
International Foods Unit: 5 
Grade Level: 10-12 
Unit Name: Food Regulations  
Pacing: 9 Weeks 

Priority Standards:  
Input Methods 
 

Demonstrate professional food preparation 

methods and techniques for all menu categories 

to produce a variety of food products that meet 

customer needs. DOK 4 

Investigate the effects of psychological, 

cultural, and social influences on food choices 

and other nutrition practices DOK 4 

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 DOK 4 

Analyze legislation and regulations related to 

nutrition and wellness DOK 4 

 

Learning Targets: 
 

I will learn why and how foods have become 

staples in various countries. 

I will be able to research the food culture of 

countries and identify the equipment needed to 

reproduce that food. 

I will learn how changes in food production 

effects sustainability, organic foods and 

genetically modified foods. 

I will learn how legislation and regulations are 

related to nutrition and wellness globally. 

Supporting Standards:  
 

8.5.2 Demonstrate professional skill for a 

variety of cooking methods including roasting, 

broiling, smoking, grilling, sautéing, pan 

frying, deep frying, braising, stewing, 

poaching, steaming, and baking using 

professional equipment and current 

technologies. DOK 4 

14.1.1 Explain physical, emotional, social, 

psychological, cultural, and spiritual 

components of individual and family wellness. 

DOK 3 

14.1.2 Investigate the effects of psychological, 

cultural, and social influences on food choices 

and other nutrition practices. DOK 3 

14.1.3 Investigate the governmental, economic, 

and technological influences on food choices 

and practices. DOK 3 

14.1.4 Analyze the effects of global, regional, 

and local events and conditions on food choices 

and practices DOK 4 

14.1.5 Analyze legislation and regulations 

related to nutrition and wellness. DOK 4 
 

Big Ideas: 
 
Students will learn about how the 

government regulations affect how food is 

produced, harvested, packaged and shipped 

to consumers. They will look at how globally 

Essential Unit Questions: 
 
1. What types of influences affect our food 

choices and nutritional practices? 

2. How can we make food production more 

sustainable? 

Vocabulary: 
 
Food production      psychological 

Cultural     social    nutrition     international   

distribution   food supply     sustainability 

Organic     genetically modified 



legislation is trying to create a more 

sustainable food source.  
 Legislation    FDA        USDA     economic 

Irradiation     farmers market    poaching 

Braising      

 


