BEGINNING FAMILY & CONSUMER SCIENCES I

GRADES 9-12

Length of Course: One year/elective

Unit of Credit: 1.0
Prerequisites:  none

Course Overview:

     This year long course will expose students to five main areas of the Family & Consumer Sciences curriculum.  Students will apply the classroom theories learned with hands-on practice in all areas.  
Beginning Sewing:  Using reading, writing, listening, speaking, and technology skills, the students will build knowledge and skills necessary to construct basic garments.  This will include basic machine and hand sewing techniques.  Students will demonstrate safe sewing operation; study clothing psychology; pattern selection; cost analysis and comparisons, layout, cutting, marking techniques, and basic construction.  Students will also demonstrate clothing care techniques.  Through this course of study students will apply sound consumer skills to the purchase of their projects as well as learn how to apply these skills in purchasing ready-made clothing.  Students will have the opportunity to become aware of the various career options available within the clothing and textiles field.

Foods I:  Using reading, writing, listening, speaking, and technology skills, the students will begin to understand the basic principles of food preparation, food selection, and nutrition.  Upon completion of this course, the student will have basic food preparation skills of: soup, quick breads, dairy foods, salads, breakfast foods, eggs, candy, microwave cooking, grilling and picnic foods, simple meats, cakes and cookies.  Students will expand their knowledge through lab experiences.  Students will learn the importance of wise consumer skills and apply them in their food lab experiences.  Students will also research the career opportunities available to them in the foods area.

Nutrition:  Using reading, writing, listening, speaking, and technology skills, the student will learn to select a balanced diet to meet one’s individual body needs.  They will learn the food pyramid and be able to apply this to their own lives.  Students will research the various career opportunities in the nutrition field.

Child Development: Using reading, writing, listening, speaking, and technology skills, the students will have a greater understanding of child development.  The students will evaluate the level of maturity of themselves future child care providers, accept the child as an individual, and acquire basic child care skills needed for child care.  This will help them in babysitting and family relations as well as help prepare them for parenthood in the hopefully distant future.  Students will be given instruction regarding infant care and the physical, emotional and mental development of the child.  Students will learn more about the roles of family members in child development.  Students will research the various career opportunities available in the child development field.

Consumerism:  Using reading, writing, listening, speaking, and technology students will become wise consumers by applying management and decision-making processes to a task. Students will apply creative and critical thinking skills to meet individual needs. We will look at how to budget money, how to comparison-shop, and how to be wary of advertising and its affects on our spending.  Consumerism study will be interspersed in each of the other areas of study as is applicable to that course of study. 

Content Competencies

Standard #1:  Students experience various career opportunities and assess personal career pathways.

In each of the curriculum areas students will be made aware of the career possibilities.  They will have an opportunity to explore and report on career options within each curricular area that interests them.  Exploration will use many avenues such as: Internet, books, personal interviews and guest speakers, and field trips. 

Standard #2:  Students demonstrate an understanding and apply principals of Resource Management (i.e., financial, time, personal management).

Students will learn and apply the necessary consumer and financial skills to the various curricular areas.  For example, in the foods course, students will learn proper kitchen management and good shopping skills.  In clothing and textiles class students will learn about making wise purchases in their clothing selections. 

Standard #3: Students acquire and utilize personal and leadership skills to become successful, productive citizens.

Students develop and apply skills and attributes that are critical to a person’s abilities to successfully navigate the world in and out of school, at work, and at home:  basic thinking and reasoning skills, personal qualities, skills for managing resources, and interpersonal and other communication skills.  Students will have the opportunity to practice and apply these skills in group work and lab settings.

Standard #4:  Students acquire and demonstrate current technical skills leading to the exploration on an occupation.

The skills students will use in the Family and Consumer Sciences curriculum can assist them in securing success in the workforce.  The experience they will receive in the foods labs, sewing labs and child care labs will give students a background for entry level positions in a variety of fields.

Standard #5: Students know and demonstrate the requirements of the workplace through authentic application.

Authentic application will be acquired through lab settings. For example, the child development students will each spend time in a childcare setting to learn the requirements of the workplace.

School to work objectives:

Students will develop self-knowledge; they will explore different education, career, and life options available.  As the class progresses through each curricular area, they will be made aware of career options specific to that area.  

Technology integration:

Students will have the opportunity to use computer technology and software in their research of various topics and for presentations.  The Family & Consumerism Sciences department strives to maintain equipment in the foods and clothing lab that are in keeping with the advances in technology within that department, so that students will be able to properly operate the latest equipment.

HB 528

Native American studies are integrated into the sewing and cooking areas.  Local experts on native cooking and clothing construction and decoration are invited to share their skills with the class.  These local experts will guide students through hands on activities to practice these skills.

Resources:

Textbook:  Food for Today, Clothing Decisions, Life Skills, The Developing Child, and Housing Decisions

Teacher- made lessons

Internet

Local qualified resources

Assorted software materials

Assessments:

Assessments may include daily assignments, applied lab practice, objective tests, and special projects.

Meeting diverse students’ needs:

Students with diverse needs-those with unique abilities/and or disabilities will have differentiated opportunities to achieve competencies and standards, at rates and in manners consistent with their needs 

 FAMILY & CONSUMER SCIENCES II

GRADES 10-12

Length of Course: One year/elective

Unit of Credit: 1.0
Prerequisites:  none

Course Overview:

This year long course will expose students to five main areas of the Family & Consumer Sciences curriculum.  Students will apply the classroom theories learned with hands-on practice in all areas.
Beginning Sewing:  Using reading, writing, listening, speaking, and technology skills, the students will build knowledge and skills necessary to construct basic garments.  This will include basic machine and hand sewing techniques.  Students will demonstrate safe sewing operation; study clothing psychology; pattern selection; cost analysis and comparisons, layout, cutting, marking techniques, and basic construction.  Students will also demonstrate clothing care techniques.  Through this course of study students will apply sound consumer skills to the purchase of their projects as well as learn how to apply these skills in purchasing ready-made clothing.  Students will have the opportunity to become aware of the various career options available within the clothing and textiles field.

Foods I:  Using reading, writing, listening, speaking, and technology skills, the students will begin to understand the advanced principles of food preparation, and food selection.   Upon completion of this course, the student will have advanced food preparation skills such as advanced cakes, yeast breads, soups, meats, poultry, and fish, pastries, candy and specialty cooking.  Students will expand their knowledge through lab experiences.  Students will learn the importance of wise consumer skills and apply them in their food lab experiences.  Students will also research the career opportunities available to them in the Foods area.

Nutrition:  Using reading, writing, listening, speaking, and technology skills, the student will learn to select a balanced diet to meet one’s individual body needs.  They will learn the food pyramid and be able to apply this to their own lives.  Students will research the various career opportunities in the nutrition field.  In this advanced study of nutrition students will look at sports nutrition and health problems associated with foods.

Child Development: Using reading, writing, listening, speaking, and technology skills, the students will have a greater understanding of child development.  The students will evaluate the level of maturity of themselves as future child care providers, accept the child as an individual, and acquire basic child-care skills.  This will help them in babysitting and family relations as well as help prepare them for parenthood in the hopefully distant future.  Students will be given instruction regarding infant care and the physical, emotional and mental development of the child.  Students will have the opportunity to work in child-care settings with the children they have learned about. Students will learn more about the roles of family members in child development.  Students will research the various career opportunities available in the child development field.

Consumerism:  Using reading, writing, listening, speaking, and technology students will become wise consumers by applying management and decision-making processes to a task. Students will apply creative and critical thinking skills to meet individual needs. We will look at how to budget money, how to comparison-shop, and how to be wary of advertising and its affects on our spending.  Consumerism study will be interspersed in each of the other areas of study as is applicable to that course of study.

Content Competencies

Standard #1:  Students experience various career opportunities and assess personal career pathways.

In each of the curriculum areas students will be made aware of the career possibilities.  They will have an opportunity to explore and report on career options within each curricular area that interests them.  Exploration will use many avenues such as: Internet, books, personal interviews and guest speakers, and field trips. 

Standard #2:  Students demonstrate an understanding and apply principals of Resource Management (i.e., financial, time, personal management).

Students will learn and apply the necessary consumer and financial skills to the various curricular areas.  For example, in the foods course, students will learn proper kitchen management and good shopping skills.  In clothing and textiles class students will learn about making wise purchases in their clothing selections. 

Standard #3: Students acquire and utilize personal and leadership skills to become successful, productive citizens.

Students develop and apply skills and attributes that are critical to a person’s abilities to successfully navigate the world in and out of school, at work, and at home:  basic thinking and reasoning skills, personal qualities, skills for managing resources, and interpersonal and other communication skills.  Students will have the opportunity to practice and apply these skills in-group work and lab settings.

Standard #4:  Students acquire and demonstrate current technical skills leading to the exploration on an occupation.

The skills students will use in the Family and Consumer Sciences curriculum can assist them in securing success in the workforce.  The experience they will receive in the foods labs, sewing labs and child care labs will give students a background for entry level positions in a variety of fields.

Standard #5: Students know and demonstrate the requirements of the workplace through authentic application.

Authentic application will be acquired through lab settings. For example, the child development students will each spend time in a childcare setting to learn the requirements of the workplace.

School to work objectives:

Students will develop self-knowledge; they will explore different education, career, and life options available.  As the class progresses through each curricular area, they will be made aware of career options specific to that area.  

Technology integration:

Students will have the opportunity to use computer technology and software in their research of various topics and for presentations.  The Family & Consumerism Sciences department strives to maintain equipment in the foods and clothing lab that are in keeping with the advances in technology within that department, so that students will be able to properly operate the latest equipment.

HB 528

Native American studies are integrated into the sewing and cooking areas.  Local experts on native cooking and clothing construction and decoration are invited to share their skills with the class.  These local experts will guide students through hands on activities to practice these skills.

Resources:

Textbook:  Food for Today, Clothing Decisions, Life Skills, The Developing Child, and Housing Decisions

Teacher- made lessons

Internet

Local qualified resources

Assorted software materials

Assessments:

Assessments may include daily assignments, applied lab practice, objective tests, and special projects.

Meeting diverse students’ needs:

Students with diverse needs those with unique abilities/and or disabilities will have differentiated opportunities to achieve competencies and standards, at rates and in manners consistent with there needs.

FAMILY & CONSUMER SCIENCES 

Baking & Foreign Foods

GRADES 11-12

Length of Course: One year/elective

Unit of Credit: 1.0
Prerequisites:  none

Course Overview:

     This year long course will expose students to one semester of baking and one semester of foreign food cookery.  Students will apply the classroom theories learned with hands-on practice in all areas.

. Foreign Foods I: Students will first look at our food heritage and traditions and the variety of food differences in our country.  From there the students will research a country of their choice.  They will research the specific countries agriculture, and industry and how it relates to their foods choices.  They will look at that countries culture and customs particularly relating to their eating habits.  Students will be responsible for planning a meal from their country. 

Baking: This semester will delve into the details of baking.  After learning the functions of the ingredients, students will practice and perfect their baking skills.  Students will explore quick breads, cakes, doughnuts, pastries, yeast breads, specialty breads and foreign breads.  
Consumerism:  Using reading, writing, listening, speaking, and technology students will become wise consumers by applying management and decision-making processes to a task. Students will apply creative and critical thinking skills to meet individual needs. We will look at how to budget money, how to comparison-shop, and how to be wary of advertising and its affects on our spending.  Consumerism study will be interspersed in each of the other areas of study as is applicable to that course of study. 

Content Competencies

Standard #1:  Students experience various career opportunities and assess personal career pathways.

In each of the curriculum areas students will be made aware of the career possibilities.  They will have an opportunity to explore and report on career options within each curricular area that interests them.  Exploration will use many avenues such as: Internet, books, personal interviews and guest speakers, and field trips. 

Standard #2:  Students demonstrate an understanding and apply principals of Resource Management (i.e., financial, time, personal management).

Students will learn and apply the necessary consumer and financial skills to the various curricular areas.  

Standard #3: Students acquire and utilize personal and leadership skills to become successful, productive citizens.

Students develop and apply skills and attributes that are critical to a person’s abilities to successfully navigate the world in and out of school, at work, and at home:  basic thinking and reasoning skills, personal qualities, skills for managing resources, and interpersonal and other communication skills.  Students will have the opportunity to practice and apply these skills in group-work and lab settings.

Standard #4:  Students acquire and demonstrate current technical skills leading to the exploration on an occupation.

The skills students will use in the Family and Consumer Sciences curriculum can assist them in securing success in the workforce.  The experience they will receive in the foods labs, will give students a background for entry-level positions in a variety of fields.

Standard #5: Students know and demonstrate the requirements of the workplace through authentic application.

Authentic application will be acquired through lab settings.  Students will specific responsibilities to carry out in lab setting.  They will have to learn to work together as a team as they would have to in real workplace.

School to Work objectives:

Students will develop self-knowledge; they will explore different education, career, and life options available.  As the class progresses through each curricular area, they will be made aware of career options specific to that area.  

Technology integration:

Students will have the opportunity to use computer technology and software in their research of various topics and for presentations.  

HB 528

Native American studies are integrated as we discuss our countries food heritage. 

Resources:

Textbook-Food for Today

Teacher- made lessons

Internet

Local qualified speakers

Assorted software materials

Assessments:

Assessments may include daily assignments, applied lab practice, objective tests, and special projects.

Meeting diverse students’ needs:

Students with diverse needs those with unique abilities/and or disabilities will have differentiated opportunities to achieve competencies and standards, at rates and in manners consistent with there needs.

FAMILY & CONSUMER SCIENCES 

7th GRADE

GRADE - 7

Length of Course: One quarter

Unit of Credit:  ¼ credit 
Prerequisites:  none

Course Overview:

     This year long course will expose students to five main areas of the Family & Consumer Sciences curriculum.  Students will apply the classroom theories learned with hands-on practice in all areas.

 Beginning Sewing:  will expose students to beginning hand sewing skills and teach students to read and apply sewing directions.

 Foods and Nutrition: will introduce students to basic kitchen safety, sanitation, and beginning cooking skills.  Nutrition will expose students to the basics of healthy eating.  Students will also learn about junk food and its negative effects and learn to snack in a healthy manner.  

 Consumerism:  will teach students comparison-shopping skills to apply to their daily lives.

Content Competencies

Standard #2:  Students demonstrate an understanding and apply principals of Resource Management (i.e., financial, time, personal management).

Students will learn and apply the necessary consumer and financial skills to the various curricular areas.  For example, in the foods course, students will learn proper kitchen management and good shopping skills.  In clothing and textiles class students will learn about making wise purchases in their clothing selections. 

Standard #3: Students acquire and utilize personal and leadership skills to become successful, productive citizens.

Students develop and apply skills and attributes that are critical to a person’s abilities to successfully navigate the world in and out of school, at work, and at home:  basic thinking and reasoning skills, personal qualities, skills for managing resources, and interpersonal and other communication skills.  Students will have the opportunity to practice and apply these skills in group-work and lab settings.

Standard #4:  Students acquire and demonstrate current technical skills leading to the exploration on an occupation.

The skills students will use in the Family and Consumer Sciences curriculum can assist them in securing success in the workforce.  The experience they will receive in the food and sewing labs will give students a background for entry- level positions in a variety of fields.  

Technology integration:

 The Family & Consumerism Sciences department strives to maintain equipment in the foods and clothing lab that are in keeping with the advances in technology within that department, so that students will be able to properly operate the latest equipment.

Resources:
Teacher- made lessons

Internet

Assessments:

Assessments may include daily assignments, applied lab practice, objective tests, and special projects.

Meeting diverse students’ needs:

Students with diverse needs-those with unique abilities/and or disabilities will have differentiated opportunities to achieve competencies and standards, at rates and in manners consistent with their needs 

TOURISM 

GRADE 11-12

Length of Course: One quarter

Unit of Credit: 1.0
Prerequisites:  none

Course Overview:

This course will teach students about tourism, the #2 industry in Montana.  Students will look at the effects of tourism locally, statewide, nationally and internationally.   This class will also focus on careers in the tourism industry with career exploration, resumes, applications, and the interview process.  Students will have the opportunity to job shadow in the tourism field.
Content Competencies

Standard #1:  Students experience various career opportunities and assess personal career pathways.

In each of the curriculum areas students will be made aware of the career possibilities.  They will have an opportunity to explore and report on career options within each curricular area that interests them.  Exploration will use many avenues such as: Internet, books, personal interviews and guest speakers, and field trips. 

Standard #2:  Students demonstrate an understanding and apply principals of Resource Management (i.e., financial, time, personal management).

Students will learn and apply the necessary consumer and financial skills to the various curricular areas.  

Standard #3: Students acquire and utilize personal and leadership skills to become successful, productive citizens.

Students will develop and apply skills and attributes that are critical to a person’s abilities to successfully navigate the world in and out of school, at work, and at home:  basic thinking and reasoning skills, personal qualities, skills for managing resources, and interpersonal and other communication skills.  Students will have the opportunity to practice and apply these skills in group-work and lab settings.

Standard #4:  Students acquire and demonstrate current technical skills leading to the exploration of an occupation.
 Students will become familiar with the current technology used in the tourism industry in their booking and reservation systems.  Students will explore the use of the internet in making travel arrangements for themselves and others.  These skills will assist them in acquiring entry level positions in the tourism field.  
Standard #5: Students know and demonstrate the requirements of the workplace through authentic application.

Through job shadowing and internships students will have hands on experience in the tourism industry.
School to work objectives:

Students will develop self-knowledge; they will explore different education, career, and life options available.  As the class progresses through each curricular area, they will be made aware of career options specific to that area.  

Technology integration:

Students will have the opportunity to use computer technology and software in their research of various topics and for presentations.  

HB 528
The tourism class will look at the affect of tourism on the local reservation.  The students will hear from tribal representatives that will speak to students about the advantages and disadvantages of tourism in our area.

Resources:

Textbook-Welcome to Hospitality

Teacher- made lessons

Internet

Local qualified resources

Assorted software materials

Assessments:

Assessments may include daily assignments, applied lab practice, objective tests, and special projects.

Meeting diverse students’ needs:

Students with diverse needs, those with unique abilities/and or disabilities will have differentiated opportunities to achieve competencies and standards and at rates and in manners consistent with their needs.

