	Food & Nutrition Learning Goals
	Description of Accomplishments that Met Goals

	1. Evaluate the role of nutrition in optimizing health throughout the lifecycle and respond to harmful nutrition practices.
	I learned to optimize health through the lifecycle in my Disease Prevention and Health promotion class. We learned a lot about diseases and how to respond to them through our papers and presentations we did. 

	2. Demonstrate knowledge of nutrition as it applies to food service, dietetics, and wellness. 
	I learned to demonstrate my knowledge of nutrition by taking Food Quantity and learning how to work in different food environments and properly serve foods.

	3. Demonstrate the knowledge and ability to apply management principles to nutrition and food service.
	I learned to demonstrate management principles in my Food Management class. 

	4. Present and evaluate food and nutrition education programs to a variety of audiences.
	I learned to present food and nutrition education programs to a variety of audiences in my Nutr. 496 class. I learned to find health issues going on in the world, research them, and present them.

	5. Assess the role that behavior, economics, and dietary supplements have on planning and eating healthy diets.
	I learned to access the role that behavior, economics, and dietary supplements in my Herb and Supplement class. 

	6. Demonstrate basic food preparation and presentation skills.
	I learned to demonstrate basic food preparation and presentation skills in my principles and evaluation of food prep class. We learned how to prepare healthy meals and present them.

	7. Apply food science knowledge.
	I learned how to apply food science knowledge by my food quantity class.

	8. Demonstrate problem-solving skills in food service, dietetics, and wellness.
	I learned how to demonstrate problem-solving skills in food service in my food management class.



