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PHILOSOPHY OF THE CHAGRIN FALLS EXEMPTED VILLAGE SCHOOLS

Education is a lifelong process. We, the Chagrin Falls Board of Education, as the elected body being legally respdmsilplebfiar school portion of that
education, subscribe to the following philosophy:

We recognize an obligation to organize and administer the educational program in a manner compatible with a demograti¥esoegignize that the unique
responsibiliy of the schools is to pass along a fund of knowledge; and in order to meet this goal, to provide enriched conditioms&evtdchdemic excellence
and individual growth. We recognize that all persons in our school community have rights and regjgsntibil are inherent within that society. We believe
that our school system should educate toward responsibility and responsiveness.

We recognize that students differ in their physical, intellectual, emotional, and social growth and in the wayelbpytlikese aspects. We believe that the school
must play a primary role in the students' education and that educational goals grow out of the needs of individuals.

We believe that students bring together different abilities, talents, and backgrombeltectlal growth will flourish in an environment of trust, respect, and
teamwork. The school should strive to heighten the students' appreciation of the cultural and individual diversity itinita thfamily.

We believe that students need the freedo question and should be encouraged to use independent, reflective, and critical thinking. They should have
opportunity to exercise independent judgment by making decisions about their education in addition to following starefzuilizeents.

We believe that students should understand their relationship to the community, the country, and to the world. Ouhsghlib@eowde meaningful
opportunities for students to become familiar with, and react to, a segment of society outside oftlceimawnity.

We believe the education received in Chagrin Falls should fit the students' needs for supporting themselves in thereparingyfor further academic study
and vocational opportunities.

We believe objectives and procedures of all etlagal programs are dynamic rather than static and must change to meet new conditions irchangveg
world. We should consider changes in the educational program because of their demonstrated worth.



CHAGRIN FALLS EXEMPTED VILLAGE SCHOOLS DISTRIC T GOALS

The Chagrin Falls Board of Education is committed to quality education as its top priority. The mission of the Cha@chéalksis to
provide a comprehensive range of learning opportunities through which students, staff and community, mea s hi p, can dev
knowledge, confidence and responsibility leading to individual success and lifelong learning.

The Board defines a quality education as one that prepares the student to compete effectively in any chosen endeteratioCanils be
given to the academic, social, cultural, physical, practical and emotional development of students in an integratedoeifothem with a set of
functional life skills.

The Chagrin Falls Board of Education will establish distrisalg, set policy, monitor progress, and prioritize its instructional, human, and
financial resources to ensure accomplishment of its educational mission and defines the following goals:
§ Establish standards for studenhigwement in the areas of:

s Achievement relative to ability;

s ldentification and achievement of personal goals and feelings of positivealf in each student;

s Development of an understanding of the world, its people and the student's role and responsibilities toward others;

s Development of welfounded individuals;

s Development and impleméation of marketing strategies to assure district competitiveness in the areas of college acceptance and other
secondary options;

s Academic and social behaviors that support student achievement;

s Technology.



Establish standards of teacher effectiveness in the areas of:

s Professional and personal growth;

s Development and implementatiof stimulating lessons;

s Development and use of articulate and correct language in all phases of student and employee communication;
s Instruction encompassing highlewvel thinking and prblemsolving skills for all students;

s Integration of curricula;

s ldentification of individual learning styles and adaptation of teaching methods in order to reach all students.

Establish a plan and allocate sufficient resources to provide support services for the educational mission, including:
s A safe environment;

s An efficient transportabin system;

s Healthy and appetizing food service;

s Professional development of classified employees;

s Up-to-date instructional equipment and supplies;

s Specialized services to meet individual student requirements.



§ Establish a longerm facility plan to ensure:
s Facilities that will enhance the educatiopedgram;

s Maintenance and preservation of the community's investment in district facilities, grounds and equipment.

§ Establish working relationships and communication networks withindhernity to ensure:
s ldentification of citizen, Board, parent, and student educational goals;

s Commitment of citizens, Board, parents and students to ongoing support of the educationalohis& schools.

§ Establish standards for administrator effectiveness in the areas of:
s Fiscal management;
s Personnel recruitment and development;
s Policy development;
s Curriculum development and coordination;
s Implementation of district goals;
s Appropriate educational offerys for all students;

s Effective communications with all sectors of the school community.



ORGANIZATION OF THE
FAMILY AND CONSUMER SCIENCES
COURSE OF STUDY

The Family and Consumer Sciences Course of Study is divide@mirses, each a semester in length. Students may elect to take these courses
from seventh through twelfth grade. Each Course is organized into Benchmarks, Indicators, Reference Code, Clariftc&texujraas/
Suggestions.

The Benchmarkscolumn b the big idea or major concept that students should understandndidators delineate the understandings students
need to build the major concept (Benchmark). The Family and Consumer Sciences Course of Study is grounded in theaNdéiodgafdtamily
and Consumer Sciences (1998). These standards are the most current and applicable to our school district at thisatiimeal $tadards are
listed on pages B 10 in this document.

The connection of the Benchmarks and Indicators with th®h& Standards is noted with symbols in the RefereR&d-() column. The numeral
before the decimal point refers to the general standard topic. The number after the decimal point refers to a spetifimtstudents will learn
related to that tap.

The Indicators marked with asterisk (*) are ones that lend themselves well to differentiation. These Indicators allow more student choice,
creativity, and deeper and more complex understandings. Even though only some of the Indicators hlagdemther may develop varied levels
of content, activities and modes of student production with any Indicator, as student needs dictate.

The Clarifications column provides information related to its adjoining Indicator. The clarification explainsstukents will do when they
understand a particular concept. The clarifications provided in the Family and Consumer Sciences Course of Studyratbebbsad Bamily and
Consumer Sciences curriculum, considered to be one of the best in the U.Ssahdatigned to the philosophy and goals of the Chagrin Falls
Schoolsdéd Family and Consumer Sciences progr am.

The contents of thResources/Suggestionsolumn, also developed by Committee members, provide ideas for teaching the related Indicator. Idea
may include: guest speaker, textbook pages, web site addresses, project ideas, and student activities.sublgesti@n@nly. The teacher
enacting the curriculum with students must decide what resources to use with his/her students.



PHILOSOPHY OF FAMILY AND CONSUMER SCIENCES EDUCATION

The philosophy of the Family and Consumer Science program is that students must be prepared to take an active nalera thée program
offers many experiences to develop various parts of an indiguedsonality: physical, social, emotional and intellectual. The development of this
maturing process is accomplished through the following five areas: 1) child development, 2) clothing and textilesaB{l fogitition, 4) housing

and interior desigrand 5) single survival.

The Family and Consumer Sciences program uses prdidsed instruction designed to enable and inspire students to plan and take actions for th
well-being of self and others in the home, workplace, community and world. Thsifoessential in helping individuals and families deal with
present and future realities of today and tomorrow, and is based on the following beliefs that guide teaching and tearpnogiam.

1 Students are viewed as independent thinkers who briogknowledge and skills to their learning experiences.

T Learning is a process of constructing knowledge t hrmaedh w
through further learning and experiences.

1 Teachers facilitate theonstruction of knowledge by providing a learning environment that requires students to search for meaning,
experience and appreciate uncertainly and to inquire responsibly. To facilitate learning, teachers strive to incorfpdoatethe

strateges:
1. Pose problems of emerging relevance to students.
2. Structure |l earning around fAbig idead or primary conce
3. Seek and value studentsé points of view.
4. Adapt curriculum to address students6é suppositions.
5. Assess student learning in the context of teaching.

1 Teachers encourage students to generate, demonstrate andi extiitith replicate or repeat. The goal is deep understanding of
knowledge not imitative behavior.



GOALS OF FAMILY AND CONSUMER SCIENCES EDUCATION

The goals of the Family and Camser Science program are to prepare students for family life, work life and careers in family and consumer scien
by providing opportunities to develop the knowledge, skills, attitudes and behaviors needed for:

Strengthening the webeing of individuas and families across the life span,

Becoming responsible citizens and leaders in family, community, and work settings,

Promoting optimal nutrition and wellness across the life span,

Managing resources to meet the material needs of individuals and families

Balancing personal, home, family, and work lives,

Using critical and creative thinking skills to address problems in diverse family, community, and work environments,

Successful life management, employment, and career development,

Functioning as providerand consumers of goods and services,

Appreciating human worth and accepting responsibility for o

= =4 =4_-0_49_9_95_°2_2



NATIONAL STANDARDS FOR FAMILY AND CONSUMER SCIENCES EDUCATION *

1. CAREER, COMMUNITY AND FAMIL Y CONNECTIONS (Integrate multiple life roles and responsibilities in family, career and community
roles and responsibilities)

2. CONSUMER AND FAMILY RESOURCES) (Evaluate management practices related to the human, economic, and environmental recourses)
3. CONSUMER SERVICES (Integrate knowledge, skills, and practices required for careers in consumer services)

4. EARLY CHILDHOOD, EDUCATION AND SERVICES (Integrate knowledge, skills, and practices required for careers in early childhood,
education, and services)

Analyze career paths within early childhood, education and services.

Utilize developmentally appropriate practices and other child development theories when planning for early childhoa, edutagrvices.

Demonstrate integration of curriculum and instimtto meet children's developmental needs and interests.

Demonstrate a safe and healthy learning environment for children.

Demonstrate techniques for positive collaborative relationships with children.

Demonstrate professional practices and standaratedeio working with children.

5. FACILITIES MANAGEMENT AND MAINTENANCE (Integrate knowledge, skills, and practices required for careers in facilities management
and maintenance)

Analyze career paths within facilities management and maintenance areas.

Demorstrate planning, organizing, and maintaining an efficient housekeeping operation.

Demonstrate sanitation procedures for a clean and safe environment.

Apply hazardous materials and waste management procedures.

Demonstrate a work environment that providdstyaand security

Demonstrate appropriate laundering processes.

Demonstrate facilities management functions.

6. FAMILY (Evaluate the significance of family and its impact on the weltbeing of individuals and society)

7. FAMILY AND COMMUNITY SERVICES (Integrate  knowledge, skills, and practices required for careers in family and community services)

! National Standards for Family and Consumer Sciences Education; National Association of State Administrators for Famiguaret Soiences (NASAFACS) in partnership
with VocationatTechnical Education Consortium of States (VTECS); Southern fgswcof Colleges & Schools; Decatur, Georgia (1998)



8.

10.

11.

12.

FOOD PRODUCTION AND SERVICES (Integrate knowledge, skills, and practices required for careers in food production and servisg
8.1 Analyze career paths within thefl production and food services industries.

8.2 Demonstrate food safety and sanitation procedures.

8.3 Demonstrate selecting, using, and maintaining food production equipment.

8.4 Demonstrate planning menu items based on standardized recipes tostoaeticueeds.

8.5 Demonstrate commercial preparation for all menu categories to produce a variety of food products.

8.6 Demonstrate implementation of food service management functions.

8.7 Demonstrate the concept of internal and external customereservic

FOOD SCIENCE, DIETETICS, AND NUTRITION (Integrate knowledge, skills, and practices required for careers in food science, dietics, and
nutrition)

9.1Analyze career paths within the food science, dietetics, and nutrition industries.

9.2 Apply risk maagement procedures to food safety, food testing, and sanitation.

9.3 Evaluate nutrition principles, food plans, preparation techniques, and specialized dietary plans.

9.4 Demonstrate basic concepts of nutritional therapy.

9.5 Demonstrate use of curreéethnology in food product development and marketing.

9.6 Demonstrate food science, dietetic, and nutrition management principles and practices.

HOSPITALITY, TOURISM, AND RECREATION (Integrate knowledge, skills, and practices required for careers in hospitality, tourism, and
recreation)

HOUSING, INTERIORS AND FURNISHINGS (Integrate knowledge, skills, and practices required for careers in housing, interiors, amh

furnishings)

11.1 Analyze career paths within the housing, interiors, and furnishingsrindust

11.2 Evaluate housing decisions in relation to available resources and options.

11.3 Evaluate the use of housing and interior furnishing and products in meeting specific design needs.

11.4 Demonstrate computaided drafting design, blueprint reagjrand space planning skills required for the housing, interiors, and furnishings industry.
11.5 Analyze influences on architectural and furniture design and development.

11.6 Evaluate client's needs, goals, and resources in creating design plansifay, fieriors, and furnishings.

11.7 Demonstrate design ideas through visual presentation.

11.8 Demonstrate general procedures for business profitability and career success.

HUMAN DEVELOPMENT (Analyze factors that impact human growth and development)
12.1 Analyze principles of human growth and development across the life span.

12.2 Analyze conditions that influence human growth and development

12.3 Analyze strategies that promote growth and development across the life span.



13.

14.

15.

16.

INTERPERSONAL RELATIONSH IPS (Demonstrate respectful and caring relationships in the family, workplace, and community)

NUTRITION AND WELLNESS (Demonstrate nutrition and wellness practices that enhance individual and family welbeing)
14.1 Analyze factors that influence nutritiand wellness practices across the life span.
14.2 Evaluate the nutritional needs of individuals and families in relation to health and wellness across the life span.

14.3 Demonstrate ability to acquire, handle, and use foods to meet nutrition andsvedieds of individuals and families across the life span.

14.4 Evaluate factors that affect food safety, from production through consumption.
14.5 Evaluate the impact of science and technology on food composition, safety, and other issues.

PARENTING (E valuate the impact of parenting roles and responsibilities on strengthening the wddkeing of individuals and families)
15.1 Analyze roles and responsibilities of parenting.

15.2 Evaluate parenting practices that maximize human growth and development.

15.3 Evaluate external support systems that provide services for parents.

15.4 Analyze physical and emotional factors related to beginning the parenting process.

TEXTILES AND APPAREL (Integrate knowledge, skills, and practices required for careers in texies and apparel)
16.1 Analyze career paths within the textiles and apparel design industry.

16.2 Evaluate fiber and textiles materials.

16.3 Demonstrate apparel and textiles design skills.

16.4 Demonstrate skills needed to produce, alter, or repéiesegroducts and apparel.

16.5 Evaluate elements of textiles and apparel merchandising.

16.6 Evaluate the components of customer service.

16.7 Demonstrate general operational procedures required for business profitability and career success.

10



CONSUMER SCIENCE GRADE 7
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FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 7

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will discuss | *1. Learn basic sewing techniquej 16.4 | 1 Identify common sewing equipment Handouts on different techniques
and participate in constricting a sewing project: 1 Demonstrate a working knowledge of basic
handson activities seam allowances, backstitch, sewng terms and techniques
related to textile hemming stitch, basting, seam 1 Demonstrate knowledge and skill with pressin
technology. finishes, top stitch, attach a butto equipment
hook and eye, snap and { Construct a hand sewing project
pressing/ironing techniques. { Demonstrate an understanding for basic
mending techniques
Students will identify | 2. Students will discuss and 14.3 | 7 Review the six basic nutrients for function Chapier 2,Adventures in Food ang
and discuss the analyze basic nutrition 1 Identify food sources for the six basic nutrient| Nutrition (GoodhearWillcox
importance 6food and| information. 1 Discuss the RDA Company, Inc.)
nutrition through class
activities and lab
experiences.
Students will explore | *3. Identify characteristics of food| 8.5 1 Demonstrate various preparations and uses f{ Chapter 20 and 2dventures in
the facets of food containing dairy products, cheeseg the egg Food and Nutrition(Goodhear
production. eggs and prepare and present fo {l Compare nutritional values of eggs versus eg| Willcox Company Inc.)
products using dairgnd/or egg substitutes Suggested labs: whole egg vs. eg
products. 1 Demonstrate how to heat milk and cheese | substitute omelets
" *4. |dentify characteristics of 8.5  Demonstrate preparing various healthy break{ Handouts
quality breakfast foods then foods Breakfast foods
prepare and present breakfast 1 Identify breakfast food variety aftbw it Suggested labs: fruit smoothies,
foods. pertains to a healthy diet yogurt and granola parfaits,
waffles, pancakes
" *5. ldentify characteristics of frust | 8.5 1 Demonstrate preparing fruits in different ways Chapters 15 and 18dventures in

and vegetables and appropriate
storage and cooking methods.

9 Demonstrate preparing dishes with fresh, froz
and canned vegetables for comparison

Food and Nutrition(Goocheart
Willcox Company, Inc.)
Suggested labs: applesauce, peal
cobbler

12


http://www.foodproductdesign.com/archive/2000/0500cs.html
http://www.foodproductdesign.com/archive/2000/0500cs.html

FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 7

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS

Students will explore | 6. Identify terminology, types and| 8.5 9 Name the types of salads Chapter 17Adventures in Food
the facets of food preparation methods of salads an 1 Identify parts of a salad and Nutrition(GoodhearWillcox
production. (cont.) dressings, then prepare and pres 1l Explain how to prepare salad ingredients and| Company, Inc.)

a salad with theppropriate assemble a salad Suggested labs: Caesar salad, pa

dressing. sdad, layered salad
Students will identify | 7. Review basic math skills of 8.4 9 Create and use a food shopping plan Chapter 12, Chapter 10 pg 236
food service costs by | fractions, decimals, and percent. 1 Make shopping decisions using unit pricing, | 243,Adventures in Food and
applying their nutrition labels, and open dating Nutrition (GoodhearWillcox
knowledge of Company, Inc.)
equivalents, recipe labeling
adjustment, and
calculating the costs
for serving and menu
requirements.
Students will discuss | *8. Identify and describe different| 8.5 1 Identify different potatoes and practice new | Handout on grains
the role of potatoes an types of potatoes, grain, legumes ways ofusing them Chap 22 pg 51622, Adventures in
grains in the food and pasta. 1l Describe varieties of grains available and way Food and NutritionGoodheart
service industry. to prepare them Willcox Company, Inc.)

1 Describe how to buy, store and prepare legun Potatoes
Suggested labs: twice baked
potatoes, hash browns, fiesta rice
. 9. Prepare and present quality 8.5 9 The student will demonstrate different ways tg

potato, pasta, legume, grain (othe prepare potatoepasta, legumes and grains

than rice) and rice items.
Students will discuss | 10. Identify and describe the type| 8.5 1 Interpret directions and terminology for the Chaper 23,Adventures in Food
and prepare desserts | and roles of ingredients in baking preparation of cakes, cookies and pies and Nutrition(GoodhearWillcox
and baked goods. Company, Inc.)

" 11. Differentiate between types of 8.5 1 Describe the types of cakes, cookies and pieg§ Chapter 23Adventres in Food

doughs, batters, pastries, cookies
cakes and tortes.

9 Prepare and evaluate

and Nutrition(GoodhearWillcox
Company, Inc.)

13


http://commtechlab.msu.edu/sites/food/price.html
http://www.ochef.com/167.htm

FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 7

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS

Students will discuss | *12. Prepare lean and rich yeast | 8.5 9 Describe and interpret directions and Chapter 23Adventures in Food

and prepare desserts | bread, muffins, cake or torte, an terminology used in baking and Nutrition(GoodhearWillcox

and baked goods. iced item, a pie, puff pastry item, 1 Demonstrated food preparation techniques ug Company, Inc.)

(cont.) cookie, chocolate itentream in baking Suggested labs: cupcakes, coffee
anglaise item, and demonstrate 1 Demonstrate knowledge of the ingredients us| cake, refrigerator, drop, bar,
guality presentation and plating. in baked prodcts and their functions molded, rolled cookies

Students will apply the 13. Identify and explain the 8.3 9 Locate food preparation equipment in the Chapter 7Adventures in Food ang

skills of kitchen appropriate use and care of laboratory Nutrition (GoodheaHWillcox

equipment and selected kitchen equipment. 1 Identify various types of kitchen equipment | Company, Inc.)

managemet. 9 Select appropriate equipment for specific

product preparation
9 Use arious types of food preparation equipme
9 Demonstrate the proper use and care of
equipment
9 Employ standard safety procedures when usil
equipment
" 14. Explain the basic priples of | 8.3 1 Identify that microwaves are attracted to fat, | Chapter 6 Adventures in Food ang
cooking in a microwave. sugar, and water molecules Nutrition (GoodheaHWillcox
{1 Explain basic microwave cooking rules Company, Inc.)
1 Identify how microwaves cook food
1 Identify appropriate cooking containers
9 Discuss cooking time, stamdj time and ways t(
increase even cooking
9 Discuss prevention of burns and exploding or
splattering of food
" 15. Identify appropriate 8.4 1 Identify abbreviations Chapter 5 and 1®dventures in

abbreviations, foo@heasurement
terminobgy, techniques,
equivalents, and calculate recipe
size adjustments and demonstrat
proper measuring technigues.

9 Compute equivalents

1 Identify measuring techniques and utensils

9 Double and cut recipe size in half

9 Consistently émonstrate proper measuring ar|
preparation techniques

Food and Nutrition(Goodhear
Willcox Company, Inc.)

14



FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 7

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will apply the 16. Explain basic foocgreparation | 8.4 1 Identify terms to include: chop, cream, cut in, | Chapter 10Adventures in Food
skills of kitchen terminology. dice, flour, fold in, grate, knead, mince, peel, | and Nutrition(Goodhear\Willcox
equipment and sauté, simmer, steam and whip Company, Inc.)
management. (cont.)
Students will 17. Apply established safety ruleg 14.4 | 1 Identify safety practices for using electric Chapter 8Adventures in Food ang
consistently and guidelines to maintain a safe appliances Nutrition (GoodhearWillcox
demonstate kitchen working environment. 1 Explain how to extinguish a grease fire Company, Inc.)
safety procedures and 1l Explain why cleaning supplies should be store
sanitation techniques. away from foods
1 Discuss ways to prevent burns, fires, falls ang
electrical safety
9 Demonstrate appropriate lifting techniques
18. Identify proper firstaid 14.4 | 1 Identify ways to present poisoning and chemi¢ Chapter 8 Adventures in Food ang
procedures for cuts, burns, and contamination Nutrition (GoodheaHWillcox
electrical shock. 1 Identify basic firstaid for cuts, burns Company, Inc.)
1 Identify proper firstaid procedures for electricg
shock
19. Identify and apply sanitation | 14.4 | q Identify proper hand washing and dishwashin{ Chapter 9Adventures in Food ang
rules and guidelines. techniques Nutrition (GoodheaHWillcox
1 Discuss disinfecting of work surfaces Company, Inc.)
9 Discuss appropriate use of gés/
1 Identify appropriate clothing and hair covering
Students will identify | 20. Apply food selection and 14.3 | 1 Identify basic cooking techniques related to ri¢ Chapter 19Adventures in Food

the sources and
function of
carbohydrates and
fiber and apply
appropriate food
preparation technigse

preparation guidelines related to
quick breads, rice, grains, and
pasta.

grains, and pasta

1 Identify examples of quick breads: muffins,
pancakes, waffles, biscuits, adoread, nut/fruit
bread, popovers

1 Identify the role of each ingredient contained i
quick breads

1 Actively participate in the preparation of qualit
complex carbohydrate food product(s)

and Nutrition(GoodhearWillcox
Conmpany, Inc.)

Suggested labs: muffins, drop an
rolled biscuits, corn bread

15



FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 7

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will identify | *21. Apply food selection and 14.2 | 1 Identify functions of eggs: binder, thickener, | Chapter 22Adventures in Food
the sources and preparation guidelines relatéal coating, leavening agent, emulsifier and Nutrition(GoodhearWillcox
functions of proteins | egg products. 1 Identify egg cooking temperatures, Company, Inc.)
and fats and apply techniques/methods: hard cooked, soft cookd €99s
appropriate food scrambled, fried, and poached Suggestd labs: toad in the hole
preparation techniques 1 Identify stages of beaten egg whitésam, soft | €9gs, omelets, mousse
peaks, and stiff peaks
1 Identify appropriate storage of eggs
1 Prepare a protein food product
Students will identify | 22. Apply food selection and 14.2 | 1 Identify the nutrients provided by vegetables | Chapters 15 and 18dventures in
the sources, function g preparation guidelines related to 1 Identify how to preserve nutrients in the food | Food and NutritionGoodheart
vitamins, minerals and fruits and vegetales. preparation process Willcox Company, Inc.)
water and apply { Discuss how air, heat and water destroy
appropriate food nutrients
preparation techniques 1 Identify common preparation methods for
vegetables: micro cooking, bake, steati, fry,
simmer, sauté
9 Identify how to select fresh fruits and vegetab
9 Identify appropriate storage for fruits and
vegetables
1 Identify serving sizes of fruits and vegetables
9 Discuss how to prevent oxidation of fresh fruit
1 Identify fruits and vegtables that are low in fat
and sodium and high in fiber
9 Prepare vegetable and fruit food product(s)
Students will identify | 23. Identify @rts and functions of | 16.4 | { Identify temperature settings

basic pressing
equipment.

irons.

9 Explain safety procedures
9 Explain the maintenance of an iron

16


http://www.whatscookingamerica.net/eggs

FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 7

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS

Students will completel 24. Identify and practice basic 16.4 | 1 Identify and demonstrate slip stitch, hemming| sewing stitches
construction construction techgues: basting, stitch, basting stitch
technigues at the clean finish, clipping, edge
introductory level. stitching, facing, fold line,

grading/layering, grainline

(lengthwise, crosswise, bias),

interfacing, notches, onsay

directional patterns/prints,

reinforce stitching, seam

allowance, seam finishes, selvagt

stay stitching, stitching line, stitch

in the ditch, top stitching.

" 25. Compare and select corec | 16.4 | 1 Identify needle types: universal, sharp and ba| Handout on needles and sewing
needles. point stitches
1 Needle sizes: the bigger the number the bigg¢ needles
the needle
9 Lengthwise groove on the needle carries the
thread
Students will 26. Secure a button by hand or | 16.4 | 1 Demonstrate proficiency at securing a shank | Handout on closures
implement the various| machine. button, 4 and 2 hole button, shap, hook and ¢
basic construction
techniques.
" 27. Complete one or more of the | 16.4 | 1 Demonstrate proficiency in basting stitch, slip| Handout on needles and sewing

following hand stitches: blind
stitch, hemstitch, slipstitch,

whipstitch, or ladder stitch.

stitch, hemming stitch, blanket stitch

stitches

17


http://www.id.essortment.com/sewingstitches_rvrm.htm
http://www.safetypins.com/handneed.htm

CONSUMER SCIENCE GRADE 8
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FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 8

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will explore | *1. Identify characteristics of food{ 8.5 1 Demonstrate various preparations and uses fo| Chapter 20 and 22Adventures in

the facets of food
production.

containing dairy products, cheese
eggs and mpare and present food
products using dairy and/or egg
products.

€99
9 Demonstrate preparing various foods using da
and egg products

Food and Nutrition(GoodheaH
Willcox Company, Inc.)
Suggested labs: mini quiche,
crepes

" *2. ldentify characteristics of 8.5 | 1 Demonstrate preparing various healthy breakfs Chapter 20 and 2 dventures in
quality breakfast foods then preps foods Food and Nutrition(GoodheaH
and present breakfast foods. 1 Identify breakfast food variety and how it Willcox Company, Inc.)

pertains to a healthy diet Suggested labs: breakfast wraps
fruit and yogurt smoothies

" *3. Identify characteristics of fruit§ 8.5 | 1 Demonstrate preparing fruits in different ways | Chapter 15 and 1@&dventures in
and vegetables and appropriate { Demonstrate preparing dishes with fresh, frozg Food and NutritionGoodheart
storage ad cooking methods. and canned vegetables or fruits for comparisorl Willcox Company, Inc.)

Suggested labs: baked apples, fru
compotes, broccoli casserole

" *4. |dentify terminology, types and 8.5 1 Identify the different greens that makezdasl Chapter 17Adventures in Food
preparation methods of salads an 1 Identify different types of salads and Nutrition(GoodhearWillcox
dressings, then prepare and pres¢ 1 Assemble different types of salads Company, Inc.)

a salad with the appropriate Suggested labs: tossed salad, jel
dressing. salad, pasta salad
Students will discuss th| 5. Identify various cuisines of the | 8.5 1 Define culture, custom, cuisine, and tradition | Chapter 1Adventuresn Food and
history of food serice. | world. 1 Identify and explain factors that influence a Nutrition (GoodhearWillcox
country or regionds ¢ Company,Inc.)
{ Plan and prepare a traditional dish from an | Suggested labs: tacos, quesadillg
assigned country potato pancakes, crepes
Students will discuss th| 6. Identify and describe different | 14.3 | Identify different potatoes and prepare new wa| Chapter 18Adventures in Food
role of potatoes, grains| types of potatoes, graand pasta. of using them and Nutrition(GoodhearWillcox
in the food service 1 Describe varieties of grains available and wayg Company, Inc.)
industry. prepare them Suggested labs: red skin potato
salad, twice baked potatoes
" 7. Prepare and present quality 8.5 1 The student will demonstrate different ways to| Chapter 18Adventures in Food

potato, pasta, legume, grain (othe

than rice) and rice items.

prepare potatoes, pasta, legumes and grains

and Nutrition (GoodhearWillcox
Company, Inc.)
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FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 8

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will discuss | 8. Identify and describe the types| 8.5 1 Interpret directions and terminology for the Chapter 23Adventures in Food

and prepare desserts a
baked goods.

and roles of ingredients in baking,

preparation of cakes, cookiaad pies

and Nutrition(GoodhearWillcox
Company, Inc.)

" *9. Differentiate between types of| 8.5 | T Describe the types of cakes, cookies and pies | Chager 23,Adventures in Food
doughs, batters, pastries, cookies 1 Prepare and evaluate and Nutrition(GoodhearWillcox
cakes and tortes. Company, Inc.)

Suggested labs: angel food cake
cupcakes, tarts, bar, rolled,
refrigerator, molded cookies

" 10. Prepare lean and rich yeast | 8.5 1 Describe and interpret directions and terminold Chapter 23Adventures in Food
bread, muffins, cake or torte, an used in baking and Nutrition(GoodhearWillcox
iced item, a piepuff pastry item, { Demonstrate food preparation techniques use¢ Company, Inc.)
cookie, chocolate item, cream baking
anglaise item, and demonstrate 1 Demonstrate knowedge of the ingredients used
quality presentation and plating. in baked product and their functions

Students will *11. Identify mettods that prevent | 9.2 9 Identify foodborne illness Chapter 9Adventures in Food an

consistently
demonstrate kitchen
safety procedures and
sanitation techniques.

food-borne illnesses and
contamination.

1 Identify types of fooeborne illness and their
symptoms: botulism,-eoli, hepatitis, salmonella
staphylococci

9 Explain prevention techniques

1 Identify temperatureanes and the importance ¢
cooking to proper temperatures

1 Identify temperature zones and the importance
cooling and reheating foods to the correct
temperature

9 Explain how to correctly thaw foods

Nutrition (GoodheatrWillcox
Company, Inc.)
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FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 8

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will apply the | 12. Identify and explain the 8.3 9 Locate food preparation equipment in the Chapter7, Adventures in Food an

skills of kitchen
management, safety an
sanitation.

appropriate use and care of basic
kitchen equipment.

laboratory

1 Identify variaus types of kitchen equipment

9 Select appropriate equipment for specific prodi
preparation

9 Use various types of food preparation equipme

9 Demonstrate the proper use and care of
equipment

9 Employ standard safety procedures when usin
equipment

Nutrition (GoodhearWillcox
Company, Inc.)

" 13. Identify the basic principles of| 8.3 | { Identify that microwaves are attracted to fat, | Chapter 6Adventures in Food an
microwave cooking. sugar, and water molecules Nutrition (GoodteartWillcox
1 Explain basic microwave cooking rules Company, Inc.)
1 Identify how microwaves cook food
1 Identify appropriate cooking containers
9 Discuss cooking time, standing time and ways
increase even cooking
9 Discuss prevention of burns and exploding or
splattering of food
" 14. Identify appropriate 8.4 1 Identify abbreviations Chapter 5 and 1®dventures in
abbreviations, foogineasurement { Compute equivalents Food and Nutrition(GoodheaH
terminology, techniques, 1 Identify measuring techniques and utensils | Willcox Company, Inc.)
equivalents, calculate reciseze { Double and cut recipe size in half
adjustments, and demonstrate {l Consistently demonstrate proper measuring ar
proper measuring techniques. preparation techniques
" 15. Explain basiéood-preparation | 8.4 1 Identify terms to include: chop, cream, cut in, | Chapter 10Adventures in Food

terminology.

dice, flour, fold in, grate, knead, mince, peel,
sauté, simmer, steam, whip

and Nutrition(GoodhearWillcox
Company, Inc.)
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FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 8

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will aply the | 16. Apply established safety rules 14.4 | { Identify safety practices for using electric Chapter 8Adventures in Food an

skills of kitchen and guidelines to maintain a safe| 5.5 appliances Nutrition (GoodhearWillcox
management, safety an working environment. 1 Explain how to extinguish a guse fire Company Inc.)
sanitation. (cont.) {1 Explain why cleaning supplies should be store
away from foods
1 Discuss ways to prevent burns, fires, falls and
electrical safety
9 Demonstrate appropriate lifting techniques
" 17. Identify proper firstid 14.4 | T 1dentify ways to present poisoning and chemic{ Chapter 8 Adventures in Food an
procedures for cuts, burns, and contamination Nutrition (GoodhearWillcox
electrical shock. 1 Identify basic firstaid for cuts and burns Company, Inc.)
1 Identify proper firstaid procedures for electrical
shock
" 18. Identify food sanitation rules | 14.4 | T Identify proper hand washing and dishwashing Chapter 9Adventures in Food an
and guidelines. techniques Nutrition (GoodheaHWillcox
1 Discuss disinfecting of work surfaces Company, Inc.)
9 Discuss approjmte use of gloves
9 Identify appropriate clothing and hair coverings
Students will identify 19. Practice tablsetting 52 1 Identify how table setting influences the tablesetting

and practice skills
associated with meal
service.

techngues.

appearance of the food, sets the tone/feeling o
the meal, and makes people feel important

9 Identify a coved arrangement of a place setting
for one person

1 Identify and practice flatware, salad plate and
bread and butter plate, napkin and water glass
placement and arrangement

20. Practice correct etiquette whil
dining.
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http://www.viking.coe.uh.edu/~jkang/final/tablesett.htm

FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 8

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Demonstrate food *21. Identify and perform salad | 14.3 | T Identify types of salads appetizer, Chapter 17Adventures in Food

preparation techniques
of salads, soups,
casseroles, breads,
meats, poultry and
pastries.

preparation skills.

accompaniment, main dish

1 Identify the nutrients found in salaesetermined
by foods used to makthem; fresh fruits and
vegetables are important sources of vitamins,
minerals and fiber; meat, cheese, and eggs
provide protein; potatoes and pasta provide
carbohydrates

1 Practice salad making principles: freshness, nt
ent value, colorfulness, attraaness, ingredients
should be well drained, cut into convenient eat
size, prepared right before serving

9 Prepare fruit salads

9 Prepare vegetable salads

and Nutrition(GoodhearWillcox
Company, Inc.)

Suggested labs: friusalad,
ratatouille, vegetable bakes

*22. Identify and prepare
casseroles.

14.3

9 Define casseroles and define the qualities of
casseroles: easy, time saver, complete meal in a
dish, economical, large variety can be made ahei
and stored in refrigeratdréezer, require little
supervision during baking; served in same dish
baked in; leftovers easy to use
1 Identify foods and their functions in casseroles:
9 Protein may function as the main ingredient;
meat, fish, egg, dried beans, cheese

9 Carbohydrate/stahcadds substance/body; used
an extender; adds energy through carbohydrat;

9 Undercook rice and pastas so they can continu
cook during the baking process

9 Vegetables add contrast in color, texture and
adds nutrition

9 The binder is the sauce, whihbld ingredients
together

9 Casserole toppings are used for color, variety i
texture; protects protein ingredients and identif

common toppings

Chapter 14Adventures in Food
and Nutrition(GoodhearWillcox
Company, Inc.)
Suggested labs: macaroni and
cheese, ziti bake
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FAMILY & CONSUMER SCIENCE
CONSUMER SCIENCE 8

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Demonstrate food 23. ldentify and prepare yeast 14.3 | 1 Identify the classes of breads: rolls, loaves, de{ Chapter 19Adventures in Food

preparation techniques
of salads, soups,
casseroles, breads,
meats, poultry and
pastries. (cont.)

breads.

fat fried

1 Identify ingrediens in yeast breads and their
functions: flour, yeast, liquid, salt, sugar, fat an
eggs

1 Identify the purpose and function of
proofing/rising time

and Nutrition(GoodhearWillcox
Company, Inc.)
Suggested labs: pizza

Studens$ will discuss the
basis of food chemistry

24. Discuss leavening agents and
baked goods.

14.3

1 Describe the purpose of leavening agents in
baked goods

1 List the four major leavening agents

1 Explain why baking soda is used with an acid i
baked goods

9 Identfy the types of doughs and batters used ir
making quick breads

1 List the ingredients in baking powder

9 Discuss how air and steam act as leavening
agents

1 Identify the purposes of the ingredients used ir
making yeast breads

Chapter 19Adventures in Food
and Nutrition(GoodhearWillcox
Company, Inc.)
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FAMILY & CONSUMER SCIENCE
FOODS & NUTRITION 1

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will apply the| 1. Identify and explain the 8.2 1 Identify various types of kitchen equipment Creative Livingtext
skills of kitchen appropriate use and care of select|{ 8.3 1 Select appropriate equipment for specific prod Ch 48 (Cooking Techniques
equipment and kitchen equipment. preparation Ch 43 (Kitchen Principles
management. 2. Identify appropriate 1 Demonstrate the proper use and care of equipm gﬂ 26 (g‘ea_surilgg B;SiCS)
abbreviations, foo@heasurement T E&%ﬁeﬁandard safety procedures when us CookE; (Getting Readyto
0y e, veope | | 1 4ently abbrevations Ch 49 (Micrvave Cooking
size adjustments and demonstrate T Compute equivalents _ Kitchen tools handout.
proper measuring techniques. 1 Identify measuring techniques and utensils _ _
1 Double and cut recipe size in half Video: Kitchen Fundamental
3. Explain basic fod-preparation 1 Consistently demonstrate proper measuring .
terminology. preparation techniques USDA Microwave
4. Explain the basic principles of fl jdentty terms tanclude: chop, cream cut 1, 819 Curriculum Connection:
cooking in & microwave. our, fold in, grate, knead, mince, peel, say pjathi measurement
simmer, steam and whip conversions
9 Explain basic microwave cooking rules
9 Explain how microwaves cook food
1 Identify appropriate cooking containers
9 Discuss cooking time, standing tinaexd ways ta
increase even cooking
9 Discuss prevention of burns and exploding
splattering of food
Students will 5. Apply established safety rules | 8.2 7 Discuss ways to prevent burns, fires, falls ¢ Nutrition and Wellness

consistently
demorstrate kitchen
safety procedures and
sanitation techniques.

and guidelines to maintain a safe
working environment.

6. ldentify and apply sanitation rulg
and guidelines.

electrical safety

9 Explain why cleaning supplies should be sto
away from foods

1 Explain how to extinguish a grease fire

1 Identify proper hand washing and dishwash
techniques

Binder, P 2478, 2559

Resource
Binder, P267

Manageme

Sanitatiori Partnership for
food safety education (4 fact
sheets)

USDA SANITATION
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http://www.fsis.usda.gov/fact_sheets/Cooking_Safely_in_the_Microwave/index.asp
http://fightbac.org/freestuff.cfm
http://www.fsis.usda.gov/fact_sheets/Safe_Food_Handling_Fact_Sheets/index.asp

FAMILY & CONSUMER SCIENCE
FOODS & NUTRITION 1

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will explae 7. List the recommended dietary | 14.2 | 1 Identify the nutrients provided by each group My pyramid
the dietary guidelines | guidelines and explain their functic 1 Identify the recommended number of daily servil i .
and food guide and implementation from each food group Ch 37Creative Living
pyramid. (Nutrients)
8. Demonstrate knowledge of i
servings, serving size, and food Weekly lab planning
sources related to the food guide Personal dietary intake
pyramid. evaluatio
Students will identify | 9. Apply food selection and 14.3 1 Identify basic cooking techniques related ri¢ Ch 50Creative Living
the sources and preparation guidelines related to grains, and pasta (Breads, Cereals, Rice, Past
function of | Quick breads, yeast breads, rice, 1 Identify examples of quick breads and yeast bre; v
carbohydrates and fibe| grains, and pasta { Identify the role of each ingredient contained| ¥2St
?nd dapply appropriate quick breads Suggested labs: muffins
ood preparation - : '
technigues. pizza, pepperoni bread
Students will identify | 10. Identify proteins (complete ang 14.3 1 Identify examples of complete and incompl{ Egg Board Eqgg Basics

the sources and
functions of proteins
and fats and apply
appropriate food
preparation technigues

incomplete), their sources, and
functions in the body.

11. Apply food selection and
preparation guidelines related to e
products.

12. Apply food selections and
preparation guidelines related to
milk and milk products.

13. Identify fats, their sources,
function, and related health
concerns.

proteins

1 Identify functions of eggs

9 Identify egg cooking
techniques/methods

1 Identify appropriate storage of eggs

9 Define pasteurization and homogeniati

1 Identify methods of lowering fat in recipes by usi
a lower fat content milk or milk product

9 Create a white sauce

1 Identify the functions of fats

temperature

Ch 53Creative Living(Meat,
Poultry, Fish, Dry Beans,
Eggs, Nuts)

Ch 52Creative Living(Milk,
Yogurt, and Cheese)

Suggested labs: omelets,
French toast, crepes,
macaroni and cheese, ice
cream, lasagna
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http://www.mypyramid.gov/
http://www.mypyramid.gov/
http://www.breadworld.com/sciencehistory/science.asp
http://www.aeb.org/LearnMore/EggFacts.htm

FAMILY & CONSUMER SCIENCE
FOODS & NUTRITION 1

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will identify | 14. Identify vitamins, their sources| 14.3 | T Identify the body processes that are regulateq Ch 51Creative Living(Fruits
the sources, function of functions, and deficiencies in the vitamins and tell how the body responds | and Vegetables)
vitamins, minerals and | body deficiencies or over amounts
water and apply o . 1 Identify water and fasoluble vitanns Suggested labs: vegetable
appropriate food 15. Iqlentlfy mmergls, thglr sources 1 Discuss macro minerals, electrolytes, and tr soups, baked potatoes, sala
preparation techniques functions, and deficiencies in the minerals ' ’
body. 9 Identify the functions of water
16. Identify the functions of water i 1 Identify common preparation methods for fru
thebody. and vegetables
1 Identify how to select fresh fruits and vegetables
17. Apply food selection and 1 Identify appropriate storage for fruits al
preparation guidelines related to vegetbles.
fruits and vegetables. 1 Prepare vegetable and fruit food product(s)
Students will practice | 18. Read and interpret food labels| 9.3 9 Define label definitions/terms Resource Management
consumerism skills . : { Practice unit pricing/cost per serving Binder,
related to food. 19. Apply budgeting and shopping 1 Discuss use of coupons and national brands ve P 2434, 254, 256
strategies store brands
20. Discuss the purpose of additive 1 Discuss the purposes for using food adésiv
9 Explain the difference between natural &
artificial additives
1 Identify agencies involved in regulating fo(
additives
Demonstrate food 21. Identify and prepare meats 14.3 1 Identify basic information about meats and poult USDA Information packet

preparation techniques
of meats

and/orpoultry product(s).

9 Discuss inspection and grading of meat and pou
9 Prepare poultry and beef

Ch 53Creative Living(Meat,
Poultry, Fish, Dry Beans,
Eggs, Nuts)

USDA Meat Preparation

USDA Poultry Preparation

Suggested labs: beef tacos,
chicken quesadillas, spaghe
sauce
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http://www.fsis.usda.gov/fact_sheets/Meat_Preparation_Fact_Sheets/index.asp
http://www.fsis.usda.gov/fact_sheets/Poultry_Preparation_Fact_Sheets/index.asp

FAMILY & CONSUMER SCIENCE
FOODS & NUTRITION 1

BENCHMARK INDICATOR REF. CLARIFICATION RESOURCES/
SUGGESTIONS
Students will explore | 22. Identify the information found | 9.3 1 Identify the types of recipes Ch 8Food for Today

the use of recipes

in a recipe

23. Define cooking terms used in
recipes

1 Identify the parts of a recipe

Recipe book assignment
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