Food and Nutrition through the Lifespan
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TEXT: Nutrition, Food, and Fitness (2006)  $52.00

Course Description:  Food and Nutrition through the Lifespan is an advanced course in food and nutrition that addresses the variation in nutritional needs at specific stages of the human life cycle: lactation, infancy, childhood, adolescence, and adulthood including old age.  The most common nutritional concerns, their relationship to food choices and health status and strategies to enhance well-being at each stage of the lifecycle are emphasized.  This course provides knowledge for real life and offers students a pathway into dietetics, consumer foods, and nutrition science careers with additional education at the post-secondary level.
Topics to be Covered:  Topics will include improving basic cooking skills, analyze nutrition programs, and modify menu planning.  Students will also study more in depth about nutritional requirements for different stages of the lifecycle. Food safety and sanitation practices will be followed.  Help Sessions:  Mornings before school or afternoons until 4:00 p.m. daily.  Appointments can be made if needed.

Teacher expectations and class rules:

Be prompt.  Be prepared.  Be courteous.  Be positive.  Be respectful.  School rules will be enforced.  Refer to student handbook.  Those who disregard the rules will incur the following: 1st offense – verbal reprimand, 2nd offense – call to parents, 3rd offense – 30 minutes detention and call to parents.  Any further offenses will result in an office referral.

Make-up Work:
All make up work must be student initiated and should be done the day student returns to school. Test must be made up before or after school by appointment.  Other assignments will be subject to late penalties.  Work must be completed within 1 week after returning to school.

Computer policy: According to the Fulton County policy on computers, “students shall not alter or attempt to alter school or private property including technology hardware and software.”  This includes (a) changing desktop settings or control panels, (b) removing or damaging mouse tracking balls, keyboard keys, cables, connectors, network jacks, or any other hardware, (c) altering in any way computer software, (d) loading games from the Internet, or (e) damaging computer disks, CD-ROMs, or other hardware or media.  Flash drives are not to be used without permission.
Grading:

Tests – 100 pts. each

Labs – 50 pts. each

Projects – 100 pts. each

Daily – 10-50 pts. per assignment

Exam – 200 pts.
Recovery Policy:

Opportunities designed to allow students to recover from a low or failing cumulative grade will be allowed when all work required to date has been completed and the student has demonstrated a legitimate effort to meet all course requirements including attendance.

Students should contact the teacher concerning recovery opportunities.  Teachers are expected to establish a reasonable time period for recovery work to be completed during the semester.  All recovery work must be directly related to course objectives and must be completed ten school days prior to the end of the semester.

Teachers will determine when and how students with extenuating circumstances may improve their grades.

Required materials:

Students should provide their own materials for taking notes and keeping assignments, handouts, etc.  A lab fee of $20 will be collected each semester from every student to help cover the cost of food.  We cook approximately 14 times each semester.

Student’s signature _____________________    
 Guardian’s signature ____________________
 Guardian’s email ___________________________ 

______  I have attached the $20.00 lab fee with the signed syllabus
