


Food & Nutrition Standards Addressed

Minnesota FACS Frameworks/Standards/Benchmarks
1.1- 4 , 3.1-7, 4.1-6, 5.1-4, 6.1-6, 7.1-2

National Standard
MN State Standard
Benchmarks/Competencies
14.1.1
MNW 1.1
Examine the cultural, social, psychological, and spiritual impact on individual and family.
14.1.2
MNW 1.2
Analyze individual and family influences on food choices and other nutritional practices.
14.1.3
MNW 1.3
Analyze the governmental, economic and technological influences on food choices and
practices.
14.1.4
MNW 1.4
Analyze the effects of global and local events and conditions on food choices and practices.
14.3.1
MNW 3.1

Apply USDA Dietary Guidelines to meet nutrition and wellness needs, including portion sizes
and nutritional value of food.
14.2.4
MNW 3.2
Describe how to read and interpret food labels.
14.2.1
MNW 3.3
Identify food sources and functions of nutrients on wellness.
14.3.1
MNW 3.4
Compare personal food intake to recommended dietary guidelines.
14.3.2
MNW 3.5
Analyze and apply various dietary guidelines for individual needs.
14.3.2
MNW 3.6
Design dietary strategies that meet health and wellness needs of individuals with special needs.
14.2.2
MNW 3.7



Compare the relationship of nutritional intake and activity levels to health and wellness.
14.3.3
MNW 4.1
Comprehend proper measuring equipment equipment, techniques, abbreviations, and
equivalents.
14.3.3
MNW 4.2
Demonstrate correct food preparation techniques including nutrition retention.
14.3.3
MNW 4.3
Apply food buying strategies such as calculating food costs, planning food budgets and creating
market orders.
14.3.3
MNW 4.4
Demonstrate food preparation techniques to reduce overall fat and calories.
14.3.3
MNW 4.5
Practice food presentation appropriate for specific situations.
14.4.1
MNW 4.6
Practice problem solving when planning, preparing, and serving a nutritious meal.
14.4.1
MNW 5.1
Identify conditions that promote food safety and handling.
14.4.2
MNW 5.2
Practice food safety and sanitation principles throughout the food preparation process.

National Standard
MN State Standard
Benchmarks/Competencies
14.1.1
MNW 1.1
Examine the cultural, social, psychological, and spiritual impact on individual and family.
14.1.2
MNW 1.2
Analyze individual and family influences on food choices and other nutritional practices.
14.1.3
MNW 1.3
Analyze the governmental, economic and technological influences on food choices and
practices.
14.1.4
MNW 1.4



Analyze the effects of global and local events and conditions on food choices and practices.
14.3.1
MNW 3.1

Apply USDA Dietary Guidelines to meet nutrition and wellness needs, including portion sizes
and nutritional value of food.
14.2.4
MNW 3.2
Describe how to read and interpret food labels.
14.2.1
MNW 3.3
Identify food sources and functions of nutrients on wellness.
14.3.1
MNW 3.4
Compare personal food intake to recommended dietary guidelines.
14.3.2
MNW 3.5
Analyze and apply various dietary guidelines for individual needs.
14.3.2
MNW 3.6
Design dietary strategies that meet health and wellness needs of individuals with special needs.
14.2.2
MNW 3.7
Compare the relationship of nutritional intake and activity levels to health and wellness.
14.3.3
MNW 4.1
Comprehend proper measuring equipment equipment, techniques, abbreviations, and
equivalents.
14.3.3
MNW 4.2
Demonstrate correct food preparation techniques including nutrition retention.
14.3.3
MNW 4.3
Apply food buying strategies such as calculating food costs, planning food budgets and creating
market orders.
14.3.3
MNW 4.4
Demonstrate food preparation techniques to reduce overall fat and calories.
14.3.3
MNW 4.5
Practice food presentation appropriate for specific situations.
14.4.1
MNW 4.6
Practice problem solving when planning, preparing, and serving a nutritious meal.



14.4.1
MNW 5.1
Identify conditions that promote food safety and handling.
14.4.2
MNW 5.2
Practice food safety and sanitation principles throughout the food preparation process.


