Welcome to Food for Life
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Mrs. Donaldson 

Room 236

Course Description:  Experiences in this course will focus on the development of skills needed for meal planning.  Students will learn how to plan, prepare, and serve dishes suitable for breakfast, lunch and dinner.  Kitchen and food safety practices will be applied to the preparation of soups, stir-fries, casserole dishes and a variety of other food dishes.  

Essential Questions:

· What are risk factors for food related diseases?  

· What common chronic diseases are related to diet? 

· How can diets be modified to prevent and/or treat chronic health conditions?

· What actions can a person take to handle food safely?  

· What do government agencies currently do to protect our food supply?

· What advances in processing and packaging have affected our food supply?

· What conditions increase the risk of food-borne illnesses?  

· Why is cross contamination a hazard?

· Why is it important to follow the recipe order of directions when preparing a recipe?

· How do various preparation techniques physically and chemically change food?

· How does the interaction of ingredients produce chemical changes in food preparation?

· Why is planning meals important?

· What are some of the challenges encountered when planning meals using the principles of meal management? 

· What are the factors people need to consider when planning meals?

· How can you plan a meal with sensory appeal?

· How do resources (money, space, equipment, skills, time) need to be managed when planning meals?

· How does having a spending plan help you manage money?

· How do meals need to be adapted or planned to meet the specific needs of family members?

· What type of health issues might affect meal planning over the lifespan?

· How is food broken down and absorbed by the body?

· What factors affect the body's absorption of nutrients?

· How do teamwork and leadership skills impact the accomplishments of goals?

· What are the advantages and disadvantages of working individually or as part of a team?

· How do good communication skills help to resolve conflicts when they occur?

· How and why are some conflict resolution strategies more effective than others?

Course Outline:

1. Kitchen Tools and Equipment

2. Team Work/Communication/Conflict Resolution
3. Measuring Techniques

4. Measuring Lab

5. Kitchen and Food Safety and Sanitation

6. Recipes

7. Food Preparation Techniques
8. Meal planning and management

A. Factors to consider

B. Meal Appeal

C. Nutrition

D. Resources

E. Grocery Shopping

9. Soups

10. Stir-fries

11. Casserole Dishes

12. Health Conditions
A. Risk factors 

B. Dietary needs
13. Breakfast

14. Preventing Health Issues Research Project

A. Research

B. Meal Planning

Grading Policy

1 All students will be completing a bell ringer assignment every day.  Students will need to read the board for instructions on how to complete the assignment and what to do with the assignment once finished.  Some assignments will be turned in to be graded.  Others will be used for a review or discussion.  

2 All students will be completing occasional writing prompts.  Writing prompts will be based on the information from class or a magazine article.  Each writing prompt is worth 10 points.

3 All students will be completing sketchnotes assignments.  Sketchnotes assignments are worth 10 – 20 points.  
4 All students will be participating in group work and labs.  Group papers and labs are worth 50-150 points.  Food Labs are worth 136 points.
5 All students will be completing homework assignments.  Homework assignments are worth 10 to 20 points based on the type of homework.

6 All students will be completing projects.  Projects are worth 10 to 200 points based on the type of project.  

7 Quizzes and tests will be given.  Quizzes are worth 5 to 20 points.  Tests are worth 50 to 200 points.

8 Grades will be determined by averaging all points together in each part of your whole grade at the end of each marking period. Grading category: Labs - Labs and tests are 25%.  Grading category: Projects – Projects and group work are 25%.  Grading Category: Written Assignments:  Homework, writing prompts, sketchnotes and bell ringer assignments are 20%.   Grading category: Classwork - Participation, quizzes and classwork are 30%. 

Virtual Monday Days

On Monday virtual days, there will be Google Meet classes.  The schedule follows:
3rd Block:  Intro 11:30-11:50, Wrap-up 12:20-12:50

4th Block:  Intro 1:25-1:45, Wrap-up 2:15-2:40

Students are expected to attend the virtual classes.  Attendance will be taken.  During the intro class, the topic of the lesson will be introduced and an assignment will be given.  During the wrap-up class, the assignment will be discussed and the class will close with a ticket out the door.  

At Home School Work Day 

On the school days you are at home and not in the school building, you will find your lessons on Schoology.  You are expected to log onto Schoology to view and complete the lessons.  
Making up work

*All work missed for the day of your absence will need to be made up within 6 days after your absence with the exception of labs.  Labs need to be made up within 14 days after your absence.  It is your responsibility to check the folder on Schoology for information about the lesson you missed and any work you need to complete.  Any quizzes or tests can be made up during I.L., before school, and after school.   If you are absent on a day we had lab, you can make up the lab at home, submit 3 pictures of the process of making the lab, submit 1 picture of the final product, and a summary evaluating your “lab”.   Or you can do an alternative assignment. Depending on the lab, the alternative assignment will be a project or a report. If 6 days go by and you have not made up the missing work, you will receive a “zero” for the assignment(s). 

Late Work

For everyday work is late, 2 points will be taken off.  After 6 days, the work will no longer be accepted and you will receive a “zero” for it.  

Opening and Closing Procedures for classroom instruction
When entering the room, sit in your assign seat, read the board for the bell ringer assignment and begin to work.  

At the end of class, we will take 2 to 4 minutes to dispose of trash, put materials away, place desks back in proper place and get organized to leave the class.  You will be required to stay at your seat until the bell rings.    
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