Curriculum Map
Course Title: Family and Consumer Science		                      Grade: 7/8
	Unit (Name/Number): Nutrition 
	Pacing:  11 lessons/ 22 days



	Essential Question(s):   How does MyPlate empower you to make healthier food choices? Why is it important to eat healthy foods and get the proper nutrients?




	Content/Key Concepts
	Standards
	Key Vocabulary
	Learning Activities/Resources
	Evidence of Learning
(Assessments; Performance Tasks)



	Overview 
Reasons for changes
	FCS 11.3.3.C, 
11.3.6D, 11.3.6E
	· Diet
· Calorie 
· disease/ issues related to improper nutrition
· nutrients
· Carbohydrates: 
simple and complex
· Protein
Amino Acids
Complete and Incomplete
· Minerals
Calcium, Iron
· Vitamins
antioxidants (Vitamin E & C)
· Water
· Fat
Saturated, Unsaturated, Trans
	Notes
KWL
Word splash
Question of the Day
Nutrients Basics video

	Nutrient Basics reflection
Food lab evaluation
Article/Video critique




	Food groups
Servings

	FCS 11.33C, 11.3.3D
	· Vegetables
· Grains
Whole grains
Refined grains
· Protein
Lean
· Fruit
· Dairy
Osteoporosis
· Portion/ Serving 
ounces
cups
	MyPlate Notes
[bookmark: _GoBack]MyPlate Checklist Calculator
Obesity in a Bottle video/wkst
Protein Alternatives 

	Food Math (servings)
Food Log
MyPlate Placemat
MyPlate Quiz





	Nutrition Facts Labels
	FCS 11.3.3D, 11.3.6.D, 11.3.6.E
	· Nutrition Facts Label
· Food Label
· Serving Size
· Percent Daily Value
· Natural Sugar
· Refined Sugar
	Notes
Reading Food Labels
Locating information on label
Nutrition Facts Label Comparison
Teaspoon to gram equivalent
Nutrition Labels video
Rethink your Drink
Exit ticket

	Nutrition Labels reflection
Food Label Search
MyPlate creations and Nutrition Facts Label
Food lab Evaluation 




