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Nutrition & Wellness is a semester long course designed to prepare students for a lifetime of healthy meal choices. The program provides hands on experiences with selection, storage and preparation of nutritious foods in a variety of food labs. Students will understand the relationship between nutrition and human performance as they acquire the knowledge needed to stay healthy throughout their lives.
As part of the family and consumer science program students will develop leadership qualities, increasing their awareness and a sense of responsibility and pride of their contributions to the family, school and community through the use of our own garden, our own compost and recycling center.
Nutrition & Wellness student Fee is $35.00.  
If this presents a financial burden, please contact me. 
Food prepared in class will be for you, the student, to consume. 
Students may bring take-home containers for left-over food from lab days. 
I do not have Ziploc baggies or take home containers for students to bring home their leftovers; YOU NEED TO PLAN AHEAD!

	Expectations 



Arrive on time to class daily (be in your seat when the bell rings prepared to write and respond to the day’s warm up) Punctual attendance shows respect for your teacher, your fellow students and shows that you care about your learning. 			          Backpack/bookbag shall remain in the designated location for the duration of the period. 
If you need materials, they should be identified before you take your assigned seat. 
Be prepared (with paper, pencils, pen, and assignments daily). 				  Respect rights to learn, both yours and others’.						     Leave your electronic devices out of sight w/ sound turned off or turn in to front table. If seen it will be confiscated. There is no reason to have your cell phone out during class. It is a distraction to everyone.  				                   Begin assigned tasks promptly and participate enthusiastically in all activities,	            	    Assist others, Respect  others, Respect your teacher, as if your employer	     	        Use appropriate language, Stay on task						     Clean up area before you leave (even if it’s not your mess)					       Use class time for tasks required for this class.  				               Manage your time, behavior, and productivity in a business-like manner as if you were at a job.  		        									      Turn your work in to the appropriate ‘inbox’ with your name, date, period, and assignment name in the top right hand corner.				          Complete all assignments on time. Turn in to proper inbox with complete heading.. 
Late work will be discounted 50%.					     			      
Don’t turn in papers from a spiral notebook. The fringe makes it difficult to manage. 	
Please no outside food or drinks in class. Drinks spill easily and cause safety hazards on the slippery floor. I will have filtered water available for you to drink at appropriate times. 


	Opportunity

	Students will also have an opportunity to receive a Food Handler’s Permit Card, online, which upon receiving will be good for two years; this is essential if they choose to work in the food industry or if they want to participate in the Trade Show in the spring preparing and serving food to the community. 



	Units of Study



Through discussions, assignments, quizzes, tests, labs, hands-on projects, videos, guest speakers, students will gain an understanding of nutrition and how it relates to their health and their lives. The major topics include:

	Goal Setting/ 
Decision Making 
· SMART goal
· Achieving goals
· Decision Making Model
· Decision Tracking 
	Career Investigation in Food:
· Nutrition
· Dietetics
· Food science
· Food production
· Food services
· Career paths

	Food safety & Sanitation:
· Must show exemplary understanding of safe and sanitary handling of food and utensils before working in the kitchen preparing food etc.
	Food Usage Technology:
· Appliances for various food preparation  
· Demonstration of one researched appliance

	Nutrients impact on:

· Health
· Appearance 
· Peak performance

	Deficiencies:
· Assess a variety of FAD diet plans 
· Nutritional needs for health and wellness across the life span
· Eating disorders
· Food addictions

	Special Dietary Requirements: 
· Food Allergies
· Diabetes
· Vegetarianism
	MyPlate Requirements:
· Food labels
· New/changing nutrient guidelines

	


	

	Food Industry:
· Understand process
	Local Foods:
· Explore options

	
	



	Grading



Grading will be based on the points earned in the following categories.  Each category will be weighted on the following percent basis for your overall grade.  Grades are available on line and will be updated no less than every other week.

	Category
	Weighted Percentage

	21ST Century Skills; Assessments/Tests/Projects/Labs/Daily tasks/Group work/Presentations

	100%  

	
	



Note:  In class, much of what you learn will be from discussions, group activities, projects and presentations, as well as assignments, labs, quizzes and tests.  If you are not in class, learning the curriculum won’t happen; therefore, attendance is critical. Excessive absenteeism will have a negative impact upon your final grade.
	Make-up work



You are responsible for obtaining all make-up work before or after class or school; not during class time. However, some missed opportunities (guest speakers, pop quizzes) may not be made up.
It is also your responsibility to arrange to make up tests and labs.
Tests: You will need to arrange your make up during PACK time the next day. 
Labs: On the day of a foods lab, if you have an excused absence, you will have one calendar week to make up that lab at home.  To receive credit for the missed lab, you must submit a small sample of the food prepared with the written summary of the lab outlined as directed in the Make-Up Lab Packet. 


