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.
COURSE DESCRIPTION: Sustainable ways to acquire, prepare and consume food to support a healthier individual, population, and environment are explored. Food science principles will be emphasized in the laboratory experience.
PREREQUISITES: None 


REQUIRED Texbook (or reference course materials): 
· None for lecture. 
· Laboratory recipes and material can be found in the Exploration in Culinary Art & Science Lab Book which can be purchased at the WSU bookstore.
· Diet Analysis Plus Software Online: 

· Log in: http://login.cengage.com/cb/
· Purchase an account access code through the WSU bookstore or online at: http://www.cengagebrain.com/shop/isbn/9780538495097  
OPTIONAL textbook (or reference course materials): None
COURSE DIRECTION: This course will develop skills, knowledge, and competencies for individuals to support more sustainable ways to acquire, prepare, and consume food to support a healthier population and environment. Principles of food science will be applied in a foods lab that will aide in developing basic culinary skills.
Major Content Areas
1. Culinary science and skills
2. Nutritional value
3. Sustainable food systems

Measurable Learning Outcomes

Upon completion of NUTR 1240, Exploration in Culinary Art & Science, students will have demonstrated their:
1. Knowledge of scientific principles of food preparation.
2. Understanding of and ability to perform culinary skills used in food preparation.

3. Knowledge of healthy food choices per the Dietary Guidelines for Americans.

4. Ability to prepare foods in a healthful way utilizing various cooking and food presentation techniques.

5. Understanding of sustainable food acquisition, preparation, and consumption.

6. Knowledge of sustainable food growing techniques and practices.

7. Ability to assimilate healthy cooking skills and techniques by performing a cooking demonstration with peers.
REQUIREMENTS: 
· In Class Discussion: Students will participate in four in class discussions related to lecture topics. Discussion dates will not be announced prior. Lack of participation due to unwillingness to participate or nonattendance will result in loss of points. 
· Lab Participation: Laboratory attendance will be taken each lab period. Points will be deducted for improper attire, lack of participation, and improper conduct in the laboratory. There will be no make-up labs. 
· Laboratory Reaction Papers: Reaction Papers will be completed for each laboratory section. These papers will link lecture and laboratory content through questions related to the topics at hand. 
· Grocery Store Assignments: There will be two Grocery Store Assignments related to the exploration of various products found in a local grocery store. 
· Modification of a Recipe: Students will modify a favorite recipe to improve the nutritional content and overall healthiness of the recipe. The nutritional content of the original and modified recipes will be analyzed using Diet Analysis Plus software. 
· Cooking Demonstration Project: Students will perform a cooking demonstration in groups of 2-3. 
· Garden and Greenhouse Participation: Students will be required to log 20 hours working in the Davis Campus Community Garden and Greenhouse to learn about various dimensions of planting, growing, and harvesting produce. Students will keep a detailed journal of the experience to provide an explanation of the learning experience.
	Course Work
	Due Date
	Tied to Learning Outcome
	Points

	In Class Discussion 1
	TBA
	3, 5
	25

	In Class Discussion 2
	TBA
	3, 5
	25

	In Class Discussion 3
	TBA
	5, 6
	25

	In Class Discussion 4
	TBA
	5, 6
	25

	Laboratory Participation
	
	1, 2, 4 
	5 points each (65 points total)

	Laboratory Reaction Papers
	
	1, 3, 5
	25 points each (325 points total)

	Grocery Store Assignment 1
	
	3, 5
	30

	Grocery Store Assignment 2
	
	3, 5
	30

	Modification of a Recipe
	
	3, 4, 5
	50

	Cooking Demonstration Project
	
	1, 2, 3, 4, 5, 7 
	200

	Garden and Greenhouse Participation
	
	5, 6
	200

	1000 total points

	Extra Credit
	
	
	25


EVALUATION: Grades are based on a percentage of the total possible points earned in the class using the grade scale below. Grades can be accessed in the WSU Online Canvas class under “Grades”.
	A
	A-
	B+
	B
	B-
	C+
	C
	C-
	D+
	D
	D-
	E

	≥93% 
	90%
	87%
	83%
	80%
	77%
	73%
	70%
	67%
	63%
	60%
	<60%


POLICIES:
· Graded Work: Homework assignments and projects are usually graded within 1 week. Students can review their graded work in the WSU Online class in the Gradebook.
· Late Work: Work is due on the date and time indicated in the class schedule. Late work is docked -20% per day late. If a student has a conflict with a submission date then it is the student’s responsibility to make prior arrangements (this means several days before class work is due) for an alternative submission opportunity. 
· Extra Credit: Up to 25 points Extra Credit will be offered throughout the course. Extra Credit activities will include additional hours spent in the garden/greenhouse, attendance to various community events focused on sustainability, and additional reports focused on lecture topics. 

· Students with Disabilities: "Any student requiring accommodations or services due to a disability must contact Services for Students with Disabilities (SSD) in room 181 of the Student Services Center. SSD can also arrange to provide course materials (including the syllabus) in alternative formats if necessary." For more information contact SSD at 801-626-6413, ssd@weber.edu, or http://departments.weber.edu/ssd/.
· Student Conduct: Students enrolled in this class will adhere to the Department of Health Promotion and Human Performance (HPHP) “Student Conduct Policy” available online at http://www.weber.edu/wsuimages/HPHP/StudentCode/HPHPStudentCode.pdf.

· Academic Dishonesty: Any individual caught cheating on any class work or plagiarizing will receive an automatic "E" for their final grade. Furthermore, a letter will go into the student's file describing the situation.
· Campus Closure: In the event that the WSU campus is closed for face to face classes, the class will continue to meet at WSU Online http://canvas.weber.edu
· Other: Students will be required to wear appropriate attire during lab. This attire includes close toed shoes, long pants, an apron, and a hat with long hair tied back. In addition, cell phones and outside food will not be permitted at laboratory cooking stations.
TENTATIVE CLASS SCHEDULE
	Week
	Dates
	Lecture Topic
	Lab Topic

	1
	
	Course & Syllabus Overview

Taste Principles & Seasonings in Food Preparation
	Lab Overview: Orientation, Knife and Measuring Skills, Taste Perception, Tour of Garden & Greenhouse Facilities

	2
	
	Food Presentation Techniques
Introduction to Sustainability
	Food Presentation, Edible Flowers, Herbs & Spices

	3
	
	Introduction to Sustainability, cont
Dairy Products & Eggs
	Eggs & Breakfast Foods, Milk & Milk Alternatives

	4
	
	Fruits 

Vegetables
	Fruits & Vegetables

	5
	
	Guest Speaker – Local Farmer
Soups & Stews
	Soups & Stews

	6
	
	Grains
Legumes
	Grains & Legumes

	7
	
	Development of Culinary Skills in Youth
Modifying Recipes
	Kid Friendly Cooking

	8
	
	Key Elements of Slow Cooker Cooking

Guest Speaker
	Slow Cooker Meals

	9
	
	Meat & Poultry
Fish
	Meat, Poultry, & Fish

	10
	
	Guest Speaker

Preparation for Cooking Demonstrations
	Modified Recipes

	11
	
	A Look at US Food Consumption & Cooking Patterns

Preparation for Cooking Demonstrations
	Fast Meals

	12
	
	Sustainability Expanded

Genetically Modified Debate
	Cooking Demonstrations

	13
	
	Future of the US Food Supply
	Cooking Demonstrations

	14
	
	TBA
	Cooking Demonstrations

	15
	
	Finals Week
	Lab Clean Up & Inventory
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