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COURSE DESCRIPTION:
This course focuses on nutrition and meal planning in relation to the food preparation industry. Topics include the science of food and nutrition, essential nutrients and their relation to the growth, maintenance and functioning of the body, nutritional requirements of different age levels and cultural influences on food selection. Upon completion of this course, students will be able to apply the basic principles to meal planning. This is a CORE course.
CONTACT/CREDIT HOURS 
Theory Credit Hours  
  

3 hours
Lab Credit Hours



0 hour  

Total Credit Hours 



3 hour
NOTE: Theory credit hours are a 1:1 contact to credit ratio.  Colleges may schedule lab hours as manipulative (3:1 contact to credit hour ratio) or experimental (2:1 contact to credit hour ratio).

Summary of changes - (7-12-10) Changed title from “of” to “in”.

PREREQUISITE COURSES 
As determined by college.
CO-REQUISITE COURSES 
As determined by college.
PROFESSIONAL COMPETENCIES

· Comprehend the role of nutrition on overall health management.

· Comprehend the impact of healthy food awareness and nutrition on healthy food preparation.

· Explain foundational concepts related to nutrition and health.

INSTRUCTIONAL GOALS

Cognitive - Comprehend issues related to health and nutrition.
Psychomotor – There are no psychomotor goals directly associated with this course.
Affective – Value the importance of proper nutrition and its impact on overall health.
PROFESSIONAL COMPETENCIES/OBJECTIVES

Unless otherwise indicated, evaluation of student’s attainment of objectives is based on knowledge gained from this course.  Specifications may be in the form of, but not limited to, cognitive skills regulations, national and state codes, certification agencies, or any combination of specifications.

	MODULE A – FOUNDATIONS OF NUTRITION

	PROFESSIONAL COMPETENCIES
	PERFORMANCE OBJECTIVES
	KSA

Indicators

	A1.0
Explain foundational concepts related to nutrition and health.
	A1.1
This competency is measured cognitively.
	B

	LEARNING OBJECTIVES

	A1.1.1
Define terms associated with nutrition.

A1.1.2
Explain the importance of nutrition to overall health.

A1.1.3
Explain how nutrition aids in the maintenance and functioning of the body.
A1.1.4
List implications of poor nutrition as it relates to overall good health and disease prevention.

A1.1.5
Describe the intent and use of MyPyramid.
A1.1.6
Explain what each color of MyPyramid indicates.

A1.1.7
Discuss what Daily Recommended Intake means.

A1.1.8
Describe portion sizes for various foods.

A1.1.9
Describe the interrelationship of exercise and caloric needs.

A1.1.10
Explain carbohydrates and their function.

A1.1.11
List deficiencies and toxicities of carbohydrate intake.

A1.1.12
Explain proteins and their functions.

A1.1.13
List deficiencies and toxicities of protein intake.

A1.1.14 
Explain fats and their functions.

A1.1.15
List deficiencies and toxicities of fat intake.

A1.1.16
Explain vitamins and their functions.

A1.1.17
List deficiencies and toxicities of vitamin intake.

A1.1.18
Explain water and its function.

A1.1.19
List deficiencies and toxicities of water.

A1.1.20
Explain minerals and their functions.

A1.1.21
List deficiencies and toxicities of minerals intake.
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	Module A Outline:

· Nutrition

· Terms

· Overall impact on health

· Implications of poor nutrition

· DRI – MyPyramid

· Intent

· Use 

· Portion size

· Exercise and caloric intake

· Essential nutrients (functions and deficiencies)

· Carbos

· Protiens

· Fats

· Vitamins

· Water

· Minerals


	MODULE B – HEALTHY FOOD AWARENESS

	PROFESSIONAL COMPETENCIES
	PERFORMANCE OBJECTIVES
	KSA

Indicators

	B1.0
Comprehend the impact of healthy food awareness and nutrition on healthy food preparation.
	B1.1
This competency is measured cognitively.
	B

	LEARNING OBJECTIVES

	B1.1.1
Explain the interrelationship between nutrition, menu planning, and marketing.

B1.1.2
Explain topics found on a food label.

B1.1.3
Explain how food labels can assist individuals with special diets, allergic reactions and cultural considerations in food consumption.

B1.1.4
Comprehend the impact of healthy cooking.
B1.1.5
Identify issues and trends in society dealing with nutrition.
B1.1.6
Differentiate between menu planning and menu planning with nutritional concerns addressed.

B1.1.7
Summarize key points on marketing nutrition in a foodservice operation.

B1.1.8
Discuss special diet and why they are needed.
B1.1.9
List food allergies and the implications of consumption.

B1.1.10
Discuss cultural issues regarding food consumption.

B1.1.11
Summarize why individuals cook healthy.

B1.1.12
Identify healthy cooking techniques.
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	Module B Outline:

· Marketing and menu planning 

· Food labels

· Special diets

· Types

· Recommendation for use

· Allergies and appropriate food substitutions

· Cultural factors and considerations

· Healthy cooking techniques


	MODULE C – NUTRITION AND HEALTH MANAGEMENT

	PROFESSIONAL COMPETENCIES
	PERFORMANCE OBJECTIVES
	KSA

Indicators

	C1.0
Comprehend the role of nutrition on overall health management.
	C1.1
This competency is measured cognitively.
	B

	LEARNING OBJECTIVES

	C1.1.1
Identify common causes of weight gain.

C1.1.2
Describe the impact of excessive weight on overall health.

C1.1.3
Discuss caloric requirements for individuals.

C1.1.4
Describe importance of weight management throughout the life cycle.

C2.1.5
Discuss nutritional issues over the entire life cycle.

C2.1.6
Describe implications of poor nutrition at each point in the life cycle.
C2.1.7
Discuss eating patterns of society and fad diets.

C2.1.8
Discuss diets in the media and how they impact individual’s choices.
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	Module C Outline:

· Weight management and health

· Causes of weight gain

· Impact of excessive weight

· Weight management

· Nutrition over the life cycle

· Issues

· Impact of poor nutrition

· Issues and trends

· Eating patterns

· Fad diets

· Impact of the media


LEARNING Objectives Table of specifications

The table below identifies the percentage of cognitive objectives for each module.  Instructors should develop sufficient numbers of test items at the appropriate level of evaluation.  
	
	Facts/ Nomenclature
	Principles/ Procedures
	Analysis/ Operating Principles
	Evaluation/ Complete Theory

	
	A/a
	B/b
	C/c
	D/d

	Module A
	33%
	67%
	-
	-

	Module B
	8%
	92%
	-
	-

	Module C
	13%
	87%
	-
	-


	Knowledge, Skills, and Attitudes (KSA) Indicators

	
	Value
	Key Word(s)
	Definition

	Performance 
Ability 
	4
	Highly 

Proficient
	Performs competency quickly and accurately.  Instructs others how to do the competency. 

	
	3
	Proficient
	Performs all parts of the competency.  Needs only a spot check of completed work.

	
	2
	Partially

 Proficient
	Performs most parts of the competency.  Needs help only on hardest parts. 

	
	1
	Limited Proficiency
	Performs simple parts of the competency.  Needs to be told or shown how to do most of the competency. 

	Knowledge of Skills
	d
	Complete

Theory
	Predicts, isolates, and resolves problems about the competency.

	
	c
	Operating Principles
	Identifies why and when the competency must be done and why each step is needed.

	
	b
	Procedures
	Determines step-by-step procedures for doing the competency.

	
	a
	Nomenclature
	Names parts, tools, and simple facts about the competency.

	Knowledge
	D
	Evaluation
	Evaluates conditions and makes proper decisions about the subject.

	
	C
	Analysis
	Analyzes facts and principles and draws conclusions about the subject.

	
	B
	Principles
	Identifies relationship of basic facts and states general principles about the subject.

	
	A
	Facts
	Identifies basic facts and terms about the subject.

	Affective
	*5
	Characterization by Value
	Acting consistently with the new value

	
	*4
	Organization
	Integrating a new value into one's general set of values, giving it some ranking among one's general priorities

	
	*3
	Valuing
	Showing some definite involvement or commitment

	
	*2
	Responding
	Showing some new behaviors as a result of experience

	
	*1
	Receiving
	Being aware of or attending to something in the environment

	Alpha Scale Values - Any item with an upper case letter (A, B, C, D) by itself is taught as general information on a topic.  This information may be related to the competency or encompass multiple competencies.  Examples might include mathematical computations or knowledge of principles such as Ohm’s Law.

A lower case letter indicates a level of ”Knowledge of Skills."  Individuals are taught information pertaining to performing a competency .  These may be indicated alone or in conjunction with a numerical scale value.  A lower case letter by itself indicates the individual is not required to perform the task-just know about the task.  (example: Can state or explain procedures for doing a task).

Numerical Scale Values - The numbers reflect the levels the individual will be able to perform a competency. Number values are always accompanied by lower case letters (i.e. 1a, 2b, 3c...etc.) in order to specify the level of knowledge of skills associated with the competency.   

Example:  An individual with a competency with a scale indicator of 3b has received training of knowledge of skills whereby he or she can determine the correct procedures and perform with limited supervision; only requiring evaluation of the finished product or procedure.

Asterisk items indicate desired affective domain levels and are used to indicate the desired level for a given competency.   They may be used independently or with other indicators (i.e.   1a-*1, 2c-*3).  If used with another indicator, separate with a hyphen.

NOTE:  Codes indicate terminal values.
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