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Clinical 
Practicum:

1. Discuss the concepts of total health and preventive 
health.
2. List environmental factors that affect one’s total 
health.
3. Develop a personal preventive health plan.
4. Discuss the role of early childhood programs in 
providing for the total health of young children.
5. Compile a resource directory of organizations, 
agencies and programs that deal with children's health, 
safety and nutrition.

The student will be able to:

Objective I - Overview of health, safety and nutrition 6
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Pre-school Menu

MyPlate Guidelines
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Secondary Laker Learning 
Competency Critical Thinking: Students connect knowledge from various disciplines to formulate logical conclusions.

*Course and program outcomes will be used in the software for outcomes assessment and should include at least 1 primary and 1 secondary Laker Learning Competency. 
Limit to 3-5. 

Primary Laker Learning Competency Communication: Students communicate through the exchange of information.

Outcomes* At the successful completion of this course, students will be able to:

Course Outcome 1 Develop a menu for pre-school age children with all menu requirements in place.

Course Outcome 2 Demonstrate knowledge of the My Plate food quidelines. 

Course Outcome 3 Identify and describe in detail the 8 essential features of a high-quality early childhood program. 

1. Identify the nutritional needs of infants, toddlers,
preschoolers and primary-age children.
2. Discuss safe, appropriate eating/feeding practices 
and common concerns, problems and cautions.
3. Plan a weekly snack and lunch menu for preschoolers 
for one month. 

Objective V - Nutrition education 6

1. Discuss guidelines for planning and conducting 
developmentally appropriate nutrition experiences with 
young children.
2. Develop a nutrition resource file.
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Objective IV - Feeding young children (DCFS requirements) 9

Objective III - Nutrients and guidelines for a healthy 
nutritional lifestyle
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1. Describe procedures used to appraise, screen and 
assess children’s health status.  
2. Identify chronic health conditions that can affect 
children’s development.  
3. Describe signs and symptoms of acute and 
communicable illnesses of young children and discuss 
control measures.  
4. Discuss guidelines for safe proofing young children’s 
environment -- indoors and outdoors.  
5. Describe basic first aid and emergency procedures.  
6. State DCFS regulations related to providing a safe 
environment and promoting safety habits in young 
children.  
7. Develop a health and safety resource file.

1. Identify the primary functions and sources of 
nutrients essential for healthy growth and 
development.
2. Discuss the Recommended Dietary Guidelines for
Americans.
3. Name the food groups under the My Plate 
guidelines.
4. Identify the number of servings needed daily and 
serving sizes.
5. List nutrient strengths for the groups.
6. Identify nutrient-dense foods for each group.

Objective II - Health and safety of young children 15
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