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Career, Technical, & Agricultural Education







PATHWAY:  
Nutrition and Food Science
COURSE:  

Food and Nutrition through the Lifespan
UNIT 1: 

FCS-FNL-1 Nutritious Diets
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Annotation: 
In this unit, students will learn the importance of a nutritious diet. They will create a caloric-based meal plan and learn what constitutes a nutritious diet for their lifestyle.
Grade(s):  

	X
	9th

	X
	10th

	X
	11th

	X
	12th


Time:  
15 Hours
Author: 
Rhonda Lee Barlow (Savannah-Chatham County)
Students with Disabilities:

For students with disabilities, the instructor should refer to the student's IEP to be sure that the accommodations specified are being provided. Instructors should also familiarize themselves with the provisions of Behavior Intervention Plans that may be part of a student's IEP. Frequent consultation with a student's special education instructor will be beneficial in providing appropriate differentiation.
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GPS Focus Standards:
 
FCS-FNL-1 Students will design and demonstrate a nutritious diet. 

a) Define and demonstrate an understanding of the components of a nutritious diet by planning menus for different age groups using Dietary Guidelines for Americans, other consumer dietary recommendations including My Pyramid, and the Exchange Lists for Meal Planning and Food Labels to plan menus.  


d) Assess the effects of lifestyle, income, health, and other factors on food selection and nutrition at different stages in the lifespan.
 GPS Academic Standards:
ELA11LSV1 
The student participates in student-to-teacher, student-to-student and group verbal interactions.
National / Local Standards / Industry / ISTE:

NFCS14.3.1 
Apply various dietary guidelines in planning to meet nutrition and wellness 
needs.
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Enduring Understandings: 
People make initial food and beverage choices based primarily on their senses of sight, smell, and taste; therefore, it is vital for healthy foods and beverages to look, smell, and taste good. Different age groups need different calorie levels and nutrient intake in order to achieve and maintain good health. People’s lifestyles, cultures, religions, and environments dictate their dietary habits.
Essential Questions: 
· What makes a plate of food look good enough to eat?
· Why do people say, “If it tastes good, it must not be good for you”?

· How do income, family situation, and overall lifestyle affect people’s overall food/beverage choices? 

· Why should calories be the main basis for a meal plan? 

· What are some factors that affect one’s nutritional choices and health? 
Knowledge from this Unit:  
Students will be able to: 
· List and describe the four elements of a nutritious meal.
· List and describe the five components of an aesthetically pleasing diet.

· Assess the effects of lifestyle, environment, and state of health on a person’s nutritional health and food/beverage choices.
Skills from this Unit:  
Students will:
· Manually calculate a calorie-based meal pattern
· Design a calorie-based meal pattern for every stage of the lifespan.

· Write, using industry-based assessment tool, a nutrition assessment and progress note. 
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Assessment Method Type: 
	
	Pre-test

	x
	Objective assessment - multiple-choice, true- false, etc.

	
	_x_ Quizzes/Tests

_x_ Unit test

	
	Group project

	X
	Individual project

	
	Self-assessment - May include practice quizzes, games, simulations, checklists, etc.

	
	_x_ Self-check rubrics   

__ Self-check during writing/planning process

__ Lab Book
__ Reflect on evaluations of work from teachers, business partners, and competition judges

__ Academic prompts

__ Practice quizzes/tests

	
	Subjective assessment/Informal observations

	
	__ Essay tests

_x_ Observe students working with partners

__ Observe students role playing

	x
	Peer-assessment  

	
	_x_ Peer editing & commentary of products/projects/presentations using rubrics

__ Peer editing and/or critiquing

	x
	Dialogue and Discussion

	
	__ Student/teacher conferences
_x_ Partner and small group discussions

__ Whole group discussions
__ Interaction with/feedback from community members/speakers and business partners

	
	Constructed Responses

	
	__ Chart good reading/writing/listening/speaking habits

__ Application of skills to real-life situations/scenarios

	x
	Post-test


Assessment Attachments and / or Directions: 
Nutritious Diet Unit Test
Nutritious Diet Unit Test Answer Key
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•
LESSON 1:  Characteristics of a Nutritious Diet

1.
Identify the standards. Standards should be posted in the classroom.


FCS-FNL-1 Students will design and demonstrate a nutritious diet. 

a) Define and demonstrate an understanding of the components of a nutritious diet by planning menus for different age groups using Dietary Guidelines for Americans, other consumer dietary recommendations including My Pyramid, and the Exchange Lists for Meal Planning and Food Labels to plan menus.  


d) Assess the effects of lifestyle, income, health, and other factors on food selection and nutrition at different stages in the lifespan.

2.
Review Essential Questions. Post Essential Questions in the classroom. 
· What makes a plate of food look good enough to eat?

· Why do people say, “If it tastes good, it must not be good for you”?

· How do income, family situation, and overall lifestyle affect people’s overall food/beverage choices? 

3.
Identify and review the unit vocabulary. Terms may be posted on word wall.

	Nutrition assessment
	MyPyramid
	Dietary Guidelines for Americans 2010

	Nutrient descriptors
	SOAP Notes
	USDA Food Guidance System

	Objective
	Nutrient profiles
	Dietary Reference Intakes (DRIs)

	Balanced diet
	Health claims
	Recommended Dietary Allowances (RDAs)

	Subjective
	Daily values
	U.S. Department of Health and Human Services (HHS)

	Plan
	Estimated Energy Requirement (EER)
	U.S. Department of Agriculture’s (USDA)

	Nutrition assessment
	Discretionary calories
	National Academy of Sciences Institute of Medicine

	Diagnosis
	Nutrition Facts Label
	U.S. Department of Health and Human Services (HHS)


4.
Warm-up / Journal Activity:
· Ask students to write about how they assess if a new food is going to taste good or not.  
· Ask if they have ever tasted a food they thought would taste unpleasant and it turned out to taste good. 

· Open questions for class discussion and encourage students to share their journal entries with class.

5.
Lecture discussing the specific elements that makes a nutritious diet and the components of a meal that encourages people to eat it.  Show the Characteristics of a Nutritious Diet PowerPoint.
6.
Summary: 
· Have students take the quiz located at the end of the Characteristics of a Nutritious Diet PowerPoint.
•
LESSON 2:  Calculating a Caloric-Based Meal Plan

1.
Review Essential Questions. Post Essential Questions in the classroom.

· Why should calories be the main basis for a meal plan? 
2.
Warm-up / Journal Activity

· How many calories do you think you need to eat to maintain your current weight?  
· How many do you think your neighbor needs? 
· Have students share their answers in a class discussion.
3.
Pass out the Characteristics of a Nutritious Diet Poster Handout. Have students work on their posters. When complete, have them present their posters to the class. Grade using the rubric located on the Characteristics of a Nutritious Diet Poster Handout.
4. 
Read over the Calculating a Caloric Based Diet Teacher Notes to guide you through the process of planning a diet.

5.
Pass out the Caloric Based Diet Case Study Handout. Go over this with students.

6.
Hand out the Calculating a Caloric Based Diet Worksheet. Lead students through the process of calculating a meal pattern based on caloric needs. 
LESSON 3: Nutritional Progress

1.
Review Essential Questions. Post Essential Questions in the classroom.

· What are some factors that affect one’s nutritional choices and health? 
2.
Warm-up / Journal Activity:
· What is included in a medical chart?  
· Is the dietitian part of the medical team?  
· Have students share their answers in a class discussion.

3.
Show the Nutritional Progress PowerPoint. 
4.
Pass out the Nutritional Progress Handout, and have students read over. Handout the Nutritional Progress Worksheet and have students complete.
LESSON 4: Lifestyle and Nutrition Assessment

1.
Pass out the Writing a Case Study Handout. Have students complete.
2.
Administer the Nutritious Diet Unit Test. Grade using the Nutritious Diet Unit Test Answer Key.
Attachments for Lesson Plans:
Characteristics a Nutritious Diet PowerPoint

Characteristics of a Nutritious Diet Poster Handout

Calculating a Caloric Based Diet Worksheet

Calculating a Caloric Based Diet Teacher Notes

Caloric Based Diet Case Study Handout

Diabetic Meal Planning Publication

Nutritional Progress PowerPoint

Nutritional Progress Handout
Nutritional Progress Worksheet
Writing a Case Study Handout
Nutritious Diet Unit Test
Nutritious Diet Unit Test Answer Key

•
NOTES & REFLECTION:
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Culminating Unit Performance Task Title: 
Nutritious Meal Plan
Culminating Unit Performance Task Description/Directions/Differentiated Instruction: 
Using the Calculating a Caloric Based Diet Worksheet, students will calculate a meal plan for themselves and write a sample menu. The sample menu must exhibit all the characteristics of a nutritious and aesthetically pleasing meal.  Using the Nutritional Progress Worksheet, the student will write a SOAP progress note based on their information. 
Attachments for Culminating Performance Task: 
Calculating a Caloric Based Diet Worksheet

Nutritional Progress Worksheet
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Web Resources:
MyPyramid www.MyPyramid.gov
Dietary Guidelines for Americans 2010 http://www.cnpp.usda.gov/dietaryguidelines.htm 

American Dietetic Association www.eatright.org
United States Department of Agriculture www.usda.gov
American Diabetic Association www.diabetes.org 

Materials & Equipment: 
· Exchange List for Meal Planning.  The American Diabetes Association and The American Dietetic Association, 1995.

· ECL Projector

· Paper
· Color pencils/markers
· Glue

· Scissors
· Any size paper for poster

· Calculator
21st Century Technology Used: 
	X
	Slide Show Software
	
	Graphing Software
	
	Audio File(s)

	
	Interactive Whiteboard
	X
	Calculator
	
	Graphic Organizer

	
	Student Response System
	
	Desktop Publishing 
	
	Image File(s)

	
	Web Design Software
	
	Blog
	
	Video

	
	Animation Software
	
	Wiki
	
	Electronic Game or Puzzle Maker

	
	Email
	X
	Website
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Family and Consumer Science
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