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	Course Outline


	Department &Number
	ECHD 133
	Number of Weeks
	18

	Course Title
	Health, Nutrition and Safety                 
	Lecture Hours
	54

	Prerequisite
	
	Lab Hours
	

	Co-requisite
	
	Hours By Arrangement
	

	Challenge Policy
	
	Activity Hours
	

	Advisory                           
	
	Units
	 3


	COURSE/CATALOG DESCRIPTION


	This course will cover the introduction to the laws, regulations, standards, policies and procedures and early childhood curriculum related to child health safety and nutrition. The key components that ensure physical health, mental health and safety for both children and staff will be identified along with the importance of collaboration with families and health professionals. Focus on integrating the concepts into everyday planning and program development. This course meets the California Department of Social Services Community Care Licensing requirement, DS7.  It also fulfills the requirement for the certificate and AS degree in Early Childhood Education.  Not repeatable


	COURSE OBJECTIVE

	At the completion of the course the student will be able to:


	1. Recall regulations, standards, policies and procedures related to health, safety, and nutrition in support of young children, teachers and families.

	2. Design strategies to maximize the mental and physical health of children and adults in programs for 
young children in accordance with culturally, linguistic and developmentally sound practice.

	3. Identify symptoms and treatment of common communicable childhood diseases common in young children  childcare environments

	4. Describe the role of the mandatory child abuse reporter

	5. Differentiate the nutritional needs of various ages of children and plan economical and nutritional meals and snacks based on the individual needs of children.

	6. Define collaboration with families and the community around issues and roles for modeling 

and supporting healthy and safe environments for children.


  COURSE CONTENT: 
	    30
	%
	1. Promoting physical and mental health for children, families and staff
a. Developmentally appropriate practices (DCLAP)
b. Promote good health with families, teachers and children involved in culturally 
linguistically and developmentally appropriate ways
c. Health appraisals and health assessment tools 
d. Teachers as role models
e. Planning children’s activities and curriculum for  health, safety, and nutrition education

f. Physical fitness
g. Regulations, laws and codes that regulate health, safety and nutrition in early childhood programs

	    20
	%
	2.  Nutrition in Early Childhood Programs
a. Nutrition guidelines including, diet analysis, meal time policies, and food safety

b. Menu planning considering culture, tradition and family choices

c. Developing curriculum for programs

d. Considerations for infants and toddlers, children with special needs, medical needs and interventions

	    20
	%
	3.  Indoor/Outdoor Safety and Emergency Preparedness
a. Assessing indoor and outdoor learning environments for safety issues

b. Creating safe environments and injury prevention 

c. Caring for common childhood injuries

	    20
	%
	4.  Conditions affecting children’s health

a. Infectious Diseases

b. Communicable and acute illnesses 
c. Identification, the infectious process, and effective control
d. Common health issues (i.e. obesity, asthma, autism, allergies)

e. Collaboration with health care professionals

	    10
	%
	5.  Child Abuse  
a. Policies and prevention strategies related to child abuse and neglect

b. Community resources

c. Effects of media and violence on children’s health


	METHODS OF INSTRUCTION


	1.  Lecture

	2.  Discussion

	3.  Guest Speakers

	4.  Small group content presentations

	5. Audio Visual materials


	INSTRUCTIONAL MATERIALS


	Textbook Title:
	Safety, Nutrition, and Health in Child Care

	 Author:
	Cathie Robertson

	        Publisher:
	Cengage

	   Edition/Date:
	5th edition, 2013


	COURSE EXPECTATIONS 


	       Outside of Class Weekly Assignments
	Hours per week


	Weekly Reading Assignments
	3

	Weekly Writing Assignments
	2

	Weekly Math Problems
	

	Lab or Software Application Assignments
	

	Other Performance Assignments
	1


 STUDENT EVALUATION: (Show percentage breakdown for evaluation instruments)
	  20
	%
	1.  Written Assignments

	  20
	%
	2.  Projects

	  20
	%
	3.  Observation and application

	  40
	%
	4.  Quizzes, Midterm and Final


	  GRADING POLICY (Choose LG, CR/NC, or SC)


	X
	Letter Grade
	
	Credit / No Credit
	
	Student Choice

	90% - 100% = A 
	70% and above = Credit
	90% - 100% = A

	80% -   89% = B      
	Below 70% = No Credit                                   
	80% -   89% = B

	70%  -  79% = C     
	
	70%  -  79% = C

	60%  -  69% = D    
	
	60%  -  69% = D

	Below   60% = F  
	
	Below   60% = F

	or

	70% and above = Credit

	Below 70% = No Credit


	Prepared by:
	Intisar Shareef/Sandra D. Moore


	Course New/Revision Date: 
	June, 2012

	Course Effective Date:
	Spring, 2013
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