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Since health habits originate early in life, 
early intervention is key. During the past 30 
years, the prevalence of overweight children 
has more than doubled among 2-5 year olds, 
and more than tripled among 6-11 year olds, 
which has major health consequences. This 
course provides an overview of child 
nutrition issues, with an emphasis on the 
development of practical skills and 
approaches to influence positive eating 
behaviors that promote optimal health and 
good nutrition. 
No 
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o 

Overview of child nutrition issues, with an emphasis on practical skills and approaches to 
influence positive eating behaviors that promote optimal health and nutrition. Topics 
include basic nutrition principles, planning healthy meals and snacks, food safety, 
childhood obesity, physical activity, nutrition education, child nutrition programs and 
food assistance resources. 
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IV. MAJOR LEARNING OUTCOMES 
Upon completion of this course a student will be able to: 

A. Examine the causes, trends, implications, and health disparities related to 
childhood obesity, and propose best practices for change. 

B. Apply basic food management skills to plan and create simple and healthy meals 
and snacks. 

C. Describe food and nutrition assistance programs, and local community resources 
available to improve access to nutritious and affordable food for eligible families. 

D. Assess dietary adequacy using appropriate food guidance systems and current 
Dietary Guidelines for Americans to promote and maintain health. 

E. Compare how growth and developmental patterns from birth through childhood 
affect nutritional needs and eating behaviors, and vice versa. 

F. Plan, conduct, and evaluate effective techniques and resources for providing age
appropriate nutrition education to youth. 

V. CONTENT 
A. Growth and development through childhood 

1. Infants 0-12 months 
a. Nutritional needs 
b. Breastfeeding 

I. Nutritional benetits 
11. Short and long-term health benefits to infant and mother 

111. Emotional benefits and bonding 
IV. Promoting and supporting breastfeeding 
v. Challenges and options for continuing to breastfeed upon return to 

work, school, or child care 
c. Starting and sequencing solid foods 
d. Common concerns and strategies 

2. Toddlers (1-2 years old) 
a. Nutritional needs 
b. Feeding and eating patterns 

i. Weaning from bottle 
ii. Feeding relationship 

iii. Food acceptance and preferences 
iv. Healthy snacking 

c. Common concerns and strategies 
3. Early and middle childhood 

a. Nutritional needs 
b. Feeding and eating patterns 
c. Common concerns and strategies 
d. Impact of good nutrition on learning and academic performance 

4. Adolescence 
a. Nutritional needs 
b. Feeding and eating patterns 
c. Common concerns and strategies 
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B. Dietary recommendations and guidelines 
I. Current food guidance system 
2. Dietary Guidelines for Americans 
3. Physical activity 

C. Childhood obesity and overweight 
I. Causes, trends, and implications 
2. Preventative strategies and interventions 
3. Role of family, schools, and community 
4. Body image and self-esteem 

D. Other nutrition-related issues and concerns 
I. Iron-deficiency anemia 
2. Food allergies and intolerances 
3. Choking hazards 
4. Lead toxicity 
5. Mercury contamination 
6. Feeding relationship and division of responsibilities 
7. Dental decay 
8. Eating disorders 
9. Family mealtime 
10. Cultural influences 

E. Child nutrition programs and food assistance programs (i.e. Child Care Food 
Program, Head Start, Women, Infants & Children - WIC Supplemental Food 
Program, National School Lunch and Breakfast Programs) 
I. Program goals 
2. Eligibility 
3. Services and resources 
4. Menu standards 
5. Outreach and referral 

F. Stretching the food dollar 
I. Budgeting 
2. Shopping strategies 
3. Nutrition Facts food label 
4. Menu plmming 
5. Community resources and access to affordable food 

G. Simple and healthy cooking skills for providers and children 
1. Plmming and preparing family meals 
2. Nutritious snacks for children 
3. Kids in the kitchen 
4. Kitchen safety mld accident prevention 
5. Recipes and resources 

H. Food safety and smlitation 
1. F oodborne illnesses and their prevention 
2. Hazards and sources of contamination 
3. Personal hygiene and hmldwashing 
4. Safe food handling 
5. Cleaning and sanitizing 
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6. Hazard Analysis Critical Control Point (HACCP) food safety system 
7. Training techniques and resomces 

I. Nutrition education for children 
1. Effective teaching strategies 
2. Experiential learning activities 

a. Sensory 
b. Gardening 
c. Cooking 

3. Curricula and resomces 
4. Planning, implementing, and evaluating nutrition education 

VI. INSTRUCTIONAL METHODOLOGY 
A. Assignments 

1. In-class Assignments 
a. Discussions and other small group work 
b. Problem-solving exercises; case studies and activity worksheets on topics 

such as nutrition-related concerns at different stages of childhood, 
evaluation of dietary adequacy, food safety principles, food socialization 
practices. 

c. Group oral presentation on a nutrition education lesson designed for target 
age group. 

2. Out-of-class Assignments 
a. Readings from textbook and other resomces 
b. Learning summary "tip sheets": students will compile and organize key 

concepts from textbook on topics such as eating competence model and 
child feeding practices, into a 2-page summary sheet. 

c. Written reflection paper on family mealtime and food management skills 
d. Online learning modules or webinars on such topics as child feeding 

practices, childhood obesity prevention, dietary guidelines and physical 
activity, nutrition education strategies 

B. Evaluation 
1. Study questions, problem-solving exercises, and case studies to engage critical 

thinking skills. 
2. Learning summary "tip sheets" graded according to instructor-developed 

rubric. 
3. Written reflection paper graded according to instructor-developed rubric. 
4. Unit exams/quizzes to assess students' knowledge, comprehension, and 

application of key concepts on childhood nutrition and life cycle nutrition 
topics. 

5. Written responses to questions about online learning modules or webinars 
graded according to instructor-developed rubric. 

6. Final Project: group oral presentation on nutrition education topic graded 
according to instructor-developed rubric. 
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C. Textbooks and other Instructional Materials 
1. California Department of Health Care Services and California Department of 

Public Health, California Food Guide, Sacramento, California, 2008. 
2. Satter, Ellyn, Secrets of Feeding a Healthy Family, Kelcy Press, Madison, WI, 

2008. 
3. USDA TEAM Nutrition resources 
4. Instructor-developed materials 
5. Library resources 

a. References such as online access to Infotrac - Health & Wellness 
Resource Center by Gale Cengage Learning 

b. Periodicals such as Journal of the Academy of Nutrition and Dietetics, and 
other scientifically reliable professional pnblications 

6. Media resources 
Videos, DVDs such as Web videos from Health & Wellness Resource Center, 
VisualMD, Learning Seed (health education resource company) 

7. Computer resources 
a. Relevant websites such as reputable sites from government or educational 

institutions such as USDA's MyPlate.gov, USDA's SNAP-Ed website, 
California Department of Education - Child and Adult Care Food Program 

b. Online learning modules and webinars from California Healthy Kids 
Resource Center, dietetic practice groups, USDA Food and Nutrition 
Information Center. 

VII. TITLE 5 CLASSIFICATION 
CREDITIDEGREE APPLICABLE (meets all standards of Title 5. Section 55002(a)). 
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