CAREER TECHNOLOGY CENTER OF LACKAWANNA COUNTY
PRACTICAL NURSING PROGRAM

Course Title: Nutrition
Description: Introduction to the basic principles of nutrition
Placement: Level 11 Total Hours: 25

Paralle]l Courses: Nursing Skills I / Medicai-Surgical Nursing I
Instructor: Ann Millan, MSN

Course Outcomes:

Upon completion of this course the student will:

. Utilize the nursing process in provision of care & health promotion of individual patients and families
experiencing chronic and acute health problems by identifying altered nutritional needs.

. Demonstrate satisfactory performance of psychomotor skills needed in caring for individual patients and
families experiencing chronic & acute health care problems.

. Apply critical thinking & the problem solving skills in planning care for individual patients and families
experiencing chronic and acute health problems receiving pharmacotherapy and maintenance of altered
nutritional needs.

. Utilize verbal, non-verbal, written, and electronic means to communicate with individual patients,
families, faculty & members of the health care team receiving pharmacotherapy and provide information
regarding altered nutritional needs.

. Demonstrate accountability by personal practice, adhering to a nursing code of ethics, and identifying
the role of the nurse as an advocate for the individual patient experiencing chronic & acute health care
problems receiving pharmacotherapy and maintenance of altered nutritional needs.

. Utilize educational opportunities for personal growth in provision of care & health promotion of
individual clients experiencing chronic & acute health care problems receiving pharmacotherapy and
maintenance of altered nutritional needs.

. Demonstrate values, attitudes & personal qualities reflecting a commitment to respect human dignity &
mdividual rights.
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Unit Qutline:

1. Course Introduction
Food Nutrition and Health
Nutrients
¢ Carbohydrates, Fats and Proteins
Vitamins
Minerals
Waler
Phytochemicals, Supplements, Herbal therapy
Clinical Nutrition
Age and diets
Diet Therapy
Food and Drug Interactions
Enteral Nutrition
TPN/lipid
9. Class Presentations
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Evaluation:

Course grade will be determined by:
e Exams % ( four exams)
e Presentation Y4

Nutrition implements the program’s philosophy and objectives by introducing the basic principles of nutrition
and utilizing the nursing process to identify and care for patients with altered nutritional needs. This process
will involve continued develpoment of critical thinking activities and interactions that will promote decision

making in order to maintain the nutritional needs of simple to complex dietary requirements and disease related
conditions that alter nutritional care.
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Nutrition Class Presentation

Students will choose groups and a topic by the first week of class. The group will prepare and present a 15
minute presentation to the class. The topic must be related to education on nutritional topics. Suggested topics
would include but not limited to teaching a patient about a gluten free diet, CHO counting, weight loss
programs, increasing healthy foods in a child’s diet, behavior modification and weight loss, and benefits of a
Mediterranean diet. The topic must be approved by the instructor.

To be distributed to instructor one week prior to the presentation:

Outline of the topic
Two or three main outcomes

Five multiple choice questions on your topic to be presented to the class as a quiz
Bibliography or citing of research materials

b

Students will be graded on the following points:

Preparation
Professional Appearance
Organization
Communication
" Stimulation of discussion and questions
Response to questions presented by the class
Originality and creativity
Utilization of visual aids
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Nutrition Class Presentation Grading Sheet

Student or Group:

Topic:

Date of Presentation:

Length of Presentation:
Notatall 1 Below Average Above Exceptional TOTAL
Average 3 Average 5
2 4
1. Professional
Appearance
2. Outline
preparation
¢ Outcomes
e Quiz
questions
e (iting
sources
e Givento
instructor

3. Organizes
presentation in a
clear, logical manner

4. Communicates
ideas clearly

5. Evidences
continuity (flows
easily)

6. Stimulates and
encourages class
discussion

7. Responds to
questions in a
knowledgeable
manner

8. Demonstrates
originality and
creativity in the
presentation

SCORE
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