
Activities of Daily Living Skills:  Basic Nutrition & Cooking  
Stage 1 Desired Results 

ESTABLISHED GOALS: 
 
Competencies: 

• Students will demonstrate the ability to integrate knowledge, 
skills, and practices required for food production in order to 
maintain a healthy, balanced lifestyle. 

• Students will demonstrate nutritionand wellness practices in order 
to enhance individual well-being. 

 
Content Standards: 

• FPS:8.2 Demonstrate food safety and sanitation procedures. 
• FPS: 8.3 Demonstrate industry standards in selecting, using and 

maintaining food production and food service production.  
• FPS: 8.4 Demonstrate menu planning principles and techniques 

based on standardized recipes to meet customer needs.  
• FSDN: 9.4 Apply Basic concepts of nutrition and nutritional therapy 

in a variety of settings. 
• FSDN: 9.6 Demonstrate food science, dietetics, and nutrition 

management principles and practices.  
• NW: 14.3 Demonstrate ability to acquire, handle, and use foods to 

meet nutrition and wellness needs of individuals and families across 
the life span.  

 
 
 
 
STANDARDS DERVIED FROM: 
 
National Standards for Family and Consumer Sciences Education 
 

Transfer 

Students will be able to independently use their learning to use the food pyramid when making 
decisions about good nutrition and using basic kitchen appliances and tools to plan, prepare, 
and serve a simple meal.  

Meaning 
ENDURING UNDERSTANDINGS  
Students will understand that… 
• what we put in our bodies directly effects how we 

feel physically and mentally.  
• kitchen safety rules and procedures are essential 

when preparing foods. 
 

ESSENTIAL QUESTIONS  
• What is the most important safety rule and 

procedure that should be followed in a 
kitchen? 

Acquisition 
Students will know…  
• the meaning of good nutrition. 
• that food and nutrition affect health and wellbeing. 
• the names of the food pyramid components. 
• suggested portion size and number of portions to 

be consumed daily. 
• what foods belong in each food category. 
• differences between healthy and unhealthy foods.  
• the names and uses of kitchen 

equipment/utensils/appliances: including but not 
limited to) toaster, blender, can-opener, 
microwave oven, oven, ice cube tray, pizza cutter, 
fork, knife, spoon, grater, colander, whisk, garlic 
press, ladle, scraper, pie server, baking sheet, pots, 
pans, bottle opener, measuring cups, measuring 
spoons, peeler, etc. 

• safety and sanitary rules for meal preparation and 
use of kitchen equipment. 

• food and meal preparation techniques. 
 

vocabulary:  nutrition/nutritious, non-nutritious meal, 
perishable food, cross-contamination,  plan, prepare, 
serve, portion, equipment, utensil, appliance, sanitary, 

Students will be skilled at…  
• identifying foods in the basic food groups. 
• planning a nutritious meal. 
• creating a healthy eating plan using the Food 

Pyramid as a guide.  
• discriminating between nutritious and non-

nutritious foods. 
• recognizing and naming foods.  
• making a grocery list.  
• navigating the grocery story to find items from the 

grocery list.  
• completing the purchasing sequence from 

acquisition of products from the grocery list to 
proceeding to the check out and making payment.  

• putting away purchased items where they belong 
(refrigerator, freezer, pantry, etc.) at home.  

• planning, preparing and serving simple meals 
(breakfast, lunch, & dinner) and snacks.  

• following simple recipes. 
• setting a table. 
• demonstrating appropriate table edict/manners.  
• applying safety and sanitary principles when 

planning, preparing and serving simple meals. 



safety • using kitchen utensils such as a spatula and other 
utensils to assist in preparing food.  

• using basic kitchen appliances such as microwave, 
toaster, etc.  

• identifying and demonstrating the safety 
components when working in a kitchen 
environment.  

Content Area Literacy Standards 21st Century Skills 
 
not applicable 
 

 
 
 

• reason effectively 
• solve problems 
• communicate clearly 
• adapt to change 
• manage goals and time 

 

  



 

 

Stage 2 - Evidence 
Evaluative Criteria Assessment Evidence 
 PERFORMANCE TASK(S):  

 
 OTHER EVIDENCE:  

 
 

 

Stage 3 – Learning Plan 
Summary of Key Learning Events and Instruction 

 
 
 
 

Language Arts Integration Mathematics Integration 

• 1.OA.1  Use  
 
 

 
 

 

• 1.OA.1  Use  
 
 

 
 

 
Technology Integration District Materials 

• 1.OA.1  Use  
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