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Damonte Ranch High School
 Course Syllabus – Foods and Nutrition 1
[image: image3.jpg]


[image: image4.jpg]NN




	Course Information
	Teacher Information

	Credit Hour:  Year Course – 1 elective or humanities credit
LAB FEE: $25 per semester (helps to cover cost of food labs)

Class Location: Room 117

drhsmustangs.com – school website
Text Book – Guide to Good Food (class set may check out and return next day if needed)

Class Website: http://drhsfoodsandnutrition.weebly.com 
	Name: Mrs. Thiede
Phone: (775)851-5656
E-Mail: pthiede@washoeschools.net
Available before (7:30 – 7:50) and after (2:30 – 3:00) school for assistance.  ** Communication is preferred due to meetings and lab preparation.  Wednesday afternoons unavailable.



	
	


D.R.H.S. Attributes
The manner in which we prepare students at Damonte Ranch High School is inspired by the three R’s: Respect, Readiness & Responsibility. By showing respect to our campus, community and people; being ready for challenges, college, graduation, careers and by showing responsibility for ourselves, our campus and each other we become successful and ready for the future.
Course Description: 
This program provides an in-depth study in the areas of food preparation, nutrition and their relationships to personal and family wellness. Students study the importance of food choices and learn preparation techniques to maintain nutrition with the goal of fitness. Other topics include foods and customs, individual needs throughout the lifecycle and occupations in the food services industry. (Human Services Career Cluster)
Course Mission: (state content standards)
	The mission of Foods and Nutrition Education is to prepare students for family life, community life, and careers in the foods and nutrition fields by creating opportunities to develop the knowledge, skills, attitudes and behavior needed to:

1-Analyze career paths within the foods and nutrition industry.

6-Apply knowledge, skills and practices of food preparation techniques.

2-Examine factors that influence food choices.

7-Employ principles of meal management.

3-Evaluate the nutritional needs of individuals and families in relation to health and wellness.

8-Make informed consumer choices.

4-Integrate knowledge, skills, and practices in sanitation and safety.

9-Achieve competence in workplace readiness, career development and lifelong learning.

5-Employ kitchen resource management.

Nevada State Standards for course
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Student Evaluation
The grading system for Food and Nutrition courses is as follows:

	Unit Tests & Projects
	-
	20%

	Quizzes & Classwork
	-
	15%

	Warm up, Notes, & Journal Assignments
Kitchen Labs
	-
-
	15% (Composition Book Required)
30% (Written and practical evaluations)

	District Wide Semester Final
	-
	20% (District wide) 100 questions (T/F and M.C.)


	
	
	


LATE / MAKEUP WORK – IMPORTANT to REMEMBER:
If you are absent, it is YOUR responsibility to make up the assignments and/or tests when you return. 
Infinite campus will be updated each Friday so please utilize it to check missing work.

Late Work – accepted up to one week after the due date with a 10% penalty each class period it is late
Absent for a lab – two weeks from date of Lab to make up at home – Make up form and pictures required

Absent for a Unit TEST – must be made up within one week (before or after school, lunch, or IC/FS time)
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If the above are not followed, the assignment score will be a permanent ZERO!
It is YOUR responsibility to come after school, before school, or with a pass to IC/Freshman Seminar (NO PASS on Wednesday or Thursday) to catch up on missed work from your absences.  Utilize your peers to get missed assignments / information. Assignments will be posted on class website so you are able to access at anytime.
CLASS REQUIREMENTS:

Homework is given on a bi-weekly basis.  The purpose of these assignments is to enforce the knowledge presented in class and encourage preparation for tests / quizzes.  It will be collected in the beginning of class the day it is due.  It is YOUR responsibility to complete homework assignments and turn them in on time.


BEING PREPARED EACH CLASS PERIOD:

· Pen / Pencil

· Composition Book

· Positive / Respectful Attitude

Attendance Policy

Regular and prompt class attendance is an essential part of the educational experience. Damonte Ranch High School expects students to exercise good judgment regarding attendance and absences. Students will accept full responsibility for ensuring their work does not suffer because of absences. All students are expected to attend every scheduled class on time. Exceptions may be made for illness and valid emergencies. Communication (via email) with Mrs. Thiede, the date of or prior to absence, is suggested in order to get make up work for the day missed.  


Classroom Expectations
1. Arrive to class on time
2. Be prepared

3. Respect your classmates and teacher

4. Give your all, all the time

5. Be responsible for your actions

6. Be a team player
Technology in the Classroom:

Cell Phones are allowed in your backpack or pocket, however, they are not to be in sight during class time (includes food labs).  On occasion, we may utilize your technology for calculations, research, or interactive lessons.  


1st offence – communication between teacher and student


2nd offence – communication with teacher and parent – minor behavior submitted 


3rd offence – phone taken for class period - communication with administration – major behavior submitted

Methodology:

A combination of lecture, class discussion, presentations, videos, cooperative learning, food labs, and problem-based learning will be used in this course. Grades will be determined by the satisfactory and timely completion of assignments. The grade of each assignment is based on the prerequisite given for each assignment. Below is an overview of topic/ units and major assessments/assignments for this course. Please note dates/timeframes are subject to change and are an estimate. 
Unit 1 – Safety and Sanitation - Content Standard 3 - Lab Fees due within 3 weeks – August 10-28th
	3.1
	Microorganisms in foods that cause illnesses
	

	3.2
	Safe Food Handling Principals (prevent FBI)
	

	3.3
	Proper Techniques for cleaning, Sanitation, and Resource Management
	Test August 26th / 27th

	3.4
	Preventing Accidents and Identify Treatment for Injuries
	Formal Food Lab August 28th / 31st 


Unit 2 – Kitchen Resource Management - Content Standard 4 – September 1st – 17th
	4.1
	Design, Organization, and Management of kitchens
	

	4.2
	Examine Use of Recipes (Measuring)
	

	4.3
	Cooking and Preparation Technology 
	Test September 16th / 17th

	4.4
	Reading a Recipe
	Formal Food Lab September 18th / 21st 


Unit 8 – Nutrition (Content Standard 2) –September 22nd – October 15th 
	2.1
	Effect of Nutrients on the Human Body
	

	2.2
	Nutritional needs throughout life cycle
	

	2.3
	Food Choices in relation to disease prevention, weight management and wellness
	

	2.4
	Nutritional principles and technology when managing food intake
	Test October 14th / 15th  

	2.5
	Nutritional management procedures related to health conditions
	Formal Food Lab October 16th / 19th 


Unit 3A – Food Preparation – Content Standard 5 - October 20th – December 9th
	5.1
	Grains
	

	5.2
	Fruits and Vegetables
	Assessment will be in project form (due Dec. 8th / 9th) vs. written test

	5.3
	Protein Based Foods
	Food Lab is Practical Portion of Final


December 10th / 11th – Practical Portion (Food Lab) of Semester Final
December 14th – Review Study Guide for District Wide Final

Finals Schedule – December 15th (periods 1 and 2) December 16th (periods 3 and 4) December 17th (periods 5 and 6)

Unit 7 – Food Choices - Content Standard 1– January 11th – 21st 
	1.1
	Physiological, psychological, and sociological influences in food choices
	

	1.2
	Impact of Global/local conditions and technology on food supply
	Assessment will be in project form (due Jan. 20th / 21st) vs. written test

	1.3
	Scientific developments affect food choices
	Formal Food Lab Jan. 22nd / 25th 


Unit 3 – Employability Skills – Content Standard 9 - January 26th – February 10th 
	9.1
	Resumes, interviews, applications, portfolios
	Assessment will be in a portfolio form (due Feb. 9th / 10th) vs. written test

	9.2
	Teamwork, Decision Making, Problem Solving, Professionalism, workplace ethics…
	Formal Food Lab Feb. 11th / 12th 


Unit 3B – Food Preparation – Content Standard 5 - February 16th – April 8th 
	5.4
	Dairy Products
	

	5.5
	Baked Products
	Test on April 7th / 8th

	5.6
	Globally Diverse Foods
	No Formal Food Lab 


Unit 4 – Meal Management - Content Standard – 6 - April 11th – April 26th 
	6.1
	Meal Planning
	

	6.2
	Dining Atmosphere
	

	6.3
	Entertaining and Social Occasions
	Test on April 25th / 26th

	6.4
	Food Additions to Meals
	Formal Food Lab April 27th / 28th 


Unit 5 – Career Exploration -Content Standard – 8 – April 29th – May 12th 
	8.1
	History, Traditions and Current Trends in food and nutrition Industry
	

	8.2
	Career Paths and Opportunities in food and nutrition industry
	

	8.3
	Opportunities for Entrepreneurial endeavors in industry
	

	8.4
	Examine Educational Opportunities for careers in industry
	Assessment will be in project form due May 11th / 12th

	8.5
	Impact of local, state, national and global economies on food and nutrition occupations
	Formal Food Lab May 13th / 16th 


Unit 6 – Consumerism Content Standard 7 - May 17th – May 26th 
	7.1
	Fact From Fiction (Dietary Supplements – Nutritional Reliability)
	

	7.2
	Food Product Packaging and Labels (additives)
	Test May 25th / 26th

	7.3
	Consumer Rights and Responsibilities in Shopping Decisions (food costs, where to buy, atmosphere)
	Food Lab is Practical Portion of Final


May 27th / 31st – End of Year Barbeque – class time to work on Study Guide for District Final 

June 1st / 2nd – Practical Portion (Food Lab) of Final
June 3rd / 6th – Sanitizing Kitchens / Review Study Guide for District Semester Final
General Information:
If you are having trouble with this class, communicate with  me immediately and I can work with you.  If you wait till the end of the marking period, it will be TOO LATE.  I will be available to help you understand so you can be successful in this class.  

Please check and sign below

______________I have read the information and I fully understand what I’m expected to do in class.

Student Signature: ___________________________  Printed Name: _____________________________ Period: _____
Parent / Guardian Signature: __________________________ Printed Name : _________________________________
DONATIONS ARE ALWAYS APPRECIATED: the following items are used often in the classroom and run out quickly with 160 kiddos.  If you are able to bring any of these items in it would be GREATLY VALUED.



REQUIREMENTS FOR A FOOD LAB:


Closed toed shoes


Hair restrained (rubber band, hat, net)


Apron / Chef jacket


You may NOT participate, get credit for, or make up a lab if the above expectations are not met.





Tissues


Glue sticks


Composition books


Rubber Bands (pulling hair back for labs)









