Indiana Department of Education 

Academic Standards Course Framework
	ADVANCED NUTRITION AND WELLNESS 

	Advanced Nutrition and Wellness is a course which provides an extensive study of nutrition. This course is recommended for all students wanting to improve their nutrition and learn how nutrition affects the body across the lifespan. Advanced Nutrition and Wellness is an especially appropriate course for students interested in careers in the medical field, athletic training and dietetics. This course builds on the foundation established in Nutrition and Wellness, which is a required prerequisite.  This is a project-based course; utilizing higher-order thinking, communication, leadership and management processes. Topics include extensive study of major nutrients, nutritional standards across the lifespan, influences on nutrition/food choices, technological and scientific influences, and career exploration in this field. Laboratory experiences will be utilized to develop food handling and preparation skills; attention will be given to nutrition, food safety and sanitation. This course is the second in a sequence of courses that provide a foundation for continuing and post-secondary education in all career areas related to nutrition, food, and wellness.

	· DOE Code: 5340
· Recommended Grade Level: Grade 10, 11, 12
· Recommended Prerequisites: Nutrition and Wellness
· Credits: 1 Credit per Semester, maximum of 2 semesters, maximum of 2 Credits
· Counts as a Directed Elective or Elective for the General, Core 40, Core 40 with Academic Honors and Core 40 with Technical Honors diplomas 




	 Content Standards

	Domain 1 – Personal, Academic, and Career Success

Core Standard 1 Integrate processes of thinking, communication, leadership, and management in order to apply knowledge and skills for nutrition, food, and wellness.

	
	Standards

	
	ANW-1.1
	Demonstrate components of critical thinking, creative thinking, and reasoning

	
	ANW-1.2
	Evaluate effective communication processes in school, family, career, and community settings

	
	ANW-1.3
	Demonstrate leadership that encourages participation and respect for the ideas, perspectives, and contributions of group members

	
	ANW-1.4
	Apply management, decision-making, and problem solving processes to accomplish tasks and fulfill responsibilities

	
	ANW-1.5
	Examine the interrelationships among thinking, communication, leadership, and management processes to address family, community, and workplace issues

	
	ANW-1.6
	Demonstrate fundamentals to career success (e.g. strong work ethic, time-management, positive attitude, adaptability/flexibility, stress resilience, accountability, self-discipline, resourcefulness, cooperation, self-assessment)

	Domain 2 – Nutrition Principles
Core Standard 2 Synthesize physiological functions, requirements, and food sources for each of the major nutrients (protein, carbohydrates, fats, vitamins, minerals, and water).

	
	Standards

	
	ANW-2.1
	Research the physiological functions of the major nutrients for the body (protein, carbohydrates, fats, vitamins, minerals, and water)

	
	ANW-2.2
	Recommend food sources following dietary guidelines for each of the major nutrients

	
	ANW-2.3
	Analyze variations in daily dietary requirements of each nutrient in order to meet nutrition needs across the life span and for special dietary needs

	
	ANW-2.4
	Predict the physiological consequences of an excessive or an insufficient amount of each nutrient in the diet

	
	ANW-2.5
	Develop and create meals and snacks offering a variety of foods which supply each major nutrient

	Domain 3 – Nutrition Applications Across the Lifespan
Core Standard 3 Analyze different ways that nutrition affects the body across the lifespan.

	
	Standards

	
	ANW-3.1
	Evaluate standards for maintaining healthy nutrition across the life span (e.g., Choose YourPlate.gov, dietary guidelines, portion/serving sizes, nutrition labels)

	
	ANW-3.2
	Differentiate among various nutrition guidelines for different age groups and dietary needs (e.g., children, elderly, pregnant women, athletes, diabetics; individuals who are lactose-intolerant, require a gluten free diet, and/or have food allergies)

	
	ANW-3.3
	Develop and create healthy meals and snacks address individual and family resources, activities, and preferences (e.g., time constraints, financial and equipment limitations, extent of physical activity, dietary preferences such as vegetarian)

	
	ANW-3.4
	Analyze beverage choices for calorie count, nutritive value, and adequacy of hydration

	
	ANW-3.5
	Develop individual nutrition and physical activity goals, reevaluating those goals and modifying them across the lifespan as needed

	
	ANW-3.6
	Predict outcomes to nutrition challenges related to eating disorders, fad diets, and other factors relating to nutrition

	Domain 4 – Influences on Nutrition and Wellness
Core Standard 4 Explore ways that families, culture, communities, and governments influence nutrition and health of individuals.

	
	Standards

	
	ANW-4.1
	Examine cultural and ethnical influences on individual food choices, dietary patterns, and practices

	
	ANW-4.2
	Determine economic and governmental influences on food choices/availability and nutritional practices through legislation and regulations

	
	ANW-4.3
	Discover various international cuisines and their influence on eating patterns

	
	ANW-4.4
	Demonstrate appropriate etiquette for business and social situations

	
	ANW-4.5
	Research government and community programs that support nutritional needs of individuals and families (e.g., Family Nutrition Program [FNP]; food co-ops; food pantries; Supplemental Nutrition and Purchasing [SNAP]; Women, Infants, and Children program [WIC])

	Domain 5 – Food Preparation, safety and handling
Core Standard 5 Implement principles of food acquisition, handling, and preparation.

	
	Standards

	
	ANW-5.1
	Select, adapt, and prepare recipes to increase healthy aspects and accommodate specific dietary needs (e.g., energy needs, diabetes, lactose intolerance, celiac disease, food allergies)

	
	ANW-5.2
	Demonstrate proper food preparation skills, selection, and storage of food

	
	ANW-5.3
	Select and apply safety and sanitation practices that promote personal safety, food safety, and prevention of food borne illnesses

	Domain 6 – Science and Technology in Foods and Nutrition
Core Standard 6 Explore impacts of science and technology on nutrition and foods.

	
	Standards

	
	ANW-6.1
	Determine impacts of technology, Internet, and social media as related to food choices, nutrient content, availability, and safety of food supply

	
	ANW-6.2
	Apply information about current nutrition and food trends and issues, such as “farm to table,” food availability, organic food, and holistic eating practices

	
	ANW-6.3
	Utilize available technological tools that support healthy nutrition practices (e.g., online programs and applications to calculate calories, dietary exchanges, and physical activity; www.ChooseMyPlate.gov; and others)

	
	ANW-6.4
	Examine and propose marketing practices that promote food production, choice/availability, and purchasing

	Domain 7 – Career Exploration in Nutrition, Food, and Wellness
Core Standard 7 Investigate career pathways, education, and training in areas related to nutrition, food, and wellness.

	
	Standards

	
	ANW-7.1
	Examine potential career paths, trends, and job market opportunities related to nutrition, food, and wellness

	
	ANW-7.2
	Determine roles and functions; knowledge, skills, and attitudes; and rewards and demands associated with various careers and levels of employment related to nutrition, food, and wellness

	
	ANW-7.3
	Analyze personal qualifications, interests, values, and educational preparation required for careers and employment in nutrition, food, and wellness-related industries

	
	ANW-7.4
	Identify volunteer roles, part-time jobs, and entry-level positions that offer opportunities to explore careers related to nutrition, food, and wellness


	Process Standards 

	Common Core Literacy Standards for Technical Subjects

	
	Reading Standards for Literacy in Technical Subjects 9-10

The standards below begin at grade 9 and define what students should understand and be able to do by the end of grade 10.  The CCR anchor standards and high school standards in literacy work in tandem to define college and career readiness expectations – the former providing broad standards, the latter providing additional specificity.  

	
	Key Ideas and Details

	
	9-10.RT.1
	Cite specific textual evidence to support analysis of technical texts, attending to the precise details of explanations or descriptions.

	
	9-10.RT.2
	Determine the central ideas or conclusions of a text; trace the text’s explanation or depiction of a complex process, phenomenon, or concept; provide an accurate summary of the text.

	
	9-10.RT.3
	Follow precisely a complex multistep procedure when performing technical tasks, attending to special cases or exceptions defined in the text.

	
	Craft and Structure

	
	9-10.RT.4
	Determine the meaning of symbols, key terms, and other domain-specific words and phrases as they are used in a specific scientific context relevant to grades 9-10 texts and topics.  

	
	9-10.RT.5
	Analyze the structure of the relationships among concepts in a text, including relationships among key terms (e.g., force, friction, reaction force, energy). 

	
	9-10.RT.6
	Analyze the author’s purpose in providing an explanation, describing a procedure, or discussing an experiment in a text, defining the question the author seeks to address. 

	
	Integration of Knowledge and Idea

	
	9-10.RT.7
	Translate technical information expressed in words in a text into visual form (e.g., a table or chart) and translate information expressed visually or mathematically (e.g., in an equation) into words. 

	
	9-10.RT.8
	Assess the extent to which the reasoning and evidence in a text support the author’s claim or a recommendation for solving a technical problem.

	
	9-10.RT.9
	Compare and contrast findings presented in a text to those from other sources (including their own experiments), noting when the findings support or contradict previous explanations or accounts.

	
	Range of Reading and Level of Text Complexity

	
	9-10.RT.10
	By the end of grade 10, read and comprehend technical texts in the grades 9-10 text complexity band independently and proficiently

	
	Writing Standards for Literacy in Technical Subjects 9-10

The standards below begin at grade 9 and define what students should understand and be able to do by the end of grade 10.  The CCR anchor standards and high school standards in literacy work in tandem to define college and career readiness expectations – the former providing broad standards, the latter providing additional specificity.

	
	Text Types and Purposes

	
	9-10.WT.1
	Write arguments focused on discipline-specific content.

	
	9-10.WT.2
	Write informative/explanatory texts, including technical processes.

	
	9-10.WT.3
	Students will not write narratives in technical subjects. Note: Students’ narrative skills continue to grow in these grades.  The Standards require that students be able to incorporate narrative elements effectively into arguments and informative/explanatory texts. In technical, students must be able to write precise enough descriptions of the step-by-step procedures they use in their technical work that others can replicate them and (possibly) reach the same results.

	
	Production and Distribution of Writing

	
	9-10.WT.4
	Produce clear and coherent writing in which the development, organization, and style are appropriate to task, purpose, and audience.   

	
	9-10.WT.5
	Develop and strengthen writing as needed by planning, revising, editing, rewriting, or trying a new approach, focusing on addressing what is most significant for a specific purpose and audience. 

	
	9-10.WT.6
	Use technology, including the Internet, to produce, publish, and update individual or shared writing products, taking advantage of technology’s capacity to link to other information and to display information flexibly and dynamically.  

	
	Research to Build and Present Knowledge

	
	9-10.WT.7
	Conduct short as well as more sustained research projects to answer a question (including a self-generated question) or solve a problem; narrow or broaden the inquiry when appropriate; synthesize multiple sources on the subject, demonstrating understanding of the subject under investigation. 

	
	9-10.WT.8
	Gather relevant information from multiple authoritative print and digital sources, using advanced searches effectively; assess the usefulness of each source in answering the research question; integrate information into the text selectivity to maintain the flow of ideas, avoiding plagiarism and following a standard format for citation

	
	9-10.WT.9
	Draw evidence from informational texts to support analysis, reflection, and research. 

	
	Range of Writing

	
	9-10.WT.10
	Write routinely over extended time frames (time for reflection and revision) and shorter time frames (a single sitting or a day or two) for a range of discipline-specific tasks, purposes, and audiences.  

	Career and Technical Student Organizations

	Career and Technical Student Organizations are considered a powerful instructional tool when integrated into Career and Technical Education programs. They enhance the knowledge and skills students learn in a course by allowing a student to participate in a unique program of career and leadership development. Students should be encouraged to participate in a Career and Technical Student Organization, such as Family, Career and Community Leaders of America .



X. C-6








Advanced Nutrition and Wellness, January 2012, Page 1 of 5

