





Part II. Description of Curriculum Change

To separate the current FN 150 Foods, 3c-31-4sh into two courses; FN 150
3¢-01-3sh and FN 151 Oc-31-1sh. No other content change is requested.












Week Five:

Milk and
| Eggs (2) "Cheese
Lipids (1)
Week Six: Meats
| Milk and Milk Products (2)
Lipids (1)
|
Week Seven: Poultry and
Red Meats (3) Seafood

Week Eight:
Poultry and Seafood (2)
Costing/Project (1)

Week Nine:

Cereals aad
Starches

Quick Breads

5 Cereals and Starches (2) and Pastry
‘ Meal Planning Project (1)
1
| Week Ten: Yeast Bread Y
Quick Breads and-Pastry (2)
Meal Plaaning (1)
| Week Eleven: Cakes and
Yeast Breads (1) Beverages
| Meal Service, Table Setting (1)
1 . Labeling and Regulations(l)
Week Twelve: Crystallization
! Cakes (1)
| Beverages (1)
Food Legislation (1)
Week Thirteen: Foed
Crystallization (2) Preservation
Food Additives (1)
| Week Fourteen: Meal Planning
Food Preservation (2) Practical
Food Additives (1)

Laboratory Clean-up during Finals week.
‘ V. Evaluation of Student Performance
| A. Grades will be assigned as follows:
Four evening exams on lecture and 65%
| laboratory material and final exam.
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B. There will be four exams and a final examination that comprise
652 of the final grade. The final examination mandatory and
comprehensive.

C. Laboratory performance will comprise 30% of the grade.
Criteria to follow:
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Dr. Mia M. Moore-Armitage
Office: 207 Ackerman Hall
Messages: Food and Nutrition Office
114 Ackerman Hall

Phone: (office) 357-3283
(messages) 357-4440
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