
Unit 1
Careers/NW1

Duration Weeks 1-3 Assessed
Priority Standard(s) 9.1 Analyze career paths within food science, food technology, dietetics, and nutrition industries.

Supporting Standard(s)

9.1.1 Explain the roles and functions of individuals engaged in food science, food technology, dietetics, and nutrition careers.
9.1.2 Analyze opportunities for employment and entrepreneurial endeavors.

9.1.3
Summarize education and training requirements and opportunities for career paths in food science, food technology, dietetics, and 
nutrition.

9.1.5
Create an employment portfolio to communicate food science, food technology, dietetics, and nutrition careers knowledge and 
skills.

9.1.6 Analyze the role of professional organizations in food science, food technology, dietetics, and nutrition careers.



Unit 2
  Influences on Nutrition & Wellness/NW1

Duration Weeks 4-5 Assessed
Priority Standard(s) 14.1 Analyze factors that influence nutrition and wellness practices across the life span.

Supporting Standard(s)

14.1.1 Explain physical, emotional, social, psychological, cultural, and spiritual components of individual and family wellness.
14.1.2 Investigate the effects of psychological, cultural, and social influences on food choices and other nutrition practices.
14.1.3  Investigate the governmental, economic, and technological influences on food choices and practices.
14.1.4 Analyze the effects of global, regional, and local events and conditions on food choices and practices
14.1.5 Analyze legislation and regulations related to nutrition and wellness.



Unit 3
Importance of Nutrition&Wellness/N&W1

Duration Weeks 6-8 Assessed
Priority Standard(s) 14.2 Evaluate the nutritional needs of individuals and families in relation to health and wellness across the life span.

Supporting Standard(s)

14.2.1 Analyze the effect of nutrients on health, appearance and peak performance.
14.2.2 Analyze the relationship of nutrition and wellness to individual and family health throughout the life span.
14.2.3 Analyze the effects of food and diet fads, food addictions and eating disorders on wellness.
14.2.4 Analyze sources of food and nutrition information, including food labels, related to health and wellness.



Unit 4
Safety and Sanitation/NW1

Duration Weeks 9-11 Assessed
Priority Standard(s) 14.4 Evaluate factors that affect food safety from production through consumption.

Supporting Standard(s)

14.4.1 Analyze conditions and practices that promote safe food handling.
14.4.2 Analyze safety and sanitation practices.

14.4.3
Analyze how changes in national and international food production and distribution systems influence the food supply, including 
sustainability, organic food production and the impact of genetically modified foods.

14.4.4 Investigate federal, state, and local inspection and labeling systems that protect the health of individuals and the public.
14.4.5 Analyze foodborne illness factors, including causes, potentially hazardous foods, and methods of prevention.



Unit 5
Basic Food Preparation/N&W1

Duration Weeks 12-18 Assessed

Priority Standard(s) 14.3
Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life 
span.

Supporting Standard(s)

14.3.1 Apply current dietary guidelines in planning to meet nutrition & wellness needs.

14.3.2
Design strategies that address the health and nutritional recommendations for individuals and families, including those with special 
needs.

14.3.3 Demonstrate ability to select, store, prepare and serve nutritious, aesthetically pleasing food and food product.
8.5.10 Prepare breads, baked goods and desserts using safe handling and professional preparation techniques.
8.5.11 Prepare batter products using safe handling and professional preparation techniques.
8.5.1 Demonstrate professional skills in safe handling of knives, tools, and equipment.
9.5.4 Maintain test kitchen/ laboratory and related equipment and supplies.
9.5.6 Conduct sensory evaluations of food products.


