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Instructor: Thor Erickson
Course: CUL 240 Butchery
[bookmark: _Hlk208481142]Course description: Learn about the anatomy muscle and bone structure of beef, pork, lamb, game, poultry and specialty meats through a sustainability lens. fabricate sub-primal and foodservice cuts; and apply tying and trussing methods. Introduction to Federal, state and local meat inspection processes, quality and yield grading, costing and yield testing, purchasing specifications, and information concerning the local farm-to-table trail. Discuss modern sustainable meat farming/production methods with emphasis on farm provenance. Learn preferred cooking methods for all meats, proper knife selection, and butchery equipment. Advanced protein preparations and plate presentations.  The importance of sanitation and safety standards are emphasized throughout. 
Curriculum rationale
I began teaching the butchery course in 2010, and over the past 15 years it has evolved to reflect industry needs and changing food trends. The course has always maintained a strong sustainability focusI started teaching the butchery course in 2010. The course has changed slightly over the last 15 years- adjusting to the needs of the industry and current food trends. The course has always maintained a definitive sustainability focus. This time I will take a much deeper dive.#x2014;this iteration takes that commitment to a deeper, more intentional level.
This Butchery Course is an essential addition to a modern culinary or agricultural curriculum, responding directly to industry demands for skilled professionals who are both technically proficient and ethically informed. This course is grounded in the belief that responsible meat processing must integrate traditional craftsmanship with sustainable practices to meet the evolving needs of the food system.
At the heart of the course is a comprehensive, experiential approach to whole-animal butchery. Students develop foundational and advanced skills in the fabrication of beef, pork, lamb, poultry, game, and specialty meats. Emphasis on anatomical understanding, muscle and bone structure, and precision cutting techniques ensures that students gain deep technical expertise. Instruction in tying, trussing, and proper knife selection reinforces professional standards and supports culinary excellence.
The curriculum is distinguished by its sustainability focus, embedding principles of ethical sourcing, farm-to-table practices, and environmental stewardship throughout the program. By examining modern sustainable farming methods and emphasizing local, traceable meat production, students gain a critical awareness of how meat sourcing impacts ecological and community systems. This approach equips learners to make values-based decisions in their professional roles, whether in the kitchen, on the farm, or within the broader supply chain.
A strong regulatory component ensures that students are well-versed in federal, state, and local meat inspection procedures, quality and yield grading, and purchasing specifications. This knowledge fosters compliance and confidence in navigating the operational and legal standards required in professional food environments.
Additionally, students learn to apply costing and yield testing methods, empowering them to minimize waste and optimize profitability. Instruction in proper sanitation, safety protocols, and the use of butchery equipment reinforces the highest standards of hygiene and workplace safety—non-negotiable in any meat-handling profession.
By bridging technical butchery with sustainability education and regulatory literacy, this course prepares students for diverse roles across the culinary and food service sectors. Students are equipped not only to perform with skill and precision but to lead in advancing more ethical, transparent, and sustainable meat practices in their communities and industries.
Curriculum description:
Course Module: "Farm to Table: Ethical Meat Sourcing and Farm Provenance"
Module Overview
This module introduces students to the principles of ethical meat sourcing, focusing on sustainability, transparency, and farm provenance. It helps students critically analyze modern meat production systems and understand the environmental, social, and economic impacts of their sourcing decisions. Students explore how to evaluate farms and suppliers based on sustainability metrics, and how to communicate provenance in a culinary or retail setting.

Learning Objectives
By the end of this module, students will be able to:
· Define key concepts related to sustainable and ethical meat sourcing.
· Compare conventional and sustainable meat production systems.
· Assess farm operations for sustainability and ethical practices.
· Trace the journey of meat from farm to table.
· Communicate sourcing and provenance to customers or stakeholders.

Classroom Delivery Plan
Day 1: Introduction Lecture & Group Discussion
Topic: “What Makes Meat Sustainable?”
· Overview of sustainability pillars: environmental impact, animal welfare, local economies, and transparency.
· Case studies: Compare conventional feedlots vs. regenerative grazing operations.
· Introduce third-party certifications: Certified Humane, Animal Welfare Approved, Global Animal Partnership, etc.
Discussion Prompt: "Should chefs and butchers have a responsibility to understand how animals were raised? Why or why not?"

Day 2: Guest Speaker / Virtual Farm Tour
Activity: Invite a local regenerative farmer or supplier (or use a pre-recorded video tour of a sustainable meat producer).
Student Task:
Take notes during the session and prepare two questions for the speaker. Pay attention to practices related to land use, feed, animal care, and waste management.

[bookmark: _Hlk208489611]Day 3: Lab Activity – Comparative Label Analysis
Activity Title: “Decoding the Meat Label”
Students are given 4–6 different retail meat packages with varied labels (e.g., organic, grass-fed, pasture-raised, conventional).
Lab Tasks:
· Identify and interpret labels and claims.
· Research the certification body behind each label.
· Score each product based on sustainability and transparency (using a rubric provided by the instructor).
Debrief: Groups share findings and discuss which products they would recommend for a sustainable menu and why.

Assignment: Farm Provenance Report
Title: Tracing the Source: Ethical Sourcing and Supplier Evaluation
Prompt: Choose a local or regional meat producer (farm, co-op, or supplier). Conduct research using online sources, direct interviews, or farm visits. Prepare a report that includes:
1. Background of the producer (location, size, type of animals raised).
2. Description of farming/production practices.
3. Certifications held or claimed.
4. Transportation and processing steps.
5. Environmental, animal welfare, and community impacts.
6. Recommendation: Would you source from this producer for a sustainable butchery operation? Why or why not?
Length: 1,000–1,500 words
Due: One week after completion of the module
Assessment Criteria: Research quality, critical thinking, clarity of writing, and sustainability insight.

Extension/Homework Activities
Homework Option 1 – Reflection Journal Prompt:
“Reflect on a meat-based meal you’ve eaten recently. Where might the protein have come from? What impact might it have had on the environment, animals, or workers? How would your understanding of this meal change if you knew its provenance?”
Homework Option 2 – Menu Label Rewrite:
Choose a generic meat item on a restaurant menu (e.g., “Grilled Chicken Breast”) and rewrite it to reflect a sustainably sourced version. Include provenance details and language that ethically appeals to a conscious consumer.

Materials Needed
· Meat package labels (or images for remote learning)
· Guest speaker access or video tour
· Farm evaluation rubric
· Access to library or internet research tools

Assessment Strategy
· Participation in discussion and lab
· Completion of label analysis activity
· Quality of questions for the guest speaker
· Final farm provenance report (rubric-based)

Module Relevance
This module bridges theory and practice, empowering students with the knowledge to make informed sourcing decisions in real-world culinary and butchery settings. It strengthens their ability to evaluate meat ethically and sustainably, which is essential for anyone working in farm-to-table or conscious food systems.
…..
Successes and Challenges
Rolling out the “Farm to Table: Ethical Meat Sourcing and Farm Provenance” module proved to be one of the most rewarding additions to CUL 240 in recent memory. Student engagement was notably high, particularly during the guest speaker session and the Decoding the Meat Label lab activity. Several students arrived with strong opinions about conventional versus sustainable meat production, and those perspectives fueled rich classroom discussions that went well beyond what the curriculum outline anticipated. The Farm Provenance Report assignment was a standout success: students produced thoughtful, well-researched work, and a number of them made direct contact with local producers—a few even arranged farm visits independently. It was gratifying to see students connect the hands-on butchery skills they had been developing all term to the broader ethical and ecological questions the module raised.
The primary challenge was one of timing and logistics. Scheduling a guest speaker or arranging a virtual farm tour within the compressed lab schedule required more lead time than initially planned, and in one term a last-minute cancellation meant pivoting to a recorded video alternative. While the backup worked reasonably well, the live interaction with a local producer is clearly the more impactful option and worth the extra coordination effort. A second challenge was calibrating the depth of the regulatory content for students with varying levels of prior knowledge—some found the labeling standards and certification distinctions straightforward, while others needed additional scaffolding. In response, a brief reference guide summarizing key certifications was added as a handout, which will be included in future offerings from the start. Overall, the module has strengthened the course considerably and will continue to be refined based on student feedback each term.
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