	High School Course
	College WECM Equivalent

	PL/Food Production, Management, and Services II

(FPMS2-TP) 122T5222 OR
Food Production, Management, and Services Career Preparation II 

(FPCP2-TP) 1229T103

Prerequisite: PL/Food Production, Management, and Services I

(FPMS1-TP) 122T5221 OR
Food Production, Management, and Services Career Preparation I 

(FPCP1-TP) 1229T003

AND

Nutrition and Food Science (½ credit)
(NFSCI-TP) 122T4210
OR

Culinary Arts II

(CUL2-TP) N122T502

Prerequisite: Culinary Arts I (CUL1-TP) N122T501
AND

Nutrition and Food Science (½ credit)
(NFSCI-TP) 122T4210
	Sanitation and Safety
CHEF 1205 or CHEF 1305 OR
CHEF 1104 and CHEF 1105 (or CHEF 1005 CEU)
AND

Nutrition for the Food Service Professional
IFWA 1218 or IFWA 1318 (or IFWA 1018 CEU)
OR

	
	Sanitation and Safety
CHEF 1205 or CHEF 1305 OR
CHEF 1104 and CHEF 1105 (or CHEF 1005 CEU)
AND

Basic Nutrition
IFWA 1129 or IFWA 1229 (or IFWA 1029 CEU)
OR

	
	Sanitation and Safety
CHEF 1205 or CHEF 1305 OR
CHEF 1104 and CHEF 1105 (or CHEF 1005 CEU)
AND

Nutrition
FDNS 1305


Course Outcomes – Sanitation and Safety

(CHEF 1205/1305)

Course Description:

A study of personal cleanliness; sanitary practices in food preparation; causes, investigation, control of illness caused by food contamination (Hazard Analysis Critical Control Points); and work place safety standards.

Learning Outcomes:

The student will identify causes of and prevention procedures for food-borne illness, intoxication, and infection; demonstrate good personal hygiene and safe food handling procedures; describe food storage and refrigeration techniques; explain sanitation of dishes, equipment, and kitchens including cleaning material, garbage, and refuse disposal; and discuss Occupational Safety and Health Administration (OSHA) requirements and effective workplace safety programs.

Standardized competencies currently do not exist for this course.

Course Outcomes – Nutrition for the Food Service Professional

(IFWA 1218/1318)

Course Description:

An introduction to nutrition including nutrients, digestion and metabolism, menu planning, recipe modification, dietary guidelines and restrictions, diet and disease, and healthy cooking techniques.

Learning Outcomes:

The student will identify nutrients and their sources, functions, digestion, and metabolism; explain healthy cooking techniques; analyze and modify recipes for healthier food production; and evaluate and prepare diets and menus in accordance with dietary guidelines and restrictions.

	Expected Competencies

(The enhanced course must include the following competencies.)
	Check if “Yes”

	The student can:


	

	1.
	Evaluate new information about nutrition by analyzing and identifying good and poor examples of nutrition.
	

	2.
	Identifying basic nutrients needed by our body, and explain how they work to nourish the body.
	

	3.
	List the types of information available on food labels.
	

	4.
	State food groups included in the Food Guide Pyramid, recommended number of servings from each group, and what counts as serving for each group.
	

	5.  
	List the Dietary Guidelines and the percentages of calories from each of the energy nutrients recommended for a balanced diet.
	

	6.
	Describe how to determine a person’s desirable weight.
	

	7.
	List benefits from keeping the body physically fit through exercise.
	

	8.
	Explain nutrient needs throughout the Life Cycle: conception through later years.
	

	9.
	List consumer concerns regarding safety of our food supply.
	


Textbook, Hardware/Software, and Tool Recommendations:

Brefere, Lisa M., and Karen Eich Drummond.  Nutrition for Foodservice and Culinary Professionals, 5th edition.  ISBN: 0-471-31276-2.
Course Outcomes – Basic Nutrition

(IFWA 1129/1229)

Course Description:

Introduction to the many facets of nutrition including the nutritive processes of our bodies and the understanding and interpretation of the practical guides for dietary planning.

Learning Outcomes:

The student will define nutritional terms; describe types of simple and complex carbohydrates and their functions; explain the differences between fats and oils; list the functions of lipids and describe how they are digested; describe the structure and function of proteins; describe the characteristics and functions of vitamins; describe the function and food sources of minerals; and identify the recommended dietary allowances for healthy people.

Standardized competencies currently do not exist for this course.

Course Outcomes – Nutrition

(FDNS 1305)

Course Description:
A study of nutrients including functions, food sources, digestion, absorption and metabolism with application to normal and preventive nutrition needs. Includes nutrient intake analysis, energy expenditure evaluation, and diet planning.

Learning Outcomes:
The student will recall and classify nutrient categories, their functions, digestion, absorption and metabolism; recall individual vitamin/mineral deficiencies and toxicities; cite nutrition-related disease prevention recommendations and nutrient categories; conduct personalized computerized nutrient analysis and calculate personalized energy needs; plan a personalized diet according to the principles of the Exchange List System and the Dietary Guide Lines for Americans.

Standardized competencies currently do not exist for this course.
