Anchorage School District

Career & Technology Education Curriculum
Course Title: Nutrition Food & Fitness
Course No: H8315
Career Cluster: Human Services
CIP #: 
Grade Level:  10-12
Credits: ½ 
Prerequisite: Recommended: Child Development
UAA Tech-Prep/Articulation:

Certification:

Elective Credit: ½ semester credit
Course Description:  This course is designed to increase student’s nutritional knowledge through all stages of life.  Topics covered will include the study of nutrient sources, functions and deficiencies. Each student will complete a personal dietary analysis.  Contemporary nutritional issues such as eating disorders, fad diets, supplements, chemical additives and sports nutrition will be discussed.  
	Major Instruction Units
	Student Competencies/Outcomes

	Unit 1: Introduction to Nutrition 
	Enabling Competencies:

1.1   Define terminology associated with the  

 study of nutrition 
1.2  Analyze why we eat what we eat.
1.3   Identify cultural influences on diet (Alaska).
Integration Skills:
1.1 Students will develop a vocabulary tool.
1.2 Develop a graphic organizer to illustrate        

      why we eat what we eat. 



	Unit 2: Examine Six Essential Nutrients
	Enabling Competencies

 2.1 Identify micronutrients and macronutrients 
       in the body.
 2.2 Identify the functions, food sources and 
       deficiencies associated with the six 
       essential nutrients.
Integration Skills:

 2.1 Students will develop a journal to include 
       the essential nutrient functions, food 
       sources and deficiencies.
 

	Unit 3:  Analyze Personal Diet Based on 

             Dietary  Guidelines


	Enabling Competencies:

3.1  Students will utilize on line tools to record 
        and analyze their personal diet ie.   

        www.MyPyramid.gov.
3.2 Students will utilize information from the

      dietary analysis and online tools to 
      understand the importance of energy 
      balance, physical activity, and  healthy diet.

3.3 Learn to use the nutrition facts labels and 
      internet resources to develop a well 
      balanced diet based on dietary guidelines.
Integration Skills:
3.1 Students will keep a dietary journal to be 
       used for an on line dietary analysis.

3.2 Utilizing dietary guidelines students will     

       plan a balanced menu. 

	Unit 4:  Understand Nutritional Needs from  

             Prenatal through Geriatric Stage of 

             Life


	Enabling Competencies:

4.1 Examine nutritional needs for life stages to  

      include prenatal, infancy, childhood, teen,

      adult, and geriatrics.
Integration Skills:

4.1 Compare and contrast nutritional needs at 
      various developmental stages of the life 
      cycle. (Timelines, charts, group reports)

	Unit 5: Current Issues and Trends in Nutrition


	Enabling Competencies:

5.1 Students will explore current trends in 
       nutrition such as fad diets, eating \

       disorders, supplements, chemical additives 
       and sports nutrition.
Integration Skills: 

5.1 Students will select a topic and present 
      information in a professional manner. 
      (Use FCCLA STAR event format.)

	Unit 6:  Careers in Nutrition


	Enabling Competencies: 

6.1 Identify and explore career opportunities in 
      nutrition.
6.2 Recognize entry-level jobs available in 
      nutrition.
Integration Skills:

6.1 Using AKCIS website students will 
      investigate different career opportunities.



Recommended Resources: (Textbooks, equipment, reference materials supplies)
FOOD FOR TODAY (2006) Kowtaluk, Kopan/Glencoe

GUIDE TO GOOD FOOD (2010) Goodheart/Wilcox

THE DEVELOPING CHILD (2010), Holly Brisbane/Glencoe 

www.fcclainc.org
www.akcis.org
www.MyPyramid.gov
State Standards: www.eed.state.ak.us/qschools/standards
Content Standards for Alaska Students


Performance Standards for Alaska Students


Employability Standards for Alaska Students


Cultural Standards for Alaska Students
All Aspects of Industry

The Institute for Workforce Education (IWE)


www.lx.org/iwe/Resources/All _Aspects.doc
Occupations Skills/Standards


National Standards for Family and Consumer Sciences Education


www.facse.org/menu.htm
Content Outline/Topics: See Performance Standards/Learner Outcomes and Course Description

Other Special Conditions: NA
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