Food and Nutrition I: 20 Weeks
Family and Consumer Science
 Learning Standards

 1:  Personal Health and Fitness
Students will have the necessary knowledge and skills to establish and maintain physical fitness, participate in physical activity, and maintain personal health.

2:  Safe and Healthy Environment
Students will acquire the knowledge and ability necessary to create and maintain a safe and healthy environment.

3: Resource Management
Students will understand and be able to manage their personal and community resources.

Career Development and Occupational Studies

Learning Standards

1:  Career Development 
Students will be knowledgeable about the world of work, explore career options, and relate personal skills, aptitudes, and abilities to future career decisions. 
2:  Integrated Learning
Students will demonstrate how academic knowledge and skills are applied in the workplace and other settings.
Influences of Food Choices
IFC.1 Investigate the cultural, social, psychological, biological, environmental, economic, political, global, and leisure roles that affect 

food choices across the lifespan. 

IFC.1.1 Describe how food is used to celebrate social occasions and is served at social gatherings

IFC.1.2 Investigate how psychological attitudes influence food

 
  choices and nutrition practices

IFC.1.3 Describe how the media influence food choices and

 
  nutrition practices

IFC.1.4 Recognize that individuals that have biological needs that

  change across the lifespan

IFC.1.5 Identify the governmental, economic, and technological

   
  influences on food choices and nutrition practices

Application of Nutritional Principles

NPA.1 Assess the impact of nutrients on health, appearance, and peak performance. 

NPA.1.1 List and explain dietary guidelines

NPA.1.2 Identify the functions of nutrients in the body as they relate to health and wellness

NPA.1.3 Explain the role of food in the body

NPA.1.4 Identify nutritional requirements for individuals with various dietary needs

NPA.2 Assess the impact of food fads, diet and fitness fads, food addictions, obesity, and eating disorders on wellness of individuals and families across the lifespan.
NPA.2.1 Explain calorie as a measurement of energy in food for the

 
   body

NPA.2.2 Define energy needs in the body

NPA.2.3 Analyze the effects of physical activity and fitness on

 
   wellness

NPA.2.4 Describe weight management for health and wellness

NPA.2.5 Investigate nutrition requirements for athletes

NPA.2.6 Investigate the impact of eating disorders on nutrition and

 
   wellness

NPA.2.7 Investigate resources available to address eating disorders

NPA.2.8 Compare and contrast weight management aides including but not be limited to, equipment, chemical supplements, surgical options, counseling, and current trends in dieting

Science and Technology of Food

ST.1   Evaluate the impact of science and technology on food composition, nutritional content, availability, and safety of food. 
ST.1.1
Assess how the scientific and technological advancements in food

 
processing, storage, product development, and distribution impact

 
nutrition and wellness

ST1.2
Determine the impact of technological advances on selection,

 
preparation, and home storage of food.

Safety and Sanitation Management

SS.1 
Implement safety procedures in laboratory situations.
SS.1.1 Identify safety hazards in the kitchen, and formulate procedures for 

their elimination

SS.1.2 Explain emergency procedures to follow when accidents occur

SS.2  
Apply the process skill of management to safe handling and storage of                                               

foods in laboratory situations.

SS.2.1 
Use sanitation principles in the food laboratory environment based

on current industry regulations

SS.2.2 Investigate the source of food borne pathogens, symptoms of 

related illnesses and method of prevention

SS.2.3 Apply risk management procedures to food safety, food testing and 

sanitation

SS.2.4 Evaluate factors that impact food safety from production through 

consumption, including growing, processing, transporting, and 

handling

Food Production Equipment

FPE.1   Identify and demonstrate proper use, care and storage of food production equipment.

FPE.1.1 Identify food production equipment

FPE.1.2 Model proper selection, use, care and storage of 

  food production equipment in laboratory situations
Foundation of Food Preparation

FFP.1 Integrate knowledge, skills, and practices required for food preparation.

FFP 1.1 Define food preparation terminology

FFP 1.2 Identify and explain the standard parts of a recipe

FFP 1.3 Demonstrate liquid and dry ingredient measurement techniques

FFP 1.4 Identify measurements, abbreviations and equivalents

FFP 1.5 Demonstrate preparation and assessment of a basic nutritious

 
 food product in food laboratory setting

Grains

G.1. Integrate knowledge, skills and practices required to select, prepare, evaluate and store grains and grain products.                                                                         

G.1.1 Define and use information found on the packaging and labeling of

          breads, grains, and other grain products

G.1.2 Differentiate the nutritional value of whole grain products from

          refined grain products                                                            

G.1.3 Identify forms, preparation techniques, and nutritional content

          of pasta, rice, and grains

G.1.4 Prepare grain products for optimal nutritional value and appeal

G.1.5 Choose the correct methods of storage for grain products

Fruits

F.1 Integrate knowledge, skills and practices required for the identification, selection, preparation and evaluation of fruit and fruit products.

F.1.1 Identify nutrients found in fruits and fruit products

F.1.2 Identify forms, preparation techniques, and nutritional content

          of fruits and fruit products

F.1.3 Prepare fruit products for optimal nutritional value and appeal

F.1.4 Choose the correct methods of storage for fruit products

Vegetables

V.1 Integrate knowledge, skills and practices required for the identification, selection, preparation and evaluation of vegetables and vegetable products.

V.1.1 Identify nutrients found in vegetables and vegetable products

V.1.2 Identify forms, preparation techniques, and nutritional content

         of vegetables and vegetable products

V.1.3 Prepare vegetable products for optimal nutritional value and appeal

V.1.4 Choose the correct methods of storage for vegetable products

Milk and Milk Products

M.1 Integrate knowledge, skills and practices required for the identification, selection, preparation and evaluation of milk and milk products.

M.1.1 Identify nutrients found in milk and milk products

M.1.2 Identify forms, preparation techniques, and nutritional content

          of milk and milk products

M.1.3 Prepare milk and milk products for optimal

           nutritional value and appeal

M.1.4 Choose the correct methods of storage for milk and milk products

Meat and Meat Alternatives

MMA.1 Integrate knowledge, skills and practices required for the identification, selection, preparation and evaluation of meat and meat alternatives.

MMA.1.1 Identify nutrients found in meat, fish, fowl, and meat

 
     alternatives

MMA.1.2 Identify forms, preparation techniques, and nutritional

 
     content of meat, fish, fowl, and meat alternatives

MMA.1.3 Prepare meat, fish, fowl, and meat alternatives for optimal

   


     nutritional value and appeal

MMA.1.4 Choose the correct methods of storage for meat, fish, fowl,

 
     and meat alternatives

Meal Management and Preparation

MMP.1 Integrate knowledge, skills, and practices required for meal planning and production.
MMP.1.1 Demonstrate knowledge of planning menu items based on

 
     standardized recipes to meet individual needs

MMP.1.2 Select foods based on factors including but not limited to

     cost, availability and overall appeal


MMP.1.3 Assess the skills necessary for food preparation

MMP.1.4 Select required equipment to prepare a given menu item

MMP.1.5 Compare and contrast the use of convenience foods in

 
     relation to nutritional quality and use of time, energy, and

 
     money

MMP.1.6  Identify resources and options as alternatives to time, 

     energy, and fully prepared menu items

Food Product Marketing

FPM.1 Integrate knowledge, skills, and practices required to make informed consumer decisions by using nutritional labeling, open dating, unit pricing and universal product coding.   

FPM.1.1 Identify and interpret the information on a nutrition label


FPM.1.2 Recognize and apply the meaning of open dating, unit

 

   pricing, and universal product coding

FPM.1.3 Evaluate and defend consumer food purchase decisions

FPM.2 Integrate knowledge, skills, and practices required to evaluate the significance of marketing strategies employed by food suppliers to persuade consumer decisions.

            FPM.2.1 Recognize the various food marketing strategies that   


                           influence food choices

Food Service and Etiquette

FSE.1 Identify and implement proper procedures for table service.

FSE.1.1 Identify and describe plate, family, and buffet service

FSE.1.2 Define and describe table appointments including flatware,

 
  glassware, and dishware

FSE.1.3 Demonstrate one complete individual place setting                                                                                                                                                                 

FSE.2 Identify and demonstrate acceptable behaviors in table etiquette.                                                                                                                                                 
FSE.2.1 Identify acceptable etiquette in various dining situations

FSE.2.2 Identify roles and responsibilities of a host/hostess

FSE.2.3 Identify cultural differences in table etiquette

FSE.3 Compare and contrast various food service establishments

FSE.3.1 Describe restaurants in relation to cost, convenience, type

 
  of food, and formality

FSE.3.2 Select restaurants which meet personal needs and interests

FSE.3.3 Analyze different types of menus available in terms of 

  nutritional and economic concepts

FSE.3.4 Figure the total cost of a restaurant meal including tax and

 
  tip

FSE.3.5 Analyze food service establishments for cultural diversity

 
  and nutritional options 
Career Pathways in Food and Nutrition
CPFN.1 Identify and investigate careers in the food and nutrition field.
CPFN.1.1 Determine roles and functions of careers in the food and

      nutrition field

CPFN.1.2 Identify career pathways in food, nutrition, wellness, and

 
     culinary arts

CPFN.1.3 Explore opportunities for employment and entrepreneurial

 
     endeavors in the food and nutrition field

CPFN.1.4 Examine education and training requirements for career

     paths in the food and nutrition field



CPFN.1.5 Examine the skills necessary for success in food and

 


     nutrition careers

