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PATTONVILLE
HIGH
SCHOOL

Maryland Heights, MO
Student population ~2,000
Most diverse high school in
Missouri
~50% Free and Reduced
Lunch 
Lambert International
Airport, Hollywood Casino
and Amphitheater, World
Wide Technology Main
Campus in taxable area
One to one Apple Education  



E Wing
Missouri Healthy Schools Grant 
Fall 2024: presented with a challange to
address changes in nutritional
guidelines in school cafaterias 
Generated idea to create and
implement a spice blend for students to
improve flavor while complying with
updated nutrition standards
Opportunity to strengthen our backpack
program as demands increase 

HOW ARE WE
HERE TOGETHER?



MARYLAND HEIGHTS &
WASTE CONNECTIONS
SUSTAINABILITY
CAMPUS

Opened Fall 2023
2 minute walk from Pattonville High
School campus
Community educational
partnership



MARYLAND HEIGHTS &
WASTE CONNECTIONS
SUSTAINABILITY
CAMPUS



Aquaponics
Locate in the greenhouse
Alternative growing method that
does not require soil.
Uses fish to provide the nutrients for
the plants

Hydroponics
Located in the E wing hallway
Alternative growing metod that
does not require soil
Must add nutrients for the plants

AQUAPONICS &
HYDROPONICS



Freeze Dryers
Science of Freeze Drying vs
Dyhydrating
Maintains about 90% nutritional
value
Maintains the shape of the food
Provides longer shelf life
Can freeze dry almost anything

Dehydrators 
Best for herbs
Does not hold original shape
Maintains about 60-70%
nutritional value

THE SCIENCE BEHIND
FREEZE DRYING VS

DEHYDRATING

Taste time! As you try your bananas,
consider intensity of flavor



Pattonville’s

Largest public
school FCS
Department in the
state
Industry Recognized
Credentials

CULINARY
ARTS
PROGRAM



SPICE UNIT
Objective

Design a custom spice
blend to mix into a dip
base, demonstrating the
ability to balance flavors,
evaluate taste through
structured peer feedback,
and understand the
differences in flavor
intensity and application
between dried and fresh
spices and herbs.

The
1 Seasoning

gallary walk

2

Custom blend
creation 3

Peer evaluate 4

Greenhouse grown
spice processing 



SPICE GALLERY WALK 



GREENHOUSE GROWN PROCESSING



SPICE BLEND CREATION



PEER EVALUATION 



WINNING
SPICE
BLEND

2 tablespoons chili powder
  2 teaspoons ground cumin
     1 teaspoon garlic powder
       1 teaspoon onion powder
          1 teaspoon smoked paprika
              ¼ teaspoon cayenne pepper

The
SHIPWRECK SPICE



PATTONVILLE’S
BACKPACK
PROGRAM

Strengthing 



COLLABORATION Beyond



YOUR
TURN!

Sounds fun, right? 

Spice blends: knowing what you know
about the intensity of flavor, how bold
do you want your dip to be?

Wheat
Soy
Milk
Egg

ALLERGEN
WARNING

In your bag: dip base (mayonase and
sour cream), Shipwreck Spice blend,
spoon, crackers. 

Before you add: actually consider
the intensity of flavor you’d like your
final product to have and see if you
can acheive it! Adjust as necessary.  

Enjoy!

2 tablespoons chili powder
  2 teaspoons ground cumin
     1 teaspoon garlic powder
       1 teaspoon onion powder
          1 teaspoon smoked paprika
              ¼ teaspoon cayenne pepper

SHIPWRECK SPICE



QUESTIONS
Thank You!

@pattonvillefcs

@pattonvillesd

@wcsustainabilitycampus


