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Course description

Food Science
Food Science is an engaging and hands-on course that explores the scientific
principles behind the production, processing, preservation, and preparation of
food. Students will investigate the chemistry, biology, and physics involved in how
food is grown, changed, and consumed. This course blends science with real-
world applications, preparing students for careers or further study in nutrition,
culinary arts, food technology, and related fields.
Key topics include:

e Food chemistry (carbohydrates, proteins, fats, enzymes)

e Microbiology and food safety

e Food processing and preservation methods

e Sensory evaluation and product development

e Biotechnology in the food industry

e Environmental and ethical issues in food production
Students will engage in lab experiments, scientific analysis, and food-based
projects to deepen their understanding of food systems and how science
influences the foods we eat.
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The Ultimate

Leadership
Experience

FCCLA: Family, Career andCommunity Leaders of
America is the student organization that is co
curricular with this course. FCCLA plays an integral
part in the components of Family and Consumer
Science course standards. Students are strongly
encouraged to join to benefit from the wealth of
opportunities the organization has to offer. Annual
membership dues are $40 this includes affiliation with
Local, State and National organizations and a Chapter
t-shirt. Dues will be due by August 22, 2025. After that
date and t-shirt will not be included. Please see more
about VHS FCCLA on our chapter website
veteransfccla.weebly.com




Instructional plans and procedures

Various types of activities will be used to teach all types of learning styles in the
classroom. The teacher will discuss, demonstrate, and outline safety practices in the
classroom. Students will also be using Canvas for assignments

Entering the room:
First take a seat in your assigned seat. Before the

tardy bell..

Once seated, read the entire assignment from the
board and take out needed materials while | take
attendance. Once | start class, | will not wait on you
to get ready and repeat my instructions.

Tutoring:
will be after school on
Monday and Thursday

(students will need to

make an appointment). Course Materials:

Each student will be responsible for keeping up with their work.
Students will need a 1-1.5 inch binder, notebook paper and a pencil
for class everyday. Colored pencils and markers will also be
needed. Students will bring their chrome book to class and it needs
to be fully charged!







Canvas Classroom

Statement:

To encourage blended learning, online assignments will
be posted in Canvas. Students should be familiar with
how to navigate the online platform, communicate with
their teacher, and submit assignments on time. If there
are technology limitations, please notify the teacher.
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-'_Classr'_oom rules:

1 Be Ready 0)Y; belng present and on t|me Everyone will be g|ven an. aSS|gned seat AII students tardy to their f|rst perlod must oheck in W|th the -
front office before entering class: Students must be already seated when the tardy bell r|ngs and in their aSS|gned seat for attendanoe
2. Take care of bathroom breaks between classes. Students WI|| get 4 emergenoy passes to use for the restroom or Ieave the room for any
‘reason during the semester. A student needing additional passes shouId be documented ona504 pIan each year. - Ll
3. Cell phones are not visible at any time!! Ensure the cell is S|Ient or turned off and not wsrble All oeII phones will be turned in on exam days and '
returned at the end of the olass perlod Smartwatches are also to be put away i Fon van it frls e
4. Lab (Kitchen Area)/ Classroom should be left clean when you Ieave the room and textbooks returned to the bookshelf Students WI|| remarn |n.;?."-:f":'_
their seats until the bell rings and not stand in the doorway. e A | i ey ,' N :
5. No Food or Drink is allowed in this cIassroom Water bottIes or thermos WI|| be aIIowed but not at a oomputer stat|on or wh|Ie usmg textbooks
Keep the water bottle in a baekpaok You may not have a oanned dr|nk opened in olass orit WI|| be disposed of! Tk L
'6 All ruIes in the student handbook appIy to th|s olassroom' G . T , Apac i _
7. Whenan emergenoy S|gnal goes off, we will follow the deS|gned pIan W|th no taIk|ng Absolutely no talking during any announoements
| 8 Technology All students are |ssued a dlstnot prowded Chromebook for |nstruot|onal purposes student engagement and student Iearnrng
(nonefrom home will beaIIowed) ' il L S . ot v e
9. Chromebook use is at the dlreotlon and dlsoretlon of the olassroom teaoher In my CIassroom the Chromebook rema|ns olosed and put away fn
-a book bag unlessiit | ] used as part of the |nstruct|on If students make a hablt of not havmg the|r Chromebook to use in olass or 1f |t |sn’t Charged
_regularly, a parent contact will be made. e R Mk Ll Fote RS R L
-,j';-;{:fO Class participation is vital to your suooess in this course AIways oome to Class wrth a posmve attltude and do your best!!!!. i R
,':':-',11 Cell phones will be taken up and g|ven to the offlce |f you have them out for any reason at aII ' ' S o




Assessment Plan:

Evaluation Criteria Method of Evaluation Percent
Major Grades: Tests and major projects 45%
Minor Grades: Quizzes and Projects 20%

Daily Grades : Classroom assignments and small Labs 15%

Final Exam will count 20% of
final grade




| will be required to be out for several days due to FCCLA. When |
am out, | expect you to be on your very best behavior. | will grade
your work the next day, and you will be given the grade you receive.
You will not be allowed extra time on the assignment. Some of my
assignments will be pre-lab assignments and required to complete
before you can enter the lab. Please be mindful that your behavior
will be a reflection on my classroom management, and | take this
seriously.




