FOODS & NUTRITION II
Instructional Resources: 


Culinary Essentials:  Johnson & Wales University;  Glencoe/McGraw-Hill 2006 (reference)


Oncooking:  A Textbook of Culinary Fundamentals;  Labensky & Hause; Prentice-Hall 2003 (reference)

 
Food for Today:  Glencoe/McGraw-Hill 1994          (reference)


Betty Crocker, Better Homes & Gardens,  and/or other selected cookbooks  (references)


Media Sources, i.e. books, magazines, and internet  (for ideas, recipes, research, etc. as needed)


Instructor files/resources and demonstration /modeling


ProStart:  Becoming a Restaurant and Foodservice Professional Years 1 and 2     2005

ServSafe Essentials, 4TH  Edition
Assessment Resources:  


Instructor generated projects and tests


Instructor observation and evaluation of lab performance, according to standards and criteria presented

ProStart National Certification exam, dependent upon student eligibility and request


ServSafe National Certification exam, dependent upon student eligibility and request 

Objectives or this course are linked directly to the National Standards for Family & Consumer Sciences Education (FCSNS).  The national comprehensive standards are listed with the course objective; the content standards are listed with the unit objectives; and the content competencies are listed with each lesson objective.

FCS Standards listed with each objective are taken from Nebraska Family & Consumer Sciences Essential Learnings, 1999.  A listing of links to “L.E.A.R.N.S.” can be found in the catalog of Nebraska Family & Consumer Sciences Essential Learnings, showing the connection of these objectives to those often found in the math, science, social studies, and reading/writing areas. 

I.  COURSE OBJECTIVE:  FOODS & NUTRITION II
Foods and Nutrition is a course that focuses on nutritional guidelines, food preparation, and skills necessary for the work of the family and/or careers in the hospitality, lodging, and foodservice industry.  Students will review nutrition and kitchen basics, food and kitchen safety, career options in the fields of foods and nutrition, and management techniques for lab experiences.  This will be followed by a study of food industry math applications and a variety of experiences designed around the actual preparation of foods. Vocabulary, reading and following recipe and/or modeled directions, selection and storage of food items, cooking methods, and related techniques will be included. The history of foodservice and regional/global cuisines will be introduced. This course is a continuation of the prerequisite class called Foods & Nutrition I, and one of 4 semester-length courses that can be used to complete preparation for the ProStart national restaurant industry certification. 

FCS 7.0  Demonstrate nutrition and wellness practices that enhance individual and family well being.

FCS 10.0  Demonstrate transferable and employability skills in family, community, and work/career settings.

FCSNS 1.0  Integrate multiple life roles and responsibilities in family, career, and community roles and responsibilities.

FCSNS 2.0  Evaluate management practices of the human, economic, and environmental resources.

FCSNS  8.0  Integrate knowledge, skills, and practices required for careers in food production and services

FCSNS 9.0  Integrate knowledge, skills, and practices required for careers in food science, dietetics, and nutrition.

FCSNS 10.0  Integrate knowledge, skills, and practices required for careers in hospitality, tourism, and recreation.

FCSNS 14.0  Demonstrate nutrition and wellness practices that enhance individual and family well-being.

A.   UNIT OBJECTIVE:   NUTRITION, MEAL PLANNING, AND SAFETY


The learner will be able to define, identify, and/or list vocabulary and facts related to general food and nutrition information.

FCSNS 8.2  Demonstrate food safety and sanitation procedures.


FCSNS 9.3  Evaluate nutrition principles, food plans, preparation techniques, and specialized dietary plans.

FCSNS 14.1  Analyze factors that influence nutrition and wellness practices across the life span.

FCSNS 14.2  Evaluate the nutritional needs of individuals and families in relation to health and wellness across the life span.

FCSNS 14.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.

FCSNS 14.4  Evaluate factors that affect food safety, from production through consumption.


1.  LESSON OBJECTIVE:  Nutrition Practices



The learner will examine the physical, social, psychological, and cultural influences on nutrition practices.


FCS 7.0.5  Analyze factors (i.e. social, psychological, economic, cultural) affecting nutrition, wellness, and foods 
decisions for individuals and families throughout the life cycle and how those decisions impact society.


FCSNS 14.1.1  Examine physical, emotional, social, psychological, and spiritual components of individual and family
wellness.


Strand: Wellness



Scope:  Introduce 



Bloom’s:  Comprehension, Analysis


2.  LESSON OBJECTIVE:    General Nutrition Facts 



The learner will define/list/discuss vocabulary and facts related to general nutrition, which may include but not be limited 
to body processes of digestion and metabolism, essential and non-essential nutrients, deficiencies and malnutrition, eating 
disorders, recommended dietary allowance, nutrient groups, etc.



FCS 7.0.4  Analyze factors that influence nutrition and wellness practices across the life span.



FCSNS  9.3.2  Appraise and interpret nutritional data.



FCSNS 14.2.1  Assess the effects of nutrients on health, appearance, and peak performance.


Strand:  Nutrition



Scope:  Introduce


Bloom’s:  Knowledge, Comprehension



3.  LESSON OBJECTIVE:  Dietary Guidelines  



The learner will define/list/discuss research-based dietary guidelines, which may include but not be limited to vocabulary, 
wellness practices (such as exercise and life-style factors), food groups, main nutrient(s) per group, sources of nutrients, 
functions of nutrients, nutrient deficiencies, recommended daily allowances, recommended numbers of servings, 
minimum size of recommended servings, etc.



FCS 7.0.1  Identify nutritional needs of individuals and families.



FCSNS  9.3.2  Appraise and interpret nutritional data.



FCSNS 14.3.1  Apply various dietary guidelines in planning to meet nutrition and wellness needs.


Stand:  Nutrition



Scope:  Reinforce



Bloom’s:  Knowledge, Comprehension


4.  LESSON OBJECTIVE:  General Dietary Information 



The learner will discuss/plan/analyze nutritional food items or meals that meet or exceed 
the dietary guidelines, which 
may include but not be limited to information on reading a recipe or meal plan (such as abbreviations and 
measurements), 
stimulating the 5 senses, labeling information, and/or definitions of regular or special needs diets 
throughout the life cycle 
( i.e. low-calorie, low-fat, low-cholesterol, sugar-controlled, high protein, low-carb, religious restrictions, athletic training, 
vegan, vegetarian, etc.)


FCS 7.0.2  Incorporate health and wellness practices across the life span. 


FCSNS  9.3.1  Determine nutrient requirements across the life span addressing the diversity of people, culture, and 
religions.



FCSNS 14.2.3 Assess the impact of food and diet fads, food addictions, and eating disorders on wellness.



FCSNS 14.3.1  Apply various dietary guidelines in planning to meet nutrition and wellness needs.



FCSNS 14.3.2  Design strategies that meet the health and nutrition requirements of individuals and families with 
special 
needs.


Strand:  Meal Planning



Scope:   Introduce


Bloom’s:  Comprehension, Application, Analysis


5.  LESSON OBJECTIVE:  Safety & Sanitation



The learner will define, identify, and/or list general kitchen safety, sanitation, and management procedures, which may 
include but not be limited to work habits, food handler hygiene, handling emergencies, food borne illness, the flow of 
food from growing/manufacturing through service, the  facilities, government regulations and inspections, as well as the 
correct 
selection, handling, cooking, and storage of food items.



FCS 7.0.6  Evaluate factors that affect food safety, from production through consumption.



FCSNS 8.2.1  Determine pathogens found in food and their role in causing illness.



FCSNS 14.4.1  Determine conditions and practices that promote safe food handling.



FCSNS 14.4.2  Appraise safety and sanitation practices throughout the food chain.



FCSNS 14.4.4  Appraise federal, state, and local inspection and labeling systems that protect the health of 
individuals and the public.


Strand:  Food Safety


Scope:  Reinforce


Bloom’s:  Knowledge, Comprehension



B.  UNIT OBJECTIVE:    FOOD PREPARATION


The learner will be able to discuss general information about foods from a variety of categories, and then follow directions and work 
cooperatively with others in the safe and efficient preparation of actual foods from those categories.


FCSNS 1.2  Demonstrate transferable and employability skills in community and workplace settings


FCSNS 2.1  Demonstrate management of individual and family resources, including food, clothing, shelter, health care, recreation, and 
transportation.


FCSNS 8.2  Demonstrate food safety and sanitation procedures


FCSNS 8.3  Demonstrate selecting, using and maintaining food production equipment.


FCSNS 8.5  Demonstrate commercial preparation for all menu categories to produce a variety of food products.

FCSNS 9.3  Evaluate nutrition principles, food plans, preparation techniques, and specialized dietary plans.

FCSNS 10.4  Demonstrate practices and skills involved in lodging occupations.

FCSNS 14.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across 
the life span.

1.  LESSON OBJECTIVE: Consumer Information 

The learner will list and discuss terminology, general information, and techniques regarding the purchasing, preparation, serving, and/or storage of specified foods or categories of foods which may include but not be limited to eggs, milk, cheese, pastry, meats/fish/poultry, vegetables, fruits, pasta, cakes, cookies, quick and yeast breads, candy, etc.


FCS 7.0.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.

FCSNS 9.3.3  Assess principles to maximize nutrient retention in prepared foods.

FCSNS 14.3.3  Demonstrate ability to select, store, and serve nutritious and aesthetically pleasing foods.

Strand:  Food Production


Scope:  Introduce


Bloom’s:  Knowledge, Comprehension

2.  LESSON OBJECTIVE:  Reading & Following Recipes


The learner will follow oral, written, pictorial, and/or modeled directions in order to follow a recipe, properly use kitchen tools and equipment, demonstrate a variety of cooking methods/techniques, measure accurately, and apply the principles of food preparation.


FCS 7.0.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.


FCSNS 8.5.1  Demonstrate skills in knife, tool, and equipment handling.


FCSNS 8.5.2  Demonstrate a variety of cooking methods, which might include roasting and baking, broiling, smoking, grilling, sautéing, frying, deep frying, braising, stewing, woking, convection, microwaving, and other emerging technologies.


FCSNS 8.5.3  Utilize weights and measures to demonstrate proper scaling and measurement techniques.


FCSNS 8.5.4  Apply the fundamentals of time and temperature to cooking, cooling, and reheating a variety of foods.


Strand:  Food Production


Scope:  Reinforce


Bloom’s:  Application


3.  LESSON OBJECTIVE:  Preparing Foods


The learner will follow oral, written, pictorial, and/or modeled directions in order to prepare, taste, serve, and evaluate food items as assigned, which may include but not be limited to eggs, milk, cheese, pastry, meats/fish/poultry, vegetables, fruits, pasta, cakes, cookies, quick and yeast breads, candy, etc.


FCS 7.0.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.


FCSNS 8.5.5  Prepare various meats, seafood, and poultry.


FCSNS 8.5.6  Prepare various stocks, soups, and sauces.


FCSNS 8.5.7  Prepare various fruits, vegetables, starches and farinaceous items.
FCSNS 8.5.8  Prepare various salads, dressings, marinades, and spices.

FCSNS 8.5.9  Prepare sandwiches, canapés, and appetizers.


FCSNS 8.5.10  Prepare baked goods and desserts.


FCSNS 8.5.11  Prepare breakfast meats, eggs, cereals, and batter products.




FCSNS 10.4.4  Apply basic skills in food and catering services.



Strand:  Food Production


Scope:  Reinforce


Bloom’s:  Application


4. LESSON OBJECTIVE:  Management Skills


The learner will work individually or cooperatively with others as assigned, to safely prepare foods, perform cleaning/inventory tasks, use good management techniques, and demonstrate efficiency and organization skills.

FCS 10.0.2  Demonstrate problem-solving, teamwork, communication, conflict resolution and self-management skills in family, community and work/career settings.


FCSNS 1.2.4  Demonstrate teamwork skills in community and workplace settings.


FCSNS 2.1.1  Apply management and planning skills and processes to organize tasks and responsibilities.


FCSNS 8.2.2  Employ food service management, safety/sanitation procedures.


FCSNS 8.2.7  Demonstrate food handling and preparation techniques that prevent cross contamination between raw and ready-to-eat foods and between animal or fish sources and other food products.


FCSNS  8.2.10  Demonstrate waste disposal and recycling methods.


FCSNS 8.3.3  Demonstrate procedures for cleaning and sanitizing equipment.


FCSNS 8.3.5  Demonstrate procedures for storage of equipment and tools.

Strand:  Food Production


Scope:  Reinforce


Bloom’s:  Application

C.  UNIT OBJECTIVE:  CAREER EXPLORATION


The learner will explore careers in the fields of nutrition, food production, food service, food science, and dietetics.


FCSNS 8.1  Analyze career paths within the food production and food services industries.


FCSNS 9.1  Analyze career paths within food science, dietetics, and nutrition industries.


FCSNS 10.1  Analyze career paths within the hospitality, tourism, and recreation industries.


1.  LESSON OBJECTIVE:  Careers


The learner will identify personal interests, strengths and weaknesses as related to foods and nutrition studies and the hospitality and tourism industry, appropriate opportunities/careers available in this field, and available curriculum offerings to enhance their interests and abilities.


FCS 10.0.4  Examine potential career choices to determine the education, technologies, skills, and attitudes associated with each.


FCSNS 8.1.1  Determine the roles and functions of individuals engaged in food production and service careers.


FCSNS 8.1.2  Explore opportunities for employment and entrepreneurial endeavors.


FCSNS 8.1.3  Examine education and training requirements and opportunities for career paths in production and services.


FCSNS 9.1.1  Determine the roles and functions of individuals engaged in food science, dietetics, and nutrition careers.


FCSNS 9.1.2  Explore opportunities for employment and entrepreneurial endeavors.


FCSNS 9.1.3  Examine education and training requirements and opportunities for career paths n food science, dietetics, and nutrition.



FCSNS 10.1.1  Determine the roles and functions of individuals engaged in hospitality, tourism, and recreation careers.




FCSNS 10.1.2  Explore opportunities for employment and entrepreneurial endeavors.




FCSNS 10.1.3  Examine education and training requirements and opportunities for career paths in hospitality, tourism, 



and recreation.


Strand:  Careers


Scope:  Reinforce


Bloom’s:  Comprehension, Analysis

             D.  UNIT OBJECTIVE:  HOSPITALITY AND TOURISM INDUSTRY
             The learner will demonstrate knowledge, skills, and practices used in the foodservice aspects of the hospitality and tourism industry.


FCSNS 10.4  Demonstrate practices and skills involved in lodging occupations.


FCSNS 10.5  Demonstrate practices and skills for travel related services.



1.  LESSON OBJECTIVE:  Math Applications




 The learner will demonstrate business math skills used in the foodservice industry, including terminology and 




calculations related to standard accounting practices, controlling foodservice costs, and purchasing/inventory control. 



FCS 10.0.1 Demonstrate job seeking and job keeping skills. 




FCSNS 10.4.2  Perform cash handling, accounting, and financial transactions.




Strand:  Careers



Scope:  Reinforce (introduced in the core math curriculum) 




Bloom’s: Application 



2.  LESSON OBJECTIVE:  Travel and Tourism



The learner will identify and/or demonstrate specialized food preparation preferences and techniques, customs, and 



origins relating to a variety of regional and international cuisines.  


FCS 7.0.5  Analyze factors (i.e. social, psychological, economic, cultural) affecting nutrition, wellness, and foods 
decisions for individuals and families throughout the life cycle and how those decisions impact society.




FCSNS 10.5.1  Examine geography, climate, sites, and time zones of various regions and countries.




FCSNS 10.5.2  Examine customs of various regions and countries.




FCSNS 10.5.3  Inspect food, beverage, and etiquette for various regions and countries.



Strand:  Food Production



Scope:  Introduce



Bloom’s:  Knowledge, Comprehension, Application

