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	INSTRUCTIONAL HOURS: 8
	

	RECOMMENDED PRE-REQUISITE(S): N/A
	

	CO-REQUISITES: N/A
	

	APPROVED FOR USE IN ACADEMIC SEMESTERS: 2016-2017
	


COURSE DESCRIPTION:

This course is for anyone who is interested in following suit but isn’t sure where to start. We will cover some basics of cooking healthy meals, as well as discuss some simple ways to make sure you are still getting the nutrition you need without having to eat meat.
RATIONALE:

To learn to cook healthy, nutritional meatless dishes.
COURSE DELIVERY:

The course content will be presented through a blend of instructional methods which may include lecture, discussion, and hands-on activities.

LEARNING OBJECTIVES/OUTCOMES:

Upon successful completion of this course, the student will be able to:
· Identify health benefits to a vegetarian diet
· Identify vegetarian protein options and needs 

· Identify important micronutrients and food sources
· Describe how to transition to a vegetarian diet
· Identify vegetarian breakfast, lunch and dinner options
TOPICS 

1. Vegetarian Breakfast
2. Vegetarian Lunch

3. Vegetarian Dinner

4. Vegetarian Dessert
REQUIRED COURSE MATERIAL: (to be purchased by the learner)

Not applicable.

STUDENT EVALUATION

The student’s progress will be recorded using the following grades.

S - Satisfactory achievement in field /clinical placement or non-graded subject area.

U - Unsatisfactory achievement in field/clinical placement or non-graded subject area
Teaching Contact:  Sara McCleary
Academic Manager Signature:  “Lori Crosson”
NOTICE TO ALL STUDENTS: We urge you to retain this course outline for future reference. There is a charge for additional copies.
