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Students will, in groups, be asked to come up with five (5) rules by which the group will follow (teamwork, civility, etc.), three (3) strategies the students will follow to complete the “exam”.

Students will then be given a bag of mini marshmallows and a box of toothpicks.  The students will also be given a piece of paper on which they should make a four (4) inch by (4) inch box.   The students should then build a structure that must stand on its own, that must fit inside that box.  Students will only be given one other piece of information- the group with the highest structure gets and A.  They then have fifteen (15) minutes to create that structure which will be publicly measured.

After the structures have been measure and disposed of each group needs to go back to its original form- Did they follow their own rules yes or no and WHY.  Did the group follow their strategies Yes or No and why.   Discussion will then be held about the experience, leadership, management of resources, bullying, conflict resolution and the like.  The students will then be asked in discussion to tie these concepts with the concepts learned and practiced during the semester in this class but also other classes.


The Growing Maine Project at KVCC Center for Farm-to-Table Innovation is funded by a grant awarded by the U.S. Department of Labor's Employment and Training Administration.  KVCC is an equal opportunity employer. Adaptive equipment is available upon request for individuals with disabilities.
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