STWS520 FOODS & MEAL MANAGEMENT

High School e Grades 9-12 e Elective e 0.5 Credit i
Foods and Meal Management is a fully integrated, standards-based course that builds on prior student knowledge and skills
gained from earlier K-8 lessons, other successfully completed high school courses, and/or home activities. Students investigate
systematic food preparation and meal management in a variety of settings: the school classroom and cafeteria, the home, and
approved, available commercial food outlets. While learning how to better care for their personal food needs, students develop
basic entry level job skills for employment in the food service industry. For example, students will maintain a safe and sanitary
working and dining environment; demonstrate the principles and/or skills needed for selecting, preparing, and serving a variety of
foods; and, demonstrate the principles and/or skills needed for effective resource management and meal planning. Students will
understand the relationship of proper diet and healthy living; identify the normal and special nutrient requirements of self and
other family members; examine the importance of various traditional foods and cultural dining customs; and, explain how
scientific and technologica developments affect both food choices and future career opportunities.

Integration of foods and meal management studies with other disciplines is expected and should be on going. Students apply
relevant vocabulary and communicate what they have learned in written, oral, mathematical, visual, and other formats; use
critical-thinking and information processing skills; and, utilize appropriate technology to solve everyday problems and create a
variety of products. Formative and summative progress and the quality of student work are regularly evaluated with multiple
assessment tools, including written and oral tests, performance rubrics and checklists; and, students apply various self and peer
assessment strategies needed to improve their life long learning skills. By satisfying requirements of this course, al students will
become more informed, skilled, productive, employable, socialy responsible and well-rounded citizens.

SWRSD STUDENT OUTCOMES

Outcome 3:  Students demonstrate adaptability In living and working in diverse cultural environments.
Outcome 6:  Students exhibit a positive attitude and self-initiative.

Outcome 8:  Students demonstrate awareness of their own strengths and skills and have self-confidence to take risks that will
realize their potential as lifelong learners.
Outcome 10:  Students demonstrate leisure, vocational and life skills.

COURSE GOALS, OBJECTIVES AND ALASKA STANDARDS

SAFETY AND SANITATION
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A. Maintain a safe and sanitary working environment in the school lab, cafeteria, a commercial kitchen AK Stds
and/or in the home. The student is expected to:

follow all basic safety and sanitation rules and practices, including safe attire;
2. useall tools, appliances, equipment and supplies safely, effectively and efficiently; STWAG6
3. apply safe and sanitary methods of selecting and/or gathering food resources, HTH D2
4. preparefood using safe, sanitary, and orderly procedures; HTH D2
5. keep food preparation areas and equipment clean and sanitary; and HTH D2
6. storefood and food equipment in a safe, sanitary, and orderly manner. HTH D2

NUTRITION AND HEALTH
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B. Understand the relationship of proper diet to healthy living. The student is expected to:
7. identify essential nutrients, nutrient functions, and nutrient sources, including those provided by a

traditional subsistence lifestyle; and

8. explain the effects of deficient and excessive nutrient intake.

C. Identify both the normal and any special nutrient requirements of personal family members. The
student is expected to:
9. determine nutritional needs of each persona family member in different stages of the life cycle; HTH A2




10. use available resources, including traditional subsistence foods, to prepare and serve well-balanced | HTH A5
meals for each individual family member; and
11. adapt foods and meal patterns to meet the special needs of vegetarians, diabetics, the obese, and thoseon | HTH A5

low sodium or low cholesterol diets.

FOOD PR

EPARATION AND MEAL MANAGEMENT
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D.

Demonstrate the principles and/or skills needed for selecting, preparing, and serving a variety of

foods. The student is expected to:
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. prepare, and serve various leavened and unleavened breads, pasta, cakes, cookies, and/or other grain
products;

AK Stds

13. prepare, and serve various fruits, vegetables, berries, and legumes; STW A2
14. prepare, and serve various meats, poultry, eggs, dairy products, and seafood; and STW A2
15. prepare, and serve various traditional foods from the Y upik and various other world cultures. STW A2

Demonstrate the principles and/or skills needed for effective resource management and meal planning.

The student is expected to:

16. efficiently use available food resources, including those essential to atraditional subsistence lifestyle; CLT E4
17. plan, prepare, and serve avariety of foods for breakfast, lunch, dinner, and special occasions; STW A2
18. plan, prepare, and serve multi-course meals for varied numbers of participants; STW A2
19. apply strategies and techniques for adding creativity to meal preparation; and STW A2
20. self-assess the quality of foods and meals prepared and served at school, work and/or home. CLT D6

I.
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Examine the importance of traditional foods and dining customs. The student is expected to:

AK Stds
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21. identify local food choices and traditional food preparation, service, and dining customs, CLT A6

22. comparel/contrast local food choices and traditional customs to those of other regions in the United | CLT B1
States and other parts of theworld;

23. identify factors that influence customary table settings, seating arrangements, methods of service, and | CLT B2
rules of etiquette.

24. demonstrate appropriate rules of etiquette in both formal and informal dining situations that most likely | CLT B3

will be experienced locally and in other parts of the state, nation, and world.

Explain how scientific and technological developments affect food choices. The student is expected to:

. Research and describe new developments and/or changes in the food industry; and

TCH E8
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. Compare/contrast the risks and benefits of modern food additives and fortifiers.

TCH E2

FINAL PROJECT & PUBLIC DEMONSTRATIONS

Note: Final Projects are optional for 0.5 elective courses.
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M.

Students demonstrate understanding of effective learning practices and are expected to:

. complete a fully integrated, collaborative Final Project, including Public Demonstrations of both
individual and group work, assessed with appropriate tests & student performance checklists & rubrics.
28. make reasoned choices about a Final Project after examining arange of possibilities. ENG C1
29. help organize a Final Project by following directions; making and keeping deadlines; seeking, selecting | ENG C2
and using relevant resources.
30. select and use appropriate decision-making processes related to a Final Project. ENG C3
31. set high standards for the quality of Final Project work. ENG C4




32. effectively collaborate with peers to successfully complete the Final Project (e.g., take responsibility for | ENG C5
persona contributions; share ideas and workloads; incorporate individual talents and perspectives; work
effectively as willing participant and responsive audience; and, evaluate the processes and products of
self, teammates, and others).

SUGGESTED RESOURCES AND ACTIVITIES

ON SITE RESOURCES :
*  Adeguate basic kitchen equipment, tools & supplies »  Access to the school cafeteria® equipment, tools
needed to systematically prepare and servefood in a and staff for carefully preplanned activities.
classroom and/or home environment. * Accessto availablelocal commercial food outlets.

SWRSD ADOPTED TEXT(S):

SUPPLEMENTAL: TEN SIGMA Manuals (copies on all sites)

K-12 Toolsfor Teaching Productivity Manual

K-12 Positive and Productive Behaviors Manual

K-12 Rubrics Manua (e.g., PF Food and Nutrition: Basic Skills)

K-12 Teaching For High Performance: Available for Language Arts, Math, Science, Social Studies
K-12 Course Standards By Grade Level (Includes K-12 course outlines for 15 subject areas)

Major Internet Resources

e Alaska State Content Standards e http://www.educ.state.ak.us/ContentStandards’/home.html

e NY TimesHealth Lesson Plans e http://www.nytimes.com/l earning/teachers/|essons/heal th.html
e Food/Nutrition Teacher Resources e http://www.nal .usda.gov/fnic/educators.html

e Resources for Food Science e http://members.tripod.com/~kburge/HomeEc/foodscience.html
* Food Science Lesson Plans e http://www.aces.uiuc.edu/~Whitesid/4-H/lesson.html

e K-12 Food History Lessons *  http://www.gti.net/mocolibl/kid/food2.html

e Cook and Eat Chemistry e http://www.uen.org/utahlink/Ip_res/nutri375.html

e Epicurious: Recipe Search e http://eat.epicurious.com/recipes/

e Epicurious: In Polite Company e http://www.epicurious.com/c_play/c02_polite/polite.ntml

Dining Etiquette http://www.bsu.edu/careers/manners.html

SWRSD Media Center

The district Media Center has resources for al class levels, in al subject areas, including professional development materials.
The Media Specialist is a Library/Information Literacy expert and will help you find available district materials or help you
secure additional resources through interlibrary loans and/or use of the Internet. Several times during the year you also will
be encouraged to make reasoned suggestions for new materials that will be considered for purchase. For direct help, please
contact the Southwest Region Media Specialist at 907-842-8246.

Instructional Support Staff

To help teachers, principals, and other staff at the various sites, Southwest Region Schools provides very experienced
instructiona support staff. All of them are eager to share their extensive teaching experiences. They can help you establish
more effective classroom routines and management practices or learn and use new or improved teaching and assessment
strategies. They also can offer suggestions that will help you better adapt to life and work in rura village schools so that you
and your students will have a mutually respectful, more positive, more productive, and more satisfying experience.

Community Resources Related to Course

Each individual teacher and/or team of instructors, with the help of long time staff, students, parents and other concerned
community members should cooperatively compile and periodically update alist of village elders, parents, local government
leaders, business persons, and other concerned, active members of the community who are willing to share their wealth of
experiences, knowledge and skills. Remember: It takes the whole village to educate a child.
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