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· Course Description
[image: image1.wmf]Food, Nutrition & Wellness is the foundational course in the nutrition and food science pathway. The focus of the course is centered on healthy food and lifestyle choices. Students will investigate the interrelationship of food, nutrition and wellness to promote good health.  
· Course Goals

Food, Nutrition & Wellness is an essential course in understanding nutritional needs and food choices for optimal health of individuals across the lifespan. Interrelationships with wellness are explored. This course leads to the advanced nutrition pathway and develops a knowledge base and the skills necessary to select among alternatives in the marketplace, with an emphasis on nutrient content, the development of chronic diseases, and food safety.
· Course Club Description

FCCLA is for any student that has taken a Family & Consumer Science Class. FCCLA is a dynamic and effective national student organization that helps young men and women become leaders and address important personal, family, work, and societal issues through family and consumer science education. FCCLA members have been making a difference in families, careers, and communities by addressing important personal, work, and societal issues. Through participation in competitive events, becoming involved in community service opportunities, student leadership, and attending leadership conference, members develop real work skills, explore career pathways, and become college- and career-ready. 

· Daily Required Supplies

· RCSS Issued Laptop, Paper, Ink Pens/Pencils, 3-Prong Folder, Dividers
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· Guidelines for Course Grade
· Major Assignments: (minimum of 1 per unit/standard)
· Such as: Unit Tests, Essays, Research Papers, Project-Based Assignments + Performance Tasks Presentation

· Minor Assignments: (minimum of 1-2 per week)
· Such as: Quizzes, Labs, Current Events, Daily Writings + Discussions
· Make-Up Work/Late Work Policy
· Assignments will be accepted from the given date of the due date. There is a grace period of five days after the assignment is due before points will be deducted. Five days after the due date, if your assignment is submitted 5% per day will be taken from the assignment grade for a maximum deduction of 25% of grade. 

· Team Work

When teams are assigned a project, students who are absent and/or do not contribute to the group on a daily basis will not receive credit for the project. The student will be responsible for completing a project individually before a grade will be assigned. Most assignments and projects will be completed in class. 
· [image: image3.wmf]Class Expectations

· Show respect to everyone within your environment. 

· Follow classroom and school rules.

· Be prepared to learn and work daily.

· Participate in and with all assignments/activities.

· Complete and turn in all assignments.

· Have and keep an open mind.
· Stay in contact and communicate with all group members and/or teacher.

· Tutoring 
· Available upon request from the student. Tutoring will be held on….
·  Monday-Wednesday (August - October)

· Tuesday & Thursday (November – January)

· Monday – Thursday (February – May)

DAYS SUBJECT TO CHANGE
· Expected Student Learning Outcomes

HUM- FNW-1: Demonstrate employability skills required by business and industry.

HUM- FNW-2: Examine how related student organizations are integral parts of career and 
              technology education courses through leadership development, school and 
community service projects, and competitive events. 

HUM- FNW-3: Analyze factors that influence food choices and quality of diet.

HUM- FNW-4: Evaluate nutritional information in relation to wellness for individuals and 
families.

HUM- FNW-5: Analyze the effects of food eating behaviors on wellness.

HUM- FNW-6: Investigate the health and nutrition requirements of individuals and families with 
special needs.

HUM- FNW-7: Analyze food safety and sanitation practices from production to consumption.

HUM- FNW-8: Compare the causes and foods at risk for illnesses.

HUM- FNW-9: Evaluate scientific and technical advances in food processing, storage, product 
development and distribution for nutrition and wellness.

HUM- FNW-10: Design and demonstrate ability to select, store, prepare, and serve nutritious, 
safe and appealing foods.

HUM- FNW-11: Research careers related to food, nutrition and wellness.

Please feel free to email me with questions, concerns, and some frustration. 

Parent Permission/Contact Form and Acknowledgement of Syllabus

Please complete the contact information below. Signature is required by both parent and student. Signature indicates syllabus has been read.

Student Name: ____________________________________
Class Period __________
Parent/Guardian: __________________________________


Relationship to Student: ____________________________
Parents’ Best Contact Number: ______________________

Parents’ Email Address: _____________________________________________

************************************
Movie/Video Permission:

_________ Yes, my student has permission to view G, PG, or PG-13 material in class.

________ No, my child does not have permission to view G, PG, or PG-13 material in class.

************************************

Permission of Posting of Picture of Activities/Projects 
______ Yes, a picture including my child’s face can be taken and posted to the club and/or class webpage 

______ Yes, a picture can be taken but not showing my child’s face

______  No, a picture cannot be taken of my child

Parent/Guardian Signature: _________________________________

Date: __________________________

General Comments or Questions
______________________________________________________________________________
____________________________________________________________________________________________________________________________________________________________________________________________________________________________
Note: The content of this syllabus is subject to change in accordance with the needs of the class and/or instructor.


