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Philosophy and Structure 

Philosophy 
The Philosophy of Family and Consumer Sciences education programs focuses on the Catholic 
teaching and spiritual dimensions that will empower individuals to take action for the well-
being of themselves and others in the twenty-first century workplace, community, and home.  
Programs help students develop a high level of competence in problem solving, ethical 
reasoning within a Catholic context, interpersonal skills, citizenship, leadership and provide a 
foundation for all career fields.  Family and Consumer Science education empowers individuals 
and families across generations to manage the challenges of living and working in a diverse 
global society. 

Structure and Format 
The Family and Consumer Sciences course of study document is composed of a series of course 
outlines that are based on the Ohio Department of Education’s Family and Consumer Sciences 
Content Standards (2007), content statements and performance tasks.  High schools are 
welcome to incorporate topics from two or more course outlines into a single class for their 
specific purposes.  
 
Family and Consumer Sciences standards are as follows: 
 
Standard 1 - Advocate a healthy lifestyle 
Standard 2 - Build relationships 
Standard 3 - Demonstrate personal financial literacy 
Standard 4 - Design a career blueprint 
Standard 5 - Become consumer savvy 
Standard 6 - Ensure food safety 
Standard 7 - Manage a life plan 
Standard 8 - Manage personal transitions 
Standard 9 - Nurture and care for children 
 
Content Statements are specific learning goals related to the standards.  They state what 
students must understand/know. 
 
Performance tasks state what the students will do to prove they understand/know what they 
have been taught.  
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Family and Consumer Sciences Course  
of Study Committee Members 

 
Katie Brossmer  Bishop Watterson High School 
Jennifer Mallett  Bishop Rosecrans High School 
Kathleen Wiemels  Saint Francis DeSales High School 
Kathleen McClernon  Office of Catholic Schools 
Rick Logue   Office of Catholic Schools 
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Philosophy of Assessment 
In the new Ohio Framework of Course Syllabi, performance tasks are included.  In addition, 
teachers are strongly encouraged to use a variety of formative assessments during instruction 
as well as a variety of summative assessments as a basis for evaluation. 
 
We make the following assumptions when we assess: 

• Instruction and assessment are closely linked. 
• Good teachers constantly assess students both informally and formally. 
• Assessments that are embedded in classroom instruction are important sources of 

information to determine instructional decisions and intervention needs made by the 
teachers and other members of the educational community. 

• Self-assessment is a vital part of learning.  Students must be a part of the assessment 
process. 

• Quality formal assessments relate closely to the content of classroom instruction. 
• Documentation of assessment is important in connecting classroom work to external 

evaluation. 
 
Assessment techniques may include, but are not limited to: 

• Extended response essays 
• In class assignments 
• Journals 
• Portfolios 
• Presentations 
• Problem solving situations 
• Projects 
• Quizzes 
• Self evaluation 
• Student-teacher conferences 
• Teacher generated tests 
• Teacher observation 
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Course Syllabi 
Course syllabi are to be used by teachers as a basic structure for a one-semester course.  
Teachers are to add additional materials and activities as needed.  Teachers may also add 
additional content statements and performance tasks if necessary.  For courses developed at 
the local level, please forward the syllabus to the Office of Catholic Schools for inclusion in this 
document. 

The Food, Nutrition, and Wellness, Life Skills and Practical Living, and Parenting and Child 
Development syllabi were created from the Ohio Department of Education’s Family and 
Consumer Sciences Content Standards (2007).  Clothing I has been included as an example of a 
course developed on the local level.   
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Food, Nutrition, and Wellness 

Course Description:  
In this course, students will integrate basic principles of cooking as well as promote wellness, 
nutrition, and good health for self and others 

Topic: 
Proper food handling techniques 

Content Statements: 
• Know food-borne pathogens 
• Understand conditions that put people at risk to encounter food-borne pathogens 
• Understand conditions in purchasing, storing, and preparing food that can damage food 

quality and safety 
• Know food preparation methods using proper food handling techniques including: 

o Cook foods to recommended temperatures 
o Wash fresh produce 
o Refrigerate food promptly 
o Keep hot foods hot 
o Use a thermometer when cooking 
o Avoid eating raw food (e.g., raw cookie dough; raw eggs; partially cooked meat, 

eggs, fish) 
o Thaw frozen foods in a microwave or overnight in refrigerator 
o Clean refrigerator 
o Proper storage of hazardous cleaning materials in relation to food 

• Understand kitchen sanitation procedures when handling food to prevent cross 
contamination and food-borne pathogens by: 

o Using clean utensils and containers 
o Washing tops of cans 
o Washing counters and cutting boards with chlorine bleach solution 
o Keeping pets, rodents, and insects out of the kitchen 
o Cleaning as you go 
o Disposing of garbage properly 
o Sanitizing dishcloths and sponges daily 
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• Understand how to select available resources that ensure adequate, secure food 
supplies using individual and government agencies that regulate the food safety 
industry 

• Know and understand consumer and industry food-related practices that sustain the 
environment through reducing, reusing, and recycling 

• Understand the social and cultural factors that influence healthy lifestyle choices 

Performance Tasks: 
• Safely prepare food by using proper food handling techniques 
• Practice maintaining the nutritional value of food when selecting, storing, and preparing 

food 
• Explain the impact of food and beverage packaging and preservation of foods while 

maintaining nutritional value 
• Prevent food pathogens using technology (e.g., irradiation, aseptic packaging, modified 

atmosphere, knowledge of genetic engineering, yeast and molds, enzymes and bacteria) 
• Utilize research and technology to investigate and analyze food packaging preservation  
• Create a multi-perspective plan addressing issues and strong arguments related to safe 

and sustainable public policy issues 
• Evaluate food safety information through investigating resources to provide safe and 

secure food supplies 
• Explain renewable and non-renewable resources in the context of purchasing, storing, 

and preparing food in homes and food industries 
• Gather and analyze statistical data on waste disposal procedures used in home, work, or 

industry 
• Evaluate restaurant menus (including fast food) and available nutritional information to 

guide and promote food choices and a healthy life style 
• Assess and apply food choice, nutritional information, and other factors related to a 

healthy life style 
• Analyze the relationship between disease, physical activity, and overall wellness 
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Topic: 
Cooking Techniques 

Content Statement: 
• Know and understand basic cooking techniques 

Performance Tasks: 
• Select and use appropriate equipment in food preparation 
• Compare and contrast various cooking methods (e.g., stirring vs. folding, frying vs. 

baking) 
• Prepare a variety of nutritious foods and dishes 
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Topic:  
Reducing, reusing, and recycling 

Content Statement: 
• Know and understand consumer and food industry practices that sustain the 

environment through reducing, reusing, and recycling  

Performance Tasks: 
• Create plans to handle food and food packaging waste in public and private settings 

related to renewable and non-renewable resources 
• Analyze data from consumers and industries to learn how food-related practices (e.g., 

production, processing, and consumption) contribute to sustaining the environment 
• Examine data about environment-sustaining plans to determine trends, and use the 

trends to predict the impact on the environment, business and industry, politics, 
community, individuals and families 

• Investigate renewable and non-renewable resources in the context of purchasing, 
storing, and preparing foods in homes and food industries 

• Demonstrate methods that sustain the environment in homes and food industry 
• Gather and analyze statistical data on waste disposal procedures and performance used 

in homes or industry such as: 
o Separate trash into recyclables and garbage 
o Compost food wastes 
o Choose recyclables when possible 
o Buy in bulk, if appropriate 
o Keep range and top burners clean 
o Run dishwasher only when full 
o Cool leftovers before refrigerating 
o Cover pan when boiling water 
o Match pan size to heating element 
o Eliminate disposable products like Styrofoam™ and plastic 
o Use timer rather than open oven door 
o Recycling (e.g., for paper, cardboard, glass and plastic) 
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Life Skills and Practical Living 

Course Description:  
Students will integrate management principles and life skills to lead to more productive and 
meaningful lives by accepting responsibility for the management of personal, family, spiritual, 
and environmental resources.  

Topic:  
Managing a life plan 

Content Statement: 
• Know and understand the values and resources that support lifestyle choices 

Performance Tasks: 
• Formulate and analyze goal setting strategies 
• Develop the skills necessary for career planning and employment 
• Acquire the knowledge of a healthy lifestyle through the study of nutrition and foods. 
• Develop the skills necessary to maintain a comfortable, affordable, and moral personal 

environment (e.g., care and maintenance of clothing, maintaining a functional 
residence, purchasing decisions, life style choices in keeping with Catholic Church 
teachings) 

Content Statement: 
• Understand the importance of time management plans related to personal, family, 

educational, and work goals 

Performance Task: 
• Create and evaluate time management strategies that balance personal, family, 

spiritual, educational, and work goals 
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Content Statement: 
• Examine techniques for reducing and managing stress 

Performance Tasks: 
• Choose appropriate stress management techniques 
• Evaluate plans for reducing stress 
• Identify and list private, government, and community support services available for 

coping with stress and stress related illnesses 



12 | P a g e  
 

Topic: 
Manage personal transitions 

Content Statement: 
• Students are active participants in their own personal growth and development 

Performance tasks: 
• Analyze personal assets and plan strategies to increase these assets that make them 

caring, healthy, confident, responsible, moral people 
• Set school, family, and life goals 
• Develop and implement plans to achieve those goals 
• Reflect on the goal setting process and product 
• Exercise personal leadership in creating a self-identity, making ethical choices, and 

controlling impulses 
• Show confidence in ability to interpret, respond to, and influence change 
• Develop skills for life-long learning 
• Accept responsibility for the management and stewardship of personal, family, and 

environmental resources. 
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Parenting and Child Development 

Course Description: 
This course will engage students in learning child development stages and acceptable Christian 
parenting and/or childcare techniques and offer the opportunity to apply their knowledge to 
their lives as Christian parents and/or childcare providers 

Topic: 
Nurturing and caring for children 

Content Statements: 
• Know and understand the attributes and skills needed to nurture and care for children 

Performance Task: 
• Demonstrate an understanding of healthy, growth producing child care and parenting 

strategies and styles 
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Topic: 
Building healthy families where children thrive 

Content Statements: 
• Know and understand how individual and family characteristics, decisions and issues 

impact the developing child 
• Know and understand how parents and families prepare for prenatal, birth, and infant 

care 
• Know childcare options related to child nurturing and care 
• Understand the role of good parenting techniques 

Performance Task 
• Describe the healthy characteristics of pre-pregnancy, pre-natal, birth and post-natal 

issues and care 
• Identify and explain the stages of child growth and development 
• Explain the developmental needs of children 
• Interpret different child development theories 
• Explain how children learn behaviors and the objectives of Christian/religious guidance 

and discipline 
• Compare and contrast various childcare services and educational programs 
• Observe children in various child care and educational settings and discuss observations 
• Explain how to prepare for the healthy emotional, spiritual, and physical well-being of 

parents and children 
• Gather and assess resources for parenting information 
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Clothing I 

Course Description: 
This course will introduce students to the history of fashion as well as offer the students the 
opportunity to design and produce original pieces of clothing. 

Topic: 
History of fashion 

Content Statement: 
• Identify, explore and analyze the evolution of fashion and style 

Performance Tasks: 
• Analyze, describe or demonstrate how fashion styles have changed throughout time 
• Describe the societal influences for clothing style changes 
• Create a history of fashion timeline 
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Topic: 
Style, design, and creativity 

Content Statement: 
• Identify and analyze garment shapes in relationship to the style of clothing 

Performance Tasks: 
• Identify styles according to examples of various designs 
• Illustrate and/or demonstrate specific styles of design 
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Topics: 
Design elements and clothing 

Art elements and clothing 

Content Statements: 
• Know and understand the elements of line, shape, form, texture, and color as they apply 

to clothing design 
• Know and understand the design principals of balance, unity, variety, and emphasis as 

they apply to clothing design 
• Know and understand the visual and aesthetic impact of clothing design 

Performance Task: 
• Identify, explain, demonstrate and analyze the principals and elements of clothing 

design 
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Topic: 
Pattern Development 

Content Statement: 
• Understand how clothing patterns are created 

Performance Tasks: 
• Create a pattern 
• Use the created pattern in the production of a project 
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Topic: 
Fabric 

Content Statements: 
• Know and understand the use of fibers in fabric 
• Understand the wearability of fabric 

Performance tasks: 
• Analyze and compare the different weaves and knits 
• Identify advantages and disadvantages of natural versus manufactured fibers 
• Identify various fabric finishes 
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Topic: 
Sewing Techniques 

Content Statements: 
• Investigate and know the parts and functions of the sewing machine 
• Know and understand the variations in hand sewing techniques 
• Know and understand different sewing techniques not related to the sewing machine 
• Understand the steps necessary in the creation of a project 

Performance Tasks: 
• Identify, label, and explain the parts of a sewing machine on a diagram and/or an actual 

machine 
• Demonstrate the technique used for different hand stitches and notions attachment 
• Demonstrate examples of different sewing techniques (e.g., applying interfacing, 

trimming, grading) 
• Create and execute a sewing project 
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Recommended Textbooks 
 

Applying Life Skills  ©2010  The McGraw-Hill companies - Glencoe 
The Developing Child  ©2010  The McGraw-Hill companies - Glencoe 
Food for Today  ©2010  The McGraw-Hill companies - Glencoe 
Food, Nutrition and Wellness ©2010  The McGraw-Hill companies - Glencoe 
Managing Life Skills  ©2011  The McGraw-Hill companies - Glencoe 
 
 
Schools may select and purchase textbooks from other vendors if they feel the content is more 
appropriate.  The above list was reviewed and recommended by the Family and Consumer 
Science Course of Study review committee 
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