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This course examines various nutritional, psychological, social, cultural, and global factors that influence people’s food choices and customs. Students will learn about current Canadian and worldwide issues related to food, frameworks for making appropriate dietary choices, and food-preparation techniques. This course also refines students’ skills used in researching and investigating issues related to food and nutrition.
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Course Content
Course Focus
Practical Elements

Food Related Issues in the Life Cycle
- psychological and emotional factors that affect 

  eating

- food in social situations

- physical factors (location)

- personal Food choices

- nutritional Status of Canadians
 plan menus, 

  select, prepare   

  foods for various 

  geographic  

  locations that 

  affect the 

  ingredients 

  available and 

  different stages of 

  life

Role of Nutrients; Good Health, relationship of nutrition, lifestyle, health and disease; 
- role of fiber and water

- nutrients provided in Canada’s Food Guide

- digestion, absorption, metabolism
- plan menus, 

  select and prepare 

  meals consisting 

  of foods that help 

  maintain good 

  health

- design, cost, 

  market, produce 

  and evaluate food 

  product

Occupations related to food and Nutrition Sciences
 preparation and storage of foods to maximize   

  nutritional value

- social conditions relating to food choices and illness and disease

- vegetarianism

- businesses related to  the food industry

employment opportuniites




Cuisines around the world; Issues surrounding food production worldwide; Food Security; Eliminating hunger
- elements of cuisine

- selection of tastes and food preferences

- nutritional value of cuisines worldwide

- effects of economic factors, product, supply, 

  quality

- environmental factors – supply

- government legislation – fertilizers, additives  

  and labeling

- extent of hunger

- nutrient deficiencies and insecurities

- economic and social policies

- social and cultural traditions: inequality of 

  food being dispersed

- local and community response to hunger


 - plan, prepare and 

  serve foods in a 

  specific ethnic 

  culture

Trends in home and commercial food sectors; Food consumption patterns
 - new developments in food preparation and 

  services

- new foods and products

- herbs and spices


- research trends

- prepare a menu  

  using new food 

  products and 

  recipes
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OVERVIEW:

This course resource provides ideas for course units, assessment, professional learning with a  global perspective in experiential learning. 

The philosophy outlined by this researcher is described evident in folder 2 and provides a point of view based on this writers research. The need for change in the cooking skills of the forthcoming generations is required in order to produce a generation that can adequately feed themselves in a healthy manner.

The focus of this package emphasizes this while addressing all the criteria in the Ontario curriculum.

Teachers are encouraged to use the materials as a learning resource and to use the course information slide show as teaching tools. The rubrics may be adapted to fit many evaluations and many options are provide as there they are needed depending on the class and teaching method used. 
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