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Nutrition 2102

Unit 1 – Food Choices and Nutritional Needs

This unit provides a comprehensive study of the nutrients, their food sources, function within the body and their effect on health. It stresses the importance of food, rather than supplements, as a source of nutrients.  An additional study of the philosophy of Canada’s Food Guide set against a backdrop of striving for health and wellness at every stage of the lifecycle provides students with a strong foundation to critically analyze food intake and its effect on health.  

· Identify personal and family influences on food choices.

· Identify societal and media influences on food choices.

· Demonstrate an understanding of the function of nutrients and their food sources.

· Demonstrate an understanding of the role of supplements.

· Demonstrate an understanding of the key concepts in Eating Well Within Canada’s Food Guide (2007).

· Demonstrate an understanding of food sources to meet nutritional requirements at various stages of the lifecycle: pregnancy, infancy, preschool age, early childhood, adolescence/puberty, adulthood (young adulthood & middle age) and seniors (adulthood & older adults).

· Evaluate foods and/or menus for nutritional content.

· Propose and evaluate strategies for making improvements in their current eating practices and food habits.

· Create a healthy eating plan for various stages in the lifecycle.

· Set healthy eating goals and develop plans to achieve these.
Unit 2 – Food Storage and Preparation

The knowledge and skills needed to make healthy food choices and store food safely are highlighted in this unit through practical applications.  Some examples are using nutrition labels to select nutrient dense foods that coincide with nutritional needs and preparing food using appropriate techniques and safe food practices.  Students also critically examine the broader concepts of food marketing and messaging.

· Demonstrate an understanding of basic principles of grocery shopping.

· Identify advantages and disadvantages of fresh, frozen, canned and processed foods.

· Demonstrate an understanding of food labeling. 

· Demonstrate an understanding of the importance of proper storage.

· Demonstrate an understanding of how to preserve or maximize nutritional content of foods.

· Demonstrate an understanding of some basic food preparation techniques.

· Analyze food storage practices for safety, preservation of nutritional value and avoidance of waste.

· Have the ability to apply sanitation practices and services.

· Use a food label as a tool in making food choices.

· Choose a range of foods to meet nutritional requirements.

· Propose strategies to address daily challenges to healthy eating.

· Critically analyze some common food marketing practices and techniques.

· Critically analyze the impact of the messages about food portrayed in the media.

· Propose strategies to address negative effects of food advertising on healthy eating.

· Set healthy eating goals and develop plans to achieve these.
Unit 3 – Menu and Meal Planning

This unit focuses on the skill of planning and preparing healthy meals using appropriate and available resources.  Career explorations are identified highlighting the diversity of career options available in the food industry.  Food preparation labs are an important part of this unit.

· Identify career options in the area of food and nutrition.

· Use a range of food preparation techniques to prepare foods/recipes for each of the food groups.

· Effectively use the resources available at home, in the school and in the community to prepare and serve food.

· Set healthy eating goals and plans to achieve these.
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Unit 1 – Food Nutrition and Health

This unit examines on a broader level the relationship of nutrition to health.  Prevention and management of disease, lifestyle and corresponding nutritional needs are explored.

· Demonstrate knowledge of the nutrients.

· Demonstrate a knowledge of the role of nutrition in health.

· Demonstrate an understanding of the interplay between the psycho-social environment and food choices.

· Identify the relationship between diet and disease prevention and/or management.

· Demonstrate an understanding of the impact of specific lifestyles on nutritional requirements (athletes, alcohol use/abuse, vegetarianism, fast paced lifestyles, weight loss diets).

· Use a range of food preparation techniques to prepare foods/recipes for several of the special dietary conditions.

· Propose healthy eating strategies for prevention of chronic diseases. 

· Propose healthy eating strategies for specific lifestyle choices.

· Set healthy eating goals and develop plans to achieve these.
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Unit 2 – Food Technology and Production

Topics covered in this unit will engage students in an examination of issues affecting the Canadian food supply.  The role of the consumer and consumer trends influence product development and the role consumers play in obtaining and maintaining a safe, secure food supply.

· Demonstrate an understanding of the origins of food, how it is produced and reaches our table.

· Demonstrate an understanding of how Canada contributes to its own food supply and that of other countries.

· Demonstrate an understanding of which foods are locally produced.

· Demonstrate an understanding of the primary food sources in Canada.

· Demonstrate an understanding of the advances in food production.

· Demonstrate an understanding of trends & societal influences on food production.

· Demonstrate an understanding of the impact of food production trends and technological advances on health.

· Demonstrate an understanding of food biotechnology and its related issues.

· Identify the rights and responsibilities of consumers in selecting and purchasing food and nutritional products.

· Be knowledgeable of municipal, provincial and federal regulations as they relate to food safety.

· Investigate the use of technological advances in the production of convenient foods and how these advances affect the management and use of family resources.

· Evaluate the use of technology in food packaging materials and how it has impacted the management and use of family resources.

· Assess the impact of a family’s use of food trend products on the family food budget.

· Incorporate aspects of food technology and production into a personal healthy eating plan. 
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Unit 3 – Food Security

The security of the food supply locally, nationally and internationally is the focus of this unit.  The complexity of the issues affecting a safe, secure food supply and its relationship to poverty lead students to examine interventions to better manage resources related to the food supply.

· Understand what is meant to have a secure food system.

· Have an awareness of the issues around food security.

· Understand the three components of food security: availability, accessibility and management.

· Understand the relationship between poverty and access to (availability) of food.

· Develop an understanding of economic influences on food security.

· Propose environmental interventions that contribute to good management of natural resources related to food supply.

· Develop action plans aimed at addressing food security issues as individuals, communities and nations.

· Realize the important role of food security in the healthy development of family members.

· Assess skills aimed at increasing food security and apply to personal and family situations.

