
Mr. Dohoney: Food and Nutrition 

 

Course Description…  

The purpose of this course is to teach students the foundation of food preparation with an 
emphasis on nutritious meal planning. Students also investigate areas of study and career 
opportunities in the area of food and nutrition.  

This course will help you to develop an understanding of sound nutritional concepts through 
many hands-on experiences related to food and nutrition. You will explore nutritional 
requirements for people of various ages and needs, and plan, purchase, prepare, serve, and 
evaluate a wide variety of foods. Careers related to food and nutrition will also be studied. 

Course Duration…  

 Food and Nutrition is a half year elective course 

Requirements:  

 Notebook or Folder: You will be responsible for keeping your handouts, tests and quizzes throughout 
the semester. Please bring your folder to class EVERYDAY!  

 You will also need a writing utensil daily.  

 Textbooks will be used but they will remain in the classroom. 

Grading:  

 Students will be graded based on their performance on quizzes and unit tests, during cooking 
labs, completion of in-class work and homework as assigned.  

 Grades are weighted as follows:  

 Test/Quiz Average:  70%  

 Class Work:   10%  

 Cooking Labs:   10%  

 Participation:   10%  

100% 

Lab Grades: Cooking experiences will be graded based on:  

 Safety: Are you following proper procedures as learned in class?  

 Time management: Are you organizing tasks based on time and labor available?  

 Accuracy: Ability to follow directions/Use of correct techniques -Evaluation of the final 
product  

 Work toward group goal  

 Level of cooperation 



Make-up work:  

 Students who are legally absent will be given the opportunity to make up missed work. 

  However, any student who is illegally absent from class will receive a zero for any missed 
work including tests and cooking labs. 

Final Assessment:  

 There is a comprehensive, written final exam at the end of the semester. 

Kitchen Rules:  

 Come into the kitchen area with a serious attitude and be ready to work (Safety is the #1 
priority so “snapping” towels, splashing water, etc. will not be tolerated.) . 

 Hands must be washed, aprons must be worn, and long hair must be pulled back. 

 Food items should be taken only when permission has been given by the teacher. 

 Voices must be kept at a level that permits all students to hear the teacher.  

 Eating is permitted outside of the kitchen areas only.  

 Counter tops are used for food preparation; please do not sit on them! 

Disciplinary Procedures:  

1st offense: Verbal Warning  

2nd Offense: Teacher detention  

3rd offense: Teacher Detention, Phone call home  

Additional offenses: Phone call home, referral to appropriate administrator, parent meeting as 
necessary 

Additional Procedures:  

As per the student handbook, cell phone usage in any classroom is at the discretion of the 
classroom teacher. Be courteous and ask for permission IF there is a genuine need for you to 
use your cell phone. 

 Please avoid lining up at the door before the bell rings. 

 Please push in your chairs when you get up.  

 Please make sure your refuse makes it to the trashcan…and not via the air.  

 Please, avoid yelling out the window or into the hallway. 

Please note:  

 I am available every day after school to provide extra help for students and can be available 
upon request for additional appointments  

Email: SDohoney@lancasterschools.org 


