New Classes for next school year

Family Consumer Science classes for 2016-17

All students at the high school may take any class. If you took Financial Management Il or Independent
Living or Mrs. Haythe’s class and passed you do not want to take Personal Finance.

Principles Of Food. Please take this class first. Good food, safety and sanitation is stressed. It is the
foundation of all other cooking classes.

Nutrition and wellness- The relationship between nutritious food and the human body are explored.
There will be hands on labs. Previous foods class recommended.

Culinary Fundamentals-- Explore advanced food preparation and recipes. Students select what they
cook. Recommended for students who want to work in food service or attend CTC in the Culinary Arts
program. Having a previous foods class is recommended.

Global Foods- Advanced cooking skills are practiced as students learn about and cook recipes from
around the globe. A previous foods class is recommended.

Personal Wellness- What makes a healthy person- we look at the issues and the trends to being a
healthier you who is prepared to succeed in the world today and in the future. Some cooking included.

Transitions and Careers- How to find a career that suits you. Plus look at the skills that will help people
keep jobs.

Child Development. Examine and practice skills needed to interact with children in a positive manner.
Learn how to deal with children and their behavior from birth to 5.

Personal Finance- A required class for graduation. How to make, manage, save and invest your
money. Insurance and banking will be discussed, too.

Career Financial Management. The ins and outs of going forward with education. Planning the next
stage of education, what it will involve and cost, in addition to free ACT prep.

Textiles and interior design. Back by popular demand, hands on sewing projects and interior design
work, from frogs and 1 yard projects to redesigning a room. This will be a class with hands on work tying
concepts together.




