

COURSE DESCRIPTION
This technical laboratory course concentrates on nutrition, food choices, and food management skills for individuals   and the family throughout the life cycle.  
COURSE OUTLINE

Food Preparation and Nutrition focuses on:
· Nutrition, digestion, and metabolism
· Appropriate use of fast foods and convenience food times in maintaining quality nutrition

· Recipe adjustments to improve nutritional quality

· Food safety, sanitation, and storage

· Career options, preparation requirements, and management practices

· Decision-making skills to improve management of eating habits, exercise, and weight

· Leadership and teamwork in preparation for adult roles
CAREER CLUSTER

Food Preparation and Nutrition aligns with Achieve Texas. The course work falls under Human Services and Health Services.  More information is available at the following two websites:

· http://www.achievetexas.org 
· http://www.whschaps.com 
LAB FEE

A $25.00 lab fee is due the first two weeks of the semester. Checks should be made out to WHS or Westlake High School. Lab fees are collected by the teacher.
MATERIALS NEEDED
· iPad
· Writing and organization tools
· Pen (blue or black), and/or pencil (on a daily basis)  
TEXTBOOK INFORMATION

Textbook: Food for Today
Additional resources include: materials from the Family and Consumer Science Curriculum Center,
a variety of materials from newspapers, magazines, and the internet, recipe books; hard copy, software recipes, and internet sites, speakers (experts in their field)
GRADING POLICY
Nine week grades for Food Preparation and Nutrition will be averaged using the following percentages:
Daily



20%









Lab



30%

  







Project



20%

Test



30%
STUDENT DEMONSTRATION INFORMATION
Students will demonstrate a food technique used in food production as their semester project. The semester project will count as a major test grade the last week of the semester. The grade on the semester project is averaged with the final exam grade. The average of the two grades is the final exam grade for the semester. The school will furnish food and equipment when available, but students are responsible for providing food items for their demonstration if items are not available from the school. Please check with the teacher. Students are encouraged to cook often at home and share their cooking experiences in class.
LABS
Students cook in mixed groups of 4 students per lab group.

Evaluation and grading is based on the following:

· Planning

· Preparation

· Follow through

· Clean-up

· Final product
With few exceptions, all students in the group receive the same grade. Students will have online access to all recipes used in demonstrations and labs and may download these to use at home.  
LATE WORK AND ABSENCES
The late work policy is outlined in the student handbook.  If a student is absent and the absence is excused, the student will have the number of days he/she is out to submit assignments. It is the responsibility of the student to obtain all missed assignments. If you miss a lab, it must be made up in order to receive a grade. A zero will be recorded in the gradebook for labs/class work completed on a day of an unexcused absence.
CLASSROOM PROCEDURES
Class Rules and Expectations:

1. Horseplay will not be tolerated.
2. Listen carefully and participate appropriately in daily discussion.
3. Respect others and their property.
4. Have materials ready and listen to directions.
5. Follow all rules and procedures outlined in the Westlake High School Student Handbook.
6. The use of technology will be limited to class related work. 
COMMUNICATION AND STUDENT 
Communication is vital to the success of all students. I understand issues will arise and that as time goes on you may find yourself encountering difficulties. Please communicate with me early and often as we can work through these issues. I am here to help you and I want you to find success in this course. 
FOOD AND DRINK
Drinks with a closeable top are allowed.

Be responsible for your containers or the privilege will be revoked.
No personal grooming in the Foods lab.

Food Preparation and Nutrition						       Ashley Baker
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