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By the end of the course, students are expected to: 

 describe the child care industry and services it 
provides 

 arrange space and provide equipment 
 describe the developmental sequence from 

birth through twelve years of age and 
incorporate cultural differences 

 describe appropriate guidance techniques for 
interacting with children 

 demonstrate ability to plan classroom activities 
based on children’s developmental levels 

 explain the teacher’s role in maintaining the 
health and safety and a safe environment for 
children 

 know and understand the importance of good 
nutrition for children 

 demonstrate the ability to maintain positive 
relationships with children, staff, parents and 
volunteers 

 recognize the importance of self management 
and development as an assistant child care 
teacher 
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By the end of the course, students are expected to: 

 analyze career paths within early childhood, 
education and related services 

 analyze developmentally appropriate practices 
to plan for early childhood, education and 
services 

 demonstrate integration of curriculum and 
instruction to meet children’s developmental 
needs and interests 

 demonstrate a safe and healthy learning 
environment for children 

 demonstrate techniques for positive 
relationships with children 

 demonstrate professional practices and 
standards related to working with children 
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By the end of the course, students are expected to: 

 
 Demonstrate food safety procedures.  
 Demonstrate practices and procedures that 

assure personal and workplace health and 
hygiene.  

 Analyze the HACCP Systems.  
 List and analyze potential career choices and 

the effects of career pathway decisions.  
 Demonstrate professional food preparation 

methods and techniques.  
 Demonstrate industry standards in selecting, 

using and maintaining food production and 
food service equipment.   

 Analyze recipe proportions and modifications 
for food production.  

 Build menus to customer preferences. Projects 
 Apply concepts of quality service to assure 

customer satisfaction. 
 Demonstrate teamwork and leadership skills.  
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By the end of the course, students are expected to: 

 analyze the effects of psychological, 
cultural and social influences on food 
choices and other nutrition practices 

 analyze sources of food and nutrition 
information, including food labels, related 
to health and wellness 

 demonstrate ability to select store, prepare 
and serve nutritious and aesthetically 
pleasing foods 

 demonstrate understanding of conditions 
and practices that promote safe food 
handling 

 demonstrate understanding of safety and 
sanitation practices  

 analyze the effects of technical advances in 
food processing, storage, product 
development and distribution and how 
they influence nutrition and wellness 
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By the end of the course, students are expected to: 

 understand what influences our food 
choices 

 understand how what we choose to eat is 
influenced by where we live and our 
culture, customs and heritage 

 become familiar with various regional and 
foreign cuisines 

 understand the concepts of food safety 
 demonstrate knowledge of food additives 

and the FDA/USDA 
 know how nutrients are taken in and used 

by the body 
 understand the dietary guidelines for good 

health 
 understand the Food Guide Pyramid and its 

relationship to good health 
 demonstrate cooking principles for the 

following food groups: 
- grains 
- fruits and vegetables 
- dairy 
-  meats  
- other protein foods 
-  fats and oils 
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By the end of the course, students are expected to: 

 explain the role and functions of individuals 
engaged in textiles and apparel careers 

 apply appropriate terminology for 
identifying, comparing and analyzing the 
most common generic textile fibers 

 explain the ways in which fiber, fabric, 
texture, pattern and finish can affect visual 
appearance 

 demonstrate ability to use technology for 
fashion, apparel and textile design 

 demonstrate basic skills for producing and 
altering textile products and apparel 

 apply marketing strategies for textile, 
apparel and fashion products 

 demonstrate knowledge of the arts, of 
various resources and cultural impact upon 
the textile, apparel and fashion industries 
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Home Economics Related Careers - HERO 

By the end of the course, students are expected to: 

 demonstrate job seeking and job keeping skills 
 define goals for life-long learning 
 demonstrate transferable and employability 

skills in school, the community and the 
workplace 

 demonstrate industry standards in your 
position 

 display professionalism and good work ethics 
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By the end of the course, students are expected to: 
 
Interior Design I 
 assess human needs, safety, space and 

technology as they relate to housing and 
interior design goods 

 apply the principles and elements of design 
 analyze product information, including but not 

limited to floor coverings, wall coverings, 
textiles, window treatments, furniture, lighting 
fixtures, kitchen and bath fixtures and 
equipment 

 arrange furniture placement with reference to 
principles of design, traffic flow, activity and 
existing architectural features 

 illustrate the development of architectural 
styles throughout history 

 compare and contrast historical architectural 
details to current housing and interior design 
trends 

 analyze future design and development trends 
in architecture, interiors, furniture and 
furnishings 

 prepare visual presentations demonstrating 
various design principles and elements 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Interior Design II 
 explain the roles and functions of 

individuals engaged in housing, interiors 
and furnishings careers 

 create an employment portfolio for use 
with applying for internships and work-
based learning opportunities in housing, 
interiors and furnishings careers 

 apply the principles and elements of design 
 apply principles of human behavior such as 

ergonomics and anthropometrics to design 
of housing, interiors and furnishings 

 evaluate manufacturers, products and 
material considering care, maintenance, 
safety and environmental protection issues  

 evaluate floor plans for efficiency and 
safety in areas including but not limited to 
zones, traffic patterns, storage and 
electrical and mechanical systems 

 assess community, family and financial 
resources needed to achieve clients’ 
housing and interior goals 

 demonstrate illustrative sketching, 
presentation of color, materials and 
furnishings in preparation of renderings, 
elevations and sketches 

 demonstrate knowledge of the arts, of 
various resources and of cultural impact 
upon design industries 
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By the end of the course, students are expected to: 
 
 explain physical, emotional, social, 

psychological, and spiritual components of 
individual and family wellness 

 analyze the effect of nutrients on health, 
appearance and peak performance 

 analyze the effects of food and diet 
fads, food addictions and eating  
disorders on wellness 

 analyze sources of food and nutrition 
information, including food labels, related to 
health and wellness 

 apply various dietary guidelines in planning to 
meet nutrition and wellness needs 

 demonstrate the ability to select, store, 
prepare and serve nutritious and aesthetically 
pleasing foods 

 analyze safety and sanitation practices 
throughout the food chain 

 analyze the effects of technological advances 
on selection, preparation and home storage of 
food 
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By the end of the course, students are expected to: 

 analyze opportunities for employment and 
entrepreneurship in the field of textile arts 

 summarize education and training 
requirements for career paths in textile and 
apparel services 

 apply basic color schemes and color theory 
to develop and enhance visual effects 

 apply appropriate procedures for care of 
textile products 

 utilize elements and principles of design in 
designing, constructing and/or altering 
textile apparel and fashion products 
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