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Food is more than just something to eat. It supplies the building blocks for our bodies 
to grow and survive. It is a part of celebrations, day-to-day activities, and people’s cultural 
identity. Food also provides a source of income for millions of people.

Guide to Good Food serves as an evidence-based source for a wide range of food 
and nutrition topics. This engaging text brings you the latest advice about nutrition and 
physical activity. It offers guidelines for planning nourishing meals, setting up a food 
budget, shopping for the ingredients, and preparing safe, wholesome food. It also pro-
vides guidance for managing resources, organizing workspace, and working effectively 
as part of a team. Discussions on basic cooking methods and using appliances will give 
you the background needed to prepare a variety of foods. Throughout the entire text, the 
diversity that exists in food preferences, global flavors, and history of various foods in 
different cultures are embraced as a way to learn and connect with others.

You will find Guide to Good Food easy to read and understand. A Reading Prep activ-
ity, key terms, and learning outcomes will introduce you to the content of each chapter. As 
you read, hundreds of images will help you picture the many foods and techniques that are 
discussed. Helpful features highlight scientific, cultural, environmental, and health issues 
related to food. Descriptions of an array of careers detail work tasks, needed skills, and train-
ing requirements to help you think about a future career in the food industry. Numerous 
recipes will give you the chance to practice food preparation methods covered in the book. 
Review questions at the end of each lesson and chapter will help you assess your learning 
of what you read. A variety of activities are suggested to help you build skills needed for  
success at home, at work, and in the community. All these resources are intended to add to 
your experience as you study the interesting and vital subject of food and nutrition.
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New to This Edition

The 16th Edition has undergone a complete text reorganization into a lesson-based 
approach. This change provides a more flexible curriculum to meet the needs of all in-
structors. Smaller chunks of content help students learn and assess their knowledge be-
fore moving on to new topics.

•	 Revised assessment methods include new critical thinking multiple answer 
questions at the end of each lesson and chapter. Assessment activities and questions 
are fully correlated to measurable learning outcomes.

•	 Fully revised to reflect current nutrition evidence and principles including:
•	 The 2020–2025 Dietary Guidelines, Choose MyPlate, and the Canadian Food Guide
•	 Changes in recommendations for food introduction for infants
•	 Plant-based eating styles
•	 Expanded food labeling information that reflects current requirements for food 

manufacturers to disclose bioengineered (genetically modified) foods or food 
ingredients in their products

•	 The addition of sesame as the ninth food to the list of common food 
allergens that cause 90 percent of food allergies and the requirement for food 
manufacturers to declare sesame on the food label

•	 Changes in technology and consumer habits regarding purchasing online retail 
grocery and restaurant offerings

•	 Use of language that promotes body positivity and limits potentially harmful 
dieting practices

•	 New Sustainable Food Concepts in unit openers highlight key items related to 
sustainability, environmental issues, conserving natural resources, and food production.

•	 Global Connections features help elevate cultural understanding by integrating cultural 
awareness and respect for diverse food choices into every chapter in the textbook.

•	 The textbook features 46 tasty and healthful recipes that are designed to be 
completed within a 45-minute class period. 
•	 Thirty-two additional recipes are included in the textbook that feature global flavors.
•	 Additional online recipes are available for digital users from the former Foods of 

the World recipe collection.
•	 Extensively updated images embrace diversity in food choices and a photo for 

each Recipe for Good Food.
•	 New common food allergen suggestions have been added for recipes and lab 

activities in the textbook when appropriate.
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Precision Exams by 
YouScience Certification

Goodheart-Willcox is pleased to partner 
with YouScience to correlate Guide to Good 
Food with their Food and Nutrition I and Nu-
trition and Wellness certification standards. 
Students who pass the exam and performance 
portion of the exam can earn a Career Skills 
certification. Precision Exams by YouScience 
and Career Skills Exams were created in part-
nership with industry and subject matter 
experts to align real-world job skills with mar-
ketplace demands. Students can showcase their 
skills and knowledge with industry-recognized 
certifications—and build outstanding resumes 
to stand out from the crowd!

And for teachers, Precision Exams by  
YouScience provides:

•	 Access to a library of Career Skills Exams, 
including pre- and post-assessments for all 
16 National Career Clusters

•	 Suite of on-demand reporting to measure 
program and student academic growth

•	 Easy-to-use, 100% online administration
To see how Guide to Good Food correlates to Precision Exams by YouScience standards, visit 

the Correlations tab at https://www.g-w.com/guide-to-good-food-2025. For more information about  
Precision Exams by YouScience, visit www.youscience.com/certifications/career-clusters/.

MBI/Shutterstock.com
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Guided Tour

Learning Outcomes 
clearly identify the 
knowledge and skills to 
be obtained when the 
chapter is completed.

Learn About… 
highlights 
assorted food 
and nutrition 
issues ranging 
from milk 
alternatives to 
the proper way to 
thaw poultry.

Key Terms list the 
vocabulary words 
to be defined in 
each chapter.

Exploring Careers 
features highlight a 
wide variety of modern 
job opportunities in 
the food and nutrition 
industry. Similar jobs 
to explore are included 
with each feature.

The Essential Question 
provides a starting point to 
consider concepts related 
to the chapter content.

Global Connections  
discuss up-to-date 
cultural content, 
including diverse 
global flavors and food 
choices. A bonus recipe 
is offered for students 
that aims to create a 
connection with new 
regions and celebrate 
regional favorites.

Reading Prep 
provides reading 
comprehension 
advice at the 
beginning of 
each chapter.

Facts Not Fads provides answers to hot topics such as bottled water, 
protein drinks and powders, and weight-loss aids.

FCCLA Connections 
recommends individual 
and team activities to 
link key chapter content 
to related FCCLA 
programs and activities.

Keeping Food Safe 
alerts students to 
potentially dangerous 
substances and 
practices in food 
preparation and 
storage.

This visual menu highlights the ways that students can dig in and savor the valuable topic of food and nutrition 
to nourish both their bodies and brains throughout their lives.

Revised feature boxes focused on popular topics in nutrition, food, and health include:
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Food Science touches on 
outcomes in cooking that 
depend on food science such 
as factors that affect egg foams 
and adjusting recipes for high-
altitude cooking.

Hands-On Learning Mini Labs provide a 
practical, real-world application of information 
presented within each lesson to foster skill 
development and knowledge retention.

Recipes for Good Food offers 
students the opportunity to try 
their food preparation skills 
on familiar favorites and new 
flavors they have not tried yet.

Lesson Review  
and Chapter Review 
questions allow 
demonstration of 
knowledge, identification, 
and comprehension of 
chapter material.

Summary feature 
provides an additional 
review tool to reinforce 
key learning outcomes. Core Skills questions 

focus on skill development 
with practical application of 
knowledge gained to real- 
world situations and problems.

Critical Thinking and 
Problem Solving 
questions develop 
higher-order thinking and 
problem-solving, personal, 
and workplace skills.

Body Builder offers 
suggestions for choices 
that benefit the body such 
as increasing whole grains 
and supporting the body 
during illness.
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TOOLS FOR STUDENT AND INSTRUCTOR SUCCESS
Student Tools
Student Text
Guide to Good Food is designed 
so that students can acquire the 
knowledge and skills needed to 
plan nourishing meals, shop for 
the ingredients, and prepare safe, 
wholesome food to fuel their 
bodies and support wellness. 
It aims to be an inclusive 
guidebook to nourishing foods 
and making beneficial choices for health.

Workbook
•	 Hands-on practice includes questions and activities.
•	 Organized to follow the textbook lessons to help 

students achieve key learning outcomes.

G-W Digital Companion
•	 E-flash cards and vocabulary exercises allow 

interaction with content to create opportunities 
to increase achievement.

•	 Interactive glossary, vocabulary activities, interactive 
games, animations, and review questions help 
students learn terminology and concepts.

Online Learning Suite
•	 All student instructional materials are found on a 

convenient online bookshelf and are accessible 
at home, at school, or on the go.
•	 Provides easy-to-use access and navigation 
•	 Includes accessible resources for all learners
•	 Encourages exploration and discovery (or 

practice and repetition)
•	 Videos highlighting specific food preparation 

principles and cooking techniques have been 
created for this edition. Guided worksheets are 
provided to help students take notes as they 
watch each video. 

Instructor Tools
LMS Integration
Integrate Goodheart-Willcox content within your Learning 
Management System for a seamless user experience for 
both you and your students. EduHub LMS–ready content 
in Common Cartridge® format facilitates single sign-on 
integration and gives you control of student enrollment and 
data. With a Common Cartridge integration, you can access 
the LMS features and tools you are accustomed to using and 
G-W course resources in one convenient location—your LMS.

G-W Common Cartridge provides a complete learning 
package for you and your students. The included digital resources 
help your students remain engaged and learn effectively:

•	 Digital Textbook
•	 Online Workbook
•	 Videos
•	 Drill and Practice vocabulary activities

When you incorporate G-W content into your courses 
via Common Cartridge, you have the flexibility to customize 
and structure the content to meet the educational needs 
of your students. You may also choose to add your own 
content to the course.

For instructors, the Common Cartridge includes the 
Online Instructor Resources. QTI® question banks are 
available within the Online Instructor Resources for import 
into your LMS. These prebuilt assessments help you 
measure student knowledge and track results in your LMS 
gradebook. Questions and tests can be customized to meet 
your assessment needs.

Online Instructor Resources
•	 The Instructor Resources provide instructors with time-

saving preparation tools such as answer keys, editable 
lesson plans, and other teaching aids.

•	 Instructor’s Presentations for PowerPoint® are fully 
customizable, richly illustrated slides that help you teach 
and visually reinforce the key concepts from each chapter.

•	 Administer and manage assessments to meet your 
classroom needs using Assessment Software with 
Question Banks, which include hundreds of matching, 
completion, multiple choice, and short answer questions to 
assess student knowledge of the content in each chapter.

See at https://www.g-w.com/guide-to-good-food-2025 for a 
list of all available resources.

Professional Development
•	 Expert content specialists
•	 Research-based pedagogy and instructional practices
•	 Options for virtual and in-person Professional Development

 Tim
e-Saving Resources         Assessment and Reporting         Personalized Serv

ice
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