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MODULE DESCRIPTION 
 
This module introduces students to the ways in which climate, geography, and culture influence 
the availability, sustainability, and quality of food. Students will examine the challenges, 
conditions, and technological advances which affect the food supply from production through 
consumption. They will identify and prepare foods to learn about cuisines, ingredients used, 
and industry standards. Students will have the opportunity to explore the wide variety of career 
options related to food systems and production and to identify the knowledge, skills, education, 
and training necessary for success within these fields. 
 

GUIDING QUESTION 
 
What knowledge and skills are necessary to demonstrate an introductory understanding of 
choices, availability, sustainability, purchasing, preparation, and production of food? 
 

MODULE CONTENT 
 

1. BASIC CULINARY SKILLS 

STUDENTS WILL: 
a) Apply basic culinary and management skills to the preparation of nutritious food 
b) Identify common kitchen tools, equipment, and the uses for each 
c) Demonstrate safety and sanitation procedures when handling food and tools 
d) Demonstrate accurate measuring of dry/solid, liquid, and small quantity ingredients 
e) Prepare a simple recipe 

 

2. FOOD PREPARATION 

STUDENTS WILL: 
a) Identify specific foods from the region being studied 
b) Explore factors affecting regional food choices 
c) Prepare foods from the region being studied using ingredients common to the region 
d) Demonstrate the skills and techniques common to food preparation of the region 
e) Practice safety and sanitation practices and procedures in the preparation of food 
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3. CURRENT ISSUES RELATED TO FOOD IN GLOBAL SOCIETIES 

STUDENTS WILL: 
a) Describe factors affecting the food supply, including but not limited to geography, 

climate, economics, transportation systems, farming methods, energy, population 
density, political systems, natural disasters, and food waste 

b) Identify how current laws, regulations, and policies affect the availability, selection, and 
preparation of food in various regions and countries 

c) Explore factors that create food-related health concerns around the world 
 

4. FUTURE OF FOOD IN A GLOBAL SOCIETY 

STUDENTS WILL: 
a) Understand the components of sustainable food systems 
b) Explore the advantages and disadvantages of selecting and purchasing sustainable food 

products 
c) Evaluate the quality of foods produced through sustainable methods 
d) Identify the consequences of food scarcity and hunger on society 
e) Explore technological advances that affect the global food supply 

 

5. CONSUMER RESOURCES AND FINANCE 

STUDENTS WILL: 
a) Demonstrate management of individual and family resources to select and purchase 

food 
b) Analyze decisions about providing safe and nutritious food for individuals and families 
c) Apply consumer skills to selecting and purchasing of food items 
d) Apply time management, organizations, and process skills to prioritize tasks and achieve 

goals 
 

6. CAREER PATHWAYS 

STUDENTS WILL: 
a) Explain roles and functions of individuals engaged in food industry careers 
b) Investigate education, training requirements, and opportunities for career paths in the 

global food industry 
c) Assess personal employability skills for careers in the global foods industry and evaluate 

personal suitability for said careers 
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ILLUSTRATIVE ACTIVITIES BY THEME MODULE 
 
These activities are intended to serve as examples of how the content in this module could be 
tied to each of the six middle level themes.   
 

CAREER AND COMMUNITY OPPORTUNITIES 

COMMUNITY FOOD FESTIVALS 

Students research ethnic festivals, cultural activities, and religious celebrations in the 
community and report on the history and purpose of the events. Students identify traditional 
foods served and explore factors that led to these food traditions. Teachers invite community 
representatives in to share and to teach students how to prepare examples of traditional 
celebration foods. 

 

COMMUNICATION AND INTERPERSONAL RELATIONSHIPS 

FOOD PRODUCTION VIDEOS 
Students work in small groups. Each group creates a video showing one step food goes through 
on its route to reach consumers: farm, processor, distribution center, retail outlet,or consumer. 
Student groups present their videos which together teach classmates how food flows through 
the production process. 
 

FINANCIAL AND CONSUMER LITERACY 

FOOD BUDGETING DECISIONS 
Students select recipes for vegetable dishes they would like to prepare in class. Students 
determine the cost of preparing the recipes using organic vs. conventionally grown foods from 
the grocery store. Students research the cost of obtaining the same organic and conventional 
ingredients from a local source, such as a farmers market. As a class, students discuss how 
these findings impact consumers' food budgeting decisions. 
 

HEALTH, SAFETY, AND WELLNESS 

KITCHEN INSPECTIONS 
Provide students with the form that the local/state health department uses when conducting 
inspections of restaurant kitchens. Have students adjust the form to develop a classroom 
Kitchen Inspection Checklist. Following foods laboratory experiences, students assume the role 
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of health inspector and complete the checklist noting areas in need of attention to bring them 
up to safety and sanitation codes. 
 

PROBLEM SOLVING AND INNOVATION 

WORLDWIDE FOOD-RELATED HEALTH CONCERNS 
Students explore current food-related health concerns around the world (e.g. disease, famine, 
tourism, availability of potable water, poverty, climate change, threats to food supplies). 
Investigate organizations and technologies that are assisting with immediate threats and 
developing long-term solutions for these food-related health issues. Determine the possibility 
for, and the appropriateness of, a school campaign to support an organization involved in this 
work. 
 

SUSTAINABILITY 

CLASSROOM HERB GARDEN 
Students determine the types of herbs used in a variety of regional cuisines. Provide seeds, 
growing medium, and containers for a classroom herb garden. Students create the classroom 
garden and tend the herbs. Students use classroom herbs in their foods laboratories. 
 

STANDARDS ADDRESSED 
 

NEW YORK STATE CAREER DEVELOPMENT AND OCCUPATIONAL STUDIES 
(CDOS) STANDARDS 

STANDARD 1: CAREER DEVELOPMENT 
Students will be knowledgeable about the world of work, explore career options, and relate 
personal skills, aptitudes, and abilities to future career decisions 

STANDARD 2: INTEGRATED LEARNING 
Students will demonstrate how academic knowledge and skills are applied in the workplace and 
other settings 

STANDARD 3A: UNIVERSAL FOUNDATION SKILLS 
Students will demonstrate mastery of the foundation skills and competencies essential for 
success in the workplace 
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NEW YORK STATE STANDARDS FOR FAMILY AND CONSUMER SCIENCES 

Intermediate Level   

Standard 1: Personal Health and Fitness 

Students will have the necessary knowledge and skills to establish and maintain 
physical fitness, participate in physical activity, and maintain personal health. 

Standard 2: Safe and Healthy Environment  

Students will acquire the knowledge and ability necessary to create and maintain 
a safe and healthy environment. 

Standard 3: Resource Management 

Students will understand and be able to manage their personal and community 
resources 

 

COMMON CAREER TECHNICAL CORE STANDARDS 

CAREER READY PRACTICES 
2. Apply appropriate and academic and technical skills 
4. Communicate clearly and effectively and with reason 
5. Consider environmental, social, and economic impacts of decisions 
6. Demonstrate creativity and innovation 
7. Employ valid and reliable research strategies 
8. Utilize critical thinking to make sense of problems and persevere in solving them 
9. Model integrity, ethical leadership, and effective management 
12. Work productively in teams while using cultural global competence 
 

NATIONAL FAMILY AND CONSUMER SCIENCES STANDARDS 

14.0 Nutrition and Wellness 

Demonstrate nutrition and wellness practices that enhance individual and family well-
being 

14.1 Analyze factors that influence nutrition and wellness practices across the life 
span. 

14.1.1 Explain physical, emotional, social, psychological, cultural, and spiritual 
components of individual and family wellness. 

14.1.2 Investigate the effects of psychological, cultural, and social influences on 
food choices and other nutrition practices. 

14.1.3 Investigate the governmental, economic, and technological influences 
on food choices and practices. 

https://www.ffa.org/thecouncil/afnr
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14.1.4 Analyze the effects of global, regional, and local events and conditions 
on food choices and practices. 

14.1.5 Analyze legislation and regulations related to nutrition and wellness.  

 

14.3 Demonstrate ability to acquire, handle, and use foods to meet nutrition and 
wellness needs of individuals and families across the life span.    

14.3.3 Demonstrate ability to select, store, prepare, and serve nutritious, 
aesthetically pleasing food and food product. 

 14.3.4 Evaluate policies and practices that affect food security, sustainability, 
food integrity, and nutrition and wellness of individuals and families. 

 

14.4 Evaluate factors that affect food safety from production through consumption 

14.4.1 Analyze conditions and practices that promote safe food handling. 

14.4.2 Analyze safety and sanitation practices. 

14.4.3 Analyze how changes in national and international food production and 
distribution systems influence the food supply, including sustainability, organic 
food production and the impact of genetically modified foods. 

 

RESOURCES 
 
Disclaimer: Posting of resources on this form does not constitute an endorsement from the 
New York State Education Department nor does it imply that the following resources are 
mandatory or the only ones that can be used. Teachers and administrators ensure that 
resources align with local policies and are responsible for choosing the resources have the final 
authority, in alignment with local policies, to choose and utilize the resources that best meet 
the needs of their students.  Questions regarding compliance with Education Law 2D should be 
directed to your administrator and/or chief information officer. 
 

USDA NATIONAL INSTITUTE OF FOOD AND AGRICULTURE (NIFA) 

https://nifa.usda.gov/program/hunger-food-security-programs 

 
NIFA addresses hunger and food security through research, education, and extension work 
within the Land-Grant University System; through federally funded state nutrition education 
programs; through grant programs for private nonprofits to address community food security 
issues; and through partnerships across USDA. 
 
 

https://www.nysenate.gov/legislation/laws/EDN/2-D
https://nifa.usda.gov/program/hunger-food-security-programs
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UNITED NATIONS WORLD FOOD PROGRAMME (WFP) 
http://www.wfp.org/ 
 
In emergencies, WFP gets food to where it is needed, saving the lives of victims of war, civil 
conflict, and natural disasters. After the cause of an emergency has passed, WFP uses food to 
help communities rebuild their shattered lives. WFP is part of the United Nations system and is 
voluntarily funded. 
 

UTAH EDUCATION NETWORK 

https://www.uen.org/lessonplan/view/17665 

 

UETN connects school districts, schools, and higher education institutions to a robust network 
and quality educational resources. 
 

ASSOCIATION OF CAREER AND TECHNICAL EDUCATION CAREER 
PLANNING GUIDE 
https://www.acteonline.org/wp-content/uploads/2018/02/ACTE_CC_Paper_FINAL.pdf 
 
Research has identified middle school as a time when students can benefit the most from 
career exploration, a process of building self-awareness, learning about potential careers, and 
developing a plan for reaching future goals. 
 

ADVANCE CTE MIDDLE LEVEL CAREER INTEREST INVENTORY 
https://cte.careertech.org/sites/default/files/StudentInterestSurvey-English.pdf 
 
AdvanceCTE provides a Career Interest Inventory worksheet to use with students in helping 
them identify the potential matches to the 16 career clusters available to them 
 

NEW YORK STATE ASSOCIATION OF FAMILY AND CONSUMER SCIENCES 
EDUCATORS (NYSAFCSE) 
http://www.nysafcse.org/ 
 
Family and Consumer Sciences education in New York state is delivered through a variety of 
courses designed to promote student attainment of the intermediate and commencement level 
New York State Learning Standards for Family and Consumer Sciences (FACS) and Career 
Development and Occupational Studies (CDOS). This professional organization hosts a website 
that includes "Curriculum" and  "Best Practices" tabs. 
 

http://www.wfp.org/
https://www.uen.org/lessonplan/view/17665
https://www.acteonline.org/wp-content/uploads/2018/02/ACTE_CC_Paper_FINAL.pdf
https://cte.careertech.org/sites/default/files/StudentInterestSurvey-English.pdf
http://www.nysafcse.org/
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CAREER AND TECHNICAL EDUCATION TECHNICAL ASSISTANCE CENTER OF 
NEW YORK  
http://nyctecenter.org/ 
  
The Career and Technical Education Technical Assistance Center (CTE TAC) operates under a 
state contract to assist the New York State Education Department (NYSED) in carrying out its 
mission of improving the quality, access, and delivery of career and technical education through 
research-based methods and strategies resulting in broader CTE opportunities for all students. 

http://nyctecenter.org/
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