[image: image1.wmf]Nutrition and Wellness I
Syllabus

Instructor: Melissa Miller

Department: Family and Consumer Science
Credit: ½ Practical Art
Course Description: 

The Nutrition and Wellness I course is an instructional program that introduces the basics of food and overall nutrition. This is a hands-on approach to wellness that will include basic food preparation techniques.

We will examine:

· The principles of nutrition

· The relationship of nutrition to health and wellness

· The selection, preparation and care of food

· Safety and sanitation practices

· Meal management to meet individual and family food needs 

· The application of related math and science skills

Course Outcomes/ Objectives: 

1. Explain physical, emotional, social, psychological, and spiritual components of individual and family wellness. 

2. Determine influences on personal food choices.

3. Identify safety and sanitation practices. 

4. Use various nutrition guidelines (eg. Food Guide Pyramid, MyPlate.gov, and dietary guidelines)

5. Apply various dietary guidelines in planning to meet nutrition and wellness needs.

6. Explore the six essential nutrients and determine how they affect health. 
Required supplies:

· Folder with three prongs

· Notebook paper

· Blue or black pen

· Colored pencils

Student Assessment: 

This class is a standards based class. Unit and final grading is based on individual work. Although students frequently work in groups to complete activities and assignments, each student will be graded on an individual basis. Participation in note taking, class discussions, and other activities is strongly encouraged and graded to help you succeed on the assessments. 

*OPEN NOTE TESTS: All student generated work, (projects, notes, bell work, etc.) can be used during the assessments. It is in your best interest to take good notes and complete class work. 
Late Work Policy: 

This is a semester course that moves at a very quick pace. A lot of material will be covered in a short amount of time. Students are required to submit work on time. This class is a level one course, meaning that students have four weeks to turn in work for partial credit. After four  weeks, no credit will be given for the assignment. 

· 90% of the actual assessed grade for one school day late

· 80% of the actual assessed grade for two school days late

· 70% of the actual assessed grade for three school days late

· 60% of the actual assessed grade for four or more school days late

Tardy Policy:

When a student fails to report to his/her assigned class at the proper time, he/she is considered tardy. Tardies are counted per class and are cumulative for the semester. Tardy sweeps may occur periodically. The high school tardy policy will be enforced. 

Lab expectations: 

Safety is of the utmost important when working with the equipment in this classroom. Safety violations of any kind will not be dealt with and students will be removed from the cooking lab. 


Miss Miller’s Golden Rule: 

This is a vocational course designed to prepare you for employment. If your behavior wouldn’t be tolerated in the workplace, it won’t be tolerated in class. 
Units Covered:

Unit 1: Equipment, Safety, and Sanitation

Unit 2: Carbohydrates

Unit 3: Protein

Unit 4: Vitamins and Minerals

Unit 5: Fats

Unit 6: Dietary Guidelines and Nutrition Tools

