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Lifelong Nutrition

	Essential Understanding: 

1. Nutritional needs change throughout the life span

	Content Standards:

1. Analyze factors that influence nutrition and wellness practices across the life span

2. Evaluate the nutritional needs of individuals and families in relation to health and wellness across the life span


	Essential Question: How do diet modifications at different times in people’s lives promote optimum health?

	

	Learning Goals: Students will:

	Review basic nutrition principles and the food pyramid.

	Distinguish among different types of vegetarian eating styles. 

	Compare nutritional needs throughout the life span: infancy, childhood, adolescence, young adult, middle age, elderly.

	Compare nutrient requirements during various stages of the life span.

	Understand the relationship of nutrition and wellness to individual and family health throughout the life span addressing the diversity of people, culture, and religions.

	Understand the effect of nutrients on health, appearance, and peak performance throughout the life span.

	Compare the impact of psychological, cultural, and social influences on food choices and other nutrition practices.

	Understand the impact of global and local events and conditions on food choices and practices.


	Suggested Strategies
	· Nutrition review, principles of vegetarianism, pamphlet project on special diets 

	Suggested Assessments
	· Test, rubric for pamphlet

	Suggested Resources
	· Nutrition and Wellness, Glencoe-McGraw Hill 2000, Chapters 9, 10, 16
· www.navs-online.org; www.vrg.org; www.nutrition.gov

	Suggested Tech Integration
	· The Food Processor

·  nutrition web sites ; www.navs-online.org; www.vrg.org; www.nutrition.gov

	Content Vocabulary
	· Lifecycle, prenatal, infant, toddler, food allergy, food intolerance, lactose intolerance, diabetes,  modified diet, lacto-ovo-vegetarian, lacto-vegetarian, ovo-vegetarian, vegan

	Lifelong Learning/21st Century Skills
	· Read critically for a variety of purposes

· Access and process information

· Communicate effectively in writing


Careers in Food Science, Dietetics and Nutrition

	Essential Understanding:
1. Many career opportunities exist in food science, food technology and dietetic and nutrition industries.

	Content Standard:

1. Analyze career paths within the hospitality, food production and services, food science, dietetics and nutrition industries


	Essential Questions: What opportunities for employment are available to me in food and nutrition-related careers and am I well-suited for these careers?

	

	Learning Goals: Students will:

	Understand the roles and function of individuals engaged in hospitality, food production and services, food science, dietetics and nutrition industries

	Summarize education and training requirements and opportunities for career paths in hospitality, food production and services, food science, dietetics and nutrition industries

	Analyze opportunities for employment and entrepreneurial endeavors


	Suggested Strategies
	· Guest speakers; internet searches, field trip to culinary school; 

	Suggested Assessments
	· Career interest inventory?

	Suggested Resources
	· Special features section- Careers ( in textbook)
· Professional organizations such as American Dietetic Association and food service professional organizations; etc.

·  Post secondary schools and college’s web sites

	Suggested Tech Integration
	· www.eatright.org; www.nih.gov; www.culinary.net

	Content Vocabulary
	· Nutrition and wellness educator, food production, food distribution, food science/ technology, epidemiologist, clinical dietitian, sanitarian, dietary aide, hospitality and food service, community nutrition

	Lifelong Learning/21st Century Skills
	· Access and process information 


Food Preparation

	Essential Understandings:: 

1. Various groups of foods require different handling, cooking and serving techniques for maximum quality and satisfaction. 

2. Different groups of foods and cooking techniques provide different combinations of nutrients which are essential in  the body.

	Content Standard:

1. Demonstrate (professional) food preparation methods and techniques (for all menu categories to produce a variety of food products that meet customer needs


	Essential Question: What food handling and cooking techniques for various groups of foods will maximize preparation, quality, flavor, proper nutrition and satisfaction?

	

	Learning Goals: Students will:

	Demonstrate professional skills in safe handling of knives, tools and equipment

	Know and be able to demonstrate the process for preparing various stocks, soups and sauces

	Know and be able to demonstrate the process for preparing various meats, seafood, poultry and vegetarian main dishes

	Demonstrate cooking methods that increase nutritional value, lower calorie and fat content and utilize herbs and spices to enhance flavor

	Explore and practice food preparation techniques typical of various world cultures

	Know and be able to demonstrate techniques for food presentation


	Suggested Strategies
	· For each group of foods, including stocks, soups, sauces, meats, seafood, poultry and vegetarian main dishes, there will be teacher demonstrations of handling and cooking techniques followed by student practice in a lab;  experiments  with ingredient substitution to improve nutrient density, and practice in appropriate selection, storage and preparation techniques for each food group.

	Suggested Assessments
	· Unit tests; performance evaluation in labs 

	Suggested Resources
	· Text chapters 25, 27, 32  

	Suggested Tech Integration
	· www.cooks.com; www.cookinglight.com., www.epicurious.com

	Content Vocabulary
	· Cooking terms and tools, nutrient density, cultural foods terms as appropriate to countries

	Lifelong Learning/21st Century 
Skills
	· Quality work
· Collaborate and cooperate

·  Access and process information


Advanced Nutrition and foods

Special Health Concerns

	Essential Understandings: 

1. Nutritional needs change according to health and wellness changes across the life span.

2. Diet modifications and special diets are appropriate for people with illnesses.

3. Herbal supplements and foods may interact with medications. 

	Content Standards:

1. Analyze factors that influence nutrition and wellness practices across the life span.

2. Demonstrates ability to acquire, handle and use foods to meet nutrition and wellness needs of individuals and families across the life span.


	Essential Question: What is the relationship between nutrition and overall health?

	

	Learning Goals: Students will:

	Identify and describe special diets for people with various health concerns: pregnancy, diabetes, heart disease

	Know dietary guidelines for helping to reduce risk of developing various diseases

	Know how food and medications may affect each other

	Know how herbal supplements may interact with medications

	Know the warning signs of an eating disorder

	Analyze the effects of food and diet fads, food addictions and eating disorders on wellness.

	Understand the relationship of nutrition and wellness to individual and family health throughout the life span addressing the diversity of people, culture and religions.

	Understand the impact of food and diet fads, food addictions, and eating disorders on wellness.


	Suggested Strategies
	· Research paper, Pamphlet or PSA on a special diet 

	Suggested Assessments
	· Diet planning project; test

	Suggested Resources
	· Text chapters 10,20
·  www.anad.org 

·  www.NIH.gov/health

	Suggested Tech Integration
	· Food Processor Program, www.anad.org National Association of Anorexia Nervosa and related Disorders; www.NIH.gov/health

	Content Vocabulary
	· Eating disorder, food addiction, food intolerance, food allergy, diabetes, heart disease, hypertension, lactose intolerance, supplement, herbal supplement 

	Lifelong Learning/21st Century Skills
	· Quality work

· Access and process information


Weight Control 

	Essential Understandings: 

1. Determining BMI is the best way to evaluate and determine your appropriate weight.

2. Employing sound nutrition principles regarding weight loss is more effective and healthful than following fad diets which can be harmful.

3. Fad diets can be dangerous.

	Content Standard:

1. Analyze the effects of food and diet fads on wellness


	Essential Questions: How do I determine what a good BMI is and weight for me? How can I determine if a weight loss program is safe and sensible or a potentially dangerous fad diet?

	

	Learning Goals: Students will:

	Explain why appropriate weight is not the same for everyone

	Understand and apply the formula for determining BMI

	Know appropriate ways to achieve and maintain appropriate body weight

	Compare, contrast, and evaluate popular diets to determine their safety and effectiveness

	Determine safe and sensible weight management plans and identify dangerous and fad diets


	Suggested Strategies
	· Media presentation of weight control (still looking), research paper and presentation on fad diets; activity determining BMI, developing a weight reduction program that is appropriate for you

	Suggested Assessments
	· Weight reduction program research project including oral presentation, unit test

	Suggested Resources
	· Tufts Diet and Nutrition Newsletter chapter 20
·  www.webmd; www.nal.usda.gov/fnic; www.health.gov/nhic 

	Suggested Tech Integration
	· Food Processor Program

·  www.mypyramid.com

	Content Vocabulary
	· Body Mass Index, fad diet, energy balance

	Lifelong Learning/21st Century Skills
	· Quality work 

· Access and process information 

· Communicate effectively
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