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Correlation of This Book’s Chapter Content and MyEducationLab Content with
NAEY(C Standards for Early Childhood Professional Preparation Programs

NAEYC Standards and

Key Elements

STANDARD 1: PROMOTING

CHILD DEVELOPMENT AND

LEARNING

1a.Knowing and understand-
ing young children’s char-
acteristics and needs

1b. Knowing and understand-
ing the multiple influences
on development and learn-
ing

1c. Using developmental
knowledge to create
healthy, respectful, sup-
portive, and challenging
learning environments

STANDARD 2: BUILDING

FAMILY AND COMMUNITY

RELATIONSHIPS

2a. Knowing about and under-
standing diverse family
and community character-
istics

2b. Supporting and engaging
families and communities
through respectful, recipro-
cal relationships

Standard continues on last text page

Chapter Content
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preface

This is an exciting time to be an early childhood educator. At the forefront of this
excitement is the broad and enthusiastic confirmation that early childhood professionals
play an important role in establishing the foundations of wellness for young children.
Teachers of young children are experiencing new challenges, including an increasingly di-
verse population, more identified food allergies, concern about the obesity epidemic, more
focus on serving children with special health care needs in classrooms, threats to children’s
safety, and increased awareness of the environment and the use of sustainable practices in
early childhood settings. These issues also present fresh opportunities for teachers to ap-
preciate the interrelationships among nutrition, health, and safety and to share their knowl-
edge with children and their families.

This practical text provides students with a comprehensive understanding of the nu-
trition, health, and safety needs of young children from birth into school age. Further-
more, it prepares teachers to serve diverse populations of young children in family child
care, child care centers, preschools, and elementary school settings. Students are brought
into many classrooms through in-text examples and assignable, online video-based exer-
cises on MyEducationLab, which bring concepts to life.

Our intention is to equip students with a strong understanding of wellness con-
cepts, preparing them to implement healthful practices and teach young children ways
to contribute to their own wellness. These skills emerge as students gain insight into
how to enhance children’s well-being:

Partner with children and families and nutrition, health, and safety
professionals to promote wellness in young children. Students learn that they
will work within a network of support to meet children’s nutrition, health, and safety
needs.

Implement and model appropriate wellness practices. Students will be able to
design and use practices that are fitting for children’s age and developmental capa-
bilities in tune with children’s developmental, health, and language needs and re-
sponsive to family cultural practices.

Recognize the important contributions of nutrition, health, and safety to
children’s learning and overall well-being. Students will be ready to:
» Provide wholesome nutrition that promotes optimal growth, development, and
learning.
« Attend to children’s individual health needs and implement healthful classroom
practices that build wellness habits to last a lifetime.
* Establish environments and implement practices that ensure children’s physical
and emotional safety, creating the foundation for exploration, creativity, and
discovery.

We extend a warm invitation to students to join the team of early childhood pro-
fessionals who cherish these important early years and who celebrate each child’s po-
tential for a healthy, happy, and productive future. In the following pages, we describe
how this text helps students to understand, see, and teach wellness concepts.

ix



helps students to understand

wellness concepts
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« Through anecdotes, cases, and authentic examples, the au-

thors use a storytelling approach that helps contextualize

wellness concepts for students. Chapter opening scenar-

o ios reveal common situations involving teachers, chil-

dren, and their families grappling with nutrition, health,

. and safety issues. These scenarios are woven through
each chapter to illustrate the teacher’s role.

¢ Promotes culturally responsive teaching of nutrition,
health, and safety concepts, including content about veg-
etarian, religious, and cultural diets and working with

* Nutrition Chapters 3 to 8 break complex content down
through clear writing, diagrams, and frequent classroom

e Chapter 13 is a unique chapter on children’s mental

health.

Thimerosal and Vaccines

tives with vaccines to prevent their with . Before

vaceines.

thimerosal and autism, In 2001 and 2004, the Institute of Medicine conducted reviews
focusing on the p between and the disor-
ders of autism, attention deficit/hyperactivity disorder, and speech/language delay. The
committee concluded that there is no evidence of a relationship suggesting that

« Topical features in each chapter—Nutrition
Notes, Safety Segments, Policy Points, and

accinas The 05. ooy sus Dy A ston (FOA) e gois e U o Pt Health Hints—introduce readers to current is-

reseatives were used, srious nasoés and deaths wera raporied fom contaminated sues in health, safety, and nutrition to create aware-
Considerable concern has been raised regarding a suspected association between ness and develop sound practices.

Nutrition Note

Building Interest in New Foods

cooking projects. Cooking with children provides opportunities to teach about foods: where food comes
from, how food smells, tastes, and feels, and how to prepare different kinds of food. Cooking alsa engages
children in activities that help to develop motor skills as they use their arms, hands, and fingers. Children |
have different developmentally sppropriate "kitchen skill” levels dep: g on their age. L

children's skill levels helps teacher to direct students to activities that help them feel successful. Kitchen skills
for different age categories of children are listed below,

Children are enthusiastic about cooking activities, and it is also fun for them to taste the results of their ‘

2-Year-Olds + Shaking a drink in a closed * Scrubbing vegetables
Scrubbil container potatoes, mushrooms)
. c,,.:;ﬁ;"?,,:;??f bles nd 'S+ Spreading butiors orspreads = Cutting sof foods with a plastic
o . + Kneading douah knife (mushrooms, hard-boiled
B B + Washing vegetables and fruits eggr) R
« Washing and tearing lettuce +: Servingfoods * Pressing cookie cutters

REDUCING HIGH-CALORIE SOFT DRINK
CONSUMPTION IN SCHOOLS

In May 2006, the Alliance for a Healthier Generation, a joint initiative of the American Heart
Association, the William J. Clinton Foundation, and the American Beverage Association, an-

nounced new school beverage guidefines that will voluntarily remove high-calorie soft drinks
from all U.S. schools by the 2009-2010 school yesr.

Although guidelines for preschool programs are not avaliable, the recommendations for

children in primary school allow the following

Bottled water.

Up to B ounces of milk or juice

Regular or flavored milk that is fat free or low fat that provides up to 150 calories per serving
100% juice that provides up to 120 calories per B-ounce serving and 10% of the daily
value for three vitamins and/or minerals.

These quidelines have bacome the standard of practice for the soft drink beverage industry and
will be used as a basis for

blishina contract with middle. and hioh

Information Teachers Need to Serve Children with Diabetes
v Detailed training that discusses specifics of the diabetes medical management plan
such as medication administration, blood glucose testing, and diet.

Training on emergency care steps for low blood sugar levels including glucagon
administration

<

<

Resoutrces to contact for more information, such as those provided by the
American Diabetes Association:

* Diabetes Medical Management Plan
¢ Tips to Help Teachers Keep Kids with Diabetes Safe at Schoo!
« Solutions for Commen Diabetes Management Concerns in the Classroom

mple Section 54 Plan & Disbetes Medical Managenent Plan for a Student with Diabetes, June 2007,

mm.nau. VA Amprican Diabetes Association, fetrieved October 30, 2009, from hitt:/www. diabetas. org/advocscy
3 Tips for Taachers of Studants with Diabetes, Alexantia,

VA: Amarican Diabetes Associatioe, retriewed Octobar 30, 2007, fram http //vesw. chitbetes org/usdocuments!




* Reflective What If. . . . ? situations place students in the classroom to

N

see Wﬁi‘HﬂESS
apply them

What if...

a parent asked you to store her
child’s epinephrine autoinjector
(EpiPen) in the classroom for
emergency use, but your program'’s
practice is to lock the EpiPen with
other medications in the director’s
office? Is the parent’s request
legitimate? How would you
manage this?

think about how they would solve possible day-to-day challenges re-

lated to nutrition, health, and safety.

What if..

you wanted to support
sustainability in early childhood
settings? How would you approach
this goal? How might teachers’
sustainability practices

influence young children?

* MyEducationLab videos, artifacts, and other resources correspond to text
content in assignable exercises throughout the text to help students see how
early childhood professionals convey important health, safety, and nutrition

concepts to young children.

myeducationlab )

Topics bame » Tomcs > Meoy Plancing »

and Acrepes > 1

Menu Planning

Introducing Children to New Foods

Learning Outcomes

Build raching
Skills . 3
Video: N Lesson: Fryits and

IRIS Center
Resources
=== This activity contains 3 Questions.

[ 1. What strategies did the teacher use to introduce

To create paragraphs in your essay response, type <p> at

Learnin Describe strategies for introducing children to ne

After you watch the video, answer the questions that accompany this]

y

MyEducationLab ’

4
Go to the Assignments
and Activities section of
Topic 3: Menu Planning in
the MyEducationLab for
your course and complete
the activity entitled
Introducing Children to
New Foods. How does this
teacher entice her children
to try different fruits and
vegetables?




helps students teach wellness
concepts to children

e Chapter 2, Teaching Wellness Concepts, establishes the importance of chil-
dren’s learning through play and an integrated curriculum and also supports stu-
dents who need to create learning activities in a field experience with a suggested

activity plan format.

¢ Each chapter contains Teaching Wellness curriculum lesson activities pre-
sented in developmentally appropriate ways for infants and toddlers, preschoolers,
and school-age children. Many of these can be viewed online in video-based as-

signable exercises in MyEducationLab.

Leamning Outcome:  Children will be able 1o describe how seeds planted in the ground grow into the vegetables
we eat.

Infants and Toddlers
. Bables and toddlers will leam how
Goual: a garden

experienced by saying, “The dirt of the earth has a
clal smell” W?Thmwhh'mmwd" Nm’p:
the plants in the garden;

sunfiower, or squash sead. Water the seeds.
Tham grow.

fiower p
sma

and watch
Did you meet your goals? Can you observe bables

* Activity plan: Read the book Com Is Maize by Al

many uses for the vegetable. In addition to com,

becomes the poles for the beans a3 they grow. The
beans add nutrients back into the earth. The squash
‘makes a shacly ground cover that halps the soil retain
Tsturs. The ek th Hlosves koep

away animals that like to sach com.

" ol carn 57 e pascin? Ak AV bl
to idantiy the steps in p! d growi

growing food?

Activity plan: Involve children in planting s
gmm‘MWWIﬂm-Nm
can Gardening book, such as “The Bean Woman"
{p. 61) or “Onenha, The Com™ ). Have children
draw illustrations for the story.

garden, have children keep a garden joumnal. A sam-
ple journal shest is found on page 30 of the Natve
American ing book. Harvest foods grown in
the garden. Select and prapare simple recipes using
com, beans, squash, or other garden produce. Create
3 menu following CACF? guidelines using produce

* The theme of being a good role model to children is emphasized throughout.

» Integrated curriculum for teaching nutrition, health, and wellness promotes cur-
rent evidence-based practices.

» Content aligns with NAEYC professional preparation and program standards.



.
instructor supplements

The following instructor tools supplement, support, and reinforce the content pre-
sented throughout the text. All supplements are available for download for instructors
who adopt this text. Go to www.pearsonhighered.com, click on “Educators,” register
for access, and download files. For more information, contact your Pearson
representative.

Online Instructor’s Manual The Instructor’s Manual provides chapter-by-chapter tools
to use in class. Lecture or discussion outlines, teaching strategies, in-class activities, student
projects, key term definitions, and helpful resources will reinforce key concepts and ap-
plications and keep students engaged.

Online Test Bank These multiple-choice and essay questions tied to each chapter pro-
vide students the opportunity to assess their understanding of the chapter content. An
answer key is provided.

Online PowerPoint Slides Each slide reinforces key concepts and big ideas presented
throughout the text.

Pearson MyTest is a powerful assessment generation program that helps instructors
easily create and print quizzes and exams. Questions and tests are authored online, al-
lowing ultimate flexibility and the ability to efficiently create and print assessments any-
time, anywhere! Instructors can access Pearson MyTest and their test bank files by going
to www.pearsonmytest.com to log in, register, or request access. Features of Pearson
MyTest include:

* Premium assessment content
» Draw from a rich library of assessments that complement your Pearson textbook
and your course’s learning objectives.
» Edit questions or tests to fit your specific teaching needs.

* Instructor-friendly resources
 Easily create and store your own questions, including images, diagrams, and charts
using simple drag-and-drop and Word-like controls.
* Use additional information provided by Pearson, such as the question’s difficulty
level or learning objective, to help you quickly build your test.

¢ Time-saving enhancements
* Add headers or footers and easily scramble questions and answer choices—all
from one simple toolbar.
* Quickly create multiple versions of your test or answer key, and when ready, sim-
ple save to MS-Word or PDF format and print!
* Export your exams for import to Blackboard 6.0, CE (WebCT), or Vista (WebCT)!

%
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Using MyEducationLab with This Book

v

MyEducationLab »

Teacher educators who are developing pedagogies for the analysis of teaching and
learning contend that analyzing teaching artifacts has three advantages: it enables
new teachers time for reflection while still using the real materials of practice; it pro-
vides new teachers with experience thinking about and approaching the complexity
of the classroom; and in some cases, it can help new teachers and teacher educators
develop a shared understanding and common language about teaching. . . .!

As Linda Darling-Hammond and her colleagues point out, grounding teacher edu-
cation in real classrooms—among real teachers and students and among actual exam-
ples of students’ and teachers’ work—is an important, and perhaps even an essential,
part of training teachers for the complexities of teaching in today’s classrooms. For this
reason, we have created a valuable, time-saving website—MyEducationLab—that pro-
vides you with the context of real classrooms and artifacts that research on teacher ed-
ucation tells us is so important. The authentic in-class video footage, interactive
skill-building exercises, and other resources available on MyEducationLab offer you a
uniquely valuable teacher education tool.

MyEducationLab is easy to use and integrate into both your assignments and your
courses. Wherever you see the MyEducationLab logo in the margins or elsewhere in
the text, follow the simple instructions to access the videos, strategies, cases, and arti-
facts associated with these assignments, activities, and learning units on MyEducation-
Lab. MyEducationLab is organized topically to enhance the coverage of the core
concepts discussed in the chapters of your book. For each topic on the course you will
find most or all of the following resources:

Connection to National Standards Now it is easier than ever to see how your course
work is connected to national standards. In each topic of MyEducationLab you will find
intended learning outcomes connected to the appropriate national standards for your
course. All of the Assignments and Activities and all of the Building Teaching Skills
and Dispositions in MyEducationLab are mapped to the appropriate national standards
and learning outcomes as well.

Assignments and Activities Designed to save instructors preparation time,
these assignable exercises show concepts in action (through videos, cases, or student
and teacher artifacts) and then offer thought-provoking questions that probe your un-
derstanding of theses concepts or strategies. (Feedback for these assignments is avail-
able to the instructor.)

Building Teaching Skills and Dispositions These learning units help you practice
and strengthen skills that are essential to quality teaching. First you are presented with
the core skill or concept and then given an opportunity to practice your understanding
of this concept multiple times by watching video footage (or interacting with other me-
dia) and then critically analyzing the strategy or skill presented.

! Darling-Hammond, L., & Bransford, J. (Eds.). (2005). Preparing teachers for a changing world. San Francisco: John
Wiley & Sons.
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IRIS Center Resources The IRIS Center at Vanderbilt University (http://iris
.peabody.vanderbilt.edu)—funded by the U.S. Department of Education’s Office of Spe-
cial Education Programs (OSEP)—develops training enhancement materials for preser-
vice and in-service teachers. The center works with experts from across the country to
create challenge-based interactive modules, case study units, and podcasts that provide
research-validated information about working with students in inclusive settings. On
your MyEducationLab course we have integrated this content where appropriate to en-
hance the content coverage in your book.

General Resources on Your MyEducationLab Course The Resources section on
your MyEducationLab course is designed to help you pass your licensure exam, put to-
gether an effective portfolio and lesson plan, prepare for and navigate the first year of
your teaching career, and understand key educational standards, policies, and laws.
This section includes:

« Licensure Exams: Access guidelines for passing the Praxis exam. The Practice Test
Exam includes practice questions, Case Histories, and Video Case Studies.
* Portfolio Builder and Lesson Plan Builder: Create, update, and share portfolios
and lesson plans.
» Preparing a Portfolio: Access guidelines for creating a high-quality teaching port-
folio that will allow you to practice effective lesson planning.
» Licensure and Standards: Link to state licensure standards, national health and ed-
ucation standards, and early childhood education standards.
* Beginning Your Career: Educate yourself—access tips, advice, and valuable
information on:
* Resume Writing and Interviewing: Expert advice on how to write impressive
resumes and prepare for job interviews.
* Your First Year of Teaching: Practical tips to set up your classroom, manage stu-
dent behavior, and learn to more easily organize for instruction and assessment.
» Law and Public Policies: Specific directives and requirements you need to un-
derstand under the No Child Left Behind Act and the Individuals with Disabili-
ties Education Improvement Act of 2004.

Study Plan A MyEducationLab Study Plan is a multiple-choice assessment tied to chap-
ter objectives, supported by study material. A well-designed Study Plan offers multiple
opportunities to fully master required course content as identified by the objectives in
each chapter:

* Chapter Objectives identify the learning outcomes for the chapter and give you tar-
gets to shoot for as you read and study.

*  Multiple-Choice Assessments assess mastery of the content (tied to each chapter ob-
jective) by allowing you to take the multiple-choice quiz as many times as needed.
Not only do these quizzes provide overall scores for each objective, they also ex-
plain why responses to particular items are correct or incorrect.

* Study Material: Review, Practice, and Enrichment gives you a deeper under-
standing of what you do and do not know related to chapter content. This can be
accessed through the Multiple-Choice Assessment (after you take a quiz, you re-
ceive information regarding the chapter content on which you still need practice
and review) or through a self-directed method of study. This material includes text
excerpts, activities that include hints and feedback, and media assets (video, simu-
lations, cases, etc.).

* Flash Cards help you study the definitions of the key terms within each chapter.

Visit www.myeducationlab.com for a demonstration of this exciting new online
teaching resource.
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STANDARD 2: BUILDING
FAMILY AND COMMUNITY
RELATIONSHIPS
(continued)

2¢.Involving families and
communities in their chil-
dren’s development and
learning

STANDARD 3: OBSERVING,

DOCUMENTING, AND

ASSESSING TO SUPPORT

YOUNG CHILDREN AND

FAMILIES

3a.Understanding the goals,
benefits, and uses of
assessment

3b. Knowing about assessment
partnerships with families
and with professional col-
leagues

3c.Knowing about and using
observation, documenta-
tion, and other appropriate
assessment tools and
approaches

3d.Understanding and prac-
ticing responsible assess-
ment to promote positive
outcomes for each child

STANDARD 4: USING

DEVELOPMENTALLY EFFECTIVE

APPROACHES TO CONNECT

WITH CHILDREN AND FAMILIES

4a.Understanding positive
relationships and support-
ive interactions as the
foundation of their work
with children

4b.Knowing and understand-
ing effective strategies and
tools for early education

4c.Using a broad repertoire of
developmentally appropri-
ate teaching/learning
approaches

4d.Reflecting on their own
practice to promote posi-
tive outcomes for each
child

Partnering with Children and Families, p.216 « Table 7-3, Culturally Diverse Food Preferences,
p.218 - Planning Menus to Reflect Cultural Preferences, p.238 - Planning Menus to Address
Religious Beliefs and Practices, p.240 + Food Safety and Children with Special Needs, p.275 *
Food Safety and Food Brought from Home, p.276 + Food Safety and Cultural Considerations,
p.276 * Table 9-1,Common Health Problems Affecting Children Living in Poverty, p.290
Children’s Health in the Context of Their Environments, p.291 = Safety Segment: Accessing
Health and Safety Advice, p.297 + Disparities in Quality of Health Care and Quality of Health,
p.299 - Promoting Acceptance in the Classroom, p.302 « Family Concerns About
Immunizations, p.312 + Ensuring Children Have a Medical Home, p.325 + Making Referrals,
p.326 + Partnering with Parents, p.355 + Financial Issues, p.376 * Supports Needed from
Families, p.438 « Engaging Families, p.443 + Collaborating with Mental Health Professionals,
p.445 + (ollaborating with Families and Community Members, p.480 « Figure 15-3, Facility
Safety Checklist, p.495 + Table 16-1, Teacher Supervision Practices, p.531 + Creating a Family
Communication Plan, p.574 « Adult Risk Factors for Maltreating Children, p.592

Identifying Obesity in Children, p.74 « Meeting the Nutritional Needs of Children, p. 130 +
Linking Developmental Skills to Feedings, p. 155 « Figure 5-9, Infant Food Checklist, p. 158 +
Figure 6-3, Division of Responsibility in Feeding, p.176 + Helping Families Access Nutrition
Services, p.195 + Figure 7-14, Eating and Feeding Evaluation: Children with Special Needs,
p.236 + Understanding HACCP Principles, p.257 « Biological Determinants of Health and
[llness, p.289 = Social Determinants of Health and lliness, p.289 + Dental Care Services, p. 298
+ Evaluating Children’s Health and Development, p.307 + Understanding Health Evaluations,
p.308 « The Child’s Health History, p.309 « Figure 10-2, Indicators of Developmental Delay,
p.311 + Nutrition Screening, p.315 = Figure 10-4, Sample Nutrition Screening Questions, p.316
+ Oral Health History, p.316 « Mental and Emotional Health History, p.317 + Figure 10-5,
Sample Questions for a Mental Health History, p.318 « Growth Measurements, p.327 « Oral
Health Assessments, p.327 + Hearing and Vision Screenings, p.328 = Screening for
Communication Disorders, p.331 « Lead Screening, p.331 « Developmental Screening and
Assessment, p.332 = Figure 10-7, Lead Screening Checklist, p.333 « Conducting Daily Health
Checks, p.334 - Figure 10-8, Stop-Look-Listen Daily Health Check, p.335 « Conducting Daily
Health Checks, p.350 + Supporting Appropriate Inclusion, p.378 « Observing for Mental Health
Problems, p.431 « Making Referrals, p.433 + Conducting a Functional Assessment, p.443 -
Recognizing Risk Factors for Unintentional Injury, p.458 « Assessing for Signs of Injury, p.560
Addressing Violence in Children’s Play Themes, p. 608

Hands-On and Experiential Learning, p.38 « Intentional and Incidental Learning Approaches,
p.39 - Process-Oriented Activities, p.42 = Components of Appropriate Activities, p.54
Partnering with Families, p.58 + The Psychosocial Impact of Obesity, p.76 « Providing Bilingual
Educational Materials, p.90 « Teaching English Language Learners, p.91 « Promoting Personal
Health, p.130 « Understanding the Feeding Relationship, p. 145 « Figure 6-2, Strategies for
Encouraging the Selective Eater,p.174 « Figure 6-3, Division of Responsibility in Feeding, p. 176
« Figure 6-4, Strategies for Weaning from the Bottle, p. 177 = Exploring Cultural Differences in
Feeding Toddlers, p. 177 « Linking Developmental Skills to Feeding Skills, p.178 « Children with
Special Needs, p. 194 + Children from Culturally Diverse Backgrounds, p.194 « Communicating
with Families, p. 195 « Health Hint: Building Health in the Classroom and at Home through
Menu Planning, p.216 « Food Safety and Children with Special Needs, p.275 « Food Safety and
Cultural Considerations, p. 276 * Health Promotion among Diverse Populations, p.298 +
Recognizing Stereotypes and Prejudice, p.299 « Nutrition Note: The Effects of Acculturation on
Family Nutrition, p.317 = Family Health and Wellness, p.318 + Building Comfortable
Relationships, p.320 « Health Hint: Health Literacy, p.321 « Classroom Practices for Controlling
the Spread of Disease, p.349 « Health Hint: Promoting Physical Activity in Children with
Disabilities, p.376 « Establishing Caring Relationships, p.424 « Providing Unstructured Play,
p.426 « Using Regulations to Improve Safety, p.460 + Providing Culturally Relevant Spaces,
p.498 « Using Focused Strategies, p.547 + Preparing Children to Be Resilient, p. 582 =
Addressing the Effects of Maltreatment and Violence, p. 606

A,Sighabl;Eiie"rdses‘on Myiddéitionlab :

(including videos, scenarios, o artifacts)

Topic 5: Health Promotion/Policy, Meeting the Needs of
Children from Low-Income Households, p.290 + Topic 6:
Health Appraisals/Screening, Purpose of Immunizations,
p.324 - Topic 6: Health Appraisals/Screening,
Monitoring Children’s Health, p.355 * Topic 6: Health
Appraisals/Screening, Early Intervention, p.383 +

Topic 6: Health Appraisals/Screening, Raising a Child with
Spina Bifida, p.398 + Topic 10: Mental Health, Stress in
Childhood, p.438 + Topic 11:Safe Environments, Identify
and Eliminate Safety Hazards in Indoor Environments,
p.497 « Topic 13:Wellness Curriculum, Toilet Learning,
p.543 « Topic 12: Child Abuse and Neglect, Child Abuse
Risk Factors, p.592 « Topic 12: Child Abuse and Neglect,
Preventing Child Abuse and Neglect, p.610

Topic 1:Basic Nutrition, Collaborating with Families to
Reduce Sugar and Processed Food, p.113 = Topic 2:
Feeding Children, Breast Feeding, p.141 = Topic 2:
Feeding Children: Developmentally Appropriate
Mealtimes for Infants, p.159 + Topic 3: Menu Planning,
Accommodating Food Allergies, p.231 « Topic 6: Health
Appraisals/Screening, Comprehensive Health History,
pp.309,524 - Topic 6: Health Appraisals/Screening,
Inform Families about Effects of Health Practices on
(hildren’s Development, p.318 + Topic 6: Health
Appraisals/Screening, Hearing and Vision Screening,
p.329 - Topic 6: Health Appraisals/Screening, Newborn
Screening, p.332 + Topic 8: Infectious Diseases,
Sanitizing the Classroom, p.350 + Topic 7: Chronic
Iliness/Special Health Care Needs, Develop Inclusive
(lassrooms, p.377 = Topic 6: Health
Appraisals/Screening, Early Intervention, p.383 +

Topic 9:Emergencies and Injuries, Preventing Sudden
Infant Death Syndrome (SIDS), p.458 + Topic 11: Safe
Environments, Meeting the Safety Needs of Children at
Different Developmental Levels, p.460

Topic 13:Wellness Curriculum, Teaching Children Health
Lessons, pp.39,298 « Topic 1:Basic Nutrition, Obesity in
Children, p.74 + Topic 5: Health Promotion/Policy,
Teaching Children about Nutrition, pp. 102,197 = Topic 1:
Basic Nutrition, Collaborating with Families to Reduce
Sugar and Processed Food, p.113 « Topic 2: Feeding
Children, Analyze the Developmental Appropriateness of
(hildren’s Mealtime Experiences, p.178 + Topic 2: Feeding
Children, Cultural Knowledge, p.186 « Topic 6: Health
Appraisals/Screening, Inform Families about Effects of
Health Practices on Children’s Development, p.318 «
Topic 8: Infectious Diseases, Prevent the Spread of
Infection, p.349 + Topic 7: Chronic lliness/Special Health
Care Needs, Develop Inclusive Classrooms, p.377

Topic 10: Mental Health, Support Development of
Children’s Social Skills, p.418 « Topic 10:Mental Health,
Facilitating Peer Interactions, p.426 « Topic 12: Child
Abuse and Neglect, Preventing Child Abuse and Neglect,
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