
Family & Consumer Sciences High School 

Curriculum 

  

 

This career-oriented course is designed for the student interested in the fashion field or retail 
merchandising. Topics included in this course focus on the study of fashion history, fashion 
styles, fashion designers, clothing construction, understanding color and design, textile fabrics, 
clothing care basics, and clothing repair. Professional merchandising techniques, buying and 
marketing concepts may be addressed. The curriculum is designed to prepare students to think, to 
make decisions, to interact effectively, to use creativity to solve problems, and to communicate 
using the latest technology. The skills of writing, listening, and speaking are important 
components of this course. The knowledge and skills taught provide our students with the tools 
for personal and professional development. Opportunities may be provided for the students to 

participate in a school fashion show.   

Interior design is a course designed to introduce students to the professional technical and 
aesthetic aspects of the interior environment. Students study a broad range of economic, 
technological, environmental, and maintenance factors associated with the design process. Topics 
include housing and furniture styles, architecture, floor planning skills, elements and principles 
of design and influences related to interior styles. A wide range of activities are offered in order to 
meet the needs of students with varying levels of ability. Individual and team projects, research 
and laboratory work including mock-ups, floor plans, and color charts enhance the students’ in 
class learning experiences.  

This comprehensive course builds knowledge, skills, attitudes, and behaviors students will need 
as they prepare to take the next steps toward adulthood in today’s ever-changing society. Students 
will learn the basics for managing the many aspects of adult life, including the college experience. 
Topics include financial management, consumerism, interpersonal relationships, food 
preparation, and decision making. In addition, the course provides practical information on how 
to find a job, how to manage clothing and housing resources and how to maintain health through 
lifestyle management, exercise and good nutrition. The course consists of lectures, labs, projects 
and guest speakers.  
  



This course is designed to help young men and women think about parenting as one of the 
choices they will have to make during their lifetimes, and to consider how they will make those 
choices responsibly. The curriculum will benefit students who plan to be parents or pursue a 
profession in a child related career such as education, child psychology, pediatric medicine, or 
family therapy. The course deals with responsibilities involved with committed relationships and 
parenting including infant care, finances, family relationships and nutrition. The students work 
independently and cooperatively on special projects which will enhance their understanding of 
the growing child. Students may participate in a learning activity using infant simulators. Group 
discussions and individual student input will be emphasized.  

This career oriented course provides an opportunity for high school students interested in 
pursuing a child related career such as elementary education, early childhood education, child 
specialist, child psychologist or child care employee/owner to actively participate in an on-site pre-
school laboratory. Emphasis is placed on the study of children from 3-5 years of age including 
their physical, mental, emotional, and social development. A child case study will be required of 
all students. Some of the responsibilities include planning and preparing lesson centers, writing 
and implementing daily lesson plans, completing daily observations of children, planning and 
implementing activities and field trips, and corresponding with parents on a weekly basis. 
Additional class assignments such as developing a portfolio, developing and setting up a pre-
school and writing a case study are used to further prepare students for a career involving 
children.  

This course is designed for the student who plans to pursue a career in a health field, such as 
medicine, dietetics, sports and fitness training, nursing or in the scientific aspect of Food Service. 
Nutrition and Dietetics includes a study of basic nutrition concepts and their application. An 
overview of carbohydrates, lipid, proteins, vitamins, and minerals is presented in detail in this 
course. Students are familiarized with the biochemical principles related to the macronutrients 
and micronutrients. Other topics include food analysis, food preparation, and adaptation for both 
normal and special diets, medical terminology, the role of food in the promotion of a healthy 
lifestyle, the use of the food exchange system, and some of the basic principles of the dietary 
treatment of diabetes, cardiovascular disease, and obesity. Students will participate in a variety of 
science based laboratory experiences, food preparation for nutritional value, and research of 
current nutrition topics.  



This course is designed to encourage individuals to achieve a healthy lifestyle through improved 
nutrition. The goal of this course is to enable students to develop the knowledge skills, and 
behaviors needed to avoid health risks and maintain optimum health throughout their life. 
Contemporary nutrition topics relevant to today’s young adults will be explored through 
individual and cooperative research, guest speakers, demonstrations and special projects. Personal 
nutrition includes basic information on all major nutrient groups. Basic scientific principles of 
nutrition will be applied to real life situations. Students will have the opportunity to apply their 
learning through in-class food preparation and evaluation. Self-assessment and monitoring of 
personal nutrition status is an integral part of this course.  

This course covers basic and modern food preparation, emphasizing ease of preparation, food 
safety and sanitation, convenience, nutrition, and budgeting time and money. Teamwork and 
cooperative learning will be emphasized. Each student’s cooking skills will be developed so that 
they may prepare healthful, nutritious foods and meals for themselves and others. This is a learn-
by-doing course, consisting mostly of food laboratories, demonstrations, research and projects.  

This course covers more advanced food preparation techniques and complete meal service. All 
food groups will be studied in detail, emphasizing food safety and sanitation, nutrition, cost 
analysis, food presentation, and hospitality and service styles. Opportunities may be provided in 
pastry and baking applications. This course will provide students with a multi-cultural experience 
as they study the foods, dietary needs, family traditions and celebrations of people around the 
world This is a learn by-doing course consisting of food laboratories, demonstrations, research 
and projects.  

 


