FOODS/NUTRITION YEARLY OBJECTIVES
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Check one at end of each semester:  

First Semester: 

College Prep Program

Standard Program
 Modified Program

second semester:
College Prep Program

Standard Program
  Modified Program


LEARNING OBJECTIVES


To introduce student to the physical sciences and the scientific method; to introduce chemistry, physics, and the metric system in preparation for upper-level laboratory courses.
	
	Assigned Semester

FALL 2002

(x)
	Assigned Work Completed

(x)
	Assigned Semester

SPRING 2003

(x)
	Assigned Work Completed (x)

	· Understand the relationship between food, nutrition and the body. Learn about nutrition and understand the concept of healthful eating throughout life.
	
	
	
	

	· Understand how to use the kitchen and how to deal with kitchen emergencies. Learn recipe skills and cooking methods. Learn how to plan and serve meals.
	
	
	
	

	· Understand the best ways to shop for food and learn about food supply.
	
	
	
	

	· Understand kitchen equipment – equipment uses and conveniences.
	
	
	
	

	· Understand the uses and origins of fruits, vegetables, grains,  legumes, nuts, seeds, dairy foods and eggs.
	
	
	
	

	· Understand the uses and origins of meat, poultry, fish and shell fish.
	
	
	
	

	· Understand the concepts and uses of baking.
	
	
	
	

	· Understand the art of food presentation and entertaining with food.
	
	
	
	

	· 
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