



Nutrition and Wellness
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1. Course Description
According to the Center for Disease Control and Prevention, 23% of South Dakota high-school students are overweight or at risk of becoming overweight. Nationally, “obesity rates continue to rise in the United States. Since 1980, being overweight has doubled for children and tripled for adolescents.  Being overweight puts children and teenagers at greater risk for developing type 2 diabetes, risk factors for heart disease at an earlier age, and other health conditions including asthma, sleep apnea, and decreased self esteem” (National Conference of State Legislatures – Childhood Obesity Update – 2005). Nutrition and Wellness course is designed to help students develop eating behaviors that will have a positive affect on their current and future lifestyles.

Topics covered: 
· Nutrition and wellness of individuals and families

· Food safety and sanitation

· Nutrition from production to consumption

Prerequisites: None
Length:  Semester



Grade Level: 10, 11, or 12th Grade
2. 
Instructional Philosophy

· Expectations for student, teacher, and overall learning environment.
3. 
Core Technical Standards

NW 1.1    Apply dietary guidelines to meet nutrition and wellness needs.
NW 1.2    Determine the effects of nutrients on health, appearance, and peak performance.
NW 1.3    Describe the effect of physical activity on health, appearance, and peak performance.
NW 2.1    Apply practices to promote safe food handling.

NW 2.2    Describe food borne illness that cause health issues.
NW 3.1    Explain how the steps in the food-processing system affect nutritional content.

NW 3.2    Evaluate how resources affect nutritional decisions and planning.
NW 3.3    Evaluate how food preparation techniques affect nutrition.
4. 
Major Course Projects
Participate in food preparation labs.

Compare and contrast the costs of “green” foods versus processed foods.

Use a concept map to trace the production steps of common snack foods.

Develop a personal fitness plan.


5. 
Instructional Delivery Plan 

· How instruction will be delivered

· How students will work (independently and/or in teams)

· How the community is included

6. Assessment Plan and Grading Scale
· How students will be evaluated?  
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