[image: image1.jpg]Food for Today

= 1
e .



Delta Secondary School

Social Science and Humanities Document

Family Studies

[image: image2.jpg]


Course Description

This course explores the factors that affect attitudes and decisions about food, examines current issues of body image and food marketing, and is grounded in the scientific study

of nutrition. Students will learn how to make informed food choices and how to prepare foods, and will investigate our Canadian food heritage and food industries, as well as

global food issues. The course also introduces students to research skills related to food and nutrition.
Units of Study:

	Unit
	Topic

	   1


	Health and Safety in the Kitchen

-summarize the safety skills for preparing foods and preventing food-borne illnesses

- demonstrate the skills involved in meal preparation by participating in food labs

-demonstrate knowledge of the rules of mealtime etiquette, and kitchen

safety 

-demonstrate effective collaborative group skills in food labs

	2
	Investigating Food Choices
-understand the reasons why people make food choices when under stress or are dieting etc.

-make effective food choices for family members of different ages
-analyse the diets of people with different food needs as related to illnesses,

sports performance, growth and development etc. 

	3
	Food Needs of Individuals and Families

-analyze why nutrition is important to health and well-being
-analyze the concept of body image, and how it relates to eating disorders and body altering substance abuse 

-demonstrate appropriate use of social science research methods to research

nutritional disorders

	4
	Health and Well-being
-identify the proper ways to read labels and why it’s important to people with allergies, illnesses or people on the go

-analyse the concerns with fast food

-discuss the pros and cons of vegetarianism

	5
	A Canadian and Global Look at Food

-describe family customs and traditions with food

-investigate foods around the world using social science research methods



Delta Secondary School

Social Science and Humanities Document

Family Studies


Resources: 

Food for Today: First Canadian Edition 

Evaluation

	Knowledge and Understanding
	25%

	Thinking and Inquiry
	25%

	Application
	25%

	Communication
	25%

	· 70%  of the final grade will be based on course work

· 30% will be based on a summative evaluation in the form of an examination and/or performance assessment given towards the end of the course




Learning Skills
	Responsibility
	Organization
	Independent Work
	Collaboration
	Initiative
	Self-Regulation

	Lateness to class, use of time in completing assignments, homework, participation in class, absences, working with others, etc. will be reflected in the learning skills section of the report card.




Due to the practical nature of this course, you must attend everyday.  You may not always be given an opportunity to complete missed work.  This will be up to the discretion of the teacher.

You are expected to be on time and equipped with a notebook and pen.  It is suggested that you use a daily planner to record important due dates.  There is a posted calendar in the classroom to help you keep organized and informed.

Some course content is sensitive in nature.  You must show respect to everyone in the class and be open to the opinions of others.  You are expected to behave maturely.  
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