
Quarter 1 Pacing Guide 

Nutrition and Wellness 

Unit Unit Name Brief Unit Description Priority Standards 
Addressed 

Supporting 
Standards Addressed 

1 Food Choice Influences Students Learning Objectives-  

Students will look at the many varied 

influences that affect what food choices 

are made daily to maintain nutrition and 

wellness.  

Examine cultural influences 

(ethnic, religious) DOK 3 

Explore family and social 

influences DOK 3 

Examine psychological 

influences DOK 3 

Investigate environmental 

influences (economic, 

political, geographic, global 

media) DOK 3 

Identify safety and sanitation 

practices. DOK 2 

 

14.1.2 Investigate the 

effects of psychological, 

cultural, and social 

influences on food choices 

and other nutrition 

practices DOK 3 

14.1.1 Explain physical, 

emotional, social, 

psychological, cultural, and 

spiritual components of 

individual and family 

wellness. DOK 2 

14.1.3 Investigate the 

governmental, economic, 

and technological 

influences on food choices 

and practices. DOK 2 

14.5.1 Investigate how 

scientific and technical 

advances influence the 

nutrient content, 

availability, and safety of 

foods. DOK 2 

14.5.2 Analyze how the 

scientific and technical 

advances in food 

processing, storage, 

product development, and 

distribution influence 

nutrition and wellness. 

DOK 3 



14.5.3 Analyze the effects 

of technological advances 

on selection, preparation 

and home storage of food. 

DOK 3 

14.5.4 Analyze the effects 

of food science and 

technology on meeting 

nutritional needs. DOK 3 

8.2.1 Identify 

characteristics of major 

foodborne pathogens, their 

role in causing illness, 

foods involved in 

outbreaks, and methods of 

prevention. DOK 1 

8.2.2 Employ food service 

management 

safety/sanitation program 

procedures, including CPR 

and first aid. DOK 2 

8.2.7 Demonstrate safe 

food handling and 

preparation techniques that 

prevent cross 

contamination from 

potentially hazardous foods 

and food groups. DOK 3 

8.5.1 Demonstrate 

professional skills in safe 

handling of knives, tools, 

and equipment. DOK 3 

9.2.1 Analyze factors that 

contribute to food borne 

illness. DOK 3 

9.2.2 Analyze food service 

management safety and 

sanitation programs. DOK 



3 

14.4.1 Analyze conditions 

and practices that promote 

safe food handling. DOK 3 

14.4.2 Analyze safety and 

sanitation practices. DOK 

3 

14.4.5 Analyze foodborne 

illness factors, including 

causes, potentially 

hazardous foods, and 

methods of prevention. 

DOK 3 

14.4.6 Analyze current 

consumer information 

about food safety and 

sanitation. DOK 3 

2 Nutrition and Fitness Comprehending Nutrition Principals and 

Assessing Nutrition and Wellness 

Practices- 

Students will learn the nutritional needs 

their bodies need to maintain a healthy 

lifestyle by combining nutrition and 

exercise 

Describe the effects of 

nutrients on health, growth, 

appearance and performance. 

DOK 2 

Propose eating patterns that 

promote health. DOK 4 

Describe nutrition-related 

health risks. DOK 2 

Examine changes in food and 

nutrient needs across the 

lifespan. DOK 2 

Identify nutrient sources DOK 

2 

Use various nutrition 

guidelines (Food Guide 

Pyramid, Dietary Guidelines) 

DOK 3 

14.2.1 Evaluate the effect 

of nutrition on health, 

wellness and performance. 

DOK 3 

14.2.2 Analyze the 

relationship of nutrition 

and wellness to individual 

and family health 

throughout the life span. 

DOK 3 

14.3.1 Apply current 

dietary guidelines in 

planning to meet nutrition 

and wellness needs. DOK 

3 

14.3.2 Design strategies 

that address the health and 

nutritional 

recommendations for 

individuals and families, 



Compare and contrast 

nutrient/caloric composition 

of foods. DOK 4 

Examine special nutritional 

needs (sports nutrition, 

modified diets, food 

supplements) DOK 3 

Assess the effects of eating 

disorders and food and diet 

fads on wellness DOK 3 

Assess the role of physical 

activity on wellness DOK 3 

including those with 

special needs. DOK 4 

14.1.2 Investigate the 

effects of psychological, 

cultural, and social 

influences on food choices 

and other nutrition 

practices. DOK 3 

14.2.4 Analyze sources of 

food and nutrition 

information, including food 

labels, related to health and 

wellness. DOK 4 

14.2.3 Analyze the effects 

of food and diet fads, food 

addictions, and eating 

disorders on wellness. 

DOK 4 

9.3.1 Analyze nutrient 

requirements across the life 

span addressing the 

diversity of people, culture, 

and religions. DOK 4 

9.3.2 Analyze nutritional 

data. DOK 4 

9.4.1 Analyze nutritional 

needs of individuals. 

DOK 4 

 


