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MDC Culinary Institute 

Lesson Plan for FSS 1200 Culinary Terminology and Procedures and FSS 1202L Production I 

The key to this lesson plan is to introduce sustainability and recycling and the impact that social change 

can have on fostering a permanent change in the behavior of the students. 

Challenge 

The problem or challenge is to create a permanent behavior among the students to separate all kitchen 

garbage without even thinking about it.  In other words it becomes a part of their time in the culinary 

lab which will hopefully lead to their change at work and at home. 

Method 

The lesson plan will be introduced according to each instructor’s comfort level.  There are power points 

available, but these should just be the start of the instructor’s input.  Keep in mind that it has been 

shown that a permanent behavior is better accomplished through permanent social change rather than 

through an information blitz.  Telling the students or showing them will get some change.  It will not be 

until we move into the labs that the true behavior will begin. 

After the information presentation and discussion the instructor should review what was discussed 

when the students move into the lab as part of their Production I class.  Once in class the following 

should occur: 

1) A tour of the recycling facilities (if time a tour of the outside vendor’s recycling facilities is 

available) 

2) A demonstration of how each recycling bin is used, where the different containers are brought 

and what happens to them after they are “thrown out”.  A discussion of how to separate and 

what goes in each bin. 

3) The appointment of a lab leader for each week – title to be “Recycle Supervisor” or another 

appropriate term – that will lead and oversee the students as they proceed through the lab each 

day.  The leader will be charged with the responsibility of reminding his or her classmates about 

the importance of separating. 

4) A rewarding to the students of a patch (they become part of the “in” crowd” when they have 

successfully demonstrated consistent recycling for several weeks.  This will be the call of the 

instructor.  The patch will be designed to stand out on their uniform.  The patch will read 

something like “Miami Culinary Institute Sustainable and Recycling Member”.  (This is still in the 

early stages of thought.  I am hoping this will lead to students feeling left out if they do not have 

one. 

5) A possible reward of extra credit for maintaining the recycling behavior. 

 


