	Course Title: Foods and Nutrition

	Length of Course: 18 weeks
	Credit: 1/2

Credentials/Certification: 
	Clock hours: 70  

	Grade Level: 10-12
	Prerequisites:  Comprehensive Introductory-level FACS course

	Teaching Resources:

Foods for Today.  Kowtaluk, H. McGraw-Hill/ Glencoe (2000). 
Kansas Personal and Family Wellness Curriculum, Career and Technical Education, Kansas State Department of Education, 1996/2006
Discovering Food and Nutrition. Kawtaluk, H. McGraw-Hill/Glencoe (1997)
Adventures in Foods and Nutrition. Byrd-Bredbenner, C. McGraw-Hill/ Glencoe (1997)
Kansas Career esource Guide, KSDE
Websites:

http://www.dietfacts.com                                                                
http://www.mypyramid.gov                 
http://www.nutritionaldata.com
http://www.fsis.usda.gov 

http://www.foodborneillness.com 

http://bls.gov
http://bridges.com
http://hp2010.nhlbihin.net/menuplanner/menu.cgi 

http://www.cfsan.fda.gov/~dms/lab-gen.html
http://www.kswheat.com/ 
http://www.foodtimeline.org/ 
http://www.nytimes.com/learning/index.html
http://www.marcopolo-education.org/MarcoGrams/Jan2006.html 

http://hprtec.org/ 

http://rubistar.4teachers.org/index.php 

http://quizstar.4teachers.org/  

www.unitedsteaming.com 

http://school.discovery.com   

http://webquest.sdsu.edu 

www.howstuffworks.com 

www.glencoe.com


	Videos and CD’s:

FCCLA Power One CD-ROM- A Better You, www.fcclainc.org
FCCLA Get Connected CD-ROM- Student Body, www.fcclainc.org
Dying to be Thin, Johnson, Dr. Craig and Dillon, Kate, Nova, 2000/2002, watch on line: http://www.pbs.org/wgbh/nova/thin 

Super Size Me (Educationally Enhanced), 2005, www.hartsharpvideo.com
Understanding MyPyramid Teacher’s PowerPoint Presentation, Goodheart-Willcox Publishing, 2006



	Course Description:

The quality lifestyle impacts physical, emotional, and social health on a daily basis.  The choices made today will affect life expectancy, reproductive health, and risk factors for disease.  The ability to competently plan strategies for choosing, acquiring, preparing and storing foods will affect overall health and wellness.



	Experience-based Learning Activity: 

1.  FACS Fitness and Wellness Center WebQuest 

2.  Epidemic Hits School Activity
3.  Influence of family activities on eating patterns.

4.  Teamwork in helping others.

5.  Nutrition analysis of recipes. 


	COURSE: Foods and Nutrition

	UNIT: 1  Nutrients & Wellness 

TIME SPENT: 2 weeks

	

	COMPETENCY:    

	0.1.3 Determine the meaning of words or phrases using context clues from sentences or paragraphs.  (R1.3.1) (Evaluation)

	0.1.4 Understand the purpose of text features and uses such feature to locate information in and to gain meaning from ab appropriate level text. (R1.4.2) (Application)

	0.1.5 Uses information from the text to make inferences and draw conclusions. (R1.4.5) (Application)

	0.4.3 Identify adequate, reliable information, and resources. (CC K&S) (Comprehension)

	0.6.1 Exaime the FCCLA organization and its relationship to the family and consumer science curriculum.  (Analysis)

	 (CC K&S) (Comprehension)

	3.2.1 Assess the effect of nutrients on health, appearance, and performance.  (*14.2.1) (Evaluation)

	3.2.2 Compare personal/family nutrition and wellness needs throughout the life cycle. (*14.2.2) (Comprehension)

	OBJECTIVE:  The learner will determine the effect of nutrients on wellness based on the impact of diet choices and reliable nutritional information. (Evaluation)

	COURSE OUTLINE


	

	Teacher will introduce
	Students will demonstrate

	(0.1.4) Textbook usage: 

(outlining, glossary, index, table of contents, glossary, text headers, bold print, italics, appendix, using critical thinking and problem solving exercises, cross curriculum exercises) 
	Select proper textbook features to use at the appropriate time. (Evaluation)

Use text to locate information and gain meaning (Application)


	(0.6.1) FCCLA organization programs (national, state and district level)
	Participate in the benefits provided by FCCLA programs in and out of the classroom.  (Analysis)

	(3.2.1) Nutrients (vitamins, minerals, carbohydrates, proteins, fats, water)

· Nutrients and Energy (energy, build and repair, body processes, getting enough nutrients, getting too few nutrients, getting too many nutrients, calories, physical activity)

(3.2.2) Stages within the life cycle-prenatal, infancy, toddler/preschool. Achool age. Adolescence, adult, and maturing adult/elderly

· Changes in life cycle (Nutritional and Physical

· Past trends and wellness

· Family influence on wellness patterns

· Improving personal and family wellness
	Classify and categorize nutrients as to their effect on health, appearance and performance. (Analysis)

Explain the importance of nutrients and their role in the human body. (Evaluation)
Summarize the affects of past trends on personal, family. And community wellness. (Comprehension)
Explain family influences on wellness patterns (Comprehension)
Select methods to improve personal and family wellness. (Application)

	(0.1.3) Using context to determine meaning (vocabulary exercises)
	Interpret wellness terms and meaning from reading. (Evaluation)

	(3.2.1) Nutrition choices on personal wellness (dietary recall, rating food choices, basal metabolic rate, MyPyramid) 
	Rate and justify current nutrition choices.  (Evaluation)


	(0.4.3) Reliable Resources – construct a checklist for information reliability.

(0.4.3) Factual Information (statistics, concepts, principles, procedures)
(0.4.3) Criteria for reliability of information – evaluation information, information gathering questions.  
(0.1.5) Drawing conclusions and making inferences from text – analysis of reading material  
	Implement the steps of identifying reliable resources for nutritional information.  (Application) 

Apply the criteria for reliability to nutritional information.  (Application)

Summarize nutritional information by explaining the use of the information gathering questions. (Comprehension)
Explain the importance of reliable resources when evaluating nutritional information.  (Comprehension)

Present cause and effect of nutrient deficiencies. (Application)

	Review personal wellness plan


	Evaluate personal wellness plan for meeting personal needs. (Evaluation)

Adjust personal wellness plan to include new information and ideas.  (Synthesis)


	COURSE:  Foods and Nutrition

	UNIT:  2  Fitness and Wellness                                                                              TIME SPENT: 3 weeks                                    

	

	COMPETENCY:    

	0.1.1 Writes effectively for a variety of audiences, purposes, and contexts. (Narrative, expository, technical, persuasive) ( W1.4) (Application)

	0.2.2 Use listening and writing skils appropriately to communicate. (*13.3.2) (*13.3.3) CC K&S) (Application)

	0.2.3 Apply and/or interpret nonverbal communication to fully understand meaning. (Application)

	0.3.2 Identify adequate, reliable information and resources for personal and family problem solving. (CC K&S) (C) (Comprehension)

	0.3.6 Implement an action plan. (Application)

	0.3.7 Evaluate outcomes to measure progress (CC K&S) (Evaluation)

	3.1.1 Evaluate the relationship among physical, social, emotional, and mental wellness in life. (*14.6.1) (Evaluate)

	3.1.2 Examine how physical activity relates to wellness. (*14.6.5)  (Analysis)

	3.1.4 Analyze short-term and long-term effects of lifestyle choices on slef and others. (*14.1.6) (Analysis)

	3.2.3 Assess the impact of food and diet fads, food addictions, and eating disorders on wellness. (*14.2.3) ( Evaluation)

	3.2.4 Evaluate sources and reliability of food and nutrition information related to health and wellness. (*14.2.4) (Evaluation)

	OBJECTIVE:  The learner will determine the scope of overall wellness. (Evaluation)

	COURSE OUTLINE


	

	Teacher will introduce
	Students will demonstrate

	(3.1.1) Interrelatedness of physical, mental, emotional and social wellness:  
- Components that affect wellness (Unhealthy lifestyle choices, Poor environmental quality, Inadequate health care, Heredity)

- Physical needs  
- Making and keeping friends  

- Positive mental attitude  

- Balancing life choices    
- Behavior factors (Avoid the use of alcohol, tobacco, and street drugs, Regularly eat a nutritious diet, Manage your weight, Manage stress, Get enough sleep, Daily physical activity)

   
	Define wellness.  (Knowledge)  
Identify the components that affect wellness.  (Comprehension)  

Explain aspects of physical, social, emotional and mental wellness (Comprehension) 

Predict the affect of behavior factors on future wellness dimensions.  (Synthesis) 
Choose wellness components for a balanced life.  (Evaluation)  
Examine the relationships of each wellness dimension to each other and the long term affects of wellness for self, family and community.  (Analysis)  
Assess importance of all facets of wellness program. (Evaluation)



	(3.1.2) Past and present trends on wellness (inactive lifestyle, fitness industry)  

- Strategies to ensure wellness (friends, positive self-esteem, nutritious diet, exercise) 

- Weight goals (slowly and sensibly, gaining weight, losing weight )

- Concept of caloric input vs. caloric output (measuring amounts of foods, portion control, basal metabolic rate)

- Benefits of physical fitness (reduced appetite, flexibility, more energy, better attitude, form of relaxation, less illness, meet new people, appearance, managing stress) 

- Fitness components (body composition, flexibility, muscular strength, muscular endurance, cardiovascular)

(3.1.2) Keys to a successful exercise program (written fitness goals, make a commitment, enjoyable fitness activity, convenient time, frequency, intensity and time)
- Aerobic and anaerobic exercise (definition, value of both)  
	Critique past and present trends on fitness and wellness. (Evaluation)
Rate strategies to ensure wellness.  (Evaluation) 

Explain the relationship between caloric input and adolescent weight.  (Evaluation)

Calculate caloric output of a variety of physical activities. (Synthesis) 

Calculate caloric intake of a variety of foods. (Synthesis) 
Define physical fitness. (Knowledge)

Investigate the benefits of physical activity for physical, mental and social wellness.  (Analysis)

Choose fitness components to meet personal physical, social and mental needs.  (Synthesis)

Investigate components of physical fitness. (Analysis)

Take part in physical activities that will contribute to personal physical well being across the lifespan.  (Analysis)



	(0.3.2) Resources for personal and family wellness (personal, community, environmental and material resources) 
	Classify resources as to personal, community, environmental and material. (Analysis)
Develop a set of resources to use in your personal and family wellness plan.  (Synthesis)

	(0.1.1) Writing effectively; Six trait-writing skills- conventions, voice, ideas and content, organization, word choice, sentence fluency

- Provide sample fitness plan examples

(0.3.6) Implement an action plan (FCCLA Planning Process- Identify a concern, Set the goal, Make a plan, Take Action, Follow up)

- FCCLA Steps to goal setting (SMART Goals- Specific, Measurable, Achievable, Realistic, Timeframe)

(0.3.7) Evaluate outcomes and measure progress of fitness plan (Did the problem stay solved? Was it a positive choice for most participants?)


	Write a personal wellness plan. (Application)

Develop personal physical activity, nutritional, social and mental fitness goals. (Synthesis) 

Apply the SMART goal setting steps to develop a fitness plan. (Application)

Implement personal activity goals. (Application)
Evaluate the success of the fitness plan and set new goals.  (Evaluate)

Implement personal activity goals. (Application)
Determine the consequences, positive and negative, for each fitness choice. (Evaluation)

	(3.2.3) Food Addictions & Eating Disorders (anorexia, bulimia, compulsive overeating, obesity)

- Risk factors, (stress, lack of control, heredity, friends)   

- Risky behaviors

- Chronic diseases 

(3.2.4) Criteria of reliability (credibility of the source, scientific research, logical presentation, more than one source)  

- Evaluation of wellness information 

- Reliability of wellness careers 

- Promoting wellness fears

- Diet claims/fad foods (uses fear tactics, downgrades normal products, dramatic cure, promoter lacks credentials, testimonies rather than scientific studies, everyone need this product, secret properties, miraculous cures, limited food, activities, advice, many cures with same product)  


	Research food addictions and eating disorders to appraise the purpose of promoters of diets. (Comprehension/Evaluation)
Explain the causes of eating disorders. (Comprehension)
Identify communication awareness strategies for food addictions and eating disorders. (Comprehension) 

Apply the criteria for reliability to diet claims/fad food.  (Application)
Evaluate sources of information for reliability. (Evaluation)
Recognize false nutrition claims. (Knowledge) 

Interpret food and nutrition news. (Evaluation)
Evaluate current diet claims, diet supplements and fad foods for the nutritional value and possible harmful effects on the body.  (Evaluation)
Present cause and effect of nutrient deficiencies. (Application)

	(0.2.3) Forms of non-verbal behavior including body language, facial expressions, gestures, tone, personal space and self talk   


	Interpret non-verbal clues (Comprehension)
Communicate emotions using body language, facial expressions, gestures, tone, and personal space. (Comprehension) 

Utilize positive self talk to promote self esteem.  (Application) 



	(0.1.1)  Writing effectively (conventions, voice, ideas and content, organization, word choice, sentence fluency)


	Utilize the 6-trait writing skills by writing about the analysis of the impact of food on physical, mental, emotional & social wellness. (Application)

	(3.1.4) Responsibility for personal and family wellness

- Short-term and long-term effects of lifestyle choices (smoking, drinking, food choices, exercising, friends, mental health and media)

- Lifestyle Disease (diabetes, cardiovascular disease, stroke, cancer, obesity, high blood pressure, etc)
	Explore family history as it relates to wellness issues. (Analysis)
Discuss short-term and long-term effects of lifestyle nutrition choices.  (Synthesis)
Determine how wellness practices impact an individual’s lifespan. (Evaluation)

Predict outcomes for lifestyle choices. (Synthesis) 

Examine the resources contributing to wellness of individuals and the family. (Analysis)
Research lifestyle diseases. (Comprehension) 
Formulate individual guidelines to avoid lifestyle disease. (Synthesis)

	(0.2.2) Using listening and writing skills (clear communication-active listening, asking for feedback, asking for clarification, empathizing with the speakerm avoiding judgement. Writing- conventions, voicem ideas and content, organization, word choice, sentence fluency)
	Prepare a written communication presaude someone to sustain from harmful substances. (Application)


	COURSE: Foods and Nutrition

	UNIT:  3  Nutrition Resources                                                                                            TIME SPENT: 2 weeks

	

	COMPETENCY:    

	0.1.2 Comprehend a variety of texts. (Narrative, expository, technical, persuasive) (R1.4) (Comprehension) 

	0.1.6 Adjust original rational number estimate of a real-world problem based on additional information (a frame of reference) (M1.3.A1) (Synthesis) 

	0.1.7 Generate and/or solves multi-step real-world problems with real numbers and algebraic expressions using computational procedures and mathematical concepts (M1.4.A1a, b, d) ($) (Synthesis) 

	0.4.2 Use technology to analyze, manipulate, and interpret information. (CC K&S) (21st) (S5.1.1) (Application)

	3.2.6 Analyze menus and/or recipes for nutrient benefits to family members. (Analysis)

	3.2.7 Apply various dietary guidelines in planning to meet nutrition and wellness needs of individuals, families, and individuals with special dietary needs. (*14.3.1) (Application) 

	3.2.9 Analyze nutrition label information to make positive food choices and wellness decisions. (Analysis)

	OBJECTIVE:  The learner will be able to evaluate nutritional information, assess the information according to The Food Guide Pyramid, MyPyramid, and incorporate the information into his/her daily diet. (Evaluation)

	COURSE OUTLINE


	

	Teacher will introduce
	Students will demonstrate

	(3.27) Dietary Guidelines (MyPyramid, Dietary Guidelines)

- Learned behaviors (family life styles, emotional eating) 

- Wellness choices (physical, nutritional, mental, social) 

- Application of motivational factors (advertising, friends, time, money) 

- Serving sizes (visual, measured, food menus, restaurant servings)


	Discuss the importance of following the Dietary Guidelines and MyPyramid as a part of lifetime wellness.  (Synthesis)

Explain how learned behaviors influence food choices.  (Comprehension)

Outline a plan to implement the dietary guidelines for self.  (Comprehension)
Implement steps to apply motivational factors that support wellness choices.  (Application)

Compare MyPyramid serving sizes with restaurant servings.  (Analysis)  

	(0.4.2) Technologies (computer technology, web searches, nutrition programs, PowerPoint)


	Perform a web search about the dietary guidelines in United States and other countries. (Application) 
Analyze personal nutrition information as it relates to the dietary guidelines. (Analysis)
Research the dietary and wellness needs of those on special diets. (Comprehension) 

Construct a PowerPoint presentation to present dietary guideline information. (Application)

	(3.2.6) Menus, recipes (fast food vs. buffets, regular cook book vs. dietary cook book, terms)

- Menu nutrition (information, claims, descriptions)  
	Categorize foods from menus by calories and nutrients. (Analysis)
Distinguish the benefits of a dietary cookbook to a regular cookbook. (Analysis)
Draw conclusions as to the nutrition information from menus and cookbooks that benefit families. (Analysis)

	(0.1.7) Steps to figure % of fat in foods (9 x number of grams of fat / total number of calories = percent of fat)

(0.1.6) Estimation of caloric input/output
	Formulate the percent of fat calories in foods from the number of fat grams.  (Synthesis)
Calculate the percentage of fat in snack foods. (Synthesis)
Solve the caloric intake of foods, based on the fat, protein, etc. of the item. (Synthesis) 

Adapt individual nutritional needs based on caloric output. (Synthesis) 

Apply individual adaptations to their life. (Application) 

	(3.2.7) Special Dietary Needs (low sodium, diabetic, heart disease, cholesterol, gain weight, lose weight)

- Professionals and sources of diet plans (dietitian, nutritionist) 


	Examine specific health conditions and the dietary needs associated with them. (Analysis)
Find examples of diets and wellness plans for those with special dietary needs. (Application) 

Assess risk factors associated with poor nutrition. (Evaluation)


	(0.1.2) Reading special text (nutrition facts label,

serving sizes, ingredients, nutrition facts, nutrition claims, health claims, percent daily value) 

(3.2.9) Nutrition labels (food choices, how food fits into diet, healthy food decisions, servings, nutrients, calories, % of daily value)
	Identify the different parts of the label and explain the meaning of each part to personal wellness. (Comprehension) 
Examine various nutrition labels, MyPyramid and dietary guidelines to determine healthy food choices. (Analysis)
Read/research different medias (positive & negative) about nutrition information to explain healthy and positive food choices. (Comprehension) 

Examine nutrition labels for applicable information. (Analysis)
Make inferences about positive food choices and wellness decisions by using nutrition labels.  (Analysis)  

	Review personal wellness plan


	Evaluate personal wellness plan for meeting personal needs. (Evaluation)
Adjust personal wellness plan to include new information and ideas.  (Synthesis)





	COURSE: Foods and Nutrition

	UNIT: 4 Food Safety and Sanitation                                                                                              TIME SPENT: 2 weeks

	

	COMPETENCY:    

	0.1.9 Research, apply, and evaluate information to accomplish a task. (CC K&S) (SC CD 2.1) (Comprehension/Application)

	0.3.5 Use criteria and standards to make ethical decisions (21st) (Application)

	0.5.1 Manage the physical and social environment to reduce conflict and promote safety in family, workplace, and community (CC K&S) (21st) (Application) 

	0.5.2 Practice safety techniques to create a safe environment (CC K&S) (Application) 

	0.5.3 Understand how to document and report emergency/crisis situations and outcomes to the appropriate authorities (CC K&S) (Application) 

	0.5.4 Follow regulation, organizational policies, and procedures to assure a safe and healthy environment (CC K&S) (GovB1i2 A) (S6.1) (Application) 

	0.6.6 Demonstrate ethical behavior in personal, workplace, and community context. (21st) (SC P/SD 1.1) (SC CD 3.2) (Comprehension)

	3.3.1 Determine conditions and practices that promote safe food handling. (*14.4.1) (Evaluation)

	3.3.2 Demonstrate safety and sanitation practices. (*14.4.2) (Comprehension)

	3.3.3 Analyze food borne illness as a health issue for individuals and families. (*14.4.5) (Analyze)

	OBJECTIVE:  The learner will access appropriate food handling and safety practices. (Evaluation)

	COURSE OUTLINE


	

	Teacher will introduce
	Students will demonstrate

	(3.3.2) Kitchen safety basics (handling sharp edges, preventing fires, using electricity safely, household chemicals, cooking outdoors)

- Preventing accidents (falls, fires, burns, cuts)

(3.3.2) Kitchen sanitation practices (sanitizer, insects & rodents, clean facilities, personal hygiene- hair, clean nails, cover cuts, cover sneezes or coughs) 

(3.3.2) Safe handling of kitchen equipment (glass items, knives, hot items) 

(0.5.1) Conflict management skills (Defusing conflict- don’t let others irritate you, focus on the positive, change the subject, take a personal stand against serious conflict, don’t let people intimidate you or bully you, simply walk away, tolerance, mediation)

- STOP the Violence FCCLA, Conflict Resolution 

(0.5.2) Safety guidelines (be aware of surroundings, be aware of others, list of emergency numbers, first aid kit, life-saving techniques, fire extinguisher)
	Compile a list of kitchen safety rules. (Synthesis)
Practice kitchen equipment safety. (Applications)

Outline plans to handle kitchen emergencies. (Comprehension)
Critique food safety procedures of business establishments. (Evaluation)

Demonstrate use of safe food preparation skills. (Comprehension)

Present safe handling of kitchen equipment.  (Application)

Implement positive teamwork strategies to relate effectively to others and to reduce conflict. (Application)

Explain ways to resolve conflict.  (Comprehension)
Practice FCCLA STOP the Violence program procedures to reduce violence and conflict.  (Application)

Implement classroom/lab safety guidelines. (Application)



	(0.5.3) Steps to document crisis (call for help, write down information, stay calm, follow instructions)

(0.5.3) Giving and accepting help 
	Report emergency/crisis situations to appropriate authorities. (Application) 

Role-play correct handling of emergency situations. (Applications) 
Explore situations and ways to give and to accept help during a crisis.  (Analysis)

	(3.3.1) Safe food practices (food handling, antibacterial sanitizer, food storage, hand washing, temperature control, batch size, spoilage)  

(0.6.6) Ethics (a way of thinking and behaving)

- Ethical decision-making

(0.3.5) Qualities of Character (honesty, integrity, trustworthiness, loyalty, fairness, caring, respect, responsibility, pursuit of excellence, accountability)


	Critique personal food handling practices. (Evaluation)

Make use of data regarding the antibacterial sanitizer. (Application)

Compare different types of food storage. (Analysis)

Identify when food has been stored improperly or too long. (Comprehension) 

Demonstrate proper hand washing. (Comprehension)

Deduct the results of using safe food handling procedures.  (Evaluation)

Explore the different procedures in thawing and cooking food properly. (Analysis)

Defend the basic rule of serve hot foods hot, cold foods cold. (Evaluation)
Explain how personal character influences personal ethics.  (Comprehension)

Prepare a checklist of ethical behavior related to food handling.

(Application)

Summarize the importance of ethical behavior in food safety and sanitation.  (Comprehension)

Practice ethical behavior for safety of family and community.  (Application)



	(0.5.4) Safe and healthy environment  (safeguarding the food supply, food and drug administration, food additives, fat replacers, recalls, environmental protection agency, food safety and inspection services)


	Assess government methods of recall for contaminated food.

(Evaluation)



	(0.1.9) Research current health and safety issues – use of research to aquire information.

(3.3.3) Food-borne illnesses (cross contamination, personal contact, cooking & holding temperatures, storing food, purchasing food, cleanliness in kitchen, personal hygiene, bacteria, symptoms, preventing)

- Center for disease control and prevention 


	Research food-borne illness and current issues in society for casues and possible solutions. 

Investigate how foods become contaminated with food borne illnesses. (Analysis)

Practice measures to prevent food borne illness when shopping for, storing, and preparing food.  (Application) 

Examine outcomes of cross contamination. (Analysis)

Explore symptoms of food borne illnesses. (Analysis)

Compile list of common and chronic symptoms. (Synthesis)

Propose how one can prevent food borne illnesses. (Synthesis)


	COURSE: Foods and Nutrition

	UNIT: 5  Working in Teams                                                                                            TIME SPENT:  3.5 weeks

	

	COMPETENCY:    

	0.3.3 Critique alternative methods of solving problems and accomplishing tasks (CC K&S) (Evaluation) 

	0.6.2 Recognize and model positive leadership and teamwork behaviors to inspire others. (CC K&S) (21st) (H-G) (Application) 

	0.6.3 Identify ways to be a responsible citizen in families, career, and communities. (GovBi.2▲K) (SC AD 3.1) (Comprehension) 

	0.6.4 Recognize diverse abilities of team members. (21st) (SC AD 1.2) (Knowledge) 

	0.6.5 Apply leadership, citizenship, and teamwork skills in authentic experiences. (21st) (H-G) (SC CD 3.2) (Application)

	0.7.5 Demonstrate processes for cooperating, compromising and collaborating to achieve goals.  (*13.5.7)  (21st) (SC p/SD 2.1) (SC AD 1.2) (Comprehension)

	3.2.8 Demonstrate ability to select, store, prepare, and serve nutritious foods. (*14.3.3) (Comprehension)

	OBJECTIVE:  The learner will demonstrate the ability to work in teams. (Comprehension)

	COURSE OUTLINE


	

	Teacher will introduce
	Students will demonstrate

	(0.6.2) Team components (all working at the same time, dependent on each other, individually accountable, equal participation) 

(0.6.2) Leadership and shared leadership (inspire others to take action)

(0.6.2) Positive leadership and teamwork behaviors 

(good communication, teamwork skills, negotiating skills)

(0.6.3) Responsibility to others (caring, helpful, thoughtful, considerate)


	List the 4 things necessary to have a team.  (Knowledge)

Explain the difference between a team and a group. (Comprehension)

Practice working as a team in school and community situations.  (Application)
Model leadership behaviors at school and in the community.  (Application)

Exhibit responsibility to others by utilizing the FCCLA Planning Process to develop and implement a “Student Body” project promoting healthy life strategies. (Application) 

	(0.7.5) Cooperation (working for the good of the group)

-  Compromise (give and take) 

- Collaboration (sharing ideas, listening, communicating) 

(0.6.4) Working as a team (decisions make a difference, members have a say and control over their work, members prefer to do a variety of tasks, good relationships are related to team satisfaction, members seek recognition for their work, most members want to take more responsibility)

(0.6.4) Individual differences (talents, skills, interests, abilities) 


	Demonstrate the interpersonal relationship skills of cooperation, compromise and collaboration to complete school and community projects. (Comprehension)

Communicate techniques to build interpersonal relationships and to utilize individual differences.  (Comprehension/Application)



	(0.3.3) Problem Solving Process of REASON: (Recognize the primary problem, Evaluate information, Analyze alternative and consequences, Select the best choice, Outline and take action, Note the results of actions taken) or school problem solving model

Review personal wellness plan


	Clarify a problem that needs to be addressed. (Comprehension) 

Compare the consequences of alternatives that will solve the problem. (Evaluation) 

Recommend a course of action. (Evaluation) 

Implement an action plan. (Application)

Evaluate outcomes to measure progress.  (Evaluation)

Evaluate personal wellness plan for meeting personal needs. (Evaluation)

Adjust personal wellness plan to include new information and ideas.  (Synthesis)

	(3.2.8) Food selection guidelines (consumer awareness, evaluation of food quality, dates on packages, cans free of dents, packages are intact, fresh foods free from bruising, select hot and cold foods last)

- Grocery store tactics (store brand/national brands, bait and switch, sales, food location)
	Explain what to consider when selecting foods from the store. (Comprehension)

Identify selling tactics used in grocery stores (Comprehension) 



	(3.2.8) Food storage (dry, refrigerator, freezer, shelf, cold, discarding of spoiled food, fresh foods, canned goods, frozen foods, grains)


	Explain the purpose of food storage procedures. (Comprehension)

	(3.2.8) Food preparation techniques (measuring, cutting, mixing, coating, cooking, management, microwave)

(0.3.3) Look at different methods to solve problems and accomplish tasks

(0.3.3) Alternative methods of solving problems  (problem not recognized, ignoring problem, seems overwhelming, options not apparent or out of reach)

(0.3.3) Choices and consequences 
	Demonstrate appropriate food preparation techniques. (Comprehension)

Prepare food, using techniques that reduce fat and calories. (Application)

Analyze the differences among basic cooking methods. (Analysis)

Critique foods prepared in different ways.  (Evaluation)

Justify the choices and consequences of food choices.  (Evaluation)

	(3.2.8) Nutritious foods (recipes and math, on the menu, life long, food choices, amounts needed, nutrient dense foods) 

(0.6.5) Team work and leadership skills

(0.6.5) Leadership, citizenship, and teamwork skills (FCCLA STAR Events, Community Service)

Service Learning: Students take action through community involvement

(0.6.5) Cooperative skills 

(0.6.5) Groups and teams 

	Explain what to consider when choosing a recipe. (Comprehension)

Compare scratch and convenience foods. (Analysis)

Compare the individual products needed to create a meal (cost, types of products) and purchasing choices.  (Analysis) 
Model teamwork and leadership skills.  (Application)
Practice responsibility in lab situations. (Application)

Organize labs/classroom/projects to experience leadership and shared leadership.  (Application)

Develop cooperative actions.  (Application)
Practice eliminating uncooperative actions.  (Application)

Clarify the importance in trust when working in a team.  (Comprehension)

Organize a project utilizing food selection guidelines, food storage, and food preparation techniques that emphasize cooperative skills, giving and accepting help.  Write an article conveying the positive influences of the project.  (Application)




	COURSE: Nutrition & Wellness

	UNIT: 6 Current Food Technologies                                                                              TIME SPENT: 1 week

	

	COMPETENCY:    

	0.1.8 Uses data analysis in real-world problems with rational number data sets to compare and contrasts two sets of data, to make accurate inferences and predictions to analyze decisions and to develop convincing arguments from data displays (M4.2.A1) ($) (Application)

	0.3.1 Clarify personal and family issues. (Comprehension) 

	3.2.10 Evaluate the impact of foods treated with chemicals/hormones on long-term health and wellness in comparison to organic foods. (Evaluate)

	3.3.4 Investigate the effect of science and technological advances on nutrient content, quality, availability, and safety of foods. (*14.5.1) (Analysis)

	3.3.5 Analyze the differences in production between organic and inorganic foods related to food safety. (Analysis)

	OBJECTIVE:  The learner will investigate chemical and technological effect on food. (Analysis)

	 

	COURSE OUTLINE


	

	Teacher will introduce
	Students will demonstrate

	(3.3.4) Food science advances (organic foods, chemical additives & preservatives, hormone use in the food supply, government regulations) 

(3.3.4) Technology and food (hydroponics, fish farming, irradiation, government regulations) 

(3.2.10) Chemical and hormone treated foods (home grown food, production costs, benefits for producer, benefits for consumer, health benefits/risks)
(0.3.1) Clarifying issues (questioning, open-ended, probing, leading) 


	Classify food additives. (Analysis)

Defend or oppose government action for acceptable treatment of foods. (Evaluation)

Identify motives for changes in food production and how change was accomplished.  (Comprehension)

Identify the foods that have been technologically altered.  (Comprehension) 

Analyze technologically altered food for safety.  (Analysis)

Examine the effects of chemicals/hormones used in food production. (Analysis)

Identify the benefits and risks for consumers and producers with treated foods.  (Comprehension)
Justify the use/ban on chemicals and hormones on food for human consumption.  (Evaluation)

Predict the long term health impact of treated and organic foods.  (Synthesis)

Explain how a variety of questions help to clarify issues on science and technological advances in food.  (Comprehension) 



	(3.3.5) Options of organic and inorganic foods: (synthetic fertilizers, pesticides, “certified organic”, nutrient content, safe foods)

(0.1.8) Compare and contrast number data (make accurate inferences and predictions, analyze decisions, develop convincing arguments)


	Define organic and inorganic foods.  (Knowledge)

Investigate the production issues of organic and inorganic foods. (Analysis)

Assess the nutritional value of organic vs. inorganic foods.  (Evaluation)

Survey the Internet for reliable information on organic foods.  (Analysis)

Compare/Contrast the health benefits of organic and inorganic foods. (Evaluation) 
Recommend the selection of organic vs. inorganic foods based on cost.  (Evaluation)



	Review personal wellness plan


	Evaluate personal wellness plan for meeting personal needs. (Evaluation)

Adjust personal wellness plan to include new information and ideas.  (Synthesis)




	COURSE: Foods and Nutrition

	UNIT: 7  FACS Fitness and Wellness Center                                                                                    TIME SPENT: 2 weeks                                                                             

	

	COMPETENCY:    

	0.2.1 Use appropriate communiation strategies for most effective outcomes. (*13.3.1) (CC K&S) (21st) (SC P?SD 1.2) (S1.1.5) (Application)

	0.2.4 Communicate respectfully and effectely with people of different culture and diverse perspective. (*13.3.5) (CC K&S) (21st) (SC P?SD 1.2) (SC CD 1.2) (Comprehension)

	0.3.4 Evaluate potential consequences of alternative choices. (CC K&S) (Evaluation)

	0.4.1 Use a variety of communication technologies to locate information and manage records for family, work, and community settings. (*13.3.6) (CC K&S) (21st)  (Application)

	0.7.1 Analyze ways that individual career goals can impact the family’s capacity to meet goals for all family members. (*1.1.3) (CC K&S) ($) (SCC1.1) (Analyze)

	0.7.2 Analyze the potential impact of career path decisions on balancing work and family. (*1.1.4) ($) (SC AD 3.1) (Analysis)

	0.7.3 Develop a life plan for achieving individual, family and/or career goals.  (*1.1.6)  (CC K&S) (21st) (SC P/SD 2.1) (Application)

	0.7.4 Determine skills and knowledge needed for a life plan.  (21st) (SC AD 1.2)  (Evaluation)

	3.1.3 Develop a personal fitness plan that will improve personal wellness.  (Application)

	3.1.5 Examine the use of resources for management of personal and family wellness. (Analysis)

	3.2.5 Evaluate relationship between food choices, eating patterns, physical activity, and maintaining overall wellness. (S6.1) (Evaluate)

	OBJECTIVE:  The learner will determine the scope of overall wellness. (Evaluation)

	COURSE OUTLINE
	

	Teacher will introduce
	Students will demonstrate

	(0.7.1) Career goals and Family goals

- Goal Setting Steps (SMART Goals: Specific, Measurable, Achievable, Realistic, Timeframe)


	Construct a personal action plan that includes individual, family, career, and wellness goals. (Synthesis)

Identify nutrition and wellness changes needed to achieve wellness goals. (Comprehension)

Relate the importance of self-esteem in personal wellness through out the life cycle. (Comprehension)

	(0.7.2) Career path decisions (stress of career, rewards of career, meal and exercise opportunities available, work load, co-workers attitudes)


	Examine career paths and their affect on work and family. (Analysis)

Explore the effect of careers on social, mental and physical aspect of the family.  (Analysis)

	

	

	(3.1.5) Resources to manage (personal, environmental, material, community)

- Personal (knowledge, skills, kitchen skills, creativity, time, energy)

- Environmental (water, gas, air, plants, mineral, oil)

- Material (money, equipment, supplies, kitchen equipment)

- Community (businesses, government agencies, schools, roadways)

- Reduce, Reuse, Recycle

(3.1.5) Management strategies (making minutes count, dovetailing, work plan, schedule, efficiency, teamwork) 

	Identify resources for management. (Comprehension)

Classify resources as to personal, community, environmental and material.  (Analysis)

Investigate management strategies for maintaining personal wellness. (Analysis)

Analyze the use of resources to help reach personal goals. (Analysis)
Investigate management strategies for maintaining personal wellness.  (Analysis)
Discover methods to use time effectively.  (Analysis)



	(3.1.5) Responsibilities (family, self, school, work, friends)

(0.7.4) Skills and knowledge for life plan (self-assessment, interest, aptitude tests, skills tests)

- physical, mental, & social wellness strategies
	Identify resources available to meet responsibilities and needs.  (Comprehension)

Utilize resouces and wellness knowledge ro develop a personal life plan. (Application)

Prioritize goals for implementing a life plan for wellness. (Evaluation)

	(3.2.5) Food Choices (foods available, tastes, knowledge, commitment, people around you, culture, schedules, budget, advertising)

- Eating patterns (friends, family, lonely, stressed, emotions, pacifier, time of day, social settings, diet) 

- Physical Activity (friends, time, energy, ability, choosing, setting goals)

- Maintaining Overall Wellness (decision-making steps to make good choices)

- Mental (positive self-talk, boredom, depression, fear, Commitment to self, face problems, self-esteem)

- Social (friends, family, relationships, loneliness, communication, helpful, accept others, handle conflict)

- Physical (body systems, muscle tone, posture, energy, growth rate, sleep well)

Review personal wellness plan

(0.7.3) FCCLA Planning Process (Identify a concern, Set the goal, Make a plan, Take action, Follow up)

(0.7.3) Develop a personal wellness action plan


	Examine individual food choices to recommended food choices. (Analysis)

Examine individual eating patterns to recommended patterns. (Analysis)
Examine individual physical activities to recommended physical activities. (Analysis)

Examine overall wellness to recommended wellness standards. (Analysis)

Determine a life plan for overall wellness including, eating patterns, food choices and physical activities. (Evaluation)

Evaluate personal wellness plan for meeting personal needs. (Evaluation)

Adjust personal wellness plan to include new information and ideas.  (Synthesis)

List the steps of the FCCLA Planning Process (Knowledge)

Develop a personal wellness action plan following the FCCLA planning process steps. (Application)

Make use of best solutions and best choices to implement an assessment of a wellness plan. (Application)

Follow FCCLA Planning Process to develop evaluation plan.  (Application)
Compare beginning wellness level to ending level of action plan. (Analysis)

	(3.1.3) Personal fitness plan (nutritional, physical, social, mental) 

- Develop a baseline (evaluate personal fitness, where you are now, set goal) 

(0.3.4) Evaluate potential consequences (Choices affect the success of wellness plan, positive and negative consequences of each choice)

-Reasoning vs. non reasoning 

-Short term vs. long term consequences 

-Choices and consequences questions

- Individual fitness plan
	Brainstorm physical, mental and social fitness activities. (Knowledge) 

Determine a personal wellness baseline.  (Evaluation)
Develop an individual fitness/wellness plan. (Synthesis)
Write a personal wellness plan. (Application)
Develop personal physical activity, nutritional, social and mental fitness goals. (Synthesis) 

Apply the SMART goal setting steps to develop a fitness plan. (Application)
Implement personal activity goals. (Application)
Evaluate the success of the fitness plan and set new goals.  (Evaluate)
Implement personal activity goals. (Application)
Determine the consequences, positive and negative, for each fitness choice. (Evaluation)
Examine the differences in reasoning and non reasoning.  (Analysis)
Explain short and long term consequences of physical activity.  (Evaluation)
Apply choices and consequences questions to wellness situations.  (Application)
Appraise the consequences of personal wellness choices. (Evaluation)

	(0.4.1) Keeping track of wellness information (computers, spreadsheets, software)
	Assess risk factors associated with poor nutrition. (Evaluation)
Utilize computer software or spreadsheet to present a visual of wellness information. (Application) 


	(0.2.1) Communication skills (assertive and aggressive verbal communication skills, verbal and nonverbal communication)

(0.2.1) Effective communication (“I messages”, “You messages”, active listening, ask for feedback, asking for clarification)   
	Use effective communication skills to communicate concerns. (Application)
Use “I” Messages and active listening for effective communication.  (Application)


	(0.2.4) Communication skills that demonstrate respect for others (questioning skills, “I-Messages”, listening, avoiding judgment)

 
	Explain how I-messages focus on respect for others.  (Comprehension)
Make use of Interview techniques to gain information and knowledge about inorganic and organic advantages and disadvantages. (Application)
Compare and contrast interview information with personal information about inorganic and organic advantages and disadvantages.  (Evaluation) 

	(0.7.3) Career goals (Wellness Career Exploration)
	Explore wellness careers following the FCCLA planning process steps. (Analysis)

	(3.1.5) FCCLA Student Body National Program


	Investigate possible FCCLA Student Body activities. (Analysis)


Foods and Nutrition
Unit : 7 FACS Fitness and Wellness Center
Title:  FACS Fitness and Wellness Center WebQuest
“Action Project”

	Name:



	Date:            

 

	Description of experience:

Students will identify nutritional and lifestyle chanllenges high school students might experience. The student will evaluate the nutrition and wellness facts for a peer similar in interest to themselves. Using the information presented throughout the semester course, students will create a personal fitness plan identifying the changes needed to create a healthier lifestyle/ Student will make recommendations and compare the recommendation to theor current habits.


	FACS Competencies related to the experience-based learning:
0.3.4 Evaluate potential consequences of alternative choices. (CC K&S) (Evaluation)
0.7.3 Develop a life plan for achieving individual, family and/or career goals.  (*1.1.6)  (CC K&S) (21st) (SC P/SD 2.1) (Application)
0.7.4 Determine skills and knowledge needed for a life plan.  (21st) (SC AD 1.2)  (Evaluation)
3.1.3 Develop a personal fitness plan that will improve personal wellness.  (Application)
3.1.5 Examine the use of resources for management of personal and family wellness. (Analysis)
3.2.5 Evaluate relationship between food choices, eating patterns, physical activity, and maintaining overall wellness. (S6.1) (Evaluate)


	Hours of experience:  6 hours

	Insert Rating scale/Rubric Here



	Student signature: _____________________________________________



	Employer/Sponsor signature: _____________________________________




Foods and Nutrition
Unit 4: Food Safety and Sanitation 

Title:  Epidemic Hits School
“Action Project”

	Name:



	Date:            

 

	Description of experience:

For one day keep a log of the safe and unsafe food conditions and practices that you observe and or commit.  Develop a plan to implement safe food conditions and practices.  Prepare a presentation to share your information and explain steps to implement your plan to promote safe food conditions and practices.



	FACS Competencies related to the experience-based learning:

0.1.9 Research, apply, and evaluate information to accomplish a task. (CC K&S) (SC CD 2.1) (Comprehension/Application)
0.5.2 Practice safety techniques to create a safe environment (CC K&S) (Application) 
3.3.1 Determine conditions and practices that promote safe food handling. (*14.4.1) (Evaluation)
3.3.3 Analyze food borne illness as a health issue for individuals and families. (*14.4.5) (Analyze)


	Hours of experience:   5 hours

	Insert Rating scale/Rubric Here



	Student signature: _____________________________________________



	Employer/Sponsor signature: _____________________________________


Nutrition and Wellness

Unit 2:  Fitness and Wellness
Title:  Eating and Playing Together                                                                                                                                                                                                                                                       
“Action Project”

	Name:



	Date:            

 

	Description of experience:

Keep a log of family activities and eating patterns for one week.  At the end of one week draw conclusions of how family activities influence eating patterns in today’s world.   Using the FCCLA Planning Process, implement the findings into a life plan to change behaviors which will contribute to better eating patterns.  



	FACS Competencies related to the experience-based learning:
0.3.7 Evaluate outcomes to measure progress (CC K&S) (Evaluation)
3.2.3 Assess the impact of food and diet fads, food addictions, and eating disorders on wellness. (*14.2.3) ( Evaluation)
3.2.4 Evaluate sources and reliability of food and nutrition information related to health and wellness. (*14.2.4) (Evaluation)
. 



	Hours of experience:  10 hours

	Insert Rating scale/Rubric Here

Rubric will include the FCCLA Planning Process, the log of family activities and eating patterns, and the implementation of plan.



	Student signature: _____________________________________________



	Employer/Sponsor signature: _____________________________________




Nutrition and Wellness

Unit 5:  Working in Teams

Title:  Helping Others
 “Action Project”

	Name:



	Date:            

 

	Description of experience:

Join with a classmate or friend to select, prepare and serve a nutritious meal to a person that is homebound or handicapped.  Document with pictures.  

	FACS Competencies related to the experience-based learning:

0.6.3 Identify ways to be a responsible citizen in families, career, and communities. 
0.6.5 Apply leadership, citizenship, and teamwork skills in authentic experiences. 
3.2.8 Demonstrate ability to select, store, prepare, and serve nutritious foods.



	Hours of experience:  5 hours

	Insert Rating scale/Rubric Here

Responsible citizen

Leadership skills

Teamwork skills

Nutritious and appropriate meal

Picture documentation



	Student signature: _____________________________________________



	Employer/Sponsor signature: _____________________________________


Nutrition and Wellness

Unit 1:  Nutrients & Wellness

Title:  Nutrition Analysis
 “Action Project”

	Name:



	Date:            

 

	Description of experience:

Select a family favorite recipe.  Modify the recipe by reducing fat, calories, sodium and/or sugar.  Investigate ways to modify the recipe by researching substitute ingredients.  Conduct taste tests, nutritional analysis, and cost comparisons of modified and original product.  Present the results of the modification project in written form or a PowerPoint presentation.   



	FACS Competencies related to the experience-based learning:

0.1.9 Research, apply, and evaluate information to accomplish tasks. 
3.2.1 Assess the effect of nutrients on health, appearance, and performance.  

	Hours of experience: 

	Insert Rating scale/Rubric Here

Pictures

Recipe before and after

Nutritional benefits

Cost comparison

Benefits for health, appearance and performance



	Student signature: _____________________________________________



	Employer/Sponsor signature: _____________________________________
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