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PURPOSE: The purpose of this course is to prepare students to
understand the rel ati onship between nutrition and well ness. The
program al so provides for selection, preparation, service and
storage of foods. It allows students to use technology to practice
meal managenent techniques directed toward nutritional food

choi ces based on the life cycle. This course will provide an

awar eness of consumer issues relating to health and wel | ness.

LABORATORY EXPERI ENCES: C assroom food | aboratory activities are
an integral part of this program Safe use and care of small and
| arge appliances, as well as, kitchen tools and equi prent are
practiced in a food | aboratory.

SPECI AL NOTE: Family, Career and Community Leaders of America
(FCCLA), is the appropriate career and technical student

organi zation (ctso) for providing | eadership training and
reinforcing specific career and technical skills. Career and
Techni cal Student Organizations, when provided, shall be an
integral part of the instructional program and the activities of
such organi zations are defined as part of the curriculumin
accordance with Rul e 6A-6. 065, FAC

SCANS Conpetencies: Instructional strategies for this course mnust
i ncl ude nmethods that require students to identify, organize, and
use resources appropriately; to work with each other cooperatively
and productively; to acquire and use information; to understand
soci al, organi zational, and technol ogi cal systens; and to work
with a variety of equipnment. Instructional strategies nust also

i ncorporate the methods to inprove students' personal qualities
and hi gher-order thinking skills.

Equi pnent List: A generic equipnment list is available for this
course and is printed in a supplenent to this docunent.
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| NTENDED OQUTCOVES: After successfully conpleting this course the

student will be able to performthe follow ng:

01.
02.
03.

04.
05.
06.

07.
08.
09.
10.

11.

oleoloNe] eoNeoNe) eoNeoNe)

o

Determne the relationship of nutrition to well ness.

Anal yze the effects of consumer issues on food sel ection
Predict the effects of food choices for people with special
needs.

Specify the nutritional needs of the young adults.

Assess the effects of eating disorders on well ness.
Practice skills of acceptable etiquette in a variety of
situations.

Apply the principles of neal planning and nanagenent.

Apply basic food preparation skills.

Practice appropriate food storage nethods.

Integrate i nportant scientific and technol ogi cal principles
to nutrition and wel |l ness.

Denonstrate | eadershi p and organi zati onal skills.
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Program Titl e: Nutrition And Wl |l ness
Secondary Nunber: 8500355
Post secondary Nunber:

01.0 DETERM NE THE RELATIONSHI P OF NUTRI TI ON TO WELLNESS- - The st udent

02.

03.

04.

0

0

0

wll be able to:

LAA 227, LAA2.4.5 LAEZ221 MAI11l43 MEI1L41
SCF.1.4.1, SCF.1.4.2, SCF.1.4.3, SCF.1.4.4, SCF.1.4.5
SC.F.1.4.6, SCF.1.4.7, SCF.1.4.8, HEEA'1.4.9, HEC 1.4.5
HE.C.1.4.6

01.01 Apply guidelines for using the Food Guide Pyramd to plan
daily food choi ces.

01. 02 Describe the functions and sources of nutrients.

01.03 Identify the effects of nutrient deficiencies and excesses.

01.04 Interpret the nutrition information found on food | abel s.

01.05 Determine the rel ati onshi p between food choi ces, eating and
wel | ness.

ANALYZE THE EFFECTS OF CONSUMVER | SSUES ON FOOD SELECTI ON- - The
student will be able to:

LA A 1.4.2, SC D , MAE1.4.1 MAE11l42 NMAE1l4.3,
B.

HE. B. 2. 4.2, HE

02.01 Use conparative shopping techniques to determ ne the best
val ue for the food dollar.

02. 02 Eval uate advertisenents, news reports and other information
related to nutrition and well ness.

02. 03 Di scuss causes of food shortages and possible ways to
control gl obal food problens.

PREDI CT THE EFFECTS OF FOOD CHO CES FOR PECPLE W TH SPECI AL NEEDS-
-The student will be able to:

LA A1.4.2 LAAZ2 4.4 SCF 1

4.2, MAB.3.4.1, MAE 1 4.1,
HE.A. 1.4.9, HEC 1.4.3, PE A 3.4. B.2.4.1

2
4, PE

03.01 Establish guidelines for weight nmaintenance.

03.02 Explain how to encourage heal thful eating habits for people
in every stage of the life cycle.

03.03 Devel op a plan by which persons with nedical conditions or
physi cal inpairnents can neet their nutritional needs.

SPECI FY THE NUTRI TI ONAL NEEDS OF THE YOUNG ADULTS- - The st udent
wll be able to:

, MAE1.4.1 MAE1l4.4 PE3.4.6,

04.01 Distinguish between the differences and simlarities of the
nutritional needs of the athlete and the average person

04.02 Describe nmethods to determ ne whether a person's weight is
at a healthy |evel.
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05.

06.

07.

08.

09.

0

0

0

0

0

04.03 Design a nutrition and exerci se programto neet individua
needs.

ASSESS THE EFFECTS OF EATI NG DI SORDERS ON WELLNESS- - The st udent
wll be able to:

LA A 142 LAAZ2.4.4 SCF1.4.2 HEC1.4.5

05.01 Analyze the causes of weight problens and eating di sorders.
05.02 Determine the effects of eating disorders on self, fanmly
and ot hers.

PRACTI CE SKILLS OF ACCEPTABLE ETI QUETTE I N A VARI ETY OF
S| TUATI ONS- - The student will be able to

LA A1.4.2 LAAZ2.4.4

06.01 Plan appropriate table settings and service.
06. 02 Denonstrate socially acceptable table manners and etiquette.

APPLY THE PRI NCl PLES OF MEAL PLANNI NG AND MANAGEMENT- - The st udent
wll be able to:

LA A2.4.2, LAAZ2.4.4, LAA2.46, MAAS3 41

07.01 Coordi nate a work plan and schedule in preparing a neal.

07.02 Plan nmenus considering nutritional needs, schedul es, budget,
aesthetics and food preferences.

07.03 Identify roles and responsibilities of famly menbers in
pl anni ng, preparing and serving foods.

07.04 ldentify neal -planning strategies for fanmlies with busy
schedul es.

APPLY BASI C FOOD PREPARATI ON SKILLS--The student will be able to

LA A2.4.2, LAAZ2.4.4 LAA2.4.6, SCG1.4.1, MAB.1.4.3
MA.B.3.4.1, MA B 4.4.1

08.01 Analyze recipes to determne the elements of a well-witten,
conpl ete recipe.

08.02 Use recipes to prepare a variety of foods.

08. 03 Denonstrate proper procedures for measuring various types of
i ngredi ents.

08.04 Practice safety and sanitation procedures in food
prepar ati on.

08.05 Denonstrate the use and care of |arge and small equi pnent.

08.06 O ean and maintain food preparation areas.

PRACTI CE APPROPRI ATE FOOD STORAGE METHODS- - The student will be
able to:

LA A1l.4.2 SCG1l.4.2, SCG1l.4.2

09. 01 Expl ai n how proper food-handling practices can prevent food-
borne ill nesses.

09. 02 Di scuss causes and signs of food-spoil age.

09. 03 Eval uate kitchens at honme and at school for proper storage
of common househol d chem cal s.
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10.0

11.0

| NTEGRATE | MPORTANT SCI ENTI FI C AND TECHNOLOG CAL PRI NCI PLES TO

NUTRI TI ON AND WELLNESS- - The student will

LA E2.2.1, SCH3.4.3, SCH3.4.5

be able to:

10. 01 Discuss the inmpact of food-related technology in the food
i ndustry and in the hone.
10.02 Practice ways to preserve foods while retaining quality and
nutrients.

DEMONSTRATE LEADERSHI P AND ORGANI ZATI ONAL SKI LLS--The student will

be

LA.
MA.
HE.
HE.

11.
11.

11.
11.

11.

11.
11.

able to:
C1.4.1 LAC1l.4.2 LAC1.4.3 LAC1.4.4 MAA A4 4.1,
A4.4.3, MAA44.4 MAES3. 4.1 MAES3 4.2 HEB.3.4.1,
B.3.4.2, HE.B.3.4.3, HE.B.3.4.4, HE B.3.4.5, HE B.3.4.6,
C1.4.5 HEC1l.4.6, HEEC 2.4.4, HEC.2.4.5, HEC 2.4.6
01 Identify professional and youth organi zati ons.
02 ldentify purposes and functions of professional and youth
or gani zati ons.
03 lIdentify roles and responsibilities of nmenbers.
04 Work cooperatively as a group nenber to achi eve
organi zati onal responsibilities.
05 Denonstrate confidence in | eadership roles and
organi zati onal responsibilities.
06 Denmonstrate conmtnment to achi eve organi zati onal goals.
07 Devel op a personal growth project.
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