The Integrative Experience of a Family and Consumer Sciences major in Dietetics.

The EIU



Integrative Elements

Experience
Appreciative Advising

Academic advisor includes discussion of student’s





career goals and personal aspirations when





recommending courses and area of emphasis.

Core Classes



The Integrative Core of FCS 1000, 2000, 3000, and  





4000 enhances critical thinking skills, provides                                                                              





opportunities for students to reflect upon                 

connections among courses, encourages students to review and apply skills from lower level courses                                                                                                                    to upper level courses, encourages students to make connections among courses using concepts and theories that apply to multiple courses. The culminating experience of a portfolio, initiated in the 4000 course and completed in FCS 4750, provides opportunity for student reflection of the core courses, individually and collectively, in addition to select dietetic courses.
General Education
Gen Ed courses selected for interconnectedness     with individual and family development (e.g. psychology and sociology).   Gen Ed courses chosen for broader context in relation to student career and life goals.
Student Life
Students encouraged to actively participate in the Organization of Peer Education on Nutrition,
 
SAFCS, Kappa Omicron Nu (if eligible) and other organizations of interest to enhance leadership skills and professional development.  Students are also encouraged to seek volunteer experiences that allow application of knowledge from coursework such as working with Coles County Public Health Department Fitness Program, serving at the local soup kitchen, senior meal program, or the local hospital’s community health program.  
Major/Minor
Courses in the Didactic Program in Dietetics build upon disciplinary expertise acquired from lower level classes while reaching back to writing and science classes.  Activities and assignments are included in these courses that require students to apply theory to practice through development and implementation of nutrition education projects, case studies, role playing, needs assessments, internships, and service learning.  Food science labs require students to integrate knowledge from prior courses. Nutrition courses review and apply knowledge and skills developed in prerequisite courses to enhance knowledge and skills in the current course.  Many courses require collaboration among team members to plan and implement projects such as nutrition education displays and food science experiments. Reflective assignments, focused class discussions and one-minute papers are used to encourage students to reflect upon connections between courses.  
Laboratory and 
Hands-on experiences in settings such as the

Application Experience
Foods lab, or in classes such as Community Nutrition, allow for practical and integrative application of knowledge. 

Research/Creative Activity
Exposure to research studies and methods, written evaluations of research articles, food product design and evaluation projects, participation in the Honors program, and service learning allows for application and integration of concepts and theories.
Internships/Service-learning
Students apply both academic learning and integrative aspects of the discipline to outside-the-class experiences.   An undergraduate Internship and service learning project are components of courses in the discipline.  
Study Abroad
Encourage students to experience, in other settings, the application of and reflection on professional and personal goals.  Enables students to recognize the socio-cultural interconnectedness of their program of study.

