
Quarter 2 Pacing Guide 

Nutrition and Wellness 

Unit Unit Name Brief Unit Description Priority Standards 
Addressed 

Supporting 
Standards Addressed 

3 Management of Food  Management of Resources to Promote 

Good Health- 

Students should be able to search through 

the local Sale Bill for the local store and 

make purchases based on nutrition and 

maintaining a budget. 

Demonstrate the ability to 

plan and prepare healthful 

meals and snacks using 

available resources (e.g., time, 

money, personal energy, 

skills) DOK 4 

Compare ways to select, store, 

prepare, and serve food for 

optimum nutrition. DOK 4 

Identify programs that provide 

food assistance, and nutrition 

and wellness services 

(community/government 

agencies, health organizations, 

community parks and 

recreation) DOK 2 

Discriminate between sources 

of reliable and unreliable 

food/nutrition information, 

products and services. DOK 3 

9.3.7 Plan menus, applying 

the exchange system to 

meet various nutrient 

needs. DOK 4 

9.4.4 Construct a modified 

diet based on nutritional 

needs and health 

conditions. DOK 4 

14.3.3 Demonstrate ability 

to select, store, prepare, 

and serve nutritious, 

aesthetically pleasing food 

and food product. 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 2 

8.2.2 Employ food service 

management 

safety/sanitation program 

procedures, including CPR 

and first aid. DOK 3 

8.2.7 Demonstrate safe 

food handling and 

preparation techniques that 

prevent cross 

contamination from 

potentially hazardous foods 



and food groups. DOK 3 

9.2.1 Analyze factors that 

contribute to food borne 

illness. DOK 4 

9.2.2 Analyze food service 

management safety and 

sanitation programs. DOK 

4 

9.3.3 Apply principles of 

food production to 

maximize nutrient 

retention in menus. DOK 4 

9.7.7 Analyze the impact 

of food presentation 

methods and techniques on 

nutrient value, safety and 

sanitation, and consumer 

appeal of food and 

products. DOK 4 

14.4.2 Analyze safety and 

sanitation practices. DOK 

4 

14.4.5 Analyze foodborne 

illness factors, including 

causes, potentially 

hazardous foods, and 

methods of prevention. 

DOK 4 

14.4.1 Analyze conditions 

and practices that promote 

safe food handling. DOK 4 

14.3.4 Evaluate policies 

and practices that impact 

food security, 

sustainability, food 

integrity, and nutrition and 

wellness of individuals and 

families. DOK 4 



14.4.4 Investigate federal, 

state, and local inspection 

and labeling systems that 

protect the health of 

individuals and the public. 

DOK 3 

14.2.4 Analyze sources of 

food and nutrition 

information, including food 

labels, related to health and 

wellness. DOK 4 

4 Careers in Nutrition and 

Wellness 

Investigating Key Careers in Nutrition 

and Wellness- 

Students will discover the many different 

career clusters and careers related to 

nutrition and wellness and research them. 

Identify career clusters and 

careers related to nutrition and 

wellness DOK 3 

Research jobs and careers 

related to nutrition and 

wellness DOK 3 

Examine ethical issues and 

work-related responsibilities. 

DOK 3 

 

8.1.1 Explain the roles, 

duties, and functions of 

individuals engaged in 

food production and 

services careers. DOK 3 

9.1.1 Explain the roles and 

functions of individuals 

engaged in food science, 

food technology, dietetics, 

and nutrition careers. DOK 

3 

9.1.2 Analyze 

opportunities for 

employment and 

entrepreneurial endeavors. 

DOK 4 

9.1.3 Summarize education 

and training requirements 

and opportunities for career 

paths in food science, food 

technology, dietetics, and 

nutrition. DOK 4 

 

 


