
Course Description

In this course, students develop a deeper understanding of nutrition concepts including 

reading food labels, analyzing dieting practices including eating disorders, impacts on food 

consumption and food choices, as well as the role of government nutrition programs. 

Classroom, laboratory and educational leadership activities are supplemented through 

Nebraska FCCLA Career Student Organization.

Course Code:

090124

Endorsements to 

Teach:

FACS

Programs of Study 

to which this 

Course applies

HSE.HS.3 Nutrition and Wellness

HSE.HS.3.6.a
Summarize current recommendations for macronutrients and key micronutrients across 

the lifespan.  

HSE.HS.3.7.a Recognize characteristics of  high quality diets.

HSE.HS.3.7.c Define variety and moderation in the context of dietary intake. 

HSE.HS.3.8.a Compare and contrast food labels to determine healthier product.

HSE.HS.3.8.c Demonstrate ability to interpret the Nutrition Facts label.

HSE.HS.3.11.a Record and analyze foods eaten over a period of time.

HSE.HS.3.11.b Describe how food intake affects short term and long term health.

HSE.HS.3.12.b Compare and contrast popular fad diets. 

HSE.HS.3.12.c Describe the role that media can have on health.

Nutrition

HSE.HS.3.6

Explain current dietary recommendations.

HSE.HS.3.7

Describe the ideas of variety, moderation and whole foods as the foundation of a healthy diet.

HSE.HS.3.8

Evaluate the Nutrition Facts label.

HSE.HS.3.11

Compare and contrast personal eating habits  to current USDA recommendations for a healthy diet.

HSE.HS.3.12

Analyze the effects of food and diet fads, food addictions, and eating disorders on wellness.

HSE.HS.3.16

Summarize best practices used to safeguard those with food allergies or intolerances.
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HSE.HS.3.16.a Compare and contrast food allergies and food intolerances.

HSE.HS.3.16.b Describe the symptoms and treatment of an allergic reaction to food.

HSE.HS.3.19.a
Identify the role of different ingredients on nutritional results (fats, grains, proteins, etc.).

HSE.HS.3.19.b Describe how preparation and storing methods and affect nutrient content.

HSE.HS.3.22.a
Illustrate decision making processes used in making healthy choices while eating out.

HSE.HS.3.22.b Compare the nutritional content of processed versus whole foods.

HSE.HS.3.24.a Examine the effect of poverty on food availability and dietary habits.

HSE.HS.3.24.b Define food desert and identify food deserts that exist in America. 

HSE.HS.3.24.c Examine how the rising cost of food influences all groups.

HSE.HS.3.25.a
Explain physical, emotional, social, psychological, and spiritual influences on individuals' 

food choices. 

HSE.HS.3.25.b Compare and contrast specific dietary practices (vegan, vegetarian, etc.).

HSE.HS.3.26.c
Examine the role of government nutrition programs available for individuals and families.

HSE.HS.3.19

HSE.HS.3.25

Analyze  influences on food choices.

HSE.HS.3.26

Analyze legislation and regulations related to nutrition and wellness.

Compare and contrast healthy and unhealthy cooking methods.

HSE.HS.3.22

Examine the relationship between convenience and nutrition.

HSE.HS.3.24

Explain the effect of socioeconomic factors on food consumption.
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