FCS Faculty-Student Collaborations

	1) faculty-student collaborations with an academic outcome such as a publication, presentation, award, service project, etc.

Part Two Qualitative Information:

2.  Active student learning opportunities 

1) faculty-student collaborations with an academic outcome such as a publication, presentation, award, service project, etc. (continued)
	1)
Hubbard:  Thesis committee

2)
Snyder:     3 Thesis committees

3)
O’Rourke, et al:  “Dialogue with Family and Consumer Sciences Researchers” panel presentation composed of Professors and Graduate and Undergraduate Researchers 

4)
Ozier:  Directed thesis

5)
Elderhostel program, Summer 2002

6)
Spring 2002 CMAA Best New Organization Award

7)
Presentations

· Drake, T., Woodyer, N., Yi, L., Burns, M.T. (2002).  The Glucose Revolution Life Plan. [Review of the book]. Journal of Nutrition Education and Behavior. 34(3), 178-179. 

· Bolibol, C., Webb, N., Burns, M.T. (2002).  Understanding Food Allergies. [Review of the booklet]. Journal of Nutrition Education and Behavior, 34(3), 179-180.

· Bailey, M., Bernberg, J., Sroufek, B., Burns, M.T. (2002).  Energize Yourself and Your Family. [Review of the booklet]. Journal of Nutrition Education and Behavior, 34(3), 180.

· Hoyt, J., Oakley, K., Burns, M.T. (2002).  Lactose Intolerant? Open the Door to Enjoying Dairy Again. [Review of the brochure].  Journal of Nutrition Education and Behavior, 34(3), 180-181.

· Burns, M.T., Benoit, M., Bulvan, D. (2002). Nutrition Jeopardy.  Journal of Nutrition Education and Behavior, 34(2), 117-118.

· Fisher, S., Maulding, M., Yamada, S., Burns, M.T. (2002). Food and You: A Guide to Healthy Habits for Teens. [Review of the book]. Journal of Nutrition Education and Behavior, 34(2), 122.

· Sullivan, K., Ellis, A., Burns, M.T. (2002).  My Food Plan for Early Kidney Disease.  [Review of the pamphlet]. Journal of Nutrition Education and Behavior, 34(2), 122.

· Rhodes, S., Collins, L., Acklie, M., Burns, M.T. (2002).  Breaking Size Prejudice. [Review of the video].  Journal of Nutrition Education and Behavior, 34(2), 125.

· Dohrer, E., Calloway, J., Burns, M.T. (2002). Mission Nutrition. [Review of the website].  Journal of Nutrition Education and Behavior, 34(2), 125-126.

· Rosemeyer, N., Sieck, L., Burns, M.T. (2001). Becoming Vegan. [Review of the book].  Journal of Nutrition Education, 33(5), 307-308.

· Fischer, S., John, A.., Burns, M.T. (2001). Tell Me What to Eat if I Have Diabetes. [Review of the book].  Journal of Nutrition Education, 33(5), 308.

· Benoit, M., Blank, S., Burns, M.T. (2001). Making Weight: Men’s Conflicts with Food, Weight, Shape, & Appearance. [Review of the book].  Journal of Nutrition Education, 33(6), 357.

· Koetters, L., Bulvan, D., Burns, M.T. (2001). The Food Safety House: Preparing Food Safely. [Review of the curriculum guide]. Journal of Nutrition Education, 33(6), 360.

7.
Presentations (continued)

· Dohrer, E., Zanger, A., Burns, M.T. (2001). The Way We Eat. [Review of the book].  Journal of Nutrition Education, 33(6), 361-362.

· Chau, S., Woodyer, N., Burns, M.T. (2001). When Food is the Enemy: Eating Disorders. [Review of the video]. Journal of Nutrition Education, 33(6), 362-363.

	2)  Internships
	1)
FCS 4275 Internship (Arr. Arr.3 to 9) required of all FCS undergraduate students: 165 students completed FCS 4275 internships. Of those 165, 114 completed a 3 semester hour internship; 10 completed a 6 semester hour internship; and 27 completed a 9 semester hour internship required of students in the Hospitality Concentration. 

2)
FCS 5980 Internship (Arr. Arr. 3 to 9) for MS in FCS and Dietetics: 15 graduate students completed FCS 5980 internships, and 46 graduate students completed the FCS Dietetics internships.

3)
FCS students completing student teaching: 15 completed student teaching.

	      3) practica
	1)
FCS 3853 , Child Development Practicum (1-4-3), enrolled 120 students. 

2)
FCS 4851, Infant Development (2-2-3), includes infant laboratory, enrolled 15 students.

	      4) other
	FCS courses with laboratory sessions:

1)
FCS 1120, Food Selection and Preparation  (2-2-3), enrolled 193 students.

2)
FCS 2140, Quantity Food Production (2-2-3), enrolled 58 students.

3)
FCS 2234, Principles of Clothing Construction (0-6-3),  enrolled 43 students 

4)
FCS 3120, Food Science (2-4-4), enrolled 14 students.

5)
FCS 4238, Principles of Pattern Design, (0-6-3), enrolled 5 students.

6)
FCS 5230, Special Topics: Apparel and Computer Aided Design/Drawing (3-0-3), includes a CAD laboratory, enrolled 6 students. 


