
 

FOODS AND NUTRITION 1  

TEACHER: Emily Anthony  

EMAIL: eanthony@portageps.org  
WEBSITE: http://mrsanthonysfacs.weebly.com  

PHONE: (269) 323-5401 
 

Course Description  
~Foods and Nutrition 1 is an introductory course about the basic principles of nutrition, wellness, 

and food preparation. It is valuable for all students as a life foundation and academic enrichment, 
and especially relevant for students interested in careers related to nutrition, food, and wellness.  

It will assist students in making choices about diet and behavior and learn how food affects the 
body across the lifespan. This class will help students understand the basics of food preparation so 
they can become self-sufficient in accessing healthy and nutritious foods in their future.  Cooking 

labs and demonstrations play a significant role in this class.   
 

~Major Topics of Study will include:  
 
 *Cooking Techniques/Terms           *Proper use of kitchen tools & equipment   

 *Reading Recipes     *Measuring, Equivalents & Abbreviations  
*Kitchen Safety & Sanitation practices  *Ethnic Foods 

 *My Plate Guidelines    *Cooking, washing, storing and preparing: 
         *Nutritional Needs & Nutrients                        Fruits, Breads, Vegetables, Dairy, Cookies,  
    Grains, Protein, etc.       

 
FACS Website  

~Check out http://mrsanthonysfacs.weebly.com for additional course information, warm-ups, 
assignments, PowerPoints, and recipes used in class. If students are absent this is a great way to 

see what was missed! My website link can also be found on Portage Northern’s website under staff 
directory/websites.  
 

Assessments 
~Types of assignments: (All assignments must be turned in on time for full credit.  Late work will 

be graded for partial credit. It is important to listen for due dates and pay attention to the 
“reminders” section on my white board for due dates. Late work is not accepted after the end of 
each quarter) 

*Assignments turned in past the due date will have 50% taken off* 

 Daily work: Guided notes, warm-ups, worksheets, group discussions & activities, etc.  
 Homework: Students that take advantage of class time to complete work usually find that they 

do not need to take any work home. 

 Projects: Cookbook & foreign foods presentation 
 Quizzes/Tests: 1 quiz per unit (6 units) & a cumulative final exam  

 Cooking Labs: Numerous labs throughout the semester.  Labs are based primarily on process 
and participation rather than the actual final product. Students must follow directions on “Lab 
Make-up Form” (found on my website) when absent in order to receive points within 2 weeks 

of missed lab.   
 

Requirements/Materials Needed  
~Three ring binder for the class and 4 dividers   
~Pencil and/or pen (must be brought to class everyday)  

 
Grading 

~A point system is used for grading all assignments: (This is a rough estimate of my point system.  
Students are often told ahead of time how many points tests and projects are worth) 

http://mrsanthonysfacs.weebly.com/


 Daily Work/In class assignments  10-25 points  
 Cooking Labs     20 points  

 Warm-ups     30 points (biweekly)     
Projects      30+ points  

Quizzes/Tests     30+ points 
 
Teacher Contact 

~If for any reason you need to contact me, please see my contact information at the top of the 
syllabus.  Email is the best and quickest way to connect with me.  I check my email numerous 

times a day and will respond with 24 hours.  
 
Expectations For Success – Huskie PRIDE: 

 

HUSKIE PRIDE WHAT IT MEANS IN MRS. ANTHONY’S ROOM 

     Positive 

 

 Choose to learn each day!  

 Try! Even if you’re frustrated. 

 Keep negative comments about labs, notes, activities, etc. 
to yourself. 

     Respectful 

       

 

 We speak appropriately to everyone in the room.  

 Keep hands, feet, and unkind words to yourself. 

 Clean up before you leave (even if it’s not your trash) and 

keep my room organized.  

 Work as a team! Cooperate & communicate with your lab 
group and teacher. 

     Initiative 

 

 Arrive on time and work on warm-ups immediately.  

 Talk to me ASAP if you will miss class. Emailing me is 

always best!  

 Use classmates for help when absent.  Check my website 

when absent. Check class folder for any missing 

assignments. 

     Determined 

   

 Complete assignments, labs and projects in a timely 

manner. 

 Stay on top of your classwork – study small chunks 
frequently! 

     Engaged   Stay on task and participate in labs and group assignments. 
 Use technology only when given permission. 

 
Expectations Continued  
~Technology (Cell phones & Chromebooks) – During personal work time, your phone may be used 

to listen to music (not during tests).  If I notice that your phone becomes a distraction to your 
learning, to me, or to others, I will write a cell phone referral; keep in mind, one referral on your 

record means you may not have a lunch pass! Chromebooks must be brought to class each day 
and charged! Chromebooks are only to be out during times when I have specified. 
 

Consequences  
~Appropriate behavior in the classroom promotes a positive environment that everyone can enjoy.  

This will allow everyone to participate in class and share openly during discussions.  
~Inappropriate classroom behavior affects the entire classroom atmosphere in a negative way.  

Behaviors will be dealt with on an individual basis according to classroom rules and school policies.  
Consequences may include parent phone calls, detentions, referrals, and other actions as 
necessary.  



 

*Note to Parents: Foods 1  
 
This course includes one “Free Lab”, where students are given the opportunity to pick a 
recipe from a certain category of food that we covered in class, and prepare it with their 
group.  I will supply staple ingredients such as flour, eggs, milk, & sugar. If there are 

items that are unique, expensive or ones that I do not have, the students are responsible 
for bringing in those items. Usually groups members split up the items needed, and a few 

students from each group will bring something in. Plenty of notice is given ahead of time 
to the students. Students will also be expected to complete a Foreign Foods Project.  This 
will require students to prepare a recipe that represents the country they research.  The 

same rules apply for this project as the Free Lab.  
------------------------------------------------------------------------------------------------------------ 
Please sign below letting me know that you have read and understand the syllabus, and realize 
that there may be a few items your child will need to supply. If you have questions or concerns, 
please feel free to comment below or send me an email.  

 

 
________________________________          ________ 
Student Name (please print)             Hour 

 
 
_________________________________________         ____________ 

Parent/Guardian Signature             Date  
 

 
 
**Donations are gratefully accepted. If you are interested in making a classroom 

donation here are some of the things I often purchase throughout the year:  
 

 Paper Plates 
 Plastic Silverware (Forks & Spoons only)  
 Zip lock Baggies  

 Foil  
 Press n’ Seal  

 Empty food containers such as cottage cheese and sour cream ones (for leftovers) 
 

Thank you so much for all your support! We are going to have a wonderful semester!  
 
 

 
 

 
 

 

 


