	CTE PROGRAM OF 

STUDY – COMPLETED 2009-2010
Secondary & Post Secondary
	Industry Sector:
	Hospitality, Tourism, and Recreation

	
	Career Pathway:
	Food Science, Dietetics, and Nutrition

	
	Program:
	Nutrition

	Levels
	Grade
	ELA
	Math
	Science
	Social Science
	CTE Courses
	Other Required Courses
	Other Recommended Courses and UC/CSU Requirements
	 
	Sample Occupations Related to this pathway

	SECONDARY
	7
	
	
	
	
	Career Exploration
	
	
	
	Occupations requiring a high school diploma or equivalent

	
	8
	
	
	
	
	
	
	Biology
	
	

	
	9
	California High School minimum graduation requirements          

- History/Social Science--3 years, including American Government
  and Economics
- -English --3 years
- -Math --2 years
- -Science --2 years- Biology and Physical
-- Visual or Performing Arts or Foreign

  Language--1 required
-- PE --2 years require
Other local requirements as required for graduation E.C. 51225.3   

**Students are encouraged to meet UC/CSU entrance requirements
	​​​
Food Science A and B
	
	
	
	Food Service Worker

	
	
	
	
	
	
	
	Food Laboratory Aide

	
	
	
	Assessments, advising, or additional preparation
	
	Dietary Aide

	
	10
	
	Food Science & Service Occupations
	
	Chemistry
	
	

	
	
	
	
	
	
	
	Occupations requiring some post secondary

	
	
	
	
	
	
	
	Chef

	
	
	
	Assessments, advising, or additional preparation
	
	Baker

	
	11
	
	Dietary and Nutritional Science
	
	Physics
	
	Quality Control Technician

	
	
	
	
	Nutrition Science
	Virtual Business
	
	Occupations requiring 2 year degree

	
	
	
	
	
	Entrepreneurial
	
	Dietary Assistant

	
	
	
	Assessments, advising, or additional preparation
	
	Dietary Assistant

	
	12
	
	Food Laboratory & Catering
	
	
	
	Dietary Service Supervisor

	
	
	
	
	
	
	
	Occupations requiring a 
BA / BS degree

	
	
	
	
	
	
	
	Registered Dietician

	
	
	
	Assessments, advising, or additional preparation
	
	Food Service Manager

	 
	** Denotes Articulated and Dual Credit courses. These must be taken and moved to the secondary level for credit purposes.
	
	Food Scientist

	POST SECONDARY
	13
	Minimum Academic Requirements 

for AA Degree

Semester/ Quarter Units- Min per Area

Area A-Natural Sciences (3/4)

Area B- Social and Behavior Science (3/4)

Area C- Humanities (3/4)

Area D - Languages and Rationality (3/4)

Section 3- Ethnic Studies (as required)
 
	CTE Sequence- First Semester
	CTE Sequence - Second Semester
	
	Consumer Product Specialist

	
	
	
	FCS 91 - Life Management
	FCS 21 - Nutrition
	
	Food Technologist

	
	
	
	FSM 50 - Sanitation & Safety
	FCS 22 - Food, Nutrition & the Consumer
	
	Nutritionist

	
	
	
	FSM 101 - Food Production I
	FSM 103 - Menu Planning
	
	

	
	
	
	
	
	
	Industry recognized certifications, licenses, credentials/ apprenticeships related to this pathway

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	14
	
	CTE Sequence- Third Semester
	CTE Sequence- Fourth Semester
	
	Serv Safe

	
	
	
	FCS 26 - Modified Diets
	FCS 23 - Nutritional Aspects of Weight Control
	
	ProStart National Certification

	
	
	
	CAOT 82 - Microcomputer Software Survey
	FSM 108 - Internship
	
	American Culinary Federation Certification

	
	
	
	FSM 108 - Internship
	
	
	Registered Dietician

	
	
	
	
	
	
	Dietician Technician

	
	15
	Suggested Majors:
	Nutrition           Food Science
	
	Food Service Technician

	
	
	
	Food Service Management
	
	Food Handler Certificate


CTE PROGRAM OF STUDY

Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition  Grade Level: 9 Optional  

Course Title: Life Management I

 CBEDS: 4311
School: Phineas Banning High School
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Understand the development of self and others          ECDFS-F10.10

· List the contributions of the family to society               ECDFC-F10.9 

· Study child development and guidance                       ECDFS-F10.1

· Learn about Individual & family health                         HTR-F10.1

· Describe the historical influences on housing              FID-F10-3

· Understand the process making consumer decisions  ECDFS-F10.6

· Describe the principles of nutrition                               HTR-F10.1

· Study apparel and interior fashions                              FID-F10.1
	This course is a comprehensive core that presents the student with skills, and techniques that are important in the home management of the living environment and examines the interrelationships of the family.


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level: 10
Course Title: Food Science A & B        CBEDS: 4362 
    School:  Phineas Banning High School
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Develop research project to investigate the help that the food science industries have made to the various economies. A1.0

· Design research project to examine the requirements and standards for the education, training, license and certification in the food science industry. A2.0

· Students participate in the operation of the café restaurant while adhering to the standards and regulations for safe food handling. A3.0

· Develop a three-day dietary food intake record that evaluates the relationship between nutritional principles and the physical, emotional-well being of the student. A4.0
	Identify the contributions of food science, dietetics and nutrition industry in the role of local, state, national and global economies. Prepares students to understand the requirements and standards for employees in the industry including education, training, license and certification. Students assess the primary standards and regulations for safe food handling and sanitation practices.  Students understand the relationship of basic nutritional principles and concepts to the physical, emotional well-being of individuals.


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level: 11

Course Title: Careers in Food Science and Hospitality         CBEDS: 4398       School: Phineas Banning High School

                                             
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Understand the relationship between food and fitness to wellness. A5.0

· Create a community marketing campaign that promotes healthy eating, nutrition, fitness and wellness. A6.0

· Research report on the changes in food and food products during the processing of the food. A8.0

· Marketing and public relations of nutrition information. A10.0


	Prepare students to understand the correlation of food and fitness to wellness.

Students are introduced to the basic understanding of community nutrition opportunities and how to achieve positive outcomes in nutrition, fitness and wellness.

Students investigate the basic principles of chemistry and physics related to the changes in food and food products during the processing.

Students learn about the marketing and public relations used in getting nutrition information out to the public.


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level: 12

Course Title: Food Laboratory & Catering Apprenticeship       CBEDS: 4398
School: Phineas Banning High School
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Understanding career opportunities in food science, dietetics, and nutrition. A10.

· Food science job shadow experience A1.2

· Food and nutrition research projects  A1.4


	Prepares students to investigate the career pathways of food science, dietetics, and nutrition.

This course provides the students with opportunities to research the careers related to food science, dietetics and nutrition.


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level: 12
Course Title: Food Laboratory & Catering Apprenticeship         CBEDS: 4900    School: Phineas Banning High School
                                             
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Create and develop a plan such as HACCP that prevents the out break of a food-borne illness in a facility. A3.3

· Understand what constitutes a food-borne outbreak.  A3.3

· Students work in the cafeteria food service facility.  A3.3

· Students obtain a Food Safe Handler through the school nurse.  A3.3

· Create a training plan for food service workers.  A7.0
	Students are prepared to understand the procedures for preventing the spread of food-borne pathogens and illness.

Students understand the basic principles of managing and operating food service out reach programs.

Students are exposed to the training needs of an effective food service outreach staff.


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level:


Course Title: Life Management 

TOP CODE: 1307.12
School: Los Angeles Mission College
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Assess importance of self-belief in achieving success

· Create a list of your short, intermediate and long term goals and prepare an action plan to achieve these goals

· Assess the amount of rest you receive daily and whether it meets minimum standards

· Distinguish between effective and non-effective communication

· Describe the importance of self-belief, trust, respect, and empathy in good human relations
	Provides individuals with skills for understanding and using internal and external resources to function effectively in the present and future society. Techniques for improving self-understanding and interpersonal relationships that reflect decision-making, time, energy, stress, conflict and money management.


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level:


Course Title: Sanitation & Safety   
TOP CODE: 1307.12
School: Los Angeles Mission College





	Critical Course Competencies/Skills/Concepts
	Course Description

	· Discuss the reasons and hazards of sanitary food 

· Implement a cleaning program (factors and procedures) 

· Distinguish pests and evaluate conditions favorable to them

· Identify hazards (biological, chemical, & physical)

· Discuss Food Service Sanitation organizations & their roles

· Apply knowledge of Food-Borne Illnesses 

· Discuss responses to customer dissatisfaction
	An introduction to the basic principles of sanitation, safety, work simplification, and use and care of institutional food service equipment. Emphasis is on the importance of proper employee training practices as related to food safety.


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level:


Course Title: Food Production I  
TOP CODE: 1307.12
School: Los Angeles Mission College





	Critical Course Competencies/Skills/Concepts
	Course Description

	· Apply kitchen sanitation & safety

· Learn and master basic knife cuts

· Set up and organize food preparation station

· Compare fundamental cooking methods and principles

· Calculate recipe conversions

· Choose appropriate kitchen tools & equipment for each step

· Judge the presentation and taste of dishes prepared
	Study & laboratory experience of quantity food production. Introduction and application of culinary principles and procedures for basic food preparation. Course is part of a one-year long series.


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level:


Course Title: Nutrition 


TOP CODE: 1307.12
School: Los Angeles Mission College
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Identify functions & sources of nutrients that contribute to well-being

· Describe roles of each nutrient in building and maintaining a healthy body

· Develop skills to critically analyze nutrition claims

· Discuss life cycle nutrition

· Evaluate nutritional adequacy of one’s own diet

· Make appropriate food and supplement choices that enhance health
	Nutrition is the science that deals with the role of nutrients in the human body. These scientific concepts are related to individual needs during the changing life cycles. Interrelationships of nutrients are evaluated for promotion of optimum health


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level:


Course Title: Food, Nutrition & the Consumer   
TOP CODE: 1307.12
School: Los Angeles Mission College
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Analyze own dietary intake according to the Four Food Groups and using a computer program
· Plan one week’s menu for a person that is according to the Four Food Groups
· Compare nutrients listed on food labels with Recommended Daily Allowances
· Calculate cost per serving of foods in the Four Food Groups
· Calculate calories consumed in 24 hours
· Prepare and evaluate one low calorie meal
· Diagram the steps in digestion
	Practical application of basic nutrition information

to economical and nutritional meal planning, food

purchasing and food preparation will be presented in the course. Meals will be planned, prepared and evaluated that are texture modified, low calorie, low sodium and fat controlled.



Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level:


Course Title: Menu Planning
   

TOP CODE: 1307.12
School: Los Angeles Mission College
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Analyze the relationship of menu design to marketing

· Evaluate pricing strategies

· Describe the marketing environment

· Evaluate nutrition cooking methods

· Evaluate changing the menu based on analysis

· Discuss labor considerations that influence menu planning
	Examines basic principles of meal planning for today’s trends.  Techniques of cost control and creation of interesting menus for the different types of establishments in the hospitality/food service industry


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level:




Course Title: Modified Diets   


 TOP CODE: 1307.12
School: Los Angeles Mission College





	Critical Course Competencies/Skills/Concepts
	Course Description

	· Identify the nutrients required for a healthful diet

· Design a normal diet and then alter the diet to meet simple dietary modifications as follows

· Recognize the functions and organs of different body systems

· List the rationale for diet modifications

· Analyze nutrition information and theory that is based upon recognized scientific testing procedures

· Compare & contrast differences in cultural & regional food patterns
	Modification of the normal diet to meet the needs of individuals according to age, disease, surgery and other health conditions. Current concepts of diet modification related to health are explored. Diets frequently used in health care institutions are included.


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level:

Course Title: Microcomputer Software Survey   
TOP CODE: 1307.12
School: Los Angeles Mission College
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Use basic editing techniques to modify a Word document

· Demonstrate the ability to format text by applying different fonts and font styles, font sizes, font colors, underline and case styles and by using format Painter

· Prepare worksheets using Excel formulas

· Use function formulas to solve mathematical, statistical, and financial problems

· Create a database design, modify, name, save and print a database
	Introduces students to the use of the computer and

software used in the business office. Provides hands on introduction to Microsoft Word, Excel, Access, and PowerPoint. Students gain basic knowledge necessary for using computers and becoming computer literate.



Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level:

Course Title: Internship   



TOP CODE: 1307.12
School: Los Angeles Mission College
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Write resumes and fill out job applications

· Network with professional contacts in the industry

· Assess skills & match job skills with jobs

· Create a job portfolio

· Compare/contrast theoretical knowledge with work-site application

· Evaluate the internship experience in relation to career objectives
	Provides supervised fieldwork experience in industry and gives hands-on training in a food service/hotel/restaurant establishment.


Industry Sector: Hospitality, Tourism, and Recreation   Career Pathway: Food Science, Dietetics, & Nutrition Grade Level:

Course Title:  Nutritional Aspects of Weight Control
TOP CODE: 1307.12
School: Los Angeles Mission College
	Critical Course Competencies/Skills/Concepts
	Course Description

	· Examine nutritional aspects of food preparation during weight control

· Compare plans of weight control

· Assess healthful eating habits for maintaining a desirable weight

· Calculate your average carbohydrate and energy intake

· Define fitness and describe the characteristics of a fit individual

· Analyze eating habits/patterns for nutritional content
	Food composition and nutritional aspects of food preparation during weight control will be explored. Causes of obesity will be analyzed. Plans for weight control will be examined.
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