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WORK AND FAMILY LIFE
0712  FCS Intro to FCS (9-10)
0714  FCS Child Development (10-12)
0716  FCS Culinary Fundamentals 10-12)
0718  FCS Career and College Readiness and Life Planning (11-12)
0720  FCS Principles of Nutrition and Wellness (10-12)
0722  FCS Food Science (10-12) Offered Every Other Year
0724 FCS Textile Design, Construction and Maintenance (10-12)
0725  FCS Interior Design (10-12)
0726 Ohio Means Jobs

*Note: Course Fees are subject to change annually.
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COURSE NAME: Introduction to Family Consumer Science                  COURSE: #0712

COURSE LENGTH:  1st semester                                                             COURSE CREDIT: 0.50

COURSE PREREQUISITE: None FEE: TBA

GRADE LEVEL: 9-10

TEXTBOOKS: Variety of classroom resource references

COURSE DESCRIPTION: This first course, will provide students with an overview of the four major
content areas of Family and Consumer Sciences.  Students will be introduced to child
development, family relationship concepts and how they relate to family dynamics.
additionally, students will identify financial literacy and consumer economic principles.
students will understand the concepts of design through textiles for personal and home use.
throughout the course, students will develop communication, leadership, career investigation
skills, and work with foods nutrition.

COURSE CONTENT: Excellent student classes for prospective teachers and psychology majors. Great
life skills class for the future.

UPDATED 12-2-2020
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COURSE NAME: FCS Child Development                                COURSE: #0714

COURSE LENGTH: 1 semester COURSE CREDIT: 0.50

COURSE PREREQUISITE: none FEE: TBA

GRADE LEVEL:  10-12

TEXTBOOKS: Variety of classroom resource references

COURSE DESCRIPTION: In this course, students will study the principles of child growth,
development and behavior.  An emphasis will be placed on the cognitive development of a child
and sensory and motor skills.  Additional topics will include childhood diseases, immunizations,
theories of development, learning styles and evaluating child care services.  Good course for
Background in teaching and psychology.

COURSE CONTENT: Pregnant, Birth, First year to teenage years, Child abuse, careers ect.

UPDATED 12-2-2020
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COURSE NAME:  Culinary Fundamentals COURSE: #0716

COURSE LENGTH: 1 Semester COURSE CREDIT:

GRADE LEVEL:  11-12

COURSE PREREQUISITE: Nutrition, Intro to FCS                                   FEE:

COURSE DESCRIPTION: In this course, students will apply fundamental culinary techniques,
such as knife handling skills and the recognition, selection and proper use of tools and
equipment.  An emphasis will be placed on mise en place, the management of time,
ingredients and equipment.  Student will apply standard recipe conversions using proper
scaling and measurement techniques.

COURSE CONTENT: Great background in any food related career.

UPDATED 12-2-2020
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COURSE NAME:  Career and College Readiness & Life Planning COURSE: #0718

COURSE LENGTH: COURSE CREDIT:

GRADE LEVEL:  11-12

COURSE PREREQUISITE: FEE:

COURSE DESCRIPTION: The Career and College Readiness course is a semester course designed to
include a variety of opportunities for students following high school graduation. The students are given
the opportunity to use resources, practice techniques and create a portfolio that can go along with them in
order to find the pathway that best fits their interests and capabilities.

COURSE CONTENT: In this course, students will explore a variety of career paths in order to identify
the numerous paths that are available to them. Students will develop effective learning strategies and
skills to provide a strong foundation for successful lifelong learning. Throughout the course, students will
complete self-assessments in the areas of interests, skills and personality in order to eventually be able to
match up with a variety of careers to explore more specifically in regards to their future. Students will
research careers and occupations, review postsecondary admissions qualifications, develop interviewing
skills and participate in internships. Additional topics will include principles and techniques of
professionalism, networking, conflict resolution, negotiation, leadership and Entrepreneurship.

UPDATED 12-22-2021
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COURSE NAME:  Principles of Nutrition and Wellness COURSE: #0720

COURSE LENGTH: 1 Semester COURSE CREDIT: 0.50

COURSE PREREQUISITE:  Intro to FCS, Culinary                                   FEE: TBA

GRADE LEVEL:  10 -12

TEXTBOOKS: Variety of classroom resource references

COURSE DESCRIPTION:  In this course, students will use principles of nutrition to ensure a healthy
body throughout the lifecycle.  An emphasis will be placed on planning and preparing meals
with an understanding of nutrients and their benefits, portion control and dietary needs.
Additional information will include steroid and supplemental use, body weight and management
and the implementation of physical activity to maintain a healthy lifestyle.

COURSE CONTENT: Safety, sanitation, measurement, basic food groups, Healthy choices of foods,
and food preparation.  Excellent course for Nursing, food related courses, becoming a chef or
managing a restaurant.

UPDATED 12-2-2020
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COURSE NAME: Food Sciences COURSE: #0722

COURSE LENGTH: Semester COURSE CREDIT:

GRADE LEVEL:  10-12

COURSE PREREQUISITE:  Intro to FCS                                                   FEE:

COURSE DESCRIPTION:  In this course, students will apply basic culinary practices and understand
how flavor, texture and appearance are affected during food preparation.  Students will evaluate
chemical reactions as they occur in cooking methods and assess how to control high-risk food
safety situation.  Food safety and sanitation techniques will align to industry-recognized
certifications.

COURSE CONTENT:  Offered every other school year.  The next time this course is offered will bE
2020-2021 school year.  Excellent course for testing foods, creating new foods in the market
place, lots of experiments with foods.  Food preparation.

UPDATED 12-2-2020
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COURSE NAME:  Clothing & Construction & Textile Design COURSE:  #0724
(SPRING)

COURSE LENGTH: 1 Semester COURSE CREDIT:0.50

GRADE LEVEL: 10 - 12

COURSE PREREQUISITE: Intro to FCS FEE: TBA

COURSE DESCRIPTION: In this course, students will study the visual appearance of fabric and
fashion design.  Students will identify, analyze and apply production processes and techniques
to textiles.  Additional topics will include the maintenance and alterations of textiles products,
including home interior accessories and garments.

COURSE CONTENT:  Sewing Projects and Textile Design

UPDATED  12-2-2020
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COURSE NAME:  Interior Design COURSE: #0725
(FALL)

COURSE LENGTH:  1 Semester COURSE CREDIT: 0.05

GRADE LEVEL:  10 -12

COURSE PREREQUISITE: ART, Intro to FCS                                         FEE: TBA

COURSE DESCRIPTION:  In this course, students will explore a broad range of topics relating to the
various aspects and career opportunities available in the field of textiles and design. The
emphasis will be given to textiles project development and developing strategies to maintain the
home.  Additional topics will include project collaboration, design techniques and environmental
sustainability.

COURSE CONTENT:  Planning an apartment, house for the future.  Cost, Design, plan and design
3 rooms.  Great course for a career in Interior Design.

UPDATED 12-2-2020
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COURSE NAME: Principles of Food COURSE:

COURSE LENGTH:  Semester COURSE CREDIT:

GRADE LEVEL:  9-10

COURSE PREREQUISITE:  First Foods Class FEE:

COURSE DESCRIPTION: In this course, students will gain knowledge in food selection criteria and
apply preparation methods to promote a healthy lifestyle.  Students will apply cooking methods,
ingredient selection and nutritional information in the context of selected food dishes. Throughout
the course, basic food safety and sanitation  techniques will be emphasized.

COURSE CONTENT:

UPDATED 12-2-2020
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COURSE NAME: Ohio Means Jobs Readiness Course COURSE: #0726

COURSE LENGTH: 1 Semester COURSE CREDIT: 0.5

COURSE PREREQUISITE: None

GRADE LEVEL: 11-12

COURSE DESCRIPTION: The Ohio Means Jobs course is a semester course designed to include a career
planning system that offers comprehensive, career exploration tools, online training, and resources
specifically for students in order to find the pathway that best fits their interests and capabilities.
The process includes self-awareness, career awareness, career exploration and career preparation.

COURSE CONTENT: Ohio Means Jobs allows students to learn more about their career interests and
in-demand jobs, build résumés, search for college and training programs, create a budget based on
future expenses, and develop meaningful academic and career plans for high school and beyond.
Students will personalize the career development process by integrating information from their
academic and career assessments to make informed planning decisions for careers and education
and/or training beyond high school. Students will prepare a portfolio containing items necessary for
the competition of seeking a career and will also have the opportunity of earning their Ohio Means Job
seal for graduation. This course may be needed for all students who are not proficient on the Biology,
American History, and/or American Government state end of course exams or competent on the
Algebra I and/or ELA II end of course exams.
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