FOODS and NUTRITION 9/10

DESCRIPTION: This course involves developing knowledge and skills in using basic principles of food preparation. Management, principles of nutrition, demonstration and practical applications will be stressed throughout the course.

GENERAL COURSE OBJECTIVES:  The student should;

· be able to recognize food nutrients and their chief sources.

· be able to realize personal food needs.

· Learn the importance of and how to establish good food habits.

· be able to apply basic principles of food preparation and cookery in practical projects.

· be able to work carefully, learning new techniques and improving skill in performance.

· be able to enjoy and appreciate the preparation and service of food.

· have fun!

TEXTS: Food For Life
 and/or Management and Foods - class sets provided daily

REQUIRED MATERIALS:
pen or pencil





notebook or binder





apron, any style 





something to control long hair

EVALUATION:
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** MAKE UP LABS:
- student must ask for it and complete it within 1 week of their return to school. It must be completed under parental supervision at student cost. Obtain a copy of the “home lab assessment sheet”.
**The final sanitation unit is a requirement of the course and if not complete, it constitutes and incomplete mark.
Teacher e-mail: mmennell@summer.com
Course/Classroom Expectations:

1.  In order to be properly prepared for class, the student must bring her/his notebook and pen to every class.  Assignments will be collected at the end of the period.

2.  Lates and attendance; It is expected that all students will arrive to class by the bell which starts the class.  Occasionally it may be necessary for a student to be absent from class for illness.  Please inform the office and then see me the next day with a note so that you can catch up on missed work.  If you are caught skipping you will receive a phone call home on the first offence.  If it happens again, a meeting will occur between the two of us and we will hopefully resolve the issue.  If it becomes a chronic problem, the administration will become involved and the possibility of removal from this class will be considered.  Chronic late problems will also be dealt with by time made up after school or with administration.

3.  Cooking labs are a privilege that must be earned by students.  In order to be able to participate in every cooking class, the student must:

a) fully participate in all aspects of the lab work and class work.  If written work has not been handed in, lab privileges will be taken away until assignments have been received by the teacher.

b) be respectful of others and school property (tables, kitchen equipment)

c) follow safety rules – horseplay will not be tolerated

d) Show up on time

e) Only take the portion sizes of food that are laid out on the demo table.  Stealing extra supplies or food from the fridges will result in a referral to the office.

4.  Students are permitted to do two home labs each term to make up labs missed during excused absences.  The lab must be made up without a partner.  The home lab evaluation form is available from the teacher.  These labs are to be supervised and marked by and adult.  Credit will not be assigned unless the evaluation sheet and a sample are handed in.

5.  Students must complete worksheets, assignments and tests after an absence.  It is the responsibility of the student to find out what she/he missed.  To earn credit for missed work you must bring a note explaining the reason for your absence.

6.  Assignments must be handed in by the dates specified to receive full credit for them, unless other arrangements have been made.
7.  Cell phones, MP3 players, iPods, or any other personal electronic devices are to be used sparingly - not during demo’s or instruction time.  Chronic use will result in a phone call home and/or referral to administration.
8.  No food is to be taken out of class during class time.  You are more than welcome to take the food samples with you once the bell has gone!

I have read and understand these classroom expectations. 
Name: ________________________  Sign:___________________  Date:___________


(Print)

