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I.
Course Number and Instructor Information



HECO 1322 NUTRITION AND DIET THERAPY


INSTRUCTOR’S NAME  



Adriana Rascon PhD(C), MS, RDN/LD, CHES


CAMPUS AND OFFICE NUMBER


By Appointment RG Campus
________

OFFICE HOURS
By Appointment RG Campus________  

E-MAIL
adrianarascon3715@gmail.com___________
II.
Text, Materials, Links
Mandatory Course Work Materials:

Nutrition Concepts & Controversies, 14th Edition by CENGAGE, by Sizer & Whitney 
Access to Youtube and www.FMTV.com

A.
Students will be responsible for completing all coursework assigned during class time.  The course work is a mixture of attendance, online, web related, and face to face class and assignments, a comprehensive final exam, plus major projects, homework assignments, and extra credit opportunities. 

All course work related assignments and exams will ONLY be ANNOUNCED IN Class, and there will be NO MAKE UP Assignments and/or exams, these will only be approved if the absence meets EPCC policies and procedures for prior authorization and/or emergency.
The student must have access to a computer with internet access.  If the
student does not own a computer, the EPCC computer lab and library
computers are an option.  
III.
Course Requirements

A. How the course works:

Attendance to Class is HIGHLY mandatory for class credit AND- highly ENCOURAGED- since all class assignments, homeworks, projects, exams, quizzes, major projects, TEAM assignments, AND/OR any other course work related material will be announced IN CLASS ONLY.

IF an absence is APPROVED by the University Policies and Procedures Manual for an assignment and/or exam, etc. to be completed ahead of time and/or after the exam and/or other course work related exams, etc., DUE dates and/or completion dates have passed and/or expired, a 50 point deduction will automatically be applied- NO EXCEPTIONS!!

B. 
Assignments/ Homeworks/ Projects/ Quizzes/ Team Assignments/ Final Exam &  Extra Credits Will All Be Explained In More Detail   IN CLASS:
15% Dietary Analysis 
The Grocery Shopping Label Hunting Dietary Analysis Project

35% Homeworks- A quiz will be given in class about the content
1- The Gerson Miracle

2- Portrait of A Killer

3- Vanishing of The Bees

4- World's Best Diet

5- Hungry for Change

6- Food Matters
7- Fat Sick & Nearly Dead
10%  Major Project- One poster and one handout
Nutrition Poster Board Exhibit
10% Take Home FINALCOMPREHENSIVE EXAM
5% Each TWO- EXTRA CREDIT Assignments
See FMTV for Recipes-Smoothies and work on the Blueberry Assignment

Look up David Wolfe Superfoods - MACA, CACAO, BLUEBERRIES
30% ATTENDANCE/Quizzes
IV. OTHER RELATED CLASS POLICIES, PROCEDURES, COMMENTS AND/OR NOTES:
A
Classroom Etiquette


Cellphones must be turned off or in silent mode during class.  Texting and 


emailing during class are not permitted.  Students who bring laptops or tablets 

into class may not use these to do personal work (emailing or web surfing).  

Students that attend class will be expected to display respectful behavior 


towards the instructor.  In addition, sleeping in class will not be tolerated. 

B
Academic Dishonesty
Academic dishonesty includes cheating and/or copying words or work (i.e. plagiarism) that is not your own on quizzes and assignments.  SafeAssign program is imbedded into assignments to check for plagiarism.  Evidence of such activity will be turned over to EPCC administration for review [per student handbook]. If you engage in academic dishonesty, you will receive an ‘F’ on the assignment/quiz. If you have a repeat infraction you will receive an ‘F’ for the entire course.
C. 
Student Drops
The student is responsible for attending class and accessing the computer to complete and submit the course work that is required. It is recommended that the student logon to the course often to receive any e-mail or agenda changes that might occur. The student is responsible for withdrawing from class.
D.  
Incomplete “I” Grade
A grade of “I” (incomplete) can be assigned at the discretion of the instructor.  An “I” may be given only to those students who have not completed all assignments for just reason. A letter grade will be given when the work is completed. This process will require the student to sign a contract with the instructor for it to be activated.  An “I” will not be given to students who simply do not meet the deadlines or are doing poorly.
V.
Course Grade

A.
Grading Scale: 
A =   90-100 

B =   80-89
C =   70-79
D =   60-69
F  =   59 or less
CALENDAR
	Date
	Chapter

	Week of January 16
	Introduction to Class and Review of Syllabus and Assignments
Chapter 1 Food Choices and Human Health

	Week of January 23
	Chapter 2 Nutrition Tools- Standards and Guidelines
Blueberry Smoothie Extra Credit Overview

Hungry For Change Assignment Overview

Holistic Nutrition

What Does My Body Need

The Rainbow Diet

Dietary Analysis Assignment Overview

I AM documentary

	Week of January 30
	Chapter 3 The Remarkable Body
The Gerson Miracle Assignment Overview

Bicarbonate Dr. Sirus

Holistic Anatomy

Mindful Eating Aroma, Senses,
Food on Counter Food Science- Kitchen Essence- Hippocrates

	Week of February 6
	Chapter 4 The Carbohydrates: Sugar, Starch, Glycogen, and Fiber
Vanishing of The Bees Assignment Overview

The Egyptians and Honey

The Happy Monk Story- Aloe Vera

Ginseng, Mens Testoresone, Adaptogens, Ashwagandha, Protandim, Green Tea, Milk Thistle, Bacopa, Diabetes, Sexual Dysfunction Physical and Mental Optimum Nutrition
El Paso Nutrition Facebook Mindfuleating Resources

	Week of February 13
	Chapter 5 The Lipids: Fats, Oils, Phospholipids, and Sterols
Fat Sick and Nearly Dead Assignment Overview

Anti-inflammatory Foods Dr. Sears, Blueberries Antioxidants Flavonoids, Phytochemicals
Schizandra Other Immune System
The Truth About Cancer Documentaries

	Week of February 20
	Chapter 6 The Proteins and Amino Acids
Adaptogens, Herbs, Nuts, Seeds, Spices Healing Properties

Overview of Final Project Poster Board and Handout

Dietary Analysis Assignment Overview and 

Self-Dietary Assessment In Class

	Week of February 27
	Chapter 7 The Vitamins
Food Matters Assignment Overview

Vitamin C and Heart Disease- Yellow Lemon, Orange Juice Organic/Bolthouse 100% Carrot Juice/Spirulina, Chamomille, Lavender, Lemon, Sarsaparrilla, Strawberry Waters

	Week of March 6
	Chapter 8 Water and Minerals
Portrait of A Killer Assignment Overview

Adrenal Fatigue, Thyroid

Alkaline Water, Ph Balance, Acidity VS Alkaline Diet

Magnesium Rich Foods, Pumpkin Seeds, Sardines, Tinctures

B12, Silver, Magnesium Chloride, Reishi Mushrooms Tincture, 

Immune System, Fiji Water, Essence Ph10, Water Structure 

Dr. Masaru Emoto, Apple Cider Vinegar, Vinegar, Natural Home Cleaners, Agents, DeClutter, Balance Organic VS Non
Dietary Analysis Assignment Overview- Sprouts 

Green Power Punch Juice, Almond Milk Califia, RAW Meal, Organic Cascadian Farms Strawberry Jam, Blueberries, Almond Meal, Organic Range Eggs, Eggs Protein, Biotin

	Week of March 13
	Spring Break

	Week of March 20
	Chapter 9 Energy Balance and Healthy Body Weight
Dietary Analysis Due- Present in Class

Dr. Bruce Lipton Epigenetics

www.naturalnews.com
Mexican Foods, Ancient Foods, Amaranth, Corn, Beans, Rice, Chile, Detox Foods Spirulina, Aloe Vera, Beets
Juicing- Nutribullet VS Juicer

	Week of March 27
	Chapter 10 Performance Nutrition
Superfoods David Wolf Extra Credit Overview

	Week of April 3
	Chapter 11 Diet and Health
World's Best Diets Assignment Overview

Body Image and Eating Disorders

The Food and Mood Connection Research

Optimum Nutrition Dr. Patrick Holford

	Week of April 10
	Chapter 12 Food Safety and Food Technology
Radiation and Chemotherapy Aid Agents

(Spirulina, Lavender, Strawberries, Hemp Seeds, Turmeric, Frankincense, Essential Oils, Lemon, Tea Tree
The Truth About Cancer Documentaries

www.greenmedinfo.com

	Week of April 17
	Chapter 13 Life Cycle Nutrition: Mother and Infant
Major Project Nutrition Topic for 

Poster Presentation and Handout Overview

The Secret documentary

Final Exam Overview

	Week of April 24
	Chapter 14 Child, Teen, and Older Adult
Herbal Teas Ancient Medicine, Ayurvedic Nutrition 

Sarsaparrilla, bulkherbs, mountainrose herbs

Mental Health and Obesity Disease Epidemic Research

e-Motion documentary

Depression Anxiety Binge Eating Obesity Anorexia Bulimia

	Week of May 1
	Chapter 15 Hunger and the Future of Food
Organic Foods, GMOs, Probiotics (Kefir, Sauerkraut, Kombucha), Dr. Axe, Alfalfa- Cancer and Menopause, Green Super Foods, RAW MEAL Chai Smoothie, Chia Seeds

	Week of May 8
	Major Project Nutrition Poster Exhibit and Final Exam Due
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