FOOD AND NUTRITIONAL SCIENCE

1 trimester - elective
This course is designed for students wishing to increase their knowledge and skills in working with foods and the science of nutrition.  The student will study foods and nutrition through reading and visual aid materials, class discussions, demonstrations, and student participation.

I. GOALS

A. Identify nutritional needs

B. Demonstrate the properties and methods of preparing various foods

II. UNITS OF STUDY

A. Kitchen basics-Tools, methods, safety, and hygiene

B. Nutrients – The 6 nutrients, digestion & absorption 
C. Food and your health-Nutrient contributions, digestion, and absorption

D. Dietary Guidelines – "My plate" & use of nutrition information

E. Food & Fitness – Healthy weight and weight management

F. Food & Your Health – Life span changes, health conditions, & eating disorders

G. Specific Food Groups
1. Vegetables & Fruit

2. Grains, legumes, nuts & seeds

3. Dairy & eggs

4. Foods of the world

III. ESSENTIAL INFORMATION AND EXPECTATIONS

A. Necessary Materials

1. Writing utensil and paper

2. Text: Food for Today
B. Grading- Marking period grades are based on the relationship of points earned to points possible. Points are earned by the following:  
1. Class assignments

2. Reports and presentations 
3. Quizzes and tests

4. Cooking labs

Grading Scale:
A
93-100

C
73-76

A- 90-92

C-
70-72

B+
87-89

D+
67-69

B
83-86

D
63-66

B- 80-82

D-
60-62

C+
77-79

E
0-59

C.  Classroom Expectations

1. Bring your textbook, paper, and a writing utensil to class each day

2. Return all supplies to proper locations

3. Treat everyone in the classroom with respect

4. Give your full, positive effort

D.  Late Work – Late work will be accepted at a loss of 50% of the earned score.


Mrs. Schafer's contact information:


School phone and voicemail:  676-9055 ext. 222
Email:  dschafer@mason.k12.mi.us


Twitter:  @SchafersStir
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