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November 16, 2015 

 

The Learning Center serves some very special students in Tippecanoe County.  Our program is a cooperative 

effort of Greater Lafayette Area Special Services (GLASS) and Wabash Valley Alliance.  We are an off-campus, 

self-contained special education program.  Our students are intermediate and junior high school aged children 

with mental health disorders and educational disabilities like depression, anxiety, emerging thought disorder, 

autism, specific learning disabilities and developmental delay.  We typically have a caseload of ten to fifteen 

students.  Our classroom is in the Mental Health Outpatient Clinic in downtown Lafayette where students 

receive academic instruction from GLASS special education teachers and therapy with Wabash Valley staff.   

We’re reaching out to ask your support for a special program at the Learning Center, World Foods and 

Cultures.  World Foods and Cultures is a multimedia, hands-on approach to learning about our planet’s huge 

variety of life experiences, history, and cultures with a special look at cuisines.  We typically spend two weeks 

learning about a part of the world.  At the end of each week we prepare a dish that comes from that 

region.  For many of the students, this is the best part of their day and even their week.   Not only is it opening 

their eyes and taste buds to a wider world, students learn introductory skills needed in fast food and full-

service restaurant settings. Skills taught focus on listening and following directions, working cooperatively with 

others, basic kitchen safety, managing a food budget, purchasing, food preparation and customer 

service.  Success is measured with a variety of assessment tools covering Social Studies content, appropriate 

behavior, shopping, kitchen safety, cooking, and clean-up.  These experiences and skills will assist the students 

in making progress toward independent living and employment.   

 

The World Foods & Cultures program is a living curriculum with an accompanying   

website:  https://bhall610.wordpress.com/.   It continues to evolve as lessons and materials are added, 

subtracted, and improved.  Each country or lesson is tied to the Indiana standards for Social Studies as well as 

Indiana standards for Consumer and Family Sciences.  I am currently underwriting the following: 

• extra meat, bread, cheese, broth  

• herbs, spices, oils 

• cook pot, stock pot, frying pan  

• food processor 

• blender 

• cooking utensils 

 

 

 

Our goal is to secure funding of at least $2,500 each school year for a period of four years.  This would ensure 

the continuity of the program, providing students with a reliable instructional framework for introducing skills 

required in fast food and full-service restaurant settings. 
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To donate, please make your check payable to Lafayette School Corporation.  On the memo line include either 

“World Foods & Cultures” or the account number 2920-12900-876.01-84.  Please mail your check to: Lafayette 

School Corporation, Business Office, 2300 Cason Street, Lafayette, IN  47904-2692.  All donations to LSC are 

tax-deductible.  Donors will receive a letter of thanks from LSC which can be used for tax purposes.

Thank you for your time and consideration.  I hope you will consider a donation to the Learning Center’s World 

Foods & Cultures program.  If you have questions, please don’t hesitate to contact me. 

 

Sincerely yours, 

 

 

Bruce W. Hall, Adolescent Teacher 

The Learning Center 

610 Main Street 

Lafayette, IN  47901 

Office: 765-428-2212 

Cell: 765-637-1970 

Email: bhall@lsc.k12.in.us 

 

 

P.S.  Comments from staff and parents in support of our program are on the following page. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COMMENTS 

World Foods & Cultures program 
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James M. Toth, Psy.D., HSPP, Licensed Clinical Psychologist, LIC# 20041525A: 

Since the commencement of your program, I have always been amazed at how each of your students 

contributes to the process of shopping and preparing various dishes specific to the cultures taught in your 

class.  They learn basic skills involved in planning, budgeting, money management, food preparation, 

sanitation, measurement, and safety.  Perhaps the most noteworthy observation is the enthusiasm seen in 

your students.  Whether they find the planned meal appealing or not, they appear to enjoy the experiences 

they have every week.  It would be terrible if you had to remove this program from the Learning Center 

curriculum given the learning opportunities provided and the satisfaction I see while preparing a culture-

specific meal.  I completely support your program and hope that it continues for years to come. 

 

Jamie B., Parent: 

The cooking program is wonderful! He is enjoying learning new recipes from around the world.  He brings 

recipes home and shares them!  He looks forward to cooking at school, and he also helps cook at home.  I 

believe it will help him in the future. 

 

 

Kim Emerick, Director, Learning Center: 

As the director of the Learning Center, I have seen the evolution of the World Foods & Cultures program over 

the last five years and its positive impact on students academically and behaviorally.  Along with a multitude 

of skill learning, the program leads to increased motivation and self-esteem for the students.  Many of our 

students live with extremely challenging circumstances and the World Foods & Cultures program brings many 

positives into their lives. 

 

 

C.J. Brown, Wabash Valley Alliance Case Manager: 

Fridays are days I look forward to. The students in the Learning Center (from whom I work across the hall) 

cook a meal.  I see they are learning geography in a fun way...with food.  While cooking a meal from the 

country they are studying in class, they use math, learn kitchen safety, obtain culinary skill, and are 

encouraged to try new things in a safe environment.  I am a recipient of some of their dishes when the 

classmates of the chefs don't eat it all.  I think it's a wonderful program.  Today's delight was Quiche Lorraine 

and a romaine salad with freshly made vinaigrette dressing.  Yum!” 

 


