
guidelines in school cafaterias

e Generated idea to create and
Implement a spice blend for students to
improve flavor while complying with
updated nutrition standards

e Opportunity to strengthen our backpack
program as demands increase




MARYLAND HEIGHTS &
WASTE CONNECTIONS
SUSTAINABILITY
CAMPUS

e Opened Fall 2023

e 2 minute walk from Pattonville High
School campus

e Community educational
partnership




MARYLAND HEIGHTS &
WASTE CONNECTIONS
SUSTAINABILITY
CAMPUS




AQUAPONICS &
HYDROPONICS

Aquaponics

e Locate in the greenhouse
e Alternative growing method that

does not require soil.
e Uses fish to provide the nutrients for

the plants

Hydroponics

e Located in the E wing hallway
e Alternative growing metod that

G ey does not require soil
| IR e Must add nutrients for the plants
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THE SCIENCE BEHIND
FREEZE DRYING VS Freeze Dryers

D E H Y D RAT I N G e Science of Freeze Drying vs
Dyhydrating

 Maintains about 90% nutritional
value

e Maintains the shape of the food

e Provides longer shelf life

e Can freeze dry almost anything

Dehydrators

e Best for herbs

- . * Does not hold original shape
Taste time! As you try your bananas, e Maintains about 60-70%

consider intensity of flavor nutritional value



M%b//&'g/
ULINARY
ARTS

PROGRAM

e Largest public
school FCS
Department in the

state
e Industry Recognized
Credentials




WSPICE UNIT

Seasoning
| gallary walk

Objective
e Design a custom spice Greenhouse grown
blend to mix into a dip 2 spice processing

base, demonstrating the

ability to balance flavors,

evaluate taste through 3 Ccustom blend
structured peer feedback, creation

and understand the
differences in flavor
iIntensity and application
between dried and fresh
spices and herbs.

4 Peer evaluate



SPICE GALLERY WALK
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GREENHOUSE GROWN PROCESSING




SPICE BLEND CREATION

-7
SPICE BLEND LAB PLAN Name __ Hour (¢ K|1r;hr-;n#i

Start with the end in mind: what are your flavor goals for your spice blend?

gjﬁjéf

\
Desired flavor balance on a scale of 1-5 (5 = intense flavor)_

Salty # Sweet_|  Spicy | Bitter Sour(Tangy Umami _"_

The Epice blend we created is called

L& Ly, ou
Draft Spice Blend | Total amount this
| Spice Name Amount Flavor Contribution (spicy, sweel, earthy, etc.) blend makes
. s F Jeue
o 1, Sueed )
b | Vi L{ A ¥ !":'-
o i Wt [} [
L% V" = '_I_- _—_
Short Description (1-2 sentences, like you'd see on a spice jar) Example A =
- Cneine Het BleA
Ingredients = | '
< ) of Sowey (erliC Rt Ble~th
T wl O MEEE i ol e DR

+ 1 cup sour cream
| 1cupmayonnaise

Preparation
Combine all ingredients in a mixing bow, refrigerate overnight and serve chilled. Enjoy with crackers!

Preparation Equipment °§ ~ Mixing Equipment
e A s, o)
v e o Whill s Aol j Al




2ND HOUR Spice Blend Lab Peer 7TH HOUR Spice Blend Lab Peer
Evaluation Evaluation

1ST HOUR Spice Blend Lab Peer
Evaluation
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SHIPWRECK SPICE

7%; 2 tablespoons chili powder pp
WINNING 2 teaspoons ground cumin

| teaspoon garlic powder
SPICE 1 teaspoon onion powder
BLEND | teaspoon smoked paprika

/4 teaspoon cayenne pepper

V)



AT VILLE'S |
BACKPACK
PROGRAM




In a microwave = Pour hot water over Stir soup 2

safe container, [r— ® soup and place lid 5 for 60 aos
heat1 cup water u g on the container, \{ ... seconds

for 2 minutes. Wait 5 minutes. % and enjoy! :

Amountiserving ¥ Daily Value® Amountiserving 2% Daily Value®
N utrltlon Total Fat 11g 14% Total Carbohydrate 31g 11%
Facts | Saturated Faieg 30%  DietaryFiber3g 1%
1 servings per container|__ Trans Fat 0g Total Sugars 59
Serving size Cholesterol 40mg 13% Includes Og Added Sugars 0% = — T i
1 Container Sodium 830mg 36% Protein 10g 20% i 2 .
g Calories 25() | Vitamin D 0meg _ 0% + Calcium 104mg 8% -+ lron 1.26mg 8% :
- per serving Potassium 517mg 10% -
E Ingredients: Vegetable broth, russet potatoes, carrots, celery, anion, milk, heavy cream, cheddar cheese, flour, parsley, cajun - 12 0z
- spice blend (paprika, cayenne pepper, garlic powder, onion powder) salt, pepper. Allergen warning: contains milk

In a microwave Pour hot water over Stir soup

safe container, r—— & soup and place lid for 60 B
heat 1 cup water Iﬂ g on the container, seconds

for 2 minutes. e Wait 5 minutes. and enjay!

| Amountisarving %, Daily Valug® Amountiserving % Daily Valus®
Nutrition
Total Fat 11g 14% Total Carbohydrate 31¢ 1%
Facts Salurated Fat 6g 30%  Dietary Fiber 3g 1%
1 servings per container|__Trans Fat0g ____ TowlSugarsSg
Serving size Cholesterol 40mg 13% e dad O fuldac Bugars L
1 Container Sodium 830mg 36% Protein 10g 20%
. ________________________________ ___________|
Calories ~ 9g() ~ViamnDomcg 0% - Cocumi0amg 8% - loni2mg 8%
per serving Potassium 517mg 10%

Ingredients: Vegetable broth, russet potatoes, broccoli, carrots, celery, onion, milk, heavy cream, cheddar cheese, flour,
parsley, cajun spice blend (paprika, cayenne pepper, garlic powder, onion powder) salt, pepper. Allergen warning: contains milk




Wy wv, | 7 In your bag: dip base (mayonase and
YO U sour cream), Shipwreck Spice blend,

spoon, crackers.

T U R N I Spice blends: knowing what you know
- about the intensity of flavor, how bold

do you want your dip to be?

ALLERGEN SHIPWRECK SPICE
Before you add: actually consider

WARNING 2 tablespoons chili powder pp
2 teaspoons ground cumin_y the intensity of flavor you'd like your
Wheat | teaspoon garlic powder : :
Soy | teaspoon onion powder final product to have and see if you
e I teaspoon smoked paprika  can Adcheive it! Adjust as necessary.
Mi s teaspoon cayenne pepper )P

9 Enjoy!



@ @pattonvillefcs
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