
NUTRITION AND FOOD PREP II 

Standard 1: Integrate multiple life roles and responsibilities in family, work, and 

community settings. 

Standard 2: Evaluate management practices related to the human, economic and 

environmental resources in a global context. 

Standard 5: Integrate knowledge, skills and practices required for careers in 

facilities management and maintenance. 

Standard 8: Integrate knowledge, skills and practices required for careers in food 

production and service. 

Standard 9: Integrate knowledge, skills and practices required for careers in food 

science, food technology, dietetics and nutrition. 

Standard 11: Integrate knowledge, skills and practices required for careers in 

housing and interior design. 

Standard 14: Demonstrate nutrition and wellness practices that enhance 

individual and family well-being. 

 


