BEGINNING FAMILY & CONSUMER SCIENCES 1

GRADES 9-12

CHILD DEVELOPMENT

Concepts                  



Objectives

A. Self Esteem




A. Identify positive self-esteem as 








     Related to parenting.

B. Qualities of child care provider’s


B. List personal competencies

     Maturity/self control



     necessary to work with children

     Sense of responsibility

     Importance of competency 
C. Areas of Development



C. List areas of development

     Physical

     Intellectual

     Social

     Emotional

D. Developmental Stages



D. Identify developmental stages of 

     Infant





     early childhood

     Toddlers

     Preschool

E. Child Care skills




E. Describe qualities of a good 

     Feeding





     babysitter.

     Diapering & clothing

     Activities, games, books, toys

     Guidance & discipline

     Safety

     Solving problem situations

     CPR

F.  Job Skills





F. Explore job skills for caring

     Finding a job




     for young children

     Employee-employer relationships

     Individual family policies

CLOTHING & TEXTILES
Concepts





Objectives
A. Social-Psychological Aspects of


A. Describe how values, attitudes, 

     Clothing selection




     image, fads & trends & body size








     affect ready-to-wear selection.

B. Wardrobe





B. Identify factors affecting

     Inventory





     wardrobe selection

     Storage

    Budget

C.  Shopping





C. Compare results of differing

      Labels & hang tags



      consumer shopping skills

      Comparison & hidden costs

      Consumer skills

D  Equipment





D. Demonstrate safe and

     Sewing machine




     correct equipment use

     Hand tools

      Safety

E. Techniques





E. Apply construction techniques

     Mending





     to a sewing project.

     Cutting

     Seams

     Threading

      Machine Operation

      Hand Stitching

CONSUMER EDUCATION

Concepts





Objectives
A. Elements of problem solving


A. Identify elements of problem
     Values





     solving & decision making.

     Goals

     Wants & Needs

B. Food/Fast Food selection



B. Compare quality vs. cost when

    Nutrition





     selecting food/fast foods

    Quality

     Price

C. Comparison shopping



C. Utilize labels & unit pricing as 

     Labels





     guides when shopping

     Unit pricing

D. Clothing





D. Select clothing to meet needs

     Determining needs

FOODS & NUTRITION

Concepts





Objectives

A. Personal Hygiene




A. Exhibit personal hygiene








     Appropriate for food preparation

B. Kitchen Safety




B. Prevent accident by developing








     Safe habits for kitchen tasks

C. Equipment Safety




C. Demonstrate safe use & care








     Of kitchen equipment.

D. Sanitation & Food-Borne illnesses

D. Identify symptoms, causes & 






 

     prevention of illnesses related to 








     mishandled food.

E. Tools of the Trade




E. Demonstrate proper dry & liquid








     Measuring techniques.

F. Language of the recipe



F. Become familiar with terminology

     Abbreviations




    in a recipe.

     Cooking terms




    Identify abbreviations & cooking terms
G. Recipe directions




G. Demonstrate how to follow recipe

H. Essential Nutrients




H. Analyze nutrient intake
I. Food Choices




I. Practicing making wise food choices.

    Eating away from home

    Snacking

    Food choice & wellness

J. Personal Eating habits



J. Analyze personal eating habits

    Peer Pressure




    Determine the effects of peer pressure

    Advertising & the media



    Explore the influence of the media on food








    Habits.

    Eating disorders




K. Food guide pyramid



K. Classify food using the food guide pyramid

L.Table setting, manners & etiquette

 
 L. Demonstrate knowledge of table setting 








      Manners, and etiquette.

    Food presentation




      Demonstrate appealing presentation

M. Food Preparation Skills



M. Demonstrate preparation of various foods 

    






      In a laboratory setting.

     Protein, Grains, Dairy, Fruits, 

     And Vegetables.

N. Job skills/careers




N. Apply an effective work ethic in class

     Work ethic & attitudes



     

     Skills & Aptitudes Needed



    Explore needed job skills and attitudes for

   






    Foods careers.

      Career Opportunities



    Explore current & future careers related to








    Foods & nutrition.

