Nutrition & Wellness I: Carbohydrates

Carbohydrates form the largest part of a healthy diet, are the body’s main source of energy, and come in three different types.

	Score
	Description
	Additional Notes:

	4.0
	In addition to a 3.0 score, the student demonstrates in-depth inferences and applications that go beyond what is taught such as:
· Analyze various health issues and determine problems associated with a lack or excess of carbohydrates, and how to address or correct these problems. 
	· Successful preparation of foods associated with carbohydrates will be evaluated in the foods lab on a separate SBG rubric.
The Big Questions:

When considering carbohydrates…

• What are the current standards for evaluating the nutritional content of food? 

• What criteria can be used to help us decide how to evaluate the nutritional content of food? What end results promote health and wellness? 

• What beliefs, actions, or conditions create limits or prevent the accomplishment of optimal wellness on the individual and family?

	
	3.5
	In addition to 3.0, the student demonstrates in-depth inferences and applications with partial success.
	

	3.0
	While engaged in grade appropriate tasks, the student demonstrates an ability to:

· Identify basic forms that carbohydrates take in food. 

· Compare nutrient availability in different parts of refined grades.

· Determine differences in enriching and fortifying carbohydrate foods.

· Compare the two types of fiber.

· Describe the function of insoluble fiber. 
· How to meet the need for carbohydrates in a healthful diet

No major errors or omissions with 2.0 or 3.0 elements.
	

	
	2.5
	The student demonstrates no major errors or omissions regarding the 2.0 elements and a partial knowledge of 3.0 elements.
	

	2.0
	The student demonstrates no major errors or omissions regarding the simpler details and processes such as:

· Key vocabulary: Sugar, Simple Carbohydrate, Monosaccharide, Disaccharide, Starch, Polysaccharide, complex carbohydrate, dietary fiber, bran, endosperm, germ, whole grain, refined grain, enriched, fortified
· Determine if a carbohydrate is simple or complex. 

However, there are major errors or omissions with 3.0 elements.
	

	
	1.5
	The student demonstrates partial knowledge of 2.0 elements and but major errors or omissions of 3.0 knowledge.
	

	1.0
	With help, the student demonstrates a partial understanding of some of the score 2.0 elements and some of the score of 3.0 elements.
	

	
	0.5
	With help, the student demonstrates a partial understanding of some of the 2.0 elements, but not the 3.0 elements.
	

	0.0
	Even with help, the student demonstrates no understanding or skill.
	


Terms to Define (2.0)

· Sugar

•
Simple Carbohydrate

•
Monosaccharide

•
Disaccharide

•
Starch

•
Polysaccharide

•
Complex carbohydrate

•
Dietary fiber

•
Bran

•
Endosperm

•
Germ

•
Whole Grain

•
Refined Grain
3.0:

· Identify basic forms that carbohydrates take in food. 

· Compare nutrient availability in different parts of refined grades.

· Determine differences in enriching and fortifying carbohydrate foods.

· Compare the two types of fiber.

· Describe the function of insoluble fiber. 

4.0

Analyze various health issues/special energy needs and determine problems associated with a lack or excess of carbohydrates, and how to address or correct these problems throughout the lifespan. 

