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	( Career Cluster:
	Agriculture, Food and Natural Resources
	( Prerequisite Course(s):
	None

	( Is this the Completer Course?    YES  FORMCHECKBOX 
       NO  FORMCHECKBOX 
---(
	Next Course In Sequence:

	( High School Credit =
	.5
	( This course will be offered:
	 FORMCHECKBOX 
 every year?
	OR
	 FORMCHECKBOX 
 every other year?

	( Eligibility for Nationally Recognized Skill Certificate(s)/State License?
	 FORMCHECKBOX 
 No
	OR
	 FORMCHECKBOX 
 Yes

	
If Yes, identify Certificate(s) or License:
	

	( Tech Prep:
	 FORMCHECKBOX 
 No
	OR
	 FORMCHECKBOX 
 Yes
	

	
If Yes, (1) List Postsecondary Institution:
	

	
(2) Name of Course: 
	
	Number of postsecondary credits
	
	

	( Is this course brokered through another institution or agency?
	 FORMCHECKBOX 
 No
	OR
	 FORMCHECKBOX 
 Yes

	
If Yes, list institution/agency:
	

	Course #:  H8316


( Course Description:  (a brief narrative description – perhaps form the school’s registration materials):

Nutrition and Food Preparation is an 18 week course.

This course will address the problem of choosing foods appropriate for physical well-being.  The study of nutrition offers knowledge needed for food consumption.   In addition, techniques for preparing foods in a nutritious, safe and aesthetic manner are presented.  This course is a laboratory course with actual food preparation as an integral part of instruction.  Materials fee required.  
( Content Headings/Topics: 

· Nutrition

· Food Safety

· Food Preparation

· Careers

Source of Occupational Skills Standards

	Source/Organization/Agency
	Acronym
	Website or Location of Information
	Section, Chapters referenced in Performance Standards etc.
	Date
of Edition or Version

	Family and Consumer Science National Standards 
	
	http://www.facse.org/menu.htm

	
	

	
	
	
	
	


	Student Performance Standards

(Learner Outcomes)
	Specific

Occupational

Skills Standards
	Alaska Reading, Writing, Math, Science 
4th Ed. PSGLE’s
	Alaska Employability Standards
	Alaska Cultural Standards
	All Aspects of Industry
	How Will Students Be Assessed?
(Summative Level)

	Understanding the Importance of Nutrition for Good Health:

· Recognize links between food and health. 

· Understand how nutrients work in the human body.

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

· Develop well-balanced menus which are nutritiously sound.

· Use information on food labels for wise decision making while shopping.  
	6.1, 6.5, 6.8
	E.B.3, HL-A1
	
	C3
	IWE9
	Pre/Post Test

Written

	Understanding Safe Food Handling Skills
· Recognize and prevent food-borne illness.

· Choose procedures for correct food storage.

· Evaluate kitchen for safety and efficiency.
	6.2, 6.4, 8.3, 8.4
	LA-A7, SCI-B6
	A6
	
	
	Pre/Post Test

Written

	Complete Food Preparation
· Use basic management principles while working in the kitchen.  Use basic cooking tools and techniques correctly.

· Operate and care for appliances and equipment properly.

· Evaluate and use recipes successfully.

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

· Evaluate and use recipes correctly to prepare aesthetic and nutritious foods that include all groups from the food pyramid.
	6.2, 6.8, 8.4
	E.B.3, M.A.2
	A1
	
	IWE 2, 8
	Pre/Post Test

Written

Labs

	Explore Careers

· Identify and explore career opportunities in nutirion and foods.

· Recognize entry-level jobs available in nutrition and foods.
	1.2, 6.9, 8.1
	TA-2
	A2, B4
	
	IWE4, 6
	Pre/Post Test




List of Major Instructional Resources:  (websites, textbooks, essential equipment, reference materials, supplies)

Food for Today, 2000, Kowtaluk, Kopan; Glencoe

Guide to Good Food, 2004 Goodheart/Wilcox

State Standards:  http://www.eed.state.ak.us/qschools/standards.html

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)


http://www.lx.org/iwe/REsources/all_Aspects./doc 
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