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Course Information:
	Course Name
	HUN 1004 Healthy Cuisine and Nutrition – 15379

	Credit Hours
	3

	Prerequisites
	There are no prerequisites for the course

	Semester/Year
	Fall 2015

	Time 
	Mondays from 9:00 AM to 11:50 AM

	Building and Classroom
	West Campus Building Eight Room 101


Instructor Contact:
	Professor
	Bendegul Okumus PhD

	Office
	West Campus Building Eight Room 101 (before and after each class)

	Office hours
	Dr. Okumus will be available before and after every class on Mondays for consultation in Room 101

	Office Phone
	NA

	Cell Phone 
	NA

	E-mail
	bokumus@valenciacollege.edu


Catalog Course Description: Students acquire basic knowledge about nutrients, the nutritional value of food, dietary requirements and contemporary nutritional issues in health and diet. Rationale for dietary modifications, menu design and alteration, ingredient and food selection are emphasized.
Course Objectives: Upon the completion of this course, students should be able to:
1. Define key nutrition concepts and terms.
2. List and describe the six major groups of nutrients.
3. Recommend food sources of nutrients.
4. Modify recipes and substitute ingredients to reduce calories, sugar, fat and sodium.
5. Plan nutritious menus for specific population groups from all ages.
6. Evaluate and communicate contemporary and accurate nutrition information to target audiences.
Student Core Competencies: The faculty of Valencia College has established four Core Competencies that describe the learning outcomes for a Valencia graduate, which are THINK, VALUE, COMMUNICATE, and ACT. In this course, through lectures, discussions, presentations, projects and other learning activities, student will further develop and master these competencies in relation to nutrition and healthy cuisine.
Required text: Baskette, Michael and Painter, James (2009). The Art of Nutritional Cooking: Third Edition; Upper Saddle River, NJ: Pearson Education, ISBN: 13:978-0-13-0455701-1
Supplemental texts and other materials: Specific journal, magazine and newspaper articles will be provided/suggested for reading prior to certain sessions. 
Useful Websites: The following websites can be helpful to find information. 

American Dietetic Association
: www.eatright.org
Nutrtion.gov



: www.nutrition.gov
Choosemyplate.gov


: www.choosemyplate.gov
USDA




: www.usda.gov
USDA Food Database


: www.nal.usda.gov
Food and Nutrition Center

: www.fnic.nal.usda.gov 
CalorieKing



: www.calorieking.com
NutritionData.com


: www.nutritiondata.com
Teaching and Learning Philosophy: This course will be taught in an atmosphere of participation and interaction. In order to participate and contribute to class discussions, student should study suggested materials related to nutrition and healthy eating and actively participate in class discussions. Students may draw upon their knowledge and experience acquired in other courses and work experiences. Students are also encouraged to use their own initiative to extract relevant and useful information from magazines and trusted websites to supplement their basic readings. Please remember that:
1. People learn by doing.

2. Discovery is better than "spoon feeding."

3. The instructor's role is to help students learn rather than to simply "teach" them.

Method of Instruction: The subject will be taught using a combination of:

· Lectures with participation

· Group discussions
· Group projects
· Group presentations 

· Reading assignments

· Homework assignments

· Videos
General Grading Scale: 
	Letter Grade
	Points

	A
	 900-1000

	B
	800-899

	C
	700-799

	D
	600-699

	F
	599 and below


Assessment and Grading: This course will be divided into several assessment categories that will comprise the final grade:
	Assessment Method
	Percentage
	Points

	1. Attendance and participation
	15%
	150

	2. Group class presentation
	25%
	250

	3. Test 1
	20%
	200

	4. Test 2 
	20%
	200

	5. Final exam 
	20%
	200

	Total
	100%
	1000


1. Classroom Attendance and Participation (15%): Each student will receive points for attending each session and actively participating in class discussions. Students can earn up to 150 points in total by attending all sessions and participating in discussions.
2. Group Presentation (25%): Students in groups (2-3 students) will prepare a power point presentation on a contemporary nutritional topic and present it to their classmates. See pages 8-9 for detailed information about this project. Students can earn up to 250 points by completing and presenting this project. If you do not want to work in a group and prefer to work on this project individually, the professor can assign you an individual topic for class presentation. You need to inform the professor and get her approval.
3. Test 1 (20%): There will be true and false, multiple choice and short-answer questions. Students can earn up to 200 points from Test 1. 
4. Test 2 (20%): There will be true and false, multiple choice and short-answer questions. Students can earn up to 200 points from Test 2. 
5. Final Exam (20%): There will be true and false, multiple-choice and short answer questions.  Students can earn up to 200 points in total from their final exam. According to Valencia College’s final exam policy, each student must take the final exam. If a student misses the final exam, the student fails the course. 
Expected Student Conduct: Valencia Community College is dedicated not only advancement of knowledge and learning but also development of responsible personal and social conduct. By enrolling at Valencia Community College, every student assumes the responsibility of becoming familiar with and abiding by the general rules of conduct. The primary responsibility for managing the classroom environment rests with the faculty. Students who engage in any prohibited or unlawful acts that result in disruption of a classroom or Valencia’s rules may lead to disciplinary action up to and including expulsion for Valencia. Disciplinary action could include being withdrawn from class, disciplinary warning, probation, suspension, expulsion or other appropriate and authorized actions. You will find the student code of conduct in the current Valencia Student handbook.
Class Attendance Policy: Punctuality and regular attendance is mandatory in this course. Students are responsible for all material covered in class. Valencia’s attendance policy states that a student will be present for all class meetings. After two absences, a student must schedule a conference with the instructor immediately. More than 6 hours (2 classes) absent during the semester without permission from the professor may have an adverse effect on the grade earned in this course. A third absence may result in losing your entire classroom participation/attendance grade (15%), resulting in a reduction of one letter grade. A student may be withdrawn after four absences (excused or unexcused). Tardy days or leaving early will be counted as half of an absence; e.g. two tardy days equals one absence. Irregular attendance may result in a computer generated letter being sent to your email address informing you of a possible withdrawal from the class.
Make-up Exam Policy: Make-up exams will only be given in emergency situations provided the instructor is notified in advance (prior to the absence). Upon approval of your absence, the exam will be placed in the testing center. Exams must be made up before the next class meeting. Any test missed will have an adverse effect on your grade, and make-up test will not be given unless approved by the professor prior to the date of the scheduled test. According to Valencia College’s final exam policy, each student must take the final exam. If a student misses the final exam, the student fails the course. 
Homework and Quizzes: Homework and quizzes cannot be made up. If a student is absent, it is her/his responsibility to contact a class member, obtain the assignment and come to the next class prepared. If a student is absent the day of a quiz. They will receive a zero. Late projects will be penalized 10 points per calendar day late.
Academic Honesty: Each student is expected to do his or her own work, unless otherwise specified. Cheating will not be tolerated and will result in an automatic “zero” on that exam or assignment. For obvious reasons, cell phones will not be permitted to be used as calculators or for any other reasons during exams. Anyone accessing their phone during an exam will receive an automatic zero for that exam. Traditional calculators will be permitted so please bring one. 
Academic Accommodations: “Students with disabilities who qualify for academic accommodations must provide a letter from the Office for Students with Disabilities (OSD) and discuss specific needs with the professor, preferably during the first two weeks of class. The Office for Students with Disabilities determines accommodations based on appropriate documentation of disabilities (West Campus SSB 102, ext. 1523).”
Withdrawal Policy: The withdrawal policy date for the semester is 11/13/2015. If a student withdrawals before the date, they will receive a “W”. After this date, the grade assigned will be based on the student’s academic achievement in class and the actual work completed. Please also see Withdrawal Deadlines at http://valenciacollege.edu/calendar/importantdates_withdraw.cfm
Extra Credit Policy: Extra Credit assignments, if offered, will be designed to extend the material learned in class. Extra Credit assignments will NOT be offered to a single individual student without being extended to the entire class. Due dates for extra credit will be strictly enforced. Late extra credit will receive no credit regardless of the lateness policy.
Student Technology in the Classroom: We understand there are many good reasons to have laptops, mobile phones, and other wireless communication devices. Many of us have work and family responsibilities that sometimes cannot wait until the end of class. Recognizing that it may be necessary on occasion to communicate with others during class, please do not text, email, surf, talk, or anything else while class is in session. Feel free to leave the classroom for a moment to take care of any necessary communications. 
Disclaimer: The schedule, procedures, and assignments are subject to change in the event of extenuating circumstances. However, any such change will be clearly announced.  Such changes are designed to deal with unforeseen circumstances that arise during the course. The changes will be intended to benefit the student and will not significantly add to the rigor of the course. Students are responsible for staying abreast of these changes.
Tentative Calendar
	HUN 1004 Healthy Cuisine and Nutrition
Monday 9:00AM - 11:50AM

	Week
	Date
	Topic
	Homework/

Readings
	Assignment/Test

	1
	8/31
	Introduction and review of syllabus

Discovering Food and Nutrition

Forming groups and selecting contemporary nutritional topics

	Read Chapter 1 and answer the study questions


	

	2
	9/7
	Labor Day
	
	

	3
	9/14 
	Nutritional Guidelines

In class activity


	Read Chapter 2 and answer the study questions
	

	4
	9/21
	Carbohydrates

In class activity

Contemporary Nutritional Topic Presentations


	Read Chapter 3
and answer the study questions


	

	5
	9/28
	Proteins

In class activity

Contemporary Nutritional Topic Presentations
	Read Chapter 4
and answer the study questions


	

	6
	10/5
	Test 1


	
	Test 1 

(Chapters 1-4)  

	7
	10/12
	Fats and Oils 

In class activity
Contemporary Nutritional Topic Presentations


	Read Chapter 5

and answer the study questions


	

	8
	10/19
	Vitamins 

In class activity
Contemporary Nutritional Topic Presentations


	Read Chapter 6

and answer the study questions


	

	9
	10/26
	Minerals 

In class activity 
Contemporary Nutritional Topic Presentations


	Read Chapter 7

and answer the study questions


	

	10
	11/2
	Health and Diet 
Weight Control

In class activity 

Contemporary Nutritional Topic Presentations


	Read Chapters 8 and 9 answer the study questions 

	

	11
	11/9
	Test 2


	
	Test 2 
(Chapters 5-9)


	12
	11/16
	Serving Nutritionally Rich Food

The Mechanics of Taste

In class activity

Contemporary Nutritional Topic Presentations
	Read Chapters 10 and 11 answer the study questions 

	

	13
	11/23
	The Natural Flavor of Foods

In class activity 
Contemporary Nutritional Topic Presentations
	Read Chapter 12

and answer the study questions
	

	14
	11/30
	Building Recipes for Healthier Menus 
In class activity 
Contemporary Nutritional Topic Presentations


	Read Chapter 13

and answer the study questions 
	

	15
	12/7
	Menu Planning: Adding Nutritional Choices 
In class activity 
Contemporary Nutritional Topic Presentations


	Read Chapter 14

and answer the study questions
	

	
	12/14
	Final Exam 

	
	(Chapters 10-14)


CONTEMPORARY NUTRITIONAL TOPICS

GROUP CLASS PRESENTATIONS
Students in groups (2-3 students) will select a contemporary nutritional topic and make a power point presentation in class. Each presentation will be about 45 minutes or more. Sample presentation topics are listed below but students can find other relevant topics and confirm them with the professor. If you do not wish to work in a group and prefer working individually on this project, the professor can assign you an individual topic for your class presentation. You need to inform the professor and get her approval. 
Sample contemporary nutritional topics are:
1. Sustainable food systems

2. Finding reliable nutritional information

3. Alternative sweeteners

4. Choosing fats and oils

5. Vegetarian and Vegan Diet

6. Functional foods and phytochemicals

7. Dietary supplements

8. Healthy baking and gluten free baking

9. Sustainable food purchasing 

10. Efforts to lower in the restaurant industry

11. Weight loss myths

12. Malnutrition

13. Eating Disorder

14. Fighting childhood obesity 

15. Kids menus

16. Water

17. Sodas

18. Coffee and Tea

19. Chocolate

20. Religion and Food 

21. World hunger

22. Organic food

23. French Cuisine

24. Italian Cuisine

25. Japanese Cuisine

26. Chinese Cuisine

27. Indian Cuisine

28. South American Cuisines

29. Special diets

30. Other topics

Each group and/or individual will prepare a PowerPoint presentation on a contemporary nutritional topic using the textbook and other appropriate materials such as books, articles, interviews with the professionals, useful websites, magazines, newspapers, TV shows, documentaries, videos and then forward it to the professor before presenting it and your classmates after presenting it. As noted above, each presentation will last about 45 minutes or more. You should include photos and video clips where possible and appropriate. You will submit your project hard copy on the day you present. Please follow professional written etiquette. Use complete sentences and good grammar. Your presentation should have the following sections:
1. Introduction: importance of the topic and aim of the presentation.
2. Content: definitions, issues, recent changes and debates about this topic. This section can have subsections.
3. Conclusions and Recommendations: emerging conclusions from your presentation and recommendations about this topic in terms of nutrition and healthy eating.
4. Learning: explain what you have learned specifically from this project.  

5. Questions and Answers Session: Be prepared to answer questions from students and also be prepared to ask at least one or two questions to your classmates about your topic.

As part of this project, you may be required to complete a performance evaluation form for each of the team members (including yourself). The grade you receive on your performance evaluation(s) will be factored into your presentation grade. Your presentation will be graded by using the following subheadings: 
	
	A
	B
	C
	D
	F

	Presentation content (200 points)
	
	
	
	
	

	Introduction (40 points)
	
	
	
	
	

	Content (60 points)
	
	
	
	
	

	Conclusions and recommendations (60 points)
	
	
	
	
	

	Learning from the project (40 points)
	
	
	
	
	

	Presentation (50 points)
	
	
	
	
	

	Structure and transition (10 points)
	
	
	
	
	

	Equal contribution of all group members (10 points)
	
	
	
	
	

	Handouts and additional materials (10 points)
	
	
	
	
	

	Eye contact and interaction with the audience (10 points)
	
	
	
	
	

	Answering questions (10 points)
	
	
	
	
	

	Total 250 points
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