  Foods and Nutrition
Foods & Nutrition is designed for students who are interested in understanding the principles of nutrition and food preparation. Students will acquire basic knowledge and skills necessary to be confident in the kitchen. The areas of study will reflect safety, sanitation, and kitchen management principles, and baking. Information regarding healthy eating behaviors, lifestyle, and nutrition knowledge are essential components for long-term health and wellness and will be taught using demonstrations, experiments and food preparation labs.  Home cooking will be a requirement.
Availability

	Teacher
	Office
	Availability
	Extension
	Email

	Mrs. Halverson
	G115
	      
	17115
	stephaniehalverson@hasd.org


Materials Needed

Folder
Pen and pencil



Scotch tape

Glue stick

Composition notebook 

Sticky notes
Attendance
Attending class is vital to your success. Be here every day!  If you know you will be absent, make plans and inform me ahead of time. It is your responsibility to see me about make up work before school , during my prep or after school.  You will be given adequate time to make up the assignments.  Students with an unexcused absence will not be able to make up work and no credit will be given for work missed.

 
If you are late to class you will be marked tardy and will receive a 15-min detention.  This detention will need to be made up with the teacher within one week either before or after school

Late work
Late work is NOT acceptable.  A 10% penalty if handed in by the end of the day or 25% penalty for any work handed in late- up to the date of the unit assessment.  Any work due on the day of an absence is due on the day of your return.  No assignments will be accepted after the final exam.
Labs
There will be labs for each unit.  DO NOT EXPECT TO COOK EVERY DAY!  Each student will earn points\through participation and clean up. Lab points will also be based on individual performance and ability to work in a group. Missed labs will result in a zero grade if the lab is not made up within one week.  Lab make up sheets are in the file folders (front of room) or on the website.
Cheating 
Cheating of any form will result in a zero on the assignment, project, test or quiz involved.  This includes copying papers and assignments off of the internet. Your parents and administration will also be notified.

Tests & Quizzes
All tests and quizzes need to be made up in one week.                          You must see me to arrange a time to make up the test/quiz using a Request to Retest form.  
Clean Up
Everyone is required to participate in kitchen clean up throughout the semester.  Those not participating in the end of semester clean up will need to complete an alternate assignment or lose participation points.

Core Abilities
Communicate clearly
Act Responsibly 
	Letter Grade
	%

	A+
	97

	A
	93

	A-
	90

	B+
	87

	B
	83

	B-
	80

	C+
	77

	C
	73

	C-
	70

	D+
	67

	D
	63

	D-
	60

	F
	0


Work Productively

Think Critically/Creatively

Adapt to Change

Demonstrate Integrity

Work Cooperatively 
Grading 

	18 Weeks
	Final Exam

	40% assignments, projects, and labs

60% assessments
	Written Test (cumulative)



	Grades are cumulative over the course of the semester.

You will receive a “progress report” at the quarter.


Rules
1. Attend to personal needs before coming to class.  Bathroom passes will not be given the 1st 10-minutes of class or the last 10 minutes of class unless you have an emergency.  
2. Sit in your assigned seat.  The seating chart will remain in effect until the 9-week point unless an issue warrants change sooner.  

3. Bring all materials to class.  No passes will be given to get materials from your locker.  You are expected to bring your binder and notebook to class everyday.  

4. Clean up after any snacks or beverages you consume in the classroom.
5. No ipod, cell phones, or other electronic devices are allowed in class unless ok’d by the teacher. If they are used they will be confiscated by the teacher and taken to the main office.
6. Maintain proper hygiene and appearance.  Clean hair and fingernails are essential in the foods lab.  Always wear closed toed shoes and an apron on lab days or points will be deducted.


     Course Outline


Kitchen Management


Safety and Sanitation


Measuring Techniques


Culinary Terminology


Equivalents and Conversions


Equipment and Appliances





Soups and Salads


Soups 


Salads





Nutrition Principles


Food Influences and Nutrients


Nutrition Guidelines





Bake Shop


Functions of Ingredients


Entrepreneurship 








