Family and Consumer Science
Curriculum
ADULTING IS DIFFICULT. Using real-life scenarios and
experiences, our courses help students develop a high level of
competence in problem-solving, interpersonal skills, citizenship,
and leadership while balancing work and family.

Courses Offered

Grade Levels

Life Choices

9 - 12

Leadership and Community Service

9 - 12

Careers in Design

9 - 12

Child Development

10 - 12

Foods with Flair

10 - 12

The Science of Cooking (Foods with Flair prerequisite)

10 - 12

Gourmet Foods (Foods with Flair prerequisite)

11 - 12

Adult Roles

11 - 12

Life On Your Own

11 - 12

Life Choices
Course Number: 8351
Credit:5
Length: Semester
Grades: 9 – 12

“It prepares you for interviews and the world of work.”
“Everything that we learned relates to real life!”
Ready for the world of work? This class can help you find direction, create an effective resume, as well as
participate in a mock interview. We will also spend time learning about time and stress management,
teamwork, leadership, effective communication and the ins and outs of ethics. Furthermore, students will
practice employment skills and interpret career and workplace issues.

Leadership and Community Service
Course Number: 8353
Credit: 5
Length: Semester
Grades: 9 – 12

“I’m excited about learning how to be a leader in my community.”
“This is the class to take to learn about making a difference in the world around us.”
“We can complete some community service hours.”
Become a leader in your community!
This course will focus on team building skills. We will choose relevant issues and develop a service project.
The next step will be to create an action plan and anticipate possible barriers to completion. We will then
implement our service projects. Once complete we will assess the success of our projects.

Careers in Design
Course Number: 8271
Credit: .5
Length: Semester Grades: 9 – 12
“This was one of my favorite classes! I finally got to

learn how to sew and I got to create projects that I
chose.”
“This is one of the best classes I took! I wanted it to last all year.”
The perfect course for anyone interested in learning how to sew, create, and learn about design. In this
course, we study the elements and principles of design while covering both Fashion and Interior Design.
One major sewing project as well as several smaller independent projects will be completed for which
students will need to purchase the supplies.

Child Development
Course Number: 8311
Credit: .5
Length: Semester
Grades: 10 – 12

“This is one of the best classes I took at the high school!”
“Everyone should take this class! It can help you in your own life and in a career.”
Interested in working with children, having children or want to understand them better? This hands-on class
will provide experiences for students to recognize children’s physical, social, emotional, and intellectual
needs for normal growth and development. Topics covered will include conception through early childhood

as well as effective parenting skills, children’s health and safety, family challenges, careers working with
children, child abuse, and early childhood education.

Foods with Flair
Course Number: 8221
Credit: .5
Length: Semester
Grades: 10 – 12

“You should take it. It’s a lot of fun and you actually learn
stuff you can use!”
“This class makes you open your eyes about all of your food choices.”
“All of the food you make is really good!!
Like to Eat? This course focuses on the basics of cooking and nutrition. A significant amount of time will be
devoted to making food in the kitchen. Topics to be covered include the following: social and cultural factors
that influence healthy lifestyle choices, creating food patterns related to healthy lifestyle outcomes,
demonstrating safe food-handling practices related to food-borne pathogens, and applying kitchen practices
that sustain the environment. There is a fee for this course.

The Science of Cooking
Course Number: 8271
Credit: .5
Length: Semester
Grades: 10 – 12
Prerequisite: Foods with Flair

“The things I learn in this class will help me prepare food at home!”
“It’s so fun to do experiments with food and then get to eat it!”
Why did all of these chocolate chip cookies turn out so differently? Dive deeper into the science behind
cooking to better understand how to prepare the food we eat. This will in turn make you a better cook for a
lifetime. We will cover topics like candy making, proper preparation techniques of fruits, grain preparation,
experiment with milk products, exploring eggs, food science principles of meat, poultry, and fish, analyze
quick breads, analyze yeast breads, various cooking methods of vegetables, and careers in food science,

Gourmet Foods
Course Number: 826
Credit: .5
Length: Semester
Grades: 11 - 12
Prerequisite: Foods with Flair

“This class is like Foods with Flair, but so much better!”

“Take it! It’s so fun! You won’t regret it!”
If you liked Foods with Flair, sign up for Gourmet! We will expand on the nutrition and culinary skills learned
in Foods with Flair, again spending time making food. We will continue to reinforce time management
strategies, decision-making skills, and learn more about food from other cultures.

Adult Roles
Course Number: 8311
Credit: .5
Length: Semester
Grades: 11 – 12

“This class teaches you a lot of things that you think you know,
but you really don’t. It also shows you what risks there can be in
relationships.”
“You’ll learn things you can use for the rest of your life!”
Not only do students take home “Baby Think It Over” for a weekend (flexible requirement), but this course
also helps students better understand how to build and maintain healthy interpersonal relationships. Topics
discussed will include communication, dating, choosing a partner, engagement, families, relationship abuse,
making responsible decisions about sexual relationships, and marriage.

Life On Your Own
Course Number:
Credit: .5
Length: Semester
Grades: 11 – 12

“This is Adulting 101.”
“Everyone should take this class! You will use everything from this class for the rest of
your life.”
This course will focus on preparing students for transitioning into adulthood. We will learn about topics like
taking responsibility for yourself, choosing a roommate, securing a place to live and how to furnish it,
cleaning and caring for your living space, how to buy a car and basic car maintenance, budgeting on a
starter salary, what healthy relationships look like, clothing purchases and care, grocery shopping and basic
cooking skills.

