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FOOD, NUTRITION, AND WELLNESS 

Standard 1: Apply principles of food, nutrition and wellness for making informed choices 

GRADE 6 
COOKING and NUTRITION 6 

GRADE 7 
COOKING and NUTRITION 7 

GRADE 8 
INTERNATIONAL COOKING  

6.1.1 Classify the sources of nutrients. 

6.1.2 Select well balanced meals.  

6.1.3 Interpret nutritional value. 
 

7.1.1 Apply essential concepts related to nutrients and 

dietary requirements to personal nutritional 

habits. 

7.1.2 Evaluate factors that affect food quality and 

nutrient retention. 

7.1.3 Select well balanced meals.  

7.1.4 Interpret nutritional value, including product 

labeling. 
 

8.1.1 Research cultural influences on individual family 

food preferences and practices. 

8.1.2 Know how other factors, such as climate, 

proximity to water, might influence diet/cuisine. 

8.1.3 Determine the different foods eaten in various 

cultures/regions.  

 
 

SAFE and SANITARY FOOD PREPARATION and STORAGE 

Standard 2: Apply knowledge, skills and concepts for safe and sanitary  food preparation and storage 

6.2.1 Apply safety practices to identify and avoid 

possible accidents in the kitchen. 

6.2.2 Define and practice sanitation techniques to 

prevent possible bacteria growth and food 

poisoning during food preparation. 

6.2.3 Recognize that safety and sanitation procedures 

need to be observed to avoid accidents and food 

poisoning. 

 

7.2.1 Apply safety practices to identify and avoid 

possible accidents in the kitchen. 

7.2.2 Define and practice sanitation techniques to 

prevent possible bacteria growth and food 

poisoning during food preparation. 

7.2.3 Recognize the need to follow safety and sanitation 

standards and practices in selection, preparation, 

handling and food storage. 

 

8.2.1 Consistently apply safety practices to identify and 

avoid possible accidents in the kitchen. 

8.2.2 Consistently apply food sanitation techniques and 

guidelines to prevent possible bacteria growth 

and food poisoning during food preparation. 

8.2.3 Recognize safety and sanitation standards and 

practices in selection, preparation, handling and 

food storage. 

8.2.4 Implement kitchen management through proper 

use of kitchen equipment and utensils. 
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COOKING CONCEPTS, TECHNIQUES and TERMINOLOGY 

Standard 3:  Apply concepts,  techniques  and terminology used in cooking 

GRADE 6 
COOKING and NUTRITION 6 

GRADE 7 
COOKING and NUTRITION 7 

GRADE 8 
INTERNATIONAL COOKING  

6.3.1 Identify basic kitchen equipment and utensils. 

6.3.2 Name and describe the function of basic kitchen 

equipment and appliances. 

6.3.3 Demonstrate proper use of basic equipment and 

appliances.  

6.3.4 Recognize the fact that kitchen equipment 

functions best when used properly. 

6.3.5 Use equipment appropriate to the task/recipe. 

6.3.6 Define a variety of basic cooking terms. 

6.3.7 Perform a variety of basic cooking procedures. 

6.3.8 Choose and perform the proper measurement 

technique for specific ingredients.  

6.3.9 Correctly choose and use appropriate liquid and 

dry measuring utensils. 

6.3.10 Understand the difference between a variety of 

cooking terms and procedures and the need to 

apply the proper technique to ensure quality 

results. 

6.3.11 Produce a standardized product from properly 

reading and interpreting a simple recipe. 

 

 

7.3.1 Name and describe the function of kitchen 

equipment and appliances. 

7.3.2 Demonstrate proper use of equipment and 

appliances.  

7.3.3 Recognize the fact that kitchen equipment 

functions best when used properly. 

7.3.4 Choose equipment appropriate to the task/recipe. 

7.3.5 Define a variety of cooking terms. 

7.3.6 Perform a variety of cooking procedures. 

7.3.7 Choose and perform the proper measurement 

technique for specific ingredients. 

7.3.8 Correctly choose and use appropriate liquid and 

dry measuring utensils. 

7.3.9 Understand the difference between a variety of 

cooking terms and procedures and the need to 

apply the proper technique to ensure quality 

results. 

7.3.10 Produce a standardized product from properly 

reading and interpreting a recipe. 

7.3.11 Read and adjust measurements based on required 
servings. 

 

 

8.3.1 Name and describe the function of specified 

kitchen equipment and appliances. 

8.3.2 Demonstrate proper use of specified equipment 

and appliances. 

8.3.3 Recognize the fact that kitchen equipment 

functions best when used properly. 

8.3.4 Choose equipment appropriate to the task/recipe. 

8.3.5 Define a variety of regional cooking terms, e.g., 

stir-fry, sauté.  

8.3.6 Prepare foods from different cuisines studied. 

8.3.7 Perform a variety of cooking procedures used in 

different cuisines. 

8.3.8 Choose and perform the proper measurement 

technique for specific ingredients. 

8.3.9 Correctly choose and use appropriate liquid and 

dry measuring utensils. 

8.3.10 Understand the difference between a wide variety 

of cooking terms and procedures and the need to 

apply the proper technique to ensure quality 

results. 

8.3.11 Produce a standardized product from properly 

reading and interpreting recipes from different 

regions. 

8.3.12 Recognize that only through correct measurement 

and interpretation of the recipe will a successful 

product be produced. 

8.3.13 Read and adjust measurements based on required 

servings. 
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SERVICE and ETIQUETTE 

Standard 4: Demonstrate appropriate behaviors for food service and etiquette 

GRADE 6 
COOKING and NUTRITION 6 

GRADE 7 
COOKING and NUTRITION 7 

GRADE 8 
INTERNATIONAL COOKING  

6.2.1 Set the table properly for specific meals. 

6.2.2 Demonstrate the proper manners when sitting 

down to eat a meal.  

6.2.3 Recognize that a properly nourished body and 

familiarity with social skills can increase the 

quality of one’s life. 

7.4.1 Set the table properly for specific meals. 

7.4.2 Demonstrate the proper manners when sitting 

down to eat a meal. 

7.4.3 Recognize that a properly nourished body and 

familiarity with social skills can increase the quality 

of one’s life. 

8.4.1 Set the table properly for meals served in 

different cultures. 

8.4.2 Demonstrate awareness of how manners vary for 

meals in different cultures. 

8.4.3  Recognize that a properly nourished body and 

familiarity with social skills can increase the 

quality of one’s life. 

 

 

 

 

 


