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Course Outline
1.
Alpha
CULN
Number
281

Course Title
Cooking for Better Health

Credits
 FORMDROPDOWN 
 


Department
 FORMDROPDOWN 

Author
Teresa Shurilla, Robert Santos
      Date of Outline
04/01/2009
Effective Date  01/01/2010      5-year Review Date      
2.
Course Description:
Reviews and studies basic nutrition principles upon which healthy menus can 

                                               be built.  Combines nutrition, nutritional cooking principles and advanced 

                                               cookery methods and techniques to produce and serve healthy classical and 

                                               modern cuisine

      Cross-list 
N/A

Contact Hours/Type
15 Lecture, 90 Lab
3.
Pre-requisites 
CA in CULN and FSHN 185

Pre-requisite may be waived by consent   FORMCHECKBOX 
 yes     FORMCHECKBOX 
 no



Co-requisites
N/A

Recommended Preparation
     
4.  Function/Designation
 FORMCHECKBOX 
AA  FORMDROPDOWN 
                FORMDROPDOWN 
               


 FORMCHECKBOX 
AS   FORMDROPDOWN 
             FORMDROPDOWN 
        
List Additional Programs and Category:      

 FORMTEXT 
     

 FORMCHECKBOX 
AAS   FORMDROPDOWN 
            FORMDROPDOWN 
      
 List Additional Programs and Category:      
   


 FORMCHECKBOX 
BAS  FORMDROPDOWN 
            FORMDROPDOWN 


List Additional Programs and Category:      
   


 FORMCHECKBOX 
 Developmental/Remedial
  

 FORMCHECKBOX 
 Other/Additional: Explain:      
See Curriculum Action Request (CAR) form for the college-wide general education student learning 

outcomes (SLOs) and/or the program learning outcomes (PLOs) this course supports.

 FORMCHECKBOX 
 This course outline is standardized and/or the result of a community college or system-wide agreement. 


Responsible committee:      
5. 
Student Learning Outcomes (SLOs): List one to four inclusive SLOs.


For assessment, link these to #7 Recommended Course Content, and #9 Recommended Course Requirements & Evaluation. Use roman numerals (I., II., III.) to designate SLOs


On successful completion of this course, students will be able to:

I.   Discuss and demonstrate principles of nutrition as it relates to production of healthy foods and menus 

II.  Compare and contrast cultures and food guide pyramids

III. Appreciate and use principles and techniques of healthy cooking

IV. Discuss and explain agricultural issues in healthy ingredient selection
6.
Competencies/Concepts/Issues/Skills


For assessment, link these to #7 Recommended Course Content, and #9 Recommended Course Requirements & Evaluation.  Use lower case letters (a., b.…zz. )to designate competencies/skills/issues


On successful completion of this course, students will be able to: 

a.
Discuss nutrition principles and using them to develop healthy foods and menus.

b.
Practice safety, sanitation and food production principles.

c.
Compare and contrast cultures and their Food Guide Pyramids.

d.
Develop an appreciation and better use of the principles and techniques of healthy cookery: elements 

      of flavor; less fat; moderating salt; sweeteners; fruits and vegetables, grains and legumes; and 

       beverages.

e.
Research and practice techniques and methods of healthy cookery.

f.
Discuss, research and explain agricultural issues in healthy ingredient selection.

g.
Analyze the nutritional content of recipes.

h.
Modify recipes to meet healthy food requirements.

i.
Discuss nutrition labeling and relating them to recipes, menus and advertising.

j.
Develop staff training and customer communication plans relative to serving healthy foods.

k.
Prepare and serve healthy foods

 FORMTEXT 

     
 
7.
Suggested Course Content and Approximate Time Spent on Each Topic


Linked to #5. Student Learning Outcomes and # 6 Competencies/Skills/Issues

1 week
Review of nutrition principles. (a), (I-IV)

1 session
Introduction to the production laboratory and review of safety, sanitation, and other principles 

                 critical to the preparation and service of food. (b, k), (I, II)

1 session
Compare and contrast selected cultures and their Food Guide Pyramids.  (b, c), (II)

6-8
weeks
Introduce and develop an appreciation and understanding of how the principles of healthy 

                  cooking are used (b, c, d), (I, II, III)

                  a. The elements of flavor

                  b. Fruits and vegetables, grains and legumes

                  c. Cooking with less fat

                  d. Moderating salt

                  e. Sweeteners

                  f. Beverages

                  g. Techniques of healthy cooking

1 session
Agriculture issues in ingredient selection. (b, f), (IV)

1-2 weeks
Healthy menu and recipe development.  (b, e, g), (II, III)

1  week Analyzing the nutritional content of recipes.  (g, i), (I)

1 session Nutrition labeling in menus and advertising.  (i), (I)

1-2 weeks
Modifying recipes to meet healthy recipe requirements.  (b, h), (I-IV)

1 week Developing staff training and customer communication plans. (b, j), (I, II)



8.
Text and Materials, Reference Materials, and Auxiliary Materials

Appropriate text(s) and materials will be chosen at the time the course is offered from those currently available in the field.  Examples include: 


a.
Techniques of Healthy Cooking, by the Culinary Institute of America

b.
The Art of Nutritional Cooking, by Michael Baskette and Eleanor Mainella

c.
Professional Healthy Cooking, by Sandy Kapoor

d.
Nutrition for Foodservice Managers, by Mahmood A. Khan

Appropriate reference materials will be chosen at the time the course is offered from those currently available in the field.  Examples include:      
Appropriate auxiliary materials will be chosen at the time the course is offered from those currently available in the field.  Examples include:      
9.
Suggested Course Requirements and Evaluation

Linked to #5. Student Learning Outcomes (SLOs) and #6 Competencies/Skills/Issues

Specific course requirements are at the discretion of the instructor at the time the course is being offered.  Suggested requirements might include, but are not limited to:

a.
Tests and Exams



15-25% (a-k), (I-V)

b.
Projects/Presentations



15-25% (a-k), (I-IV)

c.
Laboratory Production


15-25% (a, b, h, k) (I, III, IV)

d.
Product Analysis and Evaluation

20-25% (a, c, d, e, f, g, h, k), (I, II IV)

e.
Punctuality, Attendance, and Participation
10-20% 

10.
Methods of Instruction

Instructional methods will vary considerably by instructor.  Specific methods are at the discretion of the instructor teaching the course and might include, but are not limited to:

a.
quizzes and other tests providing feedback and discussion

b.
lab practical exams and product identification

c.
lectures and class discussions

d.
problem solving

e.
decision-making

f.
lab activities including experiments and product refinement

g.
group activities

h.
field trips including field notes, activities, observations, and data collection

i.
oral reports, demonstrations

j.
homework assignments

k.
web-based assignments and activities

l.
reflective journals

m.
group and/or individual research projects with reports or demonstrations

n.
study logs and study groups

o.
service-learning, community service and/or civic engagement projects

p.
other contemporary learning techniques (e.g., problem-based learning, investigative case-based 

       learning, field experiences, etc.)



11. Assessment of Intended Student Learning Outcomes Standards Grid attached


12. Additional Information:      
______________________________________________________
​​​​​​​​​​​​​______________________
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