Foods 90 Course Outline

Teacher:

Mrs. L. Gordon-Reece
(lgordonreece@rvschools.ab.ca)
Textbook:

Discovering Food and Nutrition
We know that "You are what you eat!" Canada's Food Guide to Healthy Eating assists you to make wise food choices.  Success preparing food depends on understanding recipes and equipment, care in handling food, as well as safe and efficient work habits.

Upon completion of the course, the student will:

FOOD SAFETY:


-demonstrate understanding of:
-food safety








-safe handling of tools and equipment

FOOD PREPARATION:


-demonstrate working knowledge of a food preparation facility.  The student will prepare foods from all four food groups.


-apply knowledge and management skills in the planning, preparation and evaluation of basic foods.

DIET ANALYSIS:


-analyze Canada's Food Guide to Healthy Eating as the basis for food choices.  The student will analyze his or her one-day food record according to Canada's Food Guide.

TIME MANAGEMENT:


-demonstrate basic competencies such as managing learning, managing resources, teamwork and demonstrating responsibility.

NUTRITION AWARENESS:


-demonstrate knowledge of basic nutrition concepts through individual and /or group assignments throughout the term.

EVALUATION:   Students will be evaluated as follows:



Activities/Assignments  40%



Labs  40%



Exams and /or quizzes  20%

Exemption from the "Final Exam" is possible with a class average of 80% (or above) and NO missing assignments/quizzes or labs for the term.
Appeal Procedure:  Students will have seven days to appeal an activity/lab mark or an exam score following the date of return of the corrected paper.
Course Fee:  A $50 course fee is payable to the office and will be included in your invoice from the school office for school fees. 

Supplies Required:  A duo-tang will be provided.  You must supply your own loose leaf and a pen/pencil must be brought to every class.  Students with long hair must have an elastic to hold hair back for the labs.  Aprons are supplied for the cooking labs and must be worn.
Student Responsibilities:  come to class on time; be prepared with all your supplies; be attentive and ask questions by raising your hand; observe and practice safety rules in the lab; keep a neat and organized notebook, treat each other politely and with respect; be honest.  Do not bring your jackets or food/drinks into the classroom.  Water bottles are permitted.  Students may not leave the classroom without the teacher’s permission.  If you miss a class, then it is your responsibility to find out what you have missed and do the work and pass it in.  Missed labs are recorded as “M” for missing a scored at “0”. You are required to complete the lab at home and pass in a parent signed verification/evaluation form before the end of that module to receive credit for the lab.

Late Policy:  If you arrive in class after the bell, you are marked “late” on the computer “Power Schools” attendance program.  The first and second time you are late you will receive a warning.  The third time you are late, you may not be allowed to participate in the cooking lab, if one is scheduled for that class (if you want marks for the cooking lab, you will be required to complete the lab at home).  The fourth time you are late to class you will receive a phone call to your parent or guardian to inform them of your frequent tardiness to class.  Subsequent lateness to class will involve administrative support.  If you are coming late to class from another class, please bring a note from that teacher for admittance.  This is a cumulative process for the term.

Cell Phones:  Leave your cell phones in your backpack. Phones are not to be used during a cooking lab or during a lesson or demo. You can listen to your earbuds/music during independent work time. 
http://www.rockyview.ab.ca/home/21stC/assessing/assessment_policy/read/HK-Assessment-CommunicationofStudentLearning20090604.pdf/view                                            
