
© 2014  WorldLink  All Rights Reserved Version 1.2

FOOD LITERACY RUBRIC 

What’s the story of your food?
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Food and Health

Food Policy

Whole and  
Processed Food

Seasonal and  
Local Food

Ecological Agriculture 
and Industrial Agriculture

§ Can articulate and use 
key terms to describe the 
concept of a global food 
system, as well as regional 
and local food systems
§ Can identify the ecologies, 

people and processes that 
define the lifecycle of food

§ Can articulate the effect  
of different forms of  
agriculture on the natural 
environment (soil, water, 
air), farmers, farm workers, 
farm animals, communities, 
and public health
§ Can articulate specific ways 

agriculture can conserve, 
protect, and regenerate 
natural landscapes and 
biodiversity
§ Can articulate the concept 

of certified organic and 
specific standards
§ Can articulate the concept 

of sustainable fisheries and 
explain the effects of unsus-
tainable fishing practices

§ Can explain the connection 
between local and seasonal 
agriculture
§ Can describe specific  

examples of produce that 
are in season during each 
part of the year in his/her 
own region

§ Can define the term  
“whole food” and easily 
classify whole foods
§ Can define the term  

“processed food” and  
easily distinguish from 
whole foods
§ Can explain why whole 

foods are preferred over 
processed foods

 
§ Can explain what consti-

tutes a healthy diet and 
design a healthy meal plan
§ Can explain the health 

consequences of too  
much sugar, fat, and salt  
in processed foods
§ Can articulate the health 

effects of inequities in the 
food system
§ Can explain how the design 

of food environments can 
promote healthier eating

 

§ Can articulate how govern-
ment policies affect food 
production, distribution, 
and food access
§ Can provide examples of 

these policies and how they 
affect public health

§ Understands the concept 
of a global food system, as 
well as regional and local 
food systems
§ Understands the ecologies, 

people and processes that 
define the lifecycle of food

 

§ Understands the effect of 
different forms of agricul-
ture on the natural envi-
ronment (soil, water, air), 
farmers, farm workers, farm 
animals, communities, and 
public health
§ Understands how agricul-

ture can conserve, protect, 
and regenerate natural 
landscapes and biodiversity
§ Understands the concept of 

certified organic
§ Understands the concept of 

sustainable fisheries

§ Understands the connec-
tion between local and 
seasonal agriculture
§ Can list examples of  

seasonal produce in  
his/her own region

 

§ Understands what defines  
a whole food and can cite 
examples
§ Understands what defines 

processed food and can 
cite examples
§ Understands the range of 

additives that go into highly 
processed foods

 

§ Understands what consti-
tutes a healthy diet
§ Understands the health 

consequences of too  
much sugar, fat, and salt  
in processed foods
§ Understands the health 

effects of inequities in the 
food system
§ Understands how the de-

sign of food environments 
can promote healthier 
eating

§ Understands how govern-
ment policies affect food 
production, distribution, 
and food access
§ Understands how food 

policy affects public health

§ Is familiar with some com-
ponents of the global food 
system, as well as regional 
and local food systems
§ Has some familiarity with 

the ecologies, people and 
processes that define the 
lifecycle of food

§ Is familiar with some of the 
effects of different agricul-
tural practices on the natu-
ral environment (soil, water, 
air), farmers, farm workers, 
farm animals, communities, 
and public health
§ Is familiar with some of 

the ways that agriculture 
can conserve, protect, and 
regenerate natural land-
scapes and biodiversity
§ Is familiar with the concept 

of certified organic
§ Is familiar with the concept 

of sustainable fisheries

§ Is familiar with the  
connection between local 
and seasonal agriculture
§ Has some familiarity with 

the produce that are in sea-
son in his/her own region

 

§ Is familiar with what defines 
a whole food
§ Is familiar with what defines 

processed food
§ Is familiar with some  

of what goes into highly  
processed foods

§ Is familiar with what  
constitutes a healthy diet
§ Is familiar with the health 

consequences of too  
much sugar, fat, and salt  
in processed foods
§ Is familiar with the health 

effects of inequities in the 
food system
§ Is familiar with how the  

design of food envi-
ronments can promote 
healthier eating

§ Has some familiarity with 
how government policies 
affect food production, dis-
tribution, and food access
§ Has some familiarity with 

how food policy affects 
public health

§ Is unfamiliar with the 
concept of global, local or 
regional food systems. 
§ Is unfamiliar with the  

ecologies, people and 
processes that define the 
lifecycle of food

§ Is unfamiliar with the 
effect of different forms of 
agriculture on the natural 
environment (soil, water, 
air), farmers, farm workers, 
farm animals, communities, 
and public health
§ Is unfamiliar with specific 

ways that agriculture can 
conserve, protect, and 
regenerate natural land-
scapes and biodiversity
§ Is unfamiliar with the con-

cept of certified organic
§ Is unfamiliar with the con-

cept of sustainable fisheries

§ Is unfamiliar with the  
connection between local 
and seasonal agriculture
§ Is unfamiliar with the  

produce that are in season 
in his/her own region

§ Is unfamiliar with what  
defines a whole food
§ Is unfamiliar with what  

defines processed food
§ Is unfamiliar with what goes 

into highly processed foods

§ Is unfamiliar with what  
constitutes a healthy diet
§ Is unfamiliar with the health 

consequences of too  
much sugar, fat, and salt  
in processed foods
§ Is unfamiliar with the health 

effects of inequities in the 
food system
§ Is unfamiliar with how  

the design of food envi-
ronments can promote 
healthier eating

§ Is unfamiliar with how 
government policies affect 
food production, distribu-
tion, and food access
§ Is unfamiliar with how food 

policy affects public health

Food System

CONCEPT 1. EMERGING 2. DEVELOPING 3. COMPETENT 4. MENTOR

1. CORE CONCEPTS: What does one understand about the larger food system?



§ Recognizes the basic 
importance of ecological 
farming practices, but  
does not understand the 
range of challenges and 
opportunities
§ Unable to state a clear  

position on the issue

§ Recognizes the basic  
importance of sustainable 
fisheries, but does  
not understand the  
range of challenges and 
opportunities
§ Unable to state a clear  

position on the issue

§ Recognizes the basic  
importance of biodiversity 
in food, but does  
not understand the  
range of challenges and 
opportunities
§ Unable to state a clear  

position on the issue

§ Recognizes the basic 
importance of farmer and 
worker welfare, but does 
not understand the range of 
challenges and opportunities
§ Unable to state a clear  

position on the issue

§ Recognizes the basic 
importance of access to 
healthy, affordable food, 
but does not understand 
the range of challenges  
and opportunities
§ Unable to state a clear  

position on the issue

§ Recognizes the basic  
importance of eating  
lower on the food chain, 
but does not understand 
the range of challenges  
and opportunities
§ Unable to state a clear  

position on the issue

§ Recognizes the basic  
importance of fair trade, 
but does not understand 
the range of challenges  
and opportunities
§ Unable to state a clear  

position on the issue

§ Recognizes the importance 
of ecological farming and 
can describe some of the 
challenges and opportunities
§ Can state a position on 

the issue and offer a basic 
rationale

§ Recognizes the importance 
of sustainable fisheries and 
can describe some of the 
challenges and opportunities
§ Can state a position on 

the issue and offer a basic 
rationale

§ Recognizes the importance 
of biodiversity in food  
and can describe some  
of the challenges and  
opportunities
§ Can state a position on 

the issue and offer a basic 
rationale

 

§ Recognizes the importance 
of farmer and worker 
welfare and can describe 
some of the challenges and 
opportunities 
§ Can state a position on 

the issue and offer a basic 
rationale

§ Recognizes the importance 
of access to healthy, afford-
able food and can describe 
some of the challenges and 
opportunities 
§ Can state a position on  

the issue and offer a basic 
rationale

§ Recognizes the importance 
of eating lower on the food 
chain and can describe 
some of the challenges and 
opportunities
§ Can state a position on  

the issue and offer a basic 
rationale

§ Recognizes the importance 
of fair trade and can  
describe some of the chal-
lenges and opportunities
§ Can state a position on  

the issue and offer a basic 
rationale

§ Recognizes the importance 
of ecological farming and 
can articulate specific chal-
lenges and opportunities 
§ Can state a position on the 

issue and offer supporting 
evidence

§ Recognizes the importance 
of sustainable fisheries and 
can articulate specific chal-
lenges and opportunities 
§ Can state a position on the 

issue and offer supporting 
evidence

§	Recognizes the importance 
of biodiversity in food and 
can articulate specific chal-
lenges and opportunities 
§ Can state a position on the 

issue and offer supporting 
evidence

§ Recognizes the impor-
tance of farmer and worker 
welfare and can articulate 
specific challenges and 
opportunities 
§ Can state a position on the 

issue and offer supporting 
evidence

§ Recognizes the importance 
of access to healthy, afford-
able food and can articulate 
specific challenges and 
opportunities 
§ Can state a position on the 

issue and offer supporting 
evidence

§ Recognizes the importance 
of eating lower on the food 
chain and can articulate  
specific challenges and 
opportunities 
§ Can state a position on the 

issue and offer supporting 
evidence

§ Recognizes the importance 
of fair trade and can articu-
late specific challenges and 
opportunities 
§ Can state a position on the 

issue and offer supporting 
evidence

§ Understands the principles 
of ecological farming and 
can articulate long-term 
benefits
§ Can effectively argue a  

position and describe 
counter-arguments

§ Understands the principles 
of sustainable fisheries and 
can articulate long-term 
benefits
§ Can effectively argue  

a position and describe 
counter-arguments

§ Understands the principles 
of biodiversity in food and 
can articulate long-term 
benefits
§ Can effectively argue a  

position and describe 
counter-arguments

§ Understands the value  
of farmer and worker 
welfare and can articulate 
long-term benefits
§ Can effectively argue a  

position

§ Understands the value of 
food access and can articu-
late long-term benefits
§ Can effectively argue a  

position

§ Understands the principles 
of eating lower on the food 
chain and can articulate 
long-term benefits
§ Can effectively argue a  

position and describe  
counter-arguments

§ Understands the principles 
of fair trade and can articu-
late long-term benefits
§ Can effectively argue a  

position and describe  
counter-arguments

2. VALUES: What food system issues does one recognize and value? 

Ecological Farming

Sustainable Fisheries

Biodiversity in Food

Farmer and  
Worker Welfare

Access to Healthy, 
Affordable Food

Eating Lower on  
the Food Chain

Fair Trade

FOOD SYSTEM ISSUE 1. EMERGING 2. DEVELOPING  3. COMPETENT 4. MENTOR 
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FOOD SYSTEM ISSUE 1. EMERGING 2. DEVELOPING 3. COMPETENT 4. MENTOR

Personal and  
Public Health

Food Traditions

2. VALUES (cont’d):

§ Recognizes the basic
importance of preserving
ethnic and cultural
food traditions, but
does not understand the
range of challenges and
opportunities
§ Unable to state a clear

position on the issue

§ Recognizes the basic
importance of personal
and public health, but
does not understand the
range of challenges and
opportunities
§ Unable to state a clear

position on the issue

§ Recognizes the importance
of preserving ethnic and
cultural food traditions
and can describe some
of the challenges and
opportunities
§ Can state a position on

the issue and offer a basic
rationale

§ Recognizes the importance
of personal and public
health and can describe
some of the challenges and
opportunities
§ Can state a position on

the issue and offer a basic
rationale

§ Recognizes the importance
of preserving ethnic and
cultural food traditions and
can articulate specific chal-
lenges and opportunities
§ Can state a position on the

issue and offer supporting
evidence

§ Recognizes the importance
of personal and public
health and can articulate
specific challenges and
opportunities
§ Can state a position on the

issue and offer supporting
evidence

§ Understands the value
of preserving ethnic and
cultural food traditions and
can articulate long-term
benefits
§ Can effectively argue

a position

§ Understands the value of
personal and public health
and can articulate long-
term benefits
§ Can effectively argue

a position
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Storing and Composting 

Cooking

Food Shopping

Growing Food

§ Exercises at least 3 times 
per week
§ Eats a diet high in grains, 

vegetables, fruits, and lean 
meats daily
§ Rarely eats highly  

processed food
§ Rarely eats high calorie,  

low nutrient foods
 

§ Understands when and how 
to plant and grow a variety 
of vegetables and fruit 
§ Understands how to prepare 

and tend a garden
§ Has hands-on experience 

with planting and growing 
vegetables and fruit

 

§ Generally seeks out seasonal 
food at the grocery store 
and/or farmers market
§ Understands the effects of 

food marketing and can 
critically evaluate claims
§ Understands how to read 

and interpret a food label 
and uses that information in 
making food purchases 
§ Practices meal planning to 

consistently create healthy 
dishes

§ Frequently uses a range  
of cookware
§ Maintains a well-stocked 

pantry for cooking
§ Frequently uses a stove  

and oven
§ Frequently cuts, chops,  

and dices whole foods 
§ Frequently uses mea-

surement tools to modify 
recipes  
§ Frequently practices a 

repertoire of cooking skills 
(sauté, steam, grill, roast)

§ Practices minimizing food 
waste and uses strategies 
to limit waste
§ Practices storing  

leftover food
§ Practices basic food safety 

standards
§ Practices composting  

of organic food items and  
can teach others about 
composting 

 

§ Exercises 1 to 2 times  
per week
§ Usually eats a diet high in 

grains, vegetables, fruits, 
and lean meats
§ Sometimes eats highly 

processed food
§ Sometimes eats high  

calorie, low nutrient foods
 

§ Understands when and how 
to plant and grow selected 
vegetables and fruit
§ Understands the local soil, 

sunlight, and water require-
ments of plants
§ Has tended a garden

§ Often seeks out seasonal 
and local food at the gro-
cery store and/or farmers 
market
§ Understands the effects of 

food marketing and can 
spot exaggerated claims
§ Understands how to read 

and interpret a food label
§ Is familiar with meal plan-

ning and uses to guide 
shopping

 

§ Understands essential 
cookware and how to use in 
cooking
§ Understands how to stock  

a pantry
§ Understands how to use  

a stove and oven
§ Understands how to cut, 

chop, and dice whole foods
§ Understands how to use 

measurement tools
§ Practices a repertoire of 

cooking skills (sauté, steam, 
grill, roast)

   

§ Practices minimizing  
food waste
§ Understands how to store 

leftover food
§ Understands basic food 

safety standards
§ Understands how to  

compost organic food 
items and regularly practices 
composting

§ Sometimes exercises
§ Sometimes eats a diet high 

in grains, vegetables, fruits 
and lean meats
§ Often eats highly processed 

food
§ Often eats foods that are 

high in calories and low in 
nutrients

§ Has seen someone planting 
and growing vegetables 
and fruit
§ Is familiar with some of  

the local requirements  
for growing plants (soil, 
sunlight, water)

§ Sometimes prioritizes  
seasonal and local food
§ Is familiar with the effects of 

food marketing 
§ Has some familiarity with 

how to read and interpret a 
food label
§ Has some familiarity with 

meal planning 

 

§ Is familiar with some essen-
tial cookware and how to 
use in cooking
§ Is familiar with how to stock 

a pantry
§ Is familiar with how to use a 

stove and oven
§ Is familiar with how to cut, 

chop, and dice whole foods
§ Sometimes uses a rep-

ertoire of cooking skills 
(sauté, steam, grill, roast)

§ Thinks about minimizing 
food waste and some-
times practices limiting 
waste 
§ Sometimes stores left-

over food and sometimes 
throws it out
§ Is familiar with basic food 

safety standards
§ Is familiar with composting 

and sometimes practices

§ Rarely or never exercises
§ Rarely eats a diet high in 

grains, vegetables, fruits 
and lean meats
§ Usually eats highly  

processed foods
§ Usually eats foods that  

are high in calories and  
low in nutrients

§ Does not understand how 
fruit and vegetables grow 
and has rarely seen someone 
planting or growing fruits  
or vegetables
§ Is unfamiliar with the local 

requirements for growing 
plants (soil, sunlight, water)

§ Rarely seeks out seasonal 
and local food 
§ Rarely examines the effects 

of food marketing 
§ Little practice with how to 

read and interpret a food 
label
§ Little practice in meal  

planning 

§ Is unfamiliar with some 
essential cookware and how 
to use in cooking
§ Is unfamiliar with how to 

stock a pantry
§ Is unfamiliar with how to 

use a stove and oven
§ Is unfamiliar with how to 

cut, chop, and dice whole 
foods
§ Rarely uses a repertoire of 

cooking skills (sauté, steam, 
grill, roast)

§ Rarely tries to limit  
food waste  
§ Usually throws out  

leftover food
§ Is unfamiliar with basic 

food safety standards
§ Does not understand or 

practice composting of 
organic food items

Healthy Eating and  
Active Living

3. PRACTICES: What is one’s repertoire of food-related practices?

PRACTICE 1. EMERGING 2. DEVELOPING  3. COMPETENT 4. MENTOR 




