Mrs. Christianson
““T“ITI“N & WEll“Ess kylie.christianson@kI2.sd.us

Welcome to Nutrition & Wellness! My name is Kylie Christianson, and this is my 5% year teaching Family & Consumer
sciences. | graduated from North Dakota State University in 2017 with a Bachelor's Degree in Family & Consumer Sciences
Education. | five in SE North Dakota. but | am very excited to be teaching for South Dakota. | only live 20 miles from the
barder in a tiny town with a population of 25. My husband, Caleb, and | have two daughters and a chocolate lab. We farm
and ranch, so that takes up most of our time. © Below is information about the course, but please feel free to contact me
throughout the year with any questions you have.

Course Description: Nutrition and Wellness educates students to make healthy lifestyle choices for personal, family, and
career success across the lifespan. Topics include the impact of technology on nutrition, food choices, wellness and
stress management, meal planning and preparation, dietary quidelines, and food safety and sanitation practices.

Units:

Impact of Media & Technology on Nutrition
Personal Health & Wellness Benefits
MyPlate.org

Menu Planning

Cooking

Student Expectations:
. To successfully complete this course, you need to be working during your class time. Your facilitator will handle
any discipline issues according to your school's discipline policy.
2. All assignment and projects must contain content that is appropriate for the classroom.
Assignments & Projects:
. I have given a set of directions and a rubric for each project. If you are confused by the directions, please email
me.
2. You will have time to work on your assignments each day during your class period. Please use your time wisely
every day so that you don't fall behind. [fyou work on it every day, you will finish in a timely manner.
3. You must do your own classwork. It is also important to remember that using other people's ideas, warks,
pictures, or any other content is illegal.
4. You should hand in work by submitting it through Google Classroom.
0. If you miss class for any reason, please allow extra time to work on this course. You'll need to get caught up right
away.
B. ALWAYS check directions and rubrics for assignments and projects before handing them in so that they are
complete and you receive all of the points you deserve.
7. Remember: YOU are responsible for your learning in anline classes more than in any other classroom situation!

Materials: There is no textbook for this class. This class will be based on the resources provided and also on your own
research, | try to always give you examples of resources you can use for each project. If you find your own resources,
please make sure they are credible!

Grades: Grades are based on the maximum number of points possible. | will provide a percentage score for your work
(paints you earn/points possible). The percentage that you earn determines your course grade based on the grading
scale used at your schoal.




Turning Work In: ALL Assignments must be turned in on time. If work will be late, please communicate that with me. | am
more understanding if you communicate, rather than ask for forgiveness later.

Standards:

Evaluate factors that influence nutrition.

. Investigate the impact of technology and media on food and health practices.

2. Analyze the effects of psychological, cultural, economic and social influences on food choices and other nutrition
practices.

3. Determine the effects of nutrition an health, appearance, and peak performance.

Evaluate the needs of individuals and families in relation to health, nutrition, and wellness across the lifespan.

. ldentify dimensions of wellness.

2. Apply current dietary guidelines to meet nutrition and wellness needs.

8. Describe the effect of physical activity on health, appearance, and peak performance.

4, Analyze the effects of food and diet fads, food addictions, and eating disorders on wellness.

Evaluate factors that affect food safety.

. Apply practices to promote safe food handling.

2. Describe food borne illness that cause health issues.

Demonstrate ability to acquire, handle, and utilize foods to meet nutrition and wellness needs of individuals and

families across the life span.

. Plan and prepare a meal incorporating nutritional guidelines.

2. Demonstrate ability to select, store, prepare, and serve nutritious and aesthetically pleasing foods.

3. Use kitchen tools and equipment in a proper and safe manner.

Communication:

Please use the following resources to help monitor progress.
o The gradebook is the best way to know your current grade.
o Email is the best way to get ahold of me: kylie.christianson@klZ.sd.us
o |f needed. we can meet face-to-face via Google Meet.

Recause this course is onling, it is important for you to ask questions whenever you need to. If your question has to do
with your grade or your progress in this course, you should email me. If your question is about how to do an assignment,
please ask the entire class by using the discussion board.

| am interested in hearing your comments and questions and helping you to learn the course material. If you feel
frustrated with the course or just need to ask a few questions, please email me.




