	Framework

	CIP Code: 190501
	Total Framework Hours: 90 Hours

	Course: Nutrition and Wellness
	Exploratory:  FORMCHECKBOX 
    Preparatory:  FORMCHECKBOX 



	COMPONENTS AND COMPETENCIES

	Performance Assessments: 
· Read, understand and evaluate the information provided in  the self-assessment, career research and bibliography portions of FCCLA STAR Event “Career Investigation” for a career related to nutrition, dietetics, food science, food production and services.

· Examine one career path in food production and services and one in dietetics to determine a match between those and the information from the self-assessment, adding this information to their record of career possibilities.

	STANDARDS AND COMPETENCIES

	Standard: 
	Total Learning Hours for Standard: 6 hrs

	Competency
	Competency Description

	1.2.1
	Examine potential career choices to determine the knowledge, skills, and attitudes associated with each.

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

	3.1.1 / 9.1
	Analyze career paths within food science, dietetics, and nutrition industries. Analyze the scientific, mathematical, and technological knowledge, training, and experience needed for occupational/career areas of interest.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading
	Reading

	2.1
	Demonstrate evidence of reading comprehension.
	2.1.5
	Apply comprehension-monitoring strategies for informational and technical materials, complex narratives, and expositions: synthesize ideas from selections to make predictions and inferences.

	2.3
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas in literary and informational text.
	2.3.4
	Synthesize information from a variety of sources.

	Science
	Science

	3.2
	Science, Technology, and Society: Understand how science and technology are human endeavors, interrelated to each other, to society, the workplace and the environment.
	3.2.3
	Analyze the scientific, mathematical, and technological knowledge, training, and experience needed for occupational/career areas of interest.

	SKILLS

	Leadership: 
1.1 The student will analyze, refine, and apply decision making skills through classroom, family, community, and business and industry (work related) experiences.

3.4 The student will understand the organizational skills necessary to be a successful leader and citizen and practices those skills in real-life.

Family, Career, and Community Leaders of America (FCCLA) Program:

FCCLA Career Connection Program

	Employability: 
Information

A. Acquires and evaluates information

B. Organizes and maintains information

C. Interprets and communicates information

D. Uses computers to process

	Analytical, Logical & Creative Thinking: 
· Classify

· Evaluate

	Relevance to Work: 
· A human resource manager would identify aptitude and skills for careers in the food and nutrition field.

· Continual self-assessment of an individual’s career plan is often a job expectation.


	Performance Assessments: 

· Accessing and managing available resources, such as technology, the student will produce a brochure for a specific audience* that communicates clearly knowledge about nutrition topics.  The student will use problem solving and decision making to develop concepts in the brochure that will help individuals and families understand the cause and effect relationship of factors that maintain a healthy life.   

· Use the FCCLA Student Body Projects that explore psychological cultural and social influences related to food choices as the planning tool.

* Specific audiences will represent a variety of ages, dietary needs, ethnic backgrounds, gender and family structure.

	STANDARDS AND COMPETENCIES

	Standard:      
	Total Learning Hours for Standard: 23 hrs

	Competency
	Competency Description

	14.1
	Analyze factors that influence nutrition and wellness practices across the lifespan.

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

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

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

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

	EALRs or GLEs (Taught & Assessed in Standards)

	Health & Fitness
	Health & Fitness

	1.0
	Acquires knowledge and skills to maintain an active life.
	2.0
	Acquires knowledge and skills to maintain a healthy life.

	4.0
	Effectively analyzes health and safety.
	     
	     

	Communication
	Communication

	2.0
	Communicates ideas clearly and effectively.
	3.0
	Uses communication strategies to communicate with others.

	Reading
	Reading

	2.3
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas in literary and informational text.
	2.3.2
	Evaluate informational materials, including electronic sources, for effectiveness.

	3.1
	Read to learn new information.
	3.1.1
	Analyze web-based and other resource materials (including primary sources and secondary sources) for relevance in answering research questions.


	Writing
	Writing

	2.0
	Writes for different audiences.
	
	

	Science
	Science

	3.1
	Designing Solutions: Apply knowledge and skills of science and technology to design solutions to human problems or meet challenges.
	3.1.3
	Evaluate consequences constraints and applications of solutions to a problem or challenge.

	SKILLS

	Leadership: 
2.4 The student will demonstrate skills that assist in understanding and accepting responsibility to family, community, and business and industry.

1.5 The student will demonstrate self-advocacy skills by achieving planned, individual goals.

1.3 The student will demonstrate oral, interpersonal, written, and electronic communication and presentation skills and understand how to apply those skills.

Family, Career, and Community Leaders of America (FCCLA) Program:

FCCLA Student Body 

FCCLA Power of One

FCCLA Star Event,

Illustrated Talk

	Employability: 
Information

A. Acquires and evaluates information.

B. Organizes and maintains information.

C. Interprets and communicates information.

D. Uses computers to process information.

Resources

A. Time-selects goal relevant activities, ranks them, allocates time, and prepares and follows schedules.

D.  Human Resources-assess skills and distributes work accordingly, evaluates performance and provides feedback.

	Analytical, Logical & Creative Thinking: 
· Problem Solving/Decision Making

· Developing Concepts

· Accessing Information

· Determining Cause and Effect Relationships

	Relevance to Work: 
· A childcare provider would consider the nutritional needs of children when working in a preschool setting.

· An executive chef in a restaurant or spa would consider heart healthy options when planning menus.

· A family member plans nutritious meals within a budget.


Related Science Focus Activities and Assessments:
14.1:
Analyze ways in which food meets the needs of individuals at each level of Maslow’s hierarchy.

Analyze food ads that influence consumer choices. Identify their media appeal in terms of social, physical, psychological, spiritual, etc.


Create a scenario addressing the impact of income on food choices and nutritional needs.

Using internet and other resources research agencies that regulate foods.

Brainstorm and identify factors that influence nutrition and wellness practices.

	Performance Assessments: 

· The student will appraise a variety of advertised diet plans, assessing the level of nutrition as they compare and contrast the plans. Individually or with a partner the findings will be presented using supporting evidence and effective delivery while using a bulletin board, Power Point, or other creative means to communicate clearly.

· Planning and assessment tool: FCCLA STAR Event, Illustrated Talk

	STANDARDS AND COMPETENCIES

	Standard:      
	Total Learning Hours for Standard: 23 hrs

	Competency
	Competency Description

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

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

	14.2.2
	Research the relationship of nutrition and wellness to individual health throughout the life span. 

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

	14.2.4
	Appraise sources of food and nutrition information including food labels, related to health and wellness.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading
	Reading

	3.1
	Read to learn new information.
	3.1.1
	Analyze web-based and other resource materials (including primary sources and secondary sources) for relevance in answering research questions.

	Writing
	Communication

	2.0
	The student writes in a variety of forms for different audiences and purposes.
	2.3
	Use effective delivery.

	Health & Fitness
	Health & Fitness

	3.2
	Gather and analyze health information.
	4.1
	Assess health and safety information.

	SKILLS

	Leadership: 
1.2 The student will demonstrate oral, interpersonal, written, and electronic communication and presentation skills and understand how to apply those skills.

1.5 The student will demonstrate self advocacy skills by achieving planned, individual goals.

Family, Career, and Community Leaders of America (FCCLA) Program:

FCCLA STAR Events, Illustrated Talk and Applied Technology

FCCLA Power of One

FCCLA Student Body

	Employability: 
Interpersonal

B. Teaches other new skills

Information

A. Acquires and evaluates information

B. Organizes and maintains information

C. Interprets and communicates information

D. Uses computers to process information

Technology

A. Selects technology chooses procedures, tools, or equipment including computers and related technologies.

B. Applies technology to task-understands overall intent and proper procedures for setup and operation of equipment.

	Analytical, Logical & Creative Thinking: 
· Assess

· Compare and contrast

	Relevance to Work: 
· A pre-school manager would choose nutritious snacks for preschoolers.

· Health care providers analyze diet plans to address clients on how to maintain a healthy life.

· Family members plan meals that take into account individual nutrition/health needs of family members.


Related Science Focus Activities and Assessments:
14.2:
Analyze diet for a 2 year old, a teen boy, an adult female, and an elderly male. Compare diet to USRDA. Make recommendations for improvements.

14.2.1
and 14.2.3: Compare/Contrast common fad diets using WA Dairy Council chart.

14.2.3
Provide a dietician as a guest speaker to address issues regarding nutritional needs and eating disorders.

14.2.1
Design a pre-event meal appropriate for a student athlete’s nutritional needs.

14.2.4
Interview elderly to identify food and/or wellness habits related to longevity.

14.2.4
Analyze food labels and packaging, fast food nutritional data sheets, dietary analysis charts, etc. Compare/contrast nutrition information and assessment.

	Performance Assessments: 

· Given a descriptive scenario, with various health and nutrition requirements, the student will demonstrate their ability to use meal planning guidelines and principles and dietary guidelines.

· They will follow budget guidelines and use a work plan and schedule while selecting, storing and preparing foods for a special dinner that will be served in an aesthetic manner.

· Planning and assessing tool:  FCCLA Planning process

	STANDARDS AND COMPETENCIES

	Standard:      
	Total Learning Hours for Standard: 23 hrs

	Competency
	Competency Description

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

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

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

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

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading
	Reading

	1.3
	Build vocabulary through wide reading.
	1.3.2
	Understand an apply content/academic vocabulary critical to the meaning of the text, including vocabularies relevant to different contexts, cultures, and communities.

	3.2
	Read to perform a task.
	3.2.2
	Apply understanding of complex information, including functional documents, to perform a task.

	Science
	Science

	2.1
	Investigating Systems: Develop the knowledge and skills necessary to do scientific inquiry.
	2.1.1
	Understand how to generate and evaluate questions that can be answered through scientific investigations.

	2.1.2
	Understand how to plan and conduct systematic and complex scientific investigations.
	     
	     

	SKILLS

	Leadership: 
2.4 The student will demonstrate skills that assist in understanding and accepting responsibility to family, community, and business and industry.

1.4 The student will be involved in activities that require applying theory, problem solving, and using critical and creative thinking skills while understanding outcomes of related decisions.

Family, Career, and Community Leaders of America (FCCLA) Program:

FCCLA Student Body

FCCLA STAR Planning Process

FCCLA Leaders at Work

	Employability: 
Resources

A. Time-selects goal relevant activities, ranks them, allocates time, and prepares and follows schedules.

B. Money-uses or prepares budgets, makes forecasts, keeps records, and makes adjustments to meet objectives.

Interpersonal

A. Participates as a member of a team (contributes to group effort).

	Analytical, Logical & Creative Thinking: 
· Sequence

· Evaluation

· Problem Solving

· Decision Making

· Originality

	Relevance to Work:
· A caterer or event planner would work with clients to develop aesthetically served meals that meet special needs.

· Workers in the field of culinary arts use budgets, work plans and schedules while developing menus and meal service, in a variety of settings.

· Family members teach other family members how to plan, purchase, prepare and serve healthy meals and snacks. 


Related Science Focus Activities and Assessments:

14.1:
Expert groups will research a specific area of the life span: elderly, launching, teens, tots, singles, etc., and given an illustrated talk presentation to class.


Expert groups will use area of the life span to prepare a dish related to age group providing samples to class.

14.3:
Field trip to supplier or have a supplier guest speaker present issues related to ordering and receiving.


Provide a nursing home dietician explain adaptation of menus and preparation of optimum nutrition and health of their parents.

14.3.1:
Students plan a nutritionally complete and appetizing plant protein base menu.


Students demonstrate safe food handling practices in food preparation, service, and storage of legumes, rice, seed, nut, tofu, and other vegetable menus.

14.3.2:
Use Serve Safe curriculum to create a game show “Where do you store that?” or “How do you store that?”


Use Serve Safe curriculum to practice presentation techniques including garnishing and proper serving temperature.


Analyze selection and purchase of foods for the consumer: Online grocery shopping v. supermarket shopping, brand name v. generic.


Compare/contrast meat based menus v. plant protein based menu using local retail and internet suppliers.


Using a variety of resources, research health and safety concerns of serving and storing meat based and vegetable based menus.

14.3.3:
Identify, practice planning, safely prepare and serve a vegetarian meal. It must have meal appeal, be nutritionally dense, and balanced.


Students will understand and practice healthful preparation, service, cleaning, and storage processes relevant to the foods specified in the menu.
	Performance Assessments: 

· Demonstrate food safety and sanitation skills in several types of food preparation lab activities. Be prepared to pass a recognized food service safety test showing vocabulary, comprehension and cause/effect relationships in situations relating to food borne illness and related systems.

	STANDARDS AND COMPETENCIES

	Standard:      
	Total Learning Hours for Standard: 5-6 hrs

	Competency
	Competency Description

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

	14.4.1
	Determine conditions and practices that promote safe food handling.

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

	14.4.5
	Monitor food borne illness as a health issue for individuals and families.

	     
	Serve Safe Competencies

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading
	Reading

	1.3
	Build vocabulary through wide reading.
	1.3.2
	Understand and apply content/academic vocabulary critical to the meaning of the text, including vocabularies relevant different contexts, cultures, and communities.

	2.1
	Demonstrate evidence of reading comprehension.
	2.1.5
	Apply comprehension monitoring strategies for informational and technical materials, complex narratives, and expositions: synthesize ideas from selections to make predictions and inferences.

	3.3
	Read for Career applications.
	3.3.1
	Apply appropriate reading strategies for interpreting technical and non-technical documents used in job-related settings.

	Science
	Science

	1.3
	Changes: Understand how interactions within and among systems cause changes in matter and energy.
	1.3.8
	Understand how organisms, including cells, use matter and energy to sustain life and that these processes are complex, integrated, and regulated.

	Health and Fitness
	

	2.3
	Acquire skills to live safely
	     
	     

	SKILLS

	Leadership: 
3.2 The student will demonstrate social responsibility in family, community, and business and industry.

Family, Career, and Community Leaders of America (FCCLA) Program:

FCCLA Student Body-food safety information

FCCLA Power of One

	Employability: 
Information

A. Acquires and evaluates information.

B. Organizes and maintains information.

C. Interprets and communicates information.

	Analytical, Logical & Creative Thinking: 
· Cause/Effect

· Problem Solving

· Decision Making

	Relevance to Work: 
· Food and Beverage (Food Workers Card) tests are required for entry-level employment.

· Restaurant industry workers at all levels would know and apply food safety and sanitation skills. (Serve Safe certification)

· Applying food safety guidelines when purchasing preparing and serving meals at home is necessary for optimum family health.


Related Science Focus Activities and Assessments:

14.4.2 Use Glow Germ products and small groups of various washing techniques to evaluate best hand washing procedure.

14.4.5
Peer “Inspection Police” team creates food demonstration checklist of issues related to safe food handling techniques. Extend learning by taking checklist into the home and/or community eatery to evaluate safe food handling issues.
	Performance Assessments: 

· Using factual evidence gained through research: Students will produce a display for a “Food Science Fair” that demonstrates their knowledge of scientific and technological advances in food production, preparation, composition and safety. The display will be presented using art and communication skills and will allow the audience to draw their own conclusions.

· Planning and assessment tool: FCCLA STAR event, Illustrated Talk, FCCLA Skills for Life

	STANDARDS AND COMPETENCIES

	Standard:      
	Total Learning Hours for Standard:      

	Competency
	Competency Description

	14.5
	Evaluate the impact of science and technology on food composition, safety and other issues.

	14.5.1
	Determine how scientific and technical advances impact the nutrient content, availability, and safety of foods.

	14.5.3
	Determine the impact of technological advances on selection, preparation and home storage of food.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading
	Reading

	1.3
	Build vocabulary through wide reading.
	1.3.2
	Understand and apply content/academic vocabulary critical to the meaning of the text, including vocabularies relevant to different context, cultures, and communities.

	2.3
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas in literary and informational text
	2.3.1
	Analyze informational/expository text and literary/narrative text for similarities and differences and cause and effect relationships.

	Communication
	Health and Fitness

	2.2
	Develop content and ideas.
	3.2
	Gather and analyze health information.

	Art
	

	4.1
	Use art skills and knowledge in other subject areas.
	     
	     

	SKILLS

	Leadership: 
3.2 The student will demonstrate social responsibility in family, community, and business and industry.

Family, Career, and Community Leaders of America (FCCLA) Program:

FCCLA Power of One

FCCLA Student Body

FCCLA STAR Event Illustrated Talk

FCCLA Skills for Life

	Employability: 
Information
A. Acquires and evaluates information.

B. Organizes and maintains information.

C. Interprets and communicates information.

D. Uses computers to process information.

Resources

C.  Material and facilities-acquires, stores, allocates and uses materials or space efficiently.

	Analytical, Logical & Creative Thinking: 
· Cause/effect

· Fact/opinion

· Finding evidence

· Drawing conclusions

	Relevance to Work: 
· A research scientist would use knowledge of food processing and nutrition to develop new and improved food products.

· A supermarket manager would make use of technical and scientific advances in purchasing, storing and selling food products to customers.

· Family members who stay current with changing technology and food production can make wise choices related to food production and management.
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