	Preserving Traditions 
Instructor’s Guide: 
[title here] Workshop
Note: this document is the “instructor’s guide” to running the workshop, not just the recipe. Another instructor should be able to pick this up and run a workshop with little trouble, if they have a general idea of how to make the food described.
Goals

At the end of the workshop, participants will
· [be sure each goal has an observable action that participants themselves do – don’t write what YOU plan to do] 

· Good goal example: be able to make their own granola from rolled grain, dried fruits, nuts, and sweeteners

· Bad goal example: demonstrate three types of grain mills to participants
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Logistics

	Demo or workshop?
	[Note: Workshops are hands-on and everybody helps make the food; demonstrations are where you show people how and they sit and watch. When at all possible, try to do workshops – but for some things, we understand it’s just not practical for everyone to do their own.]

	Duration
	

	Maximum participants
	

	Participants bring
	· 

	Presenter brings
	· 

	Equipment
	· 

	Take-home
	


Running the workshop
	Introduction  
(5 minutes)
	· Introduce yourself
· Any group business: next meeting date/topic, how to get on the mailing list, paying for class, etc.

· Some kind of “getting to know you” activity: each person introduces her/himself, ask who’s ever made yogurt, ask where people live, ask why they’re interested in this topic, etc.

	Overview
	· 2-sentence overview of what we’re doing today

	Step 1
(xx minutes)
	· Details about this step
· More details about this step

	Step 2
(xx minutes)
	· Details about this step

· More details about this step

	Step 3
(xx minutes)
	· Details about this step

· More details about this step

	Step 4…
(xx minutes)
	· Details about this step

· More details about this step

	Step X
(xx minutes)
	· Details about this step

· More details about this step

	Taste test
(20-30 minutes)
	· Now bring out the samples! It’s fun to let people make their own yogurt sundaes with different toppings and flavorings. 

· Let people chat. This is when community starts happening! 

	Clean up
	· Ask everyone who can stay to pitch in, and you’ll be cleaned up in no time.


Talking points

You may use this as the basis for your introduction or to fill in while nothing interesting is happening on the stove.
· Tips on writing talking points:
· Keep them sort – a couple sentences about each topic

· Cover all “must-know” items, especially anything about food safety. 

· You can also include “nice-to-know” facts about the history of the food, variations on the basic recipe, etc. These can be great “filler” during slow parts of the workshop (e.g., if something needs to chill or heat or be chopped and there’s nothing “new” to do for several minutes)
Tips for presenters
· Include here any tips that can make the workshop go smoother
Note – the last page of the workshop template is the recipe page that is copied and given out to participants. Much of the detail is copied from the instructions above, but remember, it’s geared toward the person doing this at home, not the person running the workshop.

	Preserving Traditions Recipe: 
[name of recipe]
Ingredients

· 1 c. something
· ½ tsp. something else

Equipment

· Thing 1, what size
· Thing 2, what size
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The method
· Simple step in bold: Details for that step. See example below.
· Heat the milk: Heat over medium (not high) heat, stirring frequently, until the milk reaches 180°. This pasteurizes the milk to be sure the only microorganisms will be our starter culture. If you don’t have a thermometer, watch for small bubbles on the edge of the pan – but don’t let the milk start to boil.
Notes

· Note 1
· Note 2

· Etc.
