CAREER AND TECHNOLOGY EDUCATION

Program Title:  Family & Consumer Science
  Date:  June 2004

Course Title:  Nutrition and Food Prep
Course #: H8316

CIP: 19.0501

Course Overview:


Grade Level: 9-12.  


Prerequisite:   
None


Credit: ½ Elective 


UAA Tech Prep.Credit: (5 Credits available) 3 Credits Nutrition w/ completion of Child 

                               Dev./Parenting & Foods/Nutr. Courses & 2 Credits Sanitation w/ Foods/Nutr.

                               Course 

This 18-week course will address:


* Nutrition 


* Food Safety


* Food Preparation


* Careers

This course is a laboratory course with actual food preparation as an integral part of instruction. Lab fee required.  

	Major Instruction Units
	Student Competencies/Outcomes

	Unit 1:  Understanding the Importance of Nutrition for Good Health 
	Enabling Competencies:

1.1 Recognize links between food and health.

1.2 Understand how nutrients work in the human body.

1.3 Identify the basic functions and best food sources of each nutrient.

1.4 Develop well-balanced menus which are nutritiously sound.

1.5 Use information on food labels for wise decision making while shopping.  

Integration Skills:
1.1a Students will develop a journal to include the nutrients functions and food sources.

1.2a Students will compare and contrast food label for nutritional content.  

1.3a Students will plan well balanced menus using the food pyramid.

                       

	Unit 2: Understanding Safe Food Handling 
             Skills
	Enabling Competencies:

2.1 Recognize and prevent food-borne illness.

2.2 Choose procedures for correct food storage.

2.3 Evaluate kitchen for safety and efficiency.

Integration Skills:
  2.1a. Students will use correct hand washing procedures before and during food preparation.  



	Unit 3:  Complete Food Preparation
	Enabling Competencies:

3.1 Use basic management principles while working in the kitchen.

3.2 Use basic cooking tools and techniques correctly.

3.3 Operate and care for appliances and equipment properly. 

3.4 Understand how cooking affects foods and choose correct cooking methods for various foods.

3.5 Evaluate and use recipes correctly to prepare aesthetic and nutritious foods

including all groups from the food pyramid. 

Integration Skills:

3.1a Students will use cooperative learning skills while preparing food.

	Unit 4:  Careers
	Enabling Competencies:

4.1 Identify and explore career opportunities

in nutrition and foods. 

 4.2    Recognize entry-level jobs available in nutrition and foods.  

Integration Skills:

  4.1a  Students will investigate different career opportunities.

  


Recommended Resources:  (Textbooks, equipment, reference materials, supplies)

FOOD FOR TODAY, (2000)  Kowtaluk,  Kopan/  Glencoe

Guide To Good Food, (2004) Goodheart/ Wilcox.

State Standards: 

Content Standards for Alaska Students


Performance Standards for Alaska Students


Employability Standards for Alaska Students

Cultural Standards for Alaska Students

http://www.eed.state.ak.us/qschools/standards.html
All Aspects of Industry 


The Institute for Workforce Education (IWE)

  http://www.lx.org/iwe/Resources/All_Aspects.doc
Occupations Skills/Standards



National Standards for  Family and Consumer  Sciences  http://facse.org/menu.htm.

Content Outline/Topics:


See Performance Standards/Learner Outcomes and Course Description

Other Special Conditions:  NA
