Nutrition and Wellness
Mrs. Libbert
Course Rationale:  To improve the health and quality of life of Missouri citizens, performance competencies in the Nutrition/Foods course taught in Family and Consumer Sciences Education Programs enable students to:  a.)construct meaning related to nutrition, food economics and ecology; b.)communicate effectively with family members, consumer groups and providers of food and nutrition products and services; c.)solve problems related to health and wellness, as well as food needs through the application of mathematics and sciences principles; and d.)make responsible decisions involving family and individual food needs, the use of the food dollar and the care of food.

Topics covered in this course include (1st semester):

· Quality Foodservice Practices (safety and sanitation)

· The Professional Kitchen

· Nutrition and Wellness Principles (vitamins, minerals, eating disorders)
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Supplies needed (Daily)

· 1” binder with divider tabs and loose leaf paper
· Pen/pencil

· CREATIVITY AND PARTICIPATION!
Additional Supplies Needed:

· Students will bring food supplies in for appliance demonstration project (more information to come!)

· Food supply donations for Thanksgiving lab (students will sign up in October)

· Apron (optional:  I have some old ones you can borrow, but you can bring your own in if desired)
Grade is Based on:
· In-class activities (participation)

· Labs

· homework

· Projects

· Tests

