
Seeds to Success: Bread-and-Butter, 
A Plating Basics Review 

This lesson is an exploration of how herbs can be used to transform ordinary kitchen staples like butter. 
Students are asked to create their own compound herbed butter and then use basic plating design 
concepts to plate "bread and butter" appetizers. 

Focus/Overview

Two - 50 Minute Classes Duration (estimated time)

Students will  
• Create their own compound herbed butter 
• Work collaboratively to create a plated bread and butter appetizer dish using basic plating design 

guidelines. 
• Assess classmates and their own use of basic plating design guidelines  

Learning Objective

This lesson is intended to take two class periods. Be sure to make copies of the Basic Herbed Butter Recipe 
Card, Plating Design Basics Handout, and the Plating Design Planning Page. Before class begins on day 
one, allow the butter sticks to sit out until they reach room temperature. The butter must be at room 
temperature for students to create their compound herbed butter. On day one, groups will be introduced 
to the purpose of the exploration, create their own compound butter, and then begin designing a plating 
concept while their herbed butter creations chill overnight (or until the next class period).  

Butter can be plated in a variety of ways students may not be aware of (Ex: small rounds, molded butter 
pats, whipped butter pipped into designed, etc.). If you anticipate students wanting to use a variety of 
preparations for plating their butter, be sure to let groups know what equipment they will have access to 
on day two.  It is important that students know both the ingredients and equipment they will have access 
to so that they can plan their dishes effectively and avoid any unanticipated change of plans due to 
unavailable items. 

On day two, groups will be asked to plate their bread-and-butter appetizer however they would like using 
the established plating basics as a guide. The plating design basics handout content is based upon 
introductory plating and garnishing curriculum taught through ProStart, a culinary certification program 
created by the National Restaurant Association. If you are not familiar with these plating basics, we 
recommend watching the video linked in the QR code to see these principals in action. If you desire to use 

Advance Preparation

Student Standards/Supported Learning
This lesson directly supports students: 
• Planning and executing a basic recipe 
• Designing an aesthetically pleasing and functional appetizer presentation  
• Exchanging constructive feedback with peers 

this lesson as an assessment opportunity, there is a Plating Assessment Rubric included in the 
materials. Since groups will be serving and sampling appetizers during day 2, we suggest 
taking a picture of their final appetizer plated before they serve the dish. Either the teacher 
can snap a picture on their own or groups can take and submit their own picture to a google 
classroom assignment or email the picture to the facilitator. 
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The use of herbs in cultures predates recorded history. For thousands of years, cultural groups around the 
world have found their own medicinal and culinary uses for wild and cultivated herbs. With the increase 
of migration between nations and the establishment of new civilizations, knowledge and use of herbs has 
expanded globally. It’s not uncommon for a culturally significant seasoning blend (such as garam masala) 
to contain herbs and spices that originate from across the globe.

It is important to recognize that culinary herbs and spices, while both plant-derived, have some notable 
differences. An herb is typically a fresh or dry leaf of a plant while a spice tends to be a dried root, seed, 
fruit, or stalk of a plant. A good example of this distinction is found in the cilantro plant: cilantro, in 
general, refers to green leaves and stems of the plant and is an herb; coriander is a spice that is derived 
from the dried seeds of the cilantro plant.

Typically, herbs are green, leafy parts of plants that grow well in temperate climates. While many herbs 
can be successfully grown through the year in a Louisiana climate, some do better than others, depending 
on the season. Herbs like parsley and cilantro thrive in the cooler months but will bolt or slow down 
significantly in the heat of the summer. Herbs like basil, mint and oregano will flourish during the hotter 
parts of the year. Many herbs originate from the Mediterranean region, so they are used to warm 
summers but not necessarily equipped to thrive in the longer, warmer, more humid summers of Louisiana. 
Because our summers tend to be very hot and humid, gardeners should be sure to provide protection such 
as shade from the extreme heat of late-summer for these warm-season herbs.

Background Information:

this lesson as an assessment opportunity, there is a Plating Assessment Rubric included in the 
materials. Since groups will be serving and sampling appetizers during day 2, we suggest 
taking a picture of their final appetizer plated before they serve the dish. Either the teacher 
can snap a picture on their own or groups can take and submit their own picture to a google 
classroom assignment or email the picture to the facilitator. 

• Notecards (1 per student) 
• Basic herbed butter recipe card 
• Plating Design Basics Handout (1 per group) 
• Plating Design Page (1 per group) 
• Plating Assessment Rubric (1 per group) 
• Sandwich Comparision Picture 
• 1 stick of butter (1 per group)  
• Assortment of herb bunches (basil, cilantro, 

parsley, sage, rosemary, thyme, chives 
• Lemons and limes 
• Assortment of bread loaves  
• Citrus zester (1 per group) 
• Medium bowl (1 per group) 
• Fork (1 per group) 
• Wax or parchment paper 

Materials
• Permanent Marker 
• Butchers tape 
• Cutting board (1 per group) 
• Knife for chopping herbs (1 per group) 
• Knife for slicing bread (1 per group) 
• Various garnishing and plating utensils – whatever 

you have available  



1. Give each student a note card. Give them 30 seconds to record as many culinary herbs as they can 
think of. At the end of the 30 seconds, create a list of the herbs students are able to name.  

2. Review with students when and why herbs are used in cooking. This is a great opportunity to discuss 
how herbs can be used to enhance flavors and visual appeals of dishes.  

3. Let students know that butter is a very common ingredient that can be transformed when herbs are 
added to it. When butter is mixed with other ingredients—whether sweet or savory—the result is 
called a compound butter. Today, students will get to make their very own compound butter! 

4. Provide each group with a copy of the Fresh Herb Butter recipe card and review the basic recipe that 
is to be followed. Also, review which kitchen utensils and ingredients they will have access to today.  

5. Allow groups approximately 15 minutes to create their own herbed butters. Once butter logs have 
been wrapped in either parchment or wax paper, students create a label for their butter using the 
butcher's tape and permanent marker. Have students store their labeled herbed butters in the 
refrigerator until the next class. 

6.  Show students the two sandwich pictures attached to this lesson plan. Ask them to think about which 
sandwich they would prefer to eat and why. Students may record their answers on the back of their 
notecard.  As students share their choices and why, record their justifications on the board.  

7. Provide each group with a copy of the Plating Basics Handout and the Plating Design Page. Review 
the seven plating basics with students—as you review each topic, assess how well students think each 
factor was executed with the two sandwiches.  

8. Let students know that during the next class period, they will be using their herbed butters and 
applying the basic plating principles to create a bread-and-butter appetizer.  

9. Review what equipment and ingredients students will have access to on the day of plating. Allow 
groups to work together to complete their Plating Design Page. 

10. On day two, provide each group with 20-30 minutes to plate their dishes.  
11. Once groups have plated their dishes, each group should snap a picture of their dish. These images 

can be used for groups to vote on the fan favorite of presentation and/or to assess dishes later. Have 
students submit the picture files to your desired location.  

12. Using proper food safety, have group provide samples of their bread-and-butter appetizers to their 
classmates. While samples of an appetizer are being distributed, a group member should explain their 
plating choices and the type of compound butter they created.  Once all dishes have been sampled, 
groups can vote for the “tastiest” appetizer.  

Procedure

 

This Institution is an equal opportunity provider.

 

For more information on Louisiana Harvest of the Month, visit 
LSUAgCenter.com/LouisianaFarmtoSchool









Plating Design Page

Arrangement Shape

Color Texture

Height Seasonality

Ingredients needed: Special prepwork and 
equipment needed:

Next class we will be plating our bread-and-butter appetizers. Your presentation 

will be assessed based upon plating design basics. Use this design page to plan 

out your dish. Describe how you will be incorporating each of the following 

factors in your dish. Then, provide a detailed sketch of what you anticipate your 

final dish looking like next class.



Sketch out how you plan to plate your bread and butter appetizer 

next class. Be sure to include the dish in your picture. Remember 

to use your ABC's to make your sketch:

• Accurate

• Big

• Colored

• Detailed

• Explained

Group Members:
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