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Course Objectives:

The objective of this course is to:

· make students aware of the importance of choosing the right food for growth, activities and general well-being.

· Have students apply the principles involved in the preparation of breads and cereals, fruits and vegetables, meat and meat alternatives and milk and milk products. 

· Teach students how to plan, prepare and serve attractive and nutritious meals. 
· Allow students to indentify and use environmentally friendly products and procedures.

Textbook:

· Food for Life (available for in-class use only)

Teacher Expectations:

· Arrive on time.

· Arrive with pen, paper, notebook, and apron every day, just in case, backpacks are not permitted in the classroom.
· Follow rules regarding safety and sanitation.
· Work efficiently and respectfully with the other members of the class.

· Use good manners. 

Necessary supplies:

· Pen or pencil and paper. 

· Apron (can be purchased for $5.00) or a “lab coat type” shirt.

Format of Instruction:

Labs will be taking place almost every day. All background information needs to be complete to facilitate a good understanding of the principals involved. 

Marks Breakdown:


Labs/cooking days:



60%


Assignments/quizzes/tests/projects
35%

Final Exam




5%
Absences:

It is expected that the students make up any missed work for excused absences. Absences that are not excused are not eligible for make-up work. A take home evaluation sheet is available and a small sample needs to be included. The sheet does need to be signed by a parent/guardian and returned to the teacher. Any theory work also needs to be made up as well. 
Final Exam:

A final exam will be written that will be worth 5% of the course mark.

Units Covered:


Food safety and sanitation
Food Preservation

Fruit




Vegetables

Flour Mixtures


Rice and Pasta

Meat and alternatives

Milk and milk products

Seasonal Specialties (ex Christmas or Easter items)

Nutrition as is relates to each unit
Fees:

At one time a student was charged $35.00 to take this course. This fee no longer applies. Due to the increasing costs of food it is expected that students are respectful of the supplies and portions they are given. 
