TEEN DISCOVERIES
Teen Discoveries is an exploratory course for Grade 7 students.  It may be taught as a 35, 60, or 140 instructional-hour course.  It may be offered as a component of a rotation course allowing students to explore different career fields.  If a course contains two 70-hour rotations content standards 3, 4, 5, 6, 7, 8, 11, 13, 15, 17, and 20 must be taught.  If a course contains four 35-hour rotations, content standards 3,6,8,13,15, and 20 must be taught.  FCCLA is an integral part of this course.    
I.   Personal Discoveries

A. Changes that occur during adolescence  (1)

1. Physical

2. Emotional

B. Critical thinking processes  (2)

1. Decision-making

2. Problem-solving

3. Goal-setting

C. Character Education for teens  (3)

1. Manners

2. Grooming habits leading to a healthy appearance
3. Showing respect for self, others, and property

D. Communication skills to improve personal relationships(4)
1. Verbal skills
2. Nonverbal skills

3. Barriers to teen communication

E. Healthy family and friend relationships  (5)
1. Role of family members and friends

2. Significance of family traditions

3. Qualities of a true friend

F. Peer Pressure (6)

1. Positive

2. Negative

3. Causes of teen conflict

II. Food and Wellness Discoveries

A. Teen health  (7)

1. Diet

2. Exercise

3. Rest

B. Prepare nutritious snacks  (8)

1. Practice safety and sanitation techniques

2. Use of kitchen equipment correctly
3. Compare nutritive value and cost of foods

C. Table-setting skills (9)

III. Consumer Discoveries

A. Teens as wise consumers  (10)

1. Savings

2. Needs and wants

3. Conserving resources and energy

4. Role of media in dissemination of information
B. Time management  (11)

1. Tools

2. Techniques

IV. Clothing Discoveries

A. Factors that influence teen clothing choices (12)

1. Individualism

2. Trends

3. Cost

4. Maintenance

B. Basic sewing skills (13)

1. Safe use of equipment

2. Correct use of equipment
3. Basic Construction Skills
C. Care of clothing (14)

1. Laundering techniques

2. Storing clothes

V. Child Care and Discoveries

A. Responsibilities of babysitting (15)
1. Age of child
2. Safety of child
3. Health of child

B. Importance of play  (16)
VI. Housing Discoveries

A. Meeting the needs of individuals and families (17)

1. Arranging teen living space

2. Organizing teen living space

B. Household procedures (18)

1. Household maintenance

2. Household safety

VII. Technology  and Career Discoveries

A. Impact of technology   (19)

1. Improves life of teens

2. Impacts life of teens

B. Factors that impact career choice (20)
C. National Career Clusters   

TEEN CONNECTIONS

Teen Connections is designed for students in Grade 8.  Teen Connections may be taught as a 70 or 140 instructional-hour course.  For a 70-hour course, content standards 1, 2, 3, 5, 8, 9, 13, 14, 16, 18, and 20 must be taught.  FCCLA is an integral part of this course.

I. Personal Connections

A. Changes occurring during adolescence affecting self-esteem and self-
     concept 

1. Physical

2. Social

3. Emotional

4. Intellectual

   B.  Interpersonal skills needed by teenagers (2)

            1.  Respecting self and others

            2.  Resolving conflicts

            3.  Responding to peer pressure

            4.  Communicating with others

  C.  Impact of values, goals, and decision making on teenagers (3)

  D.  Socially acceptable behavior of teenagers (4)

            1.  Practicing manners

            2.  Etiquette

            3.  Grooming habits

  E.  Family structures (5)

            1.  Types of structures

            2.  Roles and responsibilities that contribute to the family’s well-
                 being

            3.   Changes and challenges faced throughout the family life cycle

  F.  Importance of developing time management skills (6)

II. Food and Wellness Connections

A. Maintaining wellness (7)

             1.  Relationship among nutrition, exercise, and rest    

             2.  Health hazards susceptible to teens

             3.  Safe methods to maintaining optimum weight

  B.  Selecting, storing, preparing and serving nutritious foods (8)

             1.  Safe and correct use of kitchen equipment

             2.  Safety and sanitation procedures 
             3.  Table setting guidelines
III. Consumer Connections

A. Money management for teens (9)

1. Importance to teens

2. Creating a budget for teens

B. Factors influencing teen consumer decisions (10)

1. Needs and wants

2. Budget limitations

3. Quality of products

4. Store policies affecting teen consumers

5. Ways to resolve teen consumer problems

C. Comparison shopping among teens  (11)

IV. Clothing Connections

A. Factors influencing clothing selection of teenagers  (12)

1. Style

2. Fads

3. Fashion trends  

B. Basic sewing skills (13)

1. Basic construction techniques

2. Safe and correct use of sewing equipment

C. Care for clothing (14)

1. Maintaining clothing

2. Simple clothing repairs

V. Child Care Connections

   A.  Comparing stages of child development (15)                  

            1.  Age-appropriate child care skills

            2.  Responsibilities of a caregiver

            3.  Ways to guide behavior of children

   B.  Handling emergencies for children (16)

VI. Housing Connections  (17)

A. Methods to maintain a clean home

1. Home sanitation, safety, and security practices

2. Home-safety plans

a. First aid

b. Fire

c. Weather

B. Teenager’s living space (18)

1. Selection of furniture

2. Arrangement of furniture

3. Use of accessories

VII. Technology and Career Connections

A. Impact of technology on individuals and families (19) 

B. Career skills needed for the workplace  (20)

1. Time management

2. Teamwork

C. National Career Clusters and Career Pathways  

HUMAN SERVICES CLUSTER

FAMILY AND CONSUMER SCIENCES
I. Foundations

A. Skills needed to perform work of the family and provide consumer services (1)

1. Mathematical skills

2. Reading skills

3. Writing skills

4. Critical thinking skills

5. Creative thinking skills

6. Decision-making

7. Problem-solving

B. Impact of goal setting and teamwork on one’s live (2)

C. Importance of FCCLA programs (2)

D. Qualities of healthy relationships (3)

1. Effective communication skills

2. Conflict resolution techniques

3. Refusal skills

II. Marriage and Family

A. Family life cycle  (4)

1. Stages

2. Issues influencing each stage

B. Dating (4)

C. Engagement period (4)

D. Factors affecting marriage and family life (5)

1. Customs

2. Traditions

3. Legislation

E. Impact of demands on marriage and family life(6)
1. Home 

2. Workplace

3. Community

III. Parenting and Caregiving

A. Characteristics of a quality caregiver (7)

B. Impact of parenting roles on the well-being of child and family (8)

C. Determining the needs of children (8)

1. Physical

2. Mental

3. Emotional

4. Social   

IV. Consumer Sciences

A. Consumer issues related to needs and wants of individuals and families  (9)

1. Budgeting

2. Establishing credit

3. Purchasing insurance

4. Investing

5. Savings

6. Reporting taxes

B. Rights and responsibilities of consumers (10)

1. Alternative solutions for filing a consumer complaint

2. Advertising techniques

V.   Apparel

A.  Selecting apparel and accessories (11)

         1.  Elements of art
         2.  Principles of design

B.  Care of apparel and accessories (12)

C.  Storage of apparel and accessories (12)

D.  Basic sewing techniques (13)

E.  Utilizing equipment safely and correctly (13)

VI. Housing
A.  Meeting individual and family housing needs across the life span (14)

1.  Housing options

2.  Living space

3. Storage space

B.  Selection of furniture, accessories, and equipment (15)

C. Placement of furniture, accessories, and equipment (15)

VII. Food and Nutrition

A.  Value and cost of restaurant meals (16)

B.  Value of home cooked meals (16)

C.  Safe and correct use of equipment (17)

D. Table setting (17)

E. Etiquette (17)

F. Food preparation skills (18)

1. Planning

2. Preparing

3. Serving

4. Storing

VIII. Technology and Careers

A.  Impact of technology on the family (19)

B.  Impact of technology on services provided to consumers (19)

C.  Development of an effective career plan (20)

D.  Determine procedures for obtaining employment related to the family and 
     consumer sciences profession and human services (20)
CHILD DEVELOPMENT
I. Learning about Children

A. Importance of studying children (1)

5. Readiness of parenthood

6. Purpose of observation in studying children

B. Factors that influence the growth and development of children  (2)

1. Heredity

2. Environment

3. Nutrition

4. Physical activity

5. Developmental disorders

6. Early brain development

7. Birth defects

8. Exceptionalities

C. Contributions of child development theorists  (3)

1. Freud

2. Piaget

3. Erikson

4. Skinner

5. Havighurst

6. Maslow

II. Parental Development and the Newborn Child

A. Stages of prenatal development  (4)
1. Risks to mother

2. Risks to child

B. Stages of labor  (4)

1. Risks to mother

2. Risks to child
C. Birth (4)
D. Birth defects (4)
E. Physical and Emotional Needs (5)
1. Mother

2. Newborn child
III. Infants 

A.  Physical needs (6)

B.  Emotional needs (6)

C.  Social development needs (6)

D.  Intellectual needs (6)

E.  Developmental milestones (6)

F.  Infant care skills needed by caregiver (6)
G.  Development of emotions and temperament (6)
H.  How a child learns (6)

I.  Ways to stimulate brain development (6)

J.  Development of communication skills (6)

IV. Toddlers

A. Physical needs (7)

B. Emotional needs (7)

C. Social needs (7)

D. Intellectual needs (7)

E. Developmental milestones (7)

F. Developmental self-care skills (7)
G. Emotional development (7)

H. Importance of friends and play (7)

I. Connection between brain research and learning  (7)

J. Importance of reading (7)

V. Preschoolers

A. Physical needs (8)

B. Emotional needs (8)

C. Social needs (8)

D. Intellectual needs  (8)

E. Developmental milestones (8)
F. Importance of nutritious meals and snacks (8)
G. Developing self-help and self-care habits  (8)

H. Building self-confidence  (8)

I. Language development (8)

VI. School-Age Children

A. Physical needs (9)

B. Emotional needs (9)

C. Social needs (9)

D. Intellectual needs (9)

E. Developmental milestones (9)

F. Personal hygiene  (9)

G. Connection between competence and self-esteem (9)

H. Relationships with peers (9)
VII. Adolescents

A. Physical needs (10)

B. Emotional needs (10)

C. Social needs (10)

D. Intellectual (10)

E. Developmental milestones (10)

F. Importance of nutrition, hygiene, exercise, and sleep (10)

G. Development of their own personal identity  (10)

H. Development of strong personal morals and values  (10)
VIII. Care and Guidance of Children

A. Importance of consistency (11)

B. Ways to encourage appropriate behavior (11)

C. Ways to correct inappropriate behavior (11)

D. Importance of play (12)

E. Significance of child-adult interaction (12)

F. Enrichment activities that optimize learning (12)

G. Prepare nutritious meals for children (13)

1. Practicing safety and sanitation techniques 

2. Using equipment safely and correctly 

H. Meeting children’s health and safety needs (14)

1. Safety hazards and devices 

2. Safe and age-appropriate toys 
3. Need for regular health check-ups and immunizations 

4. Care of children with illnesses 

5. Procedures for following emergency situations 

I. Reporting child abuse (15)

J. Selecting child care providers (16)

K. Assisting children in transitioning from home to daycare to school (16)

L. Community support services and resources available to parents for meeting needs of children with special needs  (17)

1. Needs of special children  

2. Ways parents meet needs of special children  

3. Approaches to educate children with special needs  

M. Ways to assist children with stress and family crisis  (18)

IX. Technology and Careers

A. Impact of technology on the study of human growth and development of children (19)
B. Career options related to child development.  (20)
C. Human Services Cluster/Early Childhood Development Services Pathway and Education and Training Cluster/Early Childhood Education Pathway
CHILD SERVICES I
I. Child Services

A. Role and function of individuals engaged in child services careers (1)

1. Education and training requirements 

2. Factors to consider when providing child services  
3. Impact of child services careers to improve the quality of life for children and their families  

B.  Ways technology impacts and used to provides services (2) 

II. Child Growth and Development
A. Implications of child developmental theories to child service workers (3)

B. Strategies that advance physical and intellectual development (4)

1. Creative stimulating learning opportunities 

2. Communicate verbally 

C. Strategies that support children’s social and emotional development (5)

1. Develop self-help skills  

2. Develop a sense of independence  

3. Develop socially accepted behavior 

4. Acceptance by their peers 

5. Impact of parenting style 

D. Family influences that impact child development (6)

E. Developing large and small motor skills (7)

1. Art and dramatic play activities 

2. Well-arranged space 

III. Child Health and Safety

A. Learning environment based on state regulations (8)

          1.  Prevent injuries through supervision 

          2.  General hygiene practices 

          3.  Rest routines 

          4.  Areas of play               

               B.  Impact of nutrition on child growth and development (9)

                        1.  Preparation on healthy snacks and meals 

                        2.  Food safety and sanitation practices 

               C.  Emergency procedure plans for facilities (10)

               D.  Emergency training needed by child services staff (10)

IV. Disadvantaging Conditions and Intervention

A. Impact of disadvantaging conditions on children and their families (11)

B. Importance of staff exhibiting sensitivity (12)

1. Children with special needs 

2. Children from diverse cultures 

C. Situations that require crisis intervention (13)

1. Observing skills 

2. Recording skills 

3. Reporting skills 
D. Needs of children in various child services programs (14)

1. Gifted 

2. Special needs 

3. Nondisabled 

4. Disadvantaged 

V.  Communication and Support Services

A. Effective communication skills (15)
1. Establishing productive relationships  

2. Encouraging parenting involvement   

B. Agencies that provide resources and services (16)

1. Local 

2. State 

3. National 

VI. Management and Professionalism

A. Importance of professional ethics (17)

1. Ethical responsibilities  

2. Documentation and reporting responsibilities 

3. Accurate and confidential documentation 

B. Protecting workers and clients (18)

C. Licensing regulations, accreditation, and legalities (19)

D. Utilize technology to manage and operate a child services program (20)

CHILD SERVICES II
I. Group Management

A. Developmental guidance techniques and strategies (1)

1. Controlling aggressive behavior 

2. Providing and practicing praise 

3. Providing and practicing positive and negative reinforcement 

B. Importance of objective observation in assessment (2)

C. Impact of parenting philosophies and child behavior (3)

D. Effective communication skills (4)

1. Verbal 

2. Nonverbal  

3. Written 

4. Electronic  

II.  Curriculum Management

Critique a written instructional plan (5)

III. Facility Design and Management

Evaluate a child services facility (6)

IV. Program Organization and Administration

A. Role of the director (7)

B. Functions of management (7)

1. Planning  

2. Organizing  

3. Implementing 

4. Evaluating 

5. Communicating 

C. Federal, state and local regulations (8)

D. Program accreditation and licensure procedures (8)

E. Positive work ethic (9)

F. First aid and emergency plan (10)

G. Policies and procedures (11)

1. Facility safety 

2. Discipline 

3. Transportation 

4. Medication 

5. Illness of child of child 

H. Use of technology to manage and operate a program (12)

V. Food Service Management

A. Preparing snacks and meals (13) 

B. Practicing safety and sanitation techniques (13)  

C. Using equipment safely (13)

D. Analyzing nutritive value and costs (13)

E. Dietary problems among children (13)

1. Tooth decay 

2. Diabetes  

3. Obesity 

VI. Financial Management

A. Create a business plan (14)

B. Start-up budget (14)

C. Operating budget (14)

D. Funding sources (14)

VII. Parent and Community Relationships

Strategies to promote supportive relationships with parents (15)

VIII. Professional Relationships

A. Relationships with licensing and certification organizations (16)

B. Chain of command for employees (17)

C. Responsibilities for each employee (18)

                         PARENTING
I. Parenting Decisions

A. Impact of family structures (1) 

1. Parenting

2. Stages of the family life cycle

3. Functions of each family member

4. Ways to maintain a strong family

B. Roles and responsibilities of parents (2)

1. Myths

2. Realities

C. Factors that influence the decision to become a parent (3)

1. Cost of having a baby

2. Cost of rearing a child

3. Environmental influences impacting the health of child and mother

4. Age

5. Maturing

6. Genetics

7. Assessment of career goals

D. Birth defects (4)

1. Decision to become a parent

2. Types

3. Causes

4. Prevention

5. Treatment

II. Becoming a Parent

A. Challenges of teen pregnancy and parenthood (5)

1. Social

2. Financial

3. Emotional 

4. Education

5. Risks   

B. Factors associated with pregnancy and childbirth (6)

1. Signs and physical changes

2. Stages of prenatal development

3. Pros an cons of prenatal testing

4. Stages of the birth process

5. Postnatal care   

C. Impact children have on family members (7)

III. Parenting Practices
A. Child development theories (8)

B. Child development stages (8)

C. Parenting practices (9)

1. Gifted

2. Mentally ill

3. Intellectually disabled

4. Physical disabled

D. Meeting the needs of children (10)

1. Physicals

2. Intellectual

3. Emotional

4. Social

5. Promoting independence

6. Enhancing a child’s self-concept

7. Teaching self-discipline

8. Teaching consequences of behavior

9. Building children’s character

10. Selecting age-appropriate toys

E. Methods used by parents to help children (11)

1. Cope with stress
2. Family crisis

F. Promoting communication between parent and child (12)

G. Ways parents foster brain development and lifelong learning (13)

1. Language

2. Play

3. Reading

4. Music

5. Art

6. Dramatic play

H. Appropriate child care support systems (14)

1. Providers

2. Agencies

3. Resources

I. Ways to balance  work and family (14)

J. How parents protect children (15)

1. Harm

2. Disease

3. Illness

4. Preventive healthcare measures

5. Comparing childhood diseases, symptoms, and treatments

K. Childhood emergencies (16)
1. Situations

2. Appropriate responses

L. Child abuse and neglect  (17)

1. Types

2. Causes

3. Prevention

M. Prepare nutritious snacks and meals for children (18)
1. Sanitation procedures in the kitchen

2. Safe and correct use of kitchen equipment

IV. Technology and Careers (19)
A. Impact of technology

1. Parenting 
2. Parenting practices

B. Career options (20)
1. Parenting

2. Parent-child relationships

3. Services provided to parents

LIFE CONNECTIONS

I. Life Span and Life Cycle
A.  Definitions (1)
1.  Life span
2.  Life cycle
B.  Major Milestones (2)
     1.  Each stage of the life cycle
     2.  Conditions that influence human growth and development
     3.  Human development theories
II. Beginning Stage
A. Career Plan (3)
B. Readiness for Marriage (4)
1.  Dating

2.  Engagement period

C. Marriage laws, customs, and traditions (5) 
D. Management of resources (6)
E. Budget preparation and accurate record maintenance (6)
III. Parenting Stage
A. Factors influencing a couple’s decisions to become parents (7)
B. Ages and Stages of Child Development (8)
     1.  Prenatal development

     2.  Infancy

     3.  Toddler

     4.  School-age child

     5.  Adolescent

IV. Launching Stage

         A.  Preparing children to leave home (9)
         B.  Marital adjustments (10)

 V.  Middle-Age Stage

         A.  Impact of the “empty nest” on parents (11)

         B.  Intergenerational living (12)

         C.  Divorce (13)

VI.   Retirement Stage

         A.  Impact of aging on the well-being of the individual (14)

         B.  Types of housing options (14)

         C.   Care options (15)

VII. Balancing Work and Family

         A.  Healthy relationships with family, friends, and coworkers (16)

         B.  Significance of work for self, family, and society (17)
          C.  Strategies and resources available to to balance life (17)
VIII. Technology and Careers

          A.  Ways technology impacts individuals and families throughout the life cycle (18)

          B.  Careers (19) 

FAMILY STUDIES AND COMMUNITY SERVICES I
I. Family and Human Services

A. Roles of personnel employed in family and human services careers  (1)

1. Education and training

2. Personal benefits

B. Support services available (2) 

1. Agencies

2. Organizations

3. Services

4. Resources

C. Characteristics of clients in need of assistance (3)

D. Factors that impact family and human services provided to clients (3)
1. Current laws

2. Trends

3. Issues

E. Impact of disadvantaging conditions encountered by individuals and families (3)

1. Poor health

2. Lack of transportation

3. Lack of income

4. Limited mobility

5. Loss of home

6. Loss of spouse

F.  Modifications needed to accommodate individuals with disadvantaged conditions (3)   

G.  Informing clients (3)
               1.  Rights

               2.  Responsibilities

               3.  Services available

H.  Methods to equip clients with basic life skills (4)

I.   Ways technology provides services to clients (5)

II. Workplace Professionalism

A. Managing family and human services programs (6)

1. Roles

2. Responsibilities

B. Professional, work behaviors, skills, and knowledge needed to provide services (7)
1. Confidentiality

2. Professional behavior

3. Teamwork

4. Maintaining accurate records

5. Value of participation in professional organizations

C. Safety practices used in the family and human services workplace (8)

1. First aid

2. Cardiopulmonary resuscitation (CPR)

3. Hazardous conditions
D. Communication skills needed in family and human services careers (9)

1. Interpersonal

2. Verbal

3. Nonverbal

III. Client Developmental Needs

A. Needs of clients throughout the life cycle (10)

1. Physical

2. Intellectual

3. Social

4. Emotional

B. Theories of human development  (10)

C. Formal and informal assessment tools to determine client needs (10)

D. Developmentally appropriate activities for clients (10)

E. Promoting positive well-being and emotional stability of clients (10)

F. Impact of lifestyle choices on the health and wellness of clients (11)

1. Nutrition

2. Exercise

3. Substance abuse

4. Health and wellness issues

G. Developing a health and wellness management plan for clients (12)

H. Informing clients in implementing health and wellness management plan (12)

IV. Older Adult Services

A. Impact of aging on the older adult population  (13)

1. Physical

2. Mental

3. Social 

4. Emotional

B. Major concerns and issues facing older adults and families (14)

1. Health

2. Safety

3. Housing

4. Loss of independence

5. Loss of finance

6. Social needs

7. Intellectual needs

C. Impact of intergenerational living (15)

1. Older adults

2. Families

D. Characteristics of a quality program for providing services to older adults (16)

V. Intervention

A. Situations requiring crisis intervention (17)

B. Coping strategies and stress management practices for clients and family members (18)

C. Strategies to overcome diverse challenges faced by clients (19)

D. Ethical responsibilities regarding abuse and neglect of clients (20)
FAMILY STUDIES AND COMMUNITY SERVICES II
I. Client Developmental Needs

A. Services provided for infants and toddlers (1)

1. Physical, social, emotional, and intellectual developmental stages

2. Licensure requirements for child care facilities

3. Licensure requirements for child care employees 

B. Services provided for preschool age children (2)

C. Developing curriculum unit for preschool-age children (2)

1.  Hands-on activities
2.  Dramatic play

3.  Art and music appreciation

4.  Motor skill development

E. Services provided to school-age children (3)

F. Development of parent education and program participation plan (3)

G. Services provided for adolescents  (4)

1. Coping skills

2. Conflict resolution

3. Decision-making programs

H. Services provided for the older adults (5)

I. Signs of  aging and diseases affecting mental abilities (5)

J. Impact of the aging process on needs of adults (5)

K. Establishing a program for older adults (5)

L. Life adjustments encountered by older adults (5)

M. Types of assisted living facilities and services (6)

N. Using  technology to manage and provide services to clients (7)
II. Intervention

A. Support services in resolving disadvantage conditions of clients (8)

1. Resources

2. Agencies

3. Services

4. Organizations

B. Factors leading to a better quality of life for clients (9)

C. Educational programs available to meet needs of clients (10)

D. Promoting advocacy for clients (11)

E. Skills needed to advise and counsel individuals (12)
F. Situations requiring personal prevention or intervention (13)
G. Strategies to assist clients (14)
1. Making informed choices

2. Assessing resources and support

3. Following through on responsibilities

H. Providing counseling services (15)

1. Physical  environment

2. Psychologically healthy environment

III. Assessment
A. Practices used to determine a client’s strengths, needs, preferences, and interests (16)

1. Formal assessments

2. Informal assessments

B. Maintaining accurate and confidential documentation (17)

C. Ways to evaluate a client’s willingness to participate in counseling or treatment program (18)

IV. Abuse and Neglect

A. Types of abuse found in the home (19)

B. Resources and services available to abused and neglected individuals (20)

FAMILY WELLNESS
I. Community Health
A. Health service providers (1)
1. School professionals

2. Community health professionals

 B.  Health activities that influence and support others to work cooperatively (1)

 C.  Cultural Influences on health behavior (2)
                 1.  Social norms

                 2.  Laws and regulations

                 3.  Family traditions

                 4.  Stereotypes
II.  Consumer Health

A. Health messages portrayed in the media (3)
1. Positive

2. Negative

B. Impact of technology on health (4)
1. Positive

2. Negative

C. Safe use of consumer goods and health products (5)

1. Valid and essential information

2. Using over-the-counter medications as directed

3. Using herbals safely

4. Recognizing fraud and fads

5. Checking product labeling                

III. Environmental Health

A. Factors that affect community health (6)

B. Rights of individuals or special groups regarding the environment with those of the community  (6)

IV. Family Health

A. Impact of personal health behaviors on family life, parenting, and child development  (7)

B. Causes of disability and premature loss of life (8)

V. Personal Health

A. Dimensions of health and wellness  (9)
B. Decision-making strategies to achieve and improve personal health goals  (9)

C. Refusal skills used to abstain from risky situations (10)

D. Impact of personal health behaviors on bodily functions (11)

1. Positive 

2. Negative
 VI.   Mental and Emotional Health
A.  Mental illnesses or disorders (12)

1.  Types

a. depression

b. eating disorders

c. suicide

2.  Symptoms

3. Methods of treatment

4. Ways to manage illnesses or disorders

B.  Impact of significant events on health of individuals and families (13)

VII. Nutrition
Impact of positive nutrition-related changes in behavior (14)

VIII. Injury Prevention and Safety 

A.  Demonstrate CPR and first aid skills (15)

B.  Home safety guidelines (16)

C.  Consequences of health behaviors that are harmful to self and others (17)

 IX. Prevention and Control of Disease

A.  Strategies for controlling communicable infestations, diseases, and infections (18)
B.  Symptoms (18)

C.  Methods of prevention (18)

 X.   Chronic health problems

A.  Treating (19)
B.  Managing (19)

XI.   Substance Use and Abuse

Laws and Regulations (20)

FOOD AND NUTRITION
I. Food

A.  Food supply (1)

1.  Food production 

     2.  Food distribution systems

B.  Factors that influence food choices and food production (2)

1. Psychological

2. Nutritional

3. Economical

4. Global

5. Environmental

6. Geographical

7. Technological

C.  Legislation and regulations (3)

1.  Food production

2.  Food consumption

II.  Nutrition

A.   Nutritional and fitness needs across the life span (4)
1.  Individuals

2.  Families 

B.  Planning recipes and menus (5)
1.  National standards

2.  Nutritional needs

C.  Fitness and wellness (6)
1.  Diet fads

2.  Food addictions

1. Eating disorders

D.  Impact of daily food choices on health and wellness (7)
E.  Current issues and trends in health, wellness, and nutrition (8)

III. Meal Management and Service

A.  Prepare nutritious menus (9)

1.  Interpreting recipes

1. Correct and safe use of equipment

2. Food safety

3. Correct hygiene

4. Organizing kitchen space

5. Creative presentation techniques

B.  Cost and Nutritive Value of Food (10)

1.  Prepared at home

2.  Fast foods

3.  Bulk food purchasing

C.  Management principles of food preparation (11)

1.  Planning

2.  Purchasing

3.  Preparing

4.  Storing

5.  Serving 

D.  Quality of prepared food (12)

E.  Etiquette, manners, and table settings (13)

IV. Cuisine
A.  Nutritive value of recipes and menus from other countries (14)

B.  Food preparation techniques (15)

1. National cuisines

2. International cuisines 

V. Special Occasions

A.  Special food preparation techniques (16)

B.  Serving foods for special occasions (16)

C.  Creative food presentation techniques (17)  

VI.  Technology and Careers
A.  Impact of technology (18)

            1.  Food production

2.  Food choices

3.  Nutrition

4.  Biotechnology

5.  Hormone injection

B.  Careers and Entrepreneurial opportunities in the field of food and nutrition 
     (19)

DIETETICS
I. Nutrition

A. Factors that influence food and nutritional choices (1)
1.  Socioeconomic

2.  Psychological

3.  Physiological
4.  Cultural

5.  Religious

B.  Nutrients (2)

               1.  Major nutrients

               2.  Functions

C.  Nutrient deficiency diseases (3)

D.  Special diets (4)

               1.  Vegetarianism

               2.  Sports nutrition

               3.  Diabetes

               4.  Lactose intolerance

               5.  Food allergies

E.  Long-term effects of food choices on health lifestyle (5)

II. Meal Planning

A. Types of menus  (6)

1. Cycle

2. Nonselective

3. Selective

4. Single use 

B. Dietary guidelines (7)

C. Therapeutic diets (8)

1. Liquid

2. Soft

3. Bland

4. Diabetic

5. Calorie-restricted

6. Calorie-controlled

7. Fat-restricted

8. Sodium-restricted

D. Food preparation techniques to conserve nutrients (9)

III. Safety

A. Hazard Analysis Critical Control Point (HACCP) (10)
1. Food handling

2. Food processing

B. Microorganisms (11)

1. Cause of foodborne illnesses

2. Conditions required for growth
C. Common foodborne illnesses (12)

1. Symptoms

2. Preventive measures 
IV. Food Science

A. Chemical makeup of food nutrients  (13)

1. Carbohydrates
2. Proteins
3. Fats

4. Vitamins

5. Minerals

6. Water

B. Sensory evaluation of food products  (14)

V. Professional Behavior

A. Importance of professional associations (15)
B. Ethical behavior in the field of dietetics (15)

C. Legislation, regulations, and licensure (16)

1. Local

2. State

3. Federal

D.  Nutritional resources, services, and agencies (17)
E.  Human relation skills (18)

VI. Technology and Careers

A. Technology used in providing dietetic and nutritional services (19)

B. Career and entrepreneurial opportunities (20)

C. Required credentials (20)     

CHEMISTRY OF FOOD
I.  Evaluation of Chemical and Physical Changes of Food

     A.  Sensory methods (1)

     B.   Objective methods (1)

II. Science Relationships (2)

III. Chemistry

      A.  Pure substances (3)

      B.  Mixtures (3)

      C.  Elements (3)

      D.  Compounds (3)

      E.  Properties of matter (3)

           1.  Intensive

           2.  Extensive

      F. Contrasting properties (3)

           1.  Metals

           2.  Nonmetals

           3.  Metalloids

     G.  Forms of matter (3)

           1.  Homogeneous

           2.  Heterogeneous  

H.
Carbon chains, branched chains, and rings (4)

 
 I.
Sugar crystallization (4)


1.  Impact of unsaturated solutions



2.  Saturated solutions



3.  Supersaturated solutions


 J.
Periodic table to identify periodic trends (5)


 K. Writing chemical formulas (5)



1.
Electron configurations Lewis dot structures



2.  Orbital notations


L.   Isotope (5)



1.  Calculating number of protons



2.  Calculating number of neutrons



3.  Calculating number o electrons


M.  Historical development of atomic structure (6)



1.  Proelectric effort



2.  Absorption



3.  Emersion spectra of elements




a. Thomson’s cathode ray




b. Rutherford’s gold foil




c. Millikan’s oil drop




d. Bohr’s bright line spectra experiments


N.
Energy changes associated with the solution process (6)



1.  Solubility curves to interpret saturation levels 



2.  Conductivity of electrolytic solutions



3.  Acids and Bases




a. Strength




b. Concentration




c. pH



d. Neutralization reactions





1.  pH food preparation


O.
Factors affecting the rate of solution (6)


P.  Solving problems involving molarity (6)


1.  Solution preparation



2.  Dilution


Q.  Kinetic theory (7)



1.  States of matter



2.  Phase changes



3.  Solubility



4.  Chemical reactions


R.  Stoichiometric problems (8)



1.
Relationships among the number of particles, moles, and masses of reactants



2.   Relationships among products in a chemical reaction


S.  Ionic and covalent bond types (8)


T.  Oxidation numbers (8)



1.  Monatomic ions



2.  Polyatomic ions
     U.  Nomenclature of ironic compounds, binary compounds, and acids

V.  Chemical reactions (8)


1.  Composition



2.  Decomposition



3.  Single replacement



4.  Double replacement 


W.  Determining the empirical or molecular formula for a compound using percent 

           
composition data (8)


X.
Behavior of ideal gases (9)



1.  Pressure



2.  Volume



3.  Temperature



4.  Number of particles




a. Charles’s law




b. Boyle’s law




c. Gay-Lussac’s law




d. Combined gas law




e. Ideal gas law


Y.  Endothermic and exothermic physical and chemical changes (10)



1.  Impact of water in cooking vegetables



2.  Calculating temperature change by using specific heat



3.
Le Chatelier’s principle to explain changes in physical and chemical equilibrium 


Z.
Chemical and nuclear reactions (11)



1. 
Atomic and subatomic particles




a. Mesons



b. Quarks



c. Tachyons



d. Baryons


2.  Calculate half-life of selective radioactive isotopes



3.  Types of radiation and their properties



4.  Fission and fusion



5.  carbon-14 decay as a dating method

IV. Food Microbiology (12)

Positive and negative impacts of microorganisms in food

V. Food Science  (13)

A. Chemical makeup of major food nutrients  (14)
B. Safe Food Handling
C.  Government’s role in food safety (14)

D.  Correct care and safe use (14)

      1.  Instruments

       

 2.  Equipment



 3.
Chemicals

  VI. Food Preservation

A. Food Preservation techniques (15)

B. Food additives (16)

VII. Food Basics

    Major nutrients (17)

VIII. Technology and Careers

A. Impact of technology on the food industry (18)

B.  Career options (19)

C. Entrepreneurial opportunities (19)

HOUSING
I. Housing Acquisition

A. Housing needs of individuals and families (1)

B. Factors that influence the options and selection of housing (2)

5. Needs and wants

6. Location

7. Safety and security

8. Energy efficiency 

9. Aesthetic preference

10. Mobility

11. Maintenance

12. Zoning laws

13. Trends

14.  Cost

15.  Income

16.  Architectural styles

17.  Floor plans

C. Procedures for acquiring housing (3)

1. Interpreting legal agreements in real estate transactions

2. Analyzing financing options

3. Renting and owning a home

a. Advantages

b. Disadvantages

II. Architecture and Planning

A. Planning and construction of housing   (4)
1. Building construction terms

2. Local codes

3. Symbols

B. Architectural styles (5)

C. Remodeling and renovating to meet housing needs (6)

D. Designing floor plans (7)

E. Benefits of a well-designed landscape (8)

III. Backgrounds and Furnishings

A.
Making decisions about the exterior and interior of a home (9)

 

1.  Elements of art


2.  Principles of design

B.  Factors that affect furniture and equipment design and selection (10)



1.  Lifestyle



2.  Status


3.  Cost



4.  Maintenance



5.  Durability



6.  Suitability



7.  Special needs
C.  Quality of furniture and equipment (11)



1.  Price



2.  Material



3.  Workmanship



4.  Construction details



5.  Style

D.
Background treatments for the home (12)



1.  Basic textiles



2.  Floor and wall coverings



3.  Window styles and treatments



4.  Forms of lighting

IV. Maintenance and Safety

A. Home maintenance techniques (13)

B. Safety plan (14)

C. Organization of space (15)

D. Simple home repairs (16)

E. Environmental and ecological issues relating to housing (17)
1. Hybrid construction materials

2. Energy saving

3. Retro-fitting

4. Co-housing

5. Interior air quality

V. Planning Space

A. Aspects of a well-designed house (18)

1. Functional kitchen

2. Functional bath 
3. Functional home office

B. Interpreting drawings and computer-aided design (18)

C. Technological advances in home designs (18)

D. Ecological advances in home design (18)

VI. Technology and Careers

A. Impact of technology (19)

1. Organizing the home

2. Maintaining the home


B.   Career options related to housing and interior design (20)




INTERIOR DESIGN I
I. Interior Design Industry

A.  History of the interior design industry (1)

B.  Textiles (2)
1. Characteristics

2.  Uses 

C.  Requirements for becoming an interior designer (3)

1.  Laws


2.  Regulations


3.  Educational


4.  Licensure

II. Client and Interior Designer Relationship

A. Impact of client on designer project (4)
2. Preferences

3. Values

4. Ideals

5. Budget

B.   Appropriate response (5)
       
1.  Criticism


2.  Praise
III. Architectural Design

A.  Planning a client design project (6)


1.  Architectural design

2.  Decorating styles

B.  Impact of architectural details (7)


1.  Current housing trends


2.  Interior design trends

IV. Space Planning and Floor Planning

A. Evaluate floor plans (8)

B. Planning residential spaces to meet client specifications (9)

1. Safety

2. Privacy

3. Aesthetic needs

4. Traffic patterns

5. Activity

6. Function

7. Efficiency     

V. Furniture and Interior Treatments

A.  Period furnishings (10)


     1.  Types of period furnishings



2.  Types of wood



3.  Types of finishes



4.  Care required

B.  Selection of background treatments to client specifications (11)



1.  Flooring



2.  Wall treatments



3.  Window treatments



4.  Lighting



5.  Ceiling treatments


C.   Calculate materials for interior design projects (12)




1.  Floor coverings




2.  Window treatments




3.  Wall coverings




4.  Hard surfaces




5.  Furnishings




6.  Bedding 
 

VI. Design Studio

A.  Operating an interior design business (13)


1.  Facility space



2.  Tools  



3.  Equipment



4.  Furnishings

B.  Designing interiors (14)



1.  Media



2.  Design techniques



3.  Design processes

C.  Solving problems in the selection and design of interiors (15)



1.  Elements of art


2.  Principles of design

D.  Sketching furnishings and interior space (16)

E.  Evaluating interior design plans (17)



1.  Function



2.  Design

F.  Creating a design project using technology (18)

INTERIOR DESIGN II
I. Interior Designer

A. Functions of an interior design (1)

1. Planning residential and commercial space

2. Designing residential and commercial space

3. Executing of residential and commercial space 

B. Procedures in completing a design project (2)

1. Conducting interviews
2. Creating a design concept

3. Presenting the design concept

4. Obtaining client approval

5. Determining cost estimates

6.  Making purchases of products and services
7.  Supervising the work

8.  Completion of services

II. Business Practices

A. Locating an interior design business (3)
1. Geographic and economic characteristics of the community 

2. Economic characteristics of prospective clients

B. Business practices required to operate an interior design business (4)

1. Determining fees

2. Completing letter of agreement

3. Collecting payment

4. Keeping client job books

5. Utilizing bookkeeping and accounting practices

6. Writing sales receipts, purchase orders, and invoices

C. Maintaining an inventory used in interior design projects (5)

1. Tools

2. Equipment

3. Supplies

4. Materials

D. Interpreting pricing tables and diagrams of products used in interior design (6)

E. Roles of fiscal management for the interior design industry (7)

F. Management and Marketing Services (8)

1. Advertising needs

2. Work roles of sales and marketing staff

G. Personnel management policies and procedures to operate an interior design business (9)

1. Determining necessary staff

2. Supervising staff

3. Delegating authority

4. Making job assignments

5. Creating work schedules

6. Setting goals

H. Analyze budget to determine financial limitations of clients (10)

I. Calculate area, size, circumference, and square footage of an interior design project  (11)

J. Compare information on sales, products and services used in designing interiors (12)

K. Selecting materials and products for a design project (13)
1. Elements of art

2. Principles of design 

L. Respecting client request (14)

III. Visual Presentation

A. Using technology (15)

1. Managing an interior design business

2. Marketing an interior design business

B. Use of presentation boards to visualize the design project (16)

C. Applying universal design techniques used to design interiors (17)

D. Computer-aided design (18)
FASHION
I. Clothing Decisions and Acquisition

A. Factors that influence consumer decisions-making practices for clothing choices throughout the life span (1)

1. Age

2. Gender

3. Career

4. Special needs

5. Quality

6. Fashion styles and trends

7. Economics

8. Climate

9. Care requirements

B. Laws and regulations regarding apparel and textile industries (2)

C. Sources for acquiring clothing throughout the life span (3)

1. Shopping malls

2. Tailor or dressmaker shop

3. Online

4. Catalog

5. Television network sales

D. Impact of consumer information and advertising on the clothing industry (4)

E. Benefits of a well-planned wardrobe (5)

F. Determine how clothing satisfies (6)

1. Physical needs

2. Psychological needs

3. Social needs

G. Cost of textile products (7)

1. Constructing

2. Manufacturing

3. Altering

4. Repairing

II. Apparel History

          A.  Factors influencing evolution of fashion (8)


1.  Original clothing



2.  Fabrics



3.  Early civilizations



4.  Politics



5.  Religion



6.  Technology

      
B.  Compare styles and types of clothing (9)   


C.  Features and styles of garments developed in the apparel industry (10)


D.  Fashion designer’s role in the apparel industry (11)

III. Apparel Design

A. Personal selection of clothing (12)

1. Effects of color

2. Effects of design

B. Elements of art and principles of design to create and choose apparel (13)

C. Fibers used in clothing  (14)

1. Natural

2. Manufactured

IV. Clothing Care and Construction

A. Procedures for care of clothing and accessories (15)

1. Laundry

2. Stain removal

3. Storage

B. Safe use of equipment (16)

C. Demonstrate skills in garment construction (17)

1. Producing

2. Altering

3. Repairing 

D. Recycling and redesigning apparel  (18)
V. Technology and Careers

A. Impact of technology on the apparel and textile industry (19)

B. Career options and entrepreneurial opportunities (20)

FASHION DESIGN
I. Apparel and Textile Industries

A. Terminology used in the apparel and textile industries (1)

1. Haute couture

2. Avant-garde

3. Composite garments

4. Tailored garments

5. Draped garments

B. Impact of national and international regulations and legislation (2)

C. Impact of apparel and textile industries on the US and world economics (3)

D. Influence of trade associations and publications on the apparel and textile industries (4)  

E. Types of products in the apparel and textile industries (5)

F. Influence of history on fashion (6)

1. Historical costumes

2. Achievements of famous fashion designers

3. Impact of fashion cycles on fashion 

G. Theories of fashion movements (7)

1. Trickle-down

2. Trickle-up

3. Trickle-across
II. Apparel Production (8)
A. Affects of fabric selection 
1. Cut of garments

2. Style of garments    

B. Factors impacting marketing and sales of apparel and textile industries  (9)
1. Design labels

2. Manufacturers

3. Types of stores

C. Classifications of apparel in the fashion industry (10)

1. Children

2. Sportswear

3. Young men

4. Juniors

5. Misses

6. Men’s
7. Woman’s
D. Effect of styles of garments on various body types (11)

E. Relation of textile characteristics to apparel (12)

1. Construction

2. Care

3. Maintenance

III. Fashion Design 

A. Requirements for a design studio (13)

1. Space

2. Tools

3. Equipment

4. Furnishings

B. Fashion design process (14)

1. Inspiration

2. Research

3. Idea

4. Sketch

5. Sample

6. Revision

C. Fashion illustration skills to design a fashion line (15)
1. Sketching fashion figures
2. Sketching apparel

3. Using a varied media and techniques

4. Appling color schemes 

D. Create fashion (16)

1. Elements of Art

2. Design principles

E. Draping and flat-pattern making techniques (17)

F. Creating new designs from an original garment, accessory, or textile product (18)

G. Designing fashion for special needs clients (19)

H. Use technology (20)

1. Design fashion

2. Create fashion 

FASHION MERCHANDISING
 
   I.  Retail Industry

     
A.  Impact of globalization on the fashion industry (1)

            B.  Fashion industry (2)



1.  Design centers



2.  Fashion centers  


       C.  Impact of fashion cycles (3)




D.  Factors affecting fashion trends and fads (4)




E.  Interpreting designer’s line (5)





1.  Fashion styles





2.  Fashion Trends




F.  Shopping in relations to the retail industry (6)





1.  Consumer behavior





2.  Consumer attitudes




G.  The cycling process for the retail industry (7)




1.  Forecasting





2.  Planning





3.  Buying

II. Fashion Business Operations

A. Structure and organization of various retail operations (8)

1. Customer services

2. Safety

3. Security

B. Factors to consider in preparing financial and merchandise assortment buying plans  (9)

C. Divisions within companies (9)

1. Apparel manufacturers

2. Retailers

D. Loss prevention and store profit (10)

1. Security and inventory control strategies

2. Cash and credit transition methods

3. Laws

4. Worksite policies

E. Human resources management (11)

1. Principles

2. Practices

F. Impact of technology (12)

1. Fashion design

2. Apparel distribution

3. Marketing

   III. Fashion Merchandising

A. Merchandising techniques used in retail operations (13)

B. Store layout designs  (14)

1. Evaluate

2. Types of merchandise displayed 

C. Retail sales (15)

1. Importance of visual merchandising

2. Impact of advertising

3. Impact of special events

D. Factors that determine price of products sold in the fashion industry (16)

E. Retail operation (17)

1. Evaluate principles of marketing

2. Importance of marketing mix

F. Methods used to determine products to be marketing including product planning (18)

G. Research strategies used to help with market segmentation (19)

H. Current trends in non-store retail merchandising (20) 

CREATIVE ARTS
I.   Produce

A. Creating original works of art from direct observation  (1)





1.  Organizing spatial relationships

                   a. Utilizing linear perspective





     b. Atmospheric perspective
.  

              2.  Illusion of three-dimensional forms through tonal rendering

              3.  Incorporating traditional categories of subject matter

B.  Creating original works of art (2)

              1.  Using reflective ideas





2.  Using personal experiences





3.  Using imaginary content






C.  Apply steps artists use in production of art (3)

               1.  Conceptualizing ideas and forms





 2.  Refining ideas and forms





 3.  Reflecting on and evaluating process of production an product

D.  Apply the elements of art and principles of design in production of 

     artwork (4)

1. Two-dimensional artwork

2. Three-dimensional artwork

      E.  Use of traditional, digital, and multimedia techniques to create works of

           art (5)

F.  Incorporate various subjects, ideas, and symbols from daily life to create 

          works of art (6) 
G. Safe and responsible handling of art materials (7)

1. Cleanup

2. Storage

3. Replenishment of supplies

4. Safety and environmental regulations

II. Respond

A. Responses to visual qualities of work of art (8)

1. Personal

2. Sensory

3. Emotional

4. Intellectual

B. Evaluate selected works of art to determine effectiveness of their

     organization (9)

1. Describing subject matter, elements of art, principles of   

     design, media, technique, and style
2. Analyzing the formal organization to determine structural 

     relationships

a. Subject mater

b. Elements of art

c. Principles of design

3. Describing the effectiveness of expressive and meaningful  

     communication

4. Identifying aesthetic components and formal qualities 

a. Man-made objects

b. Natural objects 

C. Compare works of art (10)
1. Functional and natural objects

2. Aesthetic components

3. Formal qualities

III.   Understand
A. Utilize specialized terminology in discussion of works of art  (11)

1. Art history

2. Aesthetics

3. Criticism

4. Production

5. Visual arts terminology

6. Describing intrinsic qualities

B. Describe historical themes, symbols, and styles associated with work of 

arts (12)
1. Various cultures

2. Various times

3. Various places 

4. Major periods and movements

5. Style associated with major artists

6. Extrinsic context qualities

7. Digital processes or media to identify symbols and styles associate with various periods

IV.   Technology and Careers

A. Influences of the creation of artwork and products (13)

1. Technological advances

2. Scientific advances

3. Humanities

4. Sciences

5. Mathematics

B. Use technology to create artwork and products (14)

C. Career options and entrepreneurial opportunities (15)

PERSONAL FINANCE

I.  Consumer Behavior and Decisions

A. Factors that impact consumer purchasing decisions (1)

B. State and federal consumer protection laws (2)

1. Identify protection

2. Credit laws

C. Strategies to resolve consumer problems and complaints (3)

D. Importance of taking responsibility for personal financial decisions (4)

II. Money Management

A. Factors that impact consumer purchasing throughout the life span (5)

B. Opportunity costs of financial decisions (5)

C. Disposable income (6)

          1.  Taxes

          2.  Government transfer payments

          3.  Employee benefits 

D.  Maintaining financial security (7)

E.  Financial institutions (8)

          1.  Money-management tools

          2.  Services available

F.  Procedures for completing and filing income tax forms (9)

G.  Factors that affect creditworthiness (10)

1. Credit options

2. Ways to avoid or correct credit problems

3. Credit card dangers

4. Loans

a. Sources

b. Types

c. Necessity

d. Risks

e. Steps for obtaining a credit report

H.  Benefits of saving and investing (11)

              1.  Rate of return on investments

              2.  Sources of investment information

              3.  Characteristics of savings and investment options

              4.  Stages of investing

              5.  Calculating annual interest and annual yield

I.  Retirement planning (12)

J.  Estate planning (12)

K.  Insurance (13)

              1.  Types

              2.  Uninsured and underinsured motorist

              3.  Independent insurance agencies and franchised agencies

D. d investing

1. Factors affect the rate of return

2. Sources of investment information

3. Characteristics of savings and investment options

4. Stages of investing and relationship between risk and return

5. Retirement and estate planning strategies

E. Insurance (13)

1. Impact of uninsured/underinsured motorist

2. Types of insurance

3. Independent insurance agencies and franchised agencies

4. Permanent disability

III. Consumer Spending 

A. Affect of advertising and sales tactics on spending decisions (14)

B. Shopping skills (15) 
C. Comparing technologically advanced products and services (15)
D. Strategies for acquiring the most economical product or services (16)

E. Factors that affect the costs of goods and services (17)

F. Steps in making consumer purchases (18)

1. Transportation

2. Housing

3. Calculating cost and finance charges

4. Maintenance for transportation and housing

IV. Technology and Careers

A. Impact of technology on personal financial management (19)

B. Careers options and entrepreneurial opportunities (20)

CONSUMER SERVICES I

I.  Consumer Services

A.  Education and training requirements for careers in the field (1)

B.  Roles and functions of individuals engaged in consumer services careers (2)

C.  Communication of names of agencies that provide services for consumer 

     protection (3)

D.  Role of media in consumer advocacy (3)

E.  Impact of technology on consumer and consumer services (4)

II. Financial Services

A. Types of financial services available to consumers (5)

B. Savings accounts (6)

C. Investment programs (6)

D. Benefits of compound interests and simple interests (6) 

E. Annual percentage rate (APR) and annual percentage rate (APY) (6)

F. Money markets  (6)

G. Mutual funds (6)

H. Cost of using credit (7)

1.  Interest

2.  Late fee

3.  Annual fee  

I. Economic system impacts personal income, individual and family security, and consumer decisions (8)

J. Impact of life transitions on finance (9)

K. Importance of consumer budgeting (10) 

L. Tax liability requirements on income (11)

1.  Property

2.  Inheritance

3.  Earned income

M.  Financial planning process (12)

          1.  Needs, wants, values, goals, and economic resources

          2.  Risk-management strategies

          3.  Estate planning

III.   Product Development and Marketing

A. Process of product development (13)

1.  Pricing of goods and services

2.  Value of market research

3.  Impact of consumer trends       

B. Sales techniques (14)

          C.  Impact of making wise consumer decisions (15)

          D.  Evaluate market research to determine trends and product development 

               needs (16)

          E.  Product development and marketing (17)

IV. Real Estate Services

A. Housing options based on needs throughout the life cycle (18)

B. Factors impacting housing choice (18)

C. Current trends affecting the housing industry (18)

D. Services provided by a real estate agent and broker (19)  

V. Transportation Services

A. Factors that influence choices of transportation throughout the life cycle

Consumer Services II

I.  Advocate Services
    A.  Types of consumer advocate services (1)

    B.  Contributions of policy makers on advocacy (2)

    C.  Strategies that enable individuals and families to become advocates (3)

    D.  Effects of protection laws regarding advocacy (4)

    E.  Educational and promotional materials for consumer advocacy (5)

    F.  Strategies to reduce the risk of consumer fraud (6)

II. Financial Services

    A.  Investment strategies used by a personal financial planner (7)

            1.  Retirement plans

            2.  Estate planning

            3.  The stock market

    B.  Types of insurance (8)

    C.  Maintaining a good credit rating (9)

            1.  Credit record

            2.  Credit reporting agencies

            3.  Credit score

            4.  Bad credit

            5.  Identity theft

    D.  Deceptive and fraudulent practices (10)

    E.  Financial resources to meet needs and wants throughout the life span (11)

    F.  Use of technology (12)

            1.  Managing resources

            2.  Purchasing products

            3.  Obtaining consumer information

 III.   Product Development and Marketing

A. Product effectiveness (13)

B. Sales techniques (14)

C. Analyze consumer data (15)

IV.   Real Estate Services

A. Services provided by a real estate agent or broker (16)

B. Procedures used to assess property value (17)

C. Identify costs of purchasing a home (18)

D. Identify costs of selling a home (18)

V.  Transportation Services

     A.  Transportation choices (19)

     B.  Costs of transportation (19)

EDUCATION AND TRAINING
I.  Foundation

A. Performing effectively in an educational setting  (1)

5. Math skills

6. Writing skills

7. Critical-thinking skills

8. Problem-solving  skills

B. Safe and healthy educational settings  (2)

1. Standards, policies, and procedures

2. Managing, reporting, and documenting emergency situations

C. Importance of goal-setting, teamwork, and required skills in the field of education (3)

D. Alabama Quality Teaching Standards (4)

E. Alabama Code of Ethics (4)

F. Professional organizations (5)

II. Field of Education

            A.  Organizational structure in the U.S.  (6)

1. National level

2. State level

3. Local level
B. Funding sources (6)

1. National level

2. State level

3. Local level

C. Education in the U.S.  (7)

1. History

2. Current trends

3. Initiatives

4. Issues  

D. Factors impacting the teaching and learning processes at various ages (8)

1. Physical development

2. Emotional development

3. Social development

4. Intellectual development

III. Faculty and Staff

  A.  Roles of faculty and staff (9)

                 1.  Teachers

                 2.  Administrators



3.  Professional support services personnel 

  B.  Characteristics of faculty and staff for their effectiveness in education

       (10)

                 1.  Teachers    






2.  Administrators






3.  Professional support services personnel

C.  Effective communication skills (11)
1. Teaching

2. Administration

3. Professional support services personnel

IV.  Teaching

A. The teaching process (12)

B. The learning process (12)

C. Description of an environment conducive to learning (13)

D. Learning styles impact on student achievement (14)

E. Teaching methods’ impact on student achievement (14)

V.  Curriculum

A. Impact of differences in student characteristics on curricula (15)

B. Designing curricula for achieving student excellence (16)

C. Using data  (17)

1. Assess student performance

2. Planning curricula

VI. Technology and Careers

A. Impact of technology on the field of education (18)

B. Using information technology to assess, manage, and integrate (19) 
1. Effective communication

2. Documents

3. Summarize data

a. Charts

b. Graphs

C. Career options (20)

1. Credentials (20)

2. Entrepreneurial opportunities (20) 

TEACHING I
I.  Funding and Legal Aspects

     A.  Create a classroom budget (1)

     B.  Legal aspects of teaching (2)

                 1.  Teaching certification


2.  Tenure


3.  Accountability


4.  Liability for negligence


II.   Learning Environment

A.  Motivational techniques (3)

1. Enhance student achievement

2. Various grade levels  
B.  Characteristics of a positive learning environment (4)
III.   Teaching and Learning

A. Assess interests in needs of students  (5)

B. Evaluate instructional resources and materials for rigor and relevance (6)
1. Content

2. Grade level

3. Reading level

4. Needs of students

C. Learning and developmental theories (7)

D. Teaching strategies (8)
1. Instructional goals

2. Educational initiatives
E. Create learning activities (9)
1. Instructional goals

2. Educational initiatives

F. Grading practices used to access student achievement (10)
G. Stakeholders that enhance the instructional program (11)
H. Community resources and services that enhance the instructional      program   (12)

I. Assessment theories used in evaluating students (13)
IV. Curriculum Development

A. Levels of curriculum development (14)

1. State

2. Local

3. Program

4. Course

5. Unit

6. Daily

B. Factors affecting the development of curriculum (15)

C. Steps in curriculum development  (16)

1. Conducting research       


2. Planning of instruction

3. Presenting lessons

4. Evaluating instruction

5. Revising instructional plans

D. Developing instructional plans (17)

1. Scope and sequence charts

2. Course outlines

3. Unit plans

4. Lesson plans

E.  Teaching a lesson (18)


V. Professionalism
A. Characteristics of professionalism (19)
B. Purposes of professional organizations (20)
 TEACHING II
I.    Instructional Program

A. Philosophy of Education (1)

B. Research on effective teaching and learning practices (2)

C. Evaluating the instructional climate (3)

D. Motivational techniques (4)

E. Reading levels of instructional materials (5)
F. Classroom management strategies (6)
II. Lesson Plans

A. Instructional planning (7)

1. Scope and sequence charts

2. Course outlines

3. Unit plans

4. Lesson plans

B. Teaching lessons (8)

1. Subject

2. Grade level

C.  Designing instructional resources (9)

1. Instructional goals

2. Educational initiatives

III. Assessment

A. Types of assessments for evaluating student achievement (10)

B. Test construction (11)

C. Assessments for specific knowledge and skills (12)

1. Criterion reference

2. Norm reference

3. Rubric

4. Formative

5. Summative

IV. Public Relations

A. Community partnerships that enhance the instructional program at  

      various levels (13)
B. Public relations program (14)

V. Professionalism

A.  Characteristics of professionalism (15)
B.  Purposes of professional organizations (16)


      VI. Technology and careers

A. Use of technology (17)

1. Organization

2. Management

3. Teaching

B.  Career options and entrepreneurial opportunities (18)
EARLY CHILDHOOD EDUCATION I

I. Early Childhood Education Programs

      A.  Major theories (1)
                   1.  Skinner

                   2.  Piaget

                   3.  Erikson 

                   4.  Montessori

                   5.  Freud

                   6.  Bandura

B. Need for early childhood education (2)
C. Planning an early childhood education program

1. Safe environment

2. Healthy environment   

D.  Requirements of a quality childhood education program (3)
              1.  Facilities

              2.  Staff

              3.  Polices and Procedures

              4.  Educational Program

              5.  Laws and Regulations

E.  Grouping of children in early childhood education programs (4)        

               1.  Age

               2.  Stages of development  

F.  Types of early childhood education programs (5)
               1.  Private

               2.  Church

               3.  Public
               4.  Government
II. Guidance of Children

       A.  Positive techniques for guiding behavior (6)
       B.  Communication Skills and Behaviors (7)
                      1.  Building of self-esteem

                      2.  Self-help skills

                      3.  Healthy practices

       C.  Strategies for providing information to parents (8)
       D.  Reporting suspected child abuse and neglect (9)
                      1.  Local requirements

                      2.  State requirements

III. Learning Environment

      A.  Procedures for establishing and maintaining a safe and healthy learning 
           Environment (10)
                     1.  Reporting accidents

                     2.  Conducting emergency drills

                     3.  Adhering to playground and transportation safety

                     4.  Administering medication

                     5.  Isolating children with illness

       B.  Practices that relate to infectious disease control (11)
       C.  Encouraging healthy eating habits for children (12)
       D.  Interpersonal skills to promote productive relationships (13)
                    1.  Children

                    2.  Children’s’ families

     E.  Early childhood education program facilities (14)
                     1.  Furnishings

                     2.  Equipment

                     3.  Technology

                     4.  Supplies

IV. Teaching and Learning

       A.  Developmentally appropriate unit/thematic lesson plans (15)
                     1.  Sensory integration

                     2.  Physical development

                     3.  Cognitive development

                     4.  Language and literacy development

                     5.  Creative social play

                     6.  Recreational activities

        B.  Developmental appropriate activities for special children (16)
                    1.  Special needs students

                    2.  Diverse population

        C.  Evidenced-based teaching strategies (17)
        D.  Across-the-curriculum developmental teaching aids (18)
        E.  Ways technology is used in early childhood education programs (19)
        F.  Career options related to the field of early childhood education (20)
EARLY CHILDHOOD EDUCATION II

I.  Human Development

    A.  Developing a philosophy based on child development theories (1)

    B.  Current trends in brain-based learning research (2)

    C.  Factors that contribute to a child’s risk of developmental delays (3)

    D.  Observational data on growth and development of children (4)

II. Business Practices

    A.  Laws and regulations relating to facilities (5)
    B.  Organization and management functions (6)

    C.  Development of a financial management system (7)

III. Teaching

    A.  Designing a thematic curriculum (8)

    B.  Revising lesson plans (8)  
    C.  Creating developmentally appropriate learning activities (9)

         1.  Language arts

         2.  Mathematics

         3.  Science

         4.  Music

         5.  Art

         6.  Special events

   D.  Motivational techniques (10)

   E.  Classroom management strategies (11)

IV. Health and Safety of Children  
A.  Nutritious snacks (12)

B.  Basic health practices and prevention procedures (13)

C.  Emergency evacuation procedure drills (14)

D.  Report explaining the behavior of children (15)

     1.  Observations

     2.  Records

     3.  Reports

V.  Professionalism

     A.  Professional associations (16)

     B.  Communication skills (17)

VI. Technology and Careers

       A.  Using technology (18)

            1.  Manage

            2.  Organize

            3.  Teach

       B.  Career options, entrepreneurial opportunities, and credentials (19)
PROFESSIONAL SUPPORT SERVICES IN EDUCATION
I.  Support Services

A.  Types of professional support services careers (1)

B.   Tasks and responsibilities (2)

C.   Principles of support and services processes (3)

D.   Impact of professional support services in education (4)

E.   Impact of technology on professional support services (5)

II. Assessment

A. Strategies and techniques used to determine needs of students (6)

1. Observation

2. Interview

3. Consultation
4. Testing

5.  Review of documents

B. Assessment used by professional support services (7)

C. Explain assessment results to prepare stakeholders to develop an action

     plan (8)

III.  Support and Intervention

A. Techniques to stimulate stakeholders to identify interests and needs of students  (9)

B. Resources available to stakeholders that enhance student success (10)

C. Ways to stimulate stakeholders for proactive support (11)

D. Constructing an action plan for educational success (12)

E. Coordination of support services to meet needs of students (13)

F. Intervention (14)

1. Benefits

2. Resources

G.  Skills for advocating increased support (15)   
EDUCATIONAL LEADERSHIP
I.    Instructional Leadership

       A.  Educational organization (1)

       B.  Creating a vision of success (1)

       C.  Strategies to foster a positive organizational structure and learning culture 

            (2)

                   1.  Accelerating student learning





2.  Teacher morale

       D.  Using data to determine instructional goals to meet individual needs and  

            interests (3)

1. Demographics

2. Student assessment data

D. Evidenced-Based instructional practices leading to student achievement (4)

E. Instructional resources and technology (5)

1. Used to meet organizational goals

2. Used to meet instructional goals

II.   Managerial Leadership

A. Strategies for enhancing performance and motivation (6)

1. Mentoring program for teachers

2. Recruiting and retaining teachers


B. Importance of communicating expectations to staff and faculty (7)

1. Clearly

2. Timely manner

C. Factors involved in managing school building operations (8)
1. Evaluating cost and benefits

2. Procedures and policies manual

3. Safety and security guidelines

D. Strategies to secures adequate resources (9)

E. Grant opportunities available to teachers and schools (9)

F. Impact of technology on the administration of educational programs (10)

G. Methods to evaluate faculty and staff (11)

H. Evaluating facility plans (12)

1. Meeting organizational goals

2. Ensure safety and security of students and personnel 

  III.   Political Internship

A. Strategies to create stakeholder partnerships (13)

B. Impact of advocacy groups on education (14)

C. Educational resources to respond to community issues (15)

1. Violence

2. Drugs

3. Sexually transmitted diseases (STDs)

4. Teen pregnancy
D. Strategies for negotiating to meet organizational objectives (16)
1. Political context

2. Social context

3. Economical context

4. Legal context

5. Cultural context

EDUCATION AND TRAINING INTERNSHIP
 I.   Classroom Teaching

       A.  Procedures for starting and ending the school year (1)

       B.  Assisting the classroom teachers (2)

        .              1.  Distributing materials

                       2.  Setting up equipment



 

           3.  Aiding with clerical matters

       C.  Tutoring students (3)



  D.  Development of instructional plans (4)

       E.  Teaching a lesson (5)

       F.   Evaluating classroom management procedures (6)

       G.  Formulating ways to meet the needs of diverse student populations (7) 

  
    H.  Demonstrating the integration of curriculum and instruction to meeting  

            students’ developmental needs and interests (8)

II. Professional Traits

A. Desirable teacher characteristics (9)

1. Poise

2. Self-confidence

3. Initiative

4. Enthusiasm

B. Development of an internship portfolio (10) 

C. Roles and responsibilities of professional support staff  (11)

D. Roles of administrators in meeting organizational goals (12)

E. Importance of communicating high expectations and encouraging students (13)

F. Techniques to develop collaborative relationships with students and their families (14)   
G. Recognizing warning signs of child abuse and neglect (15)

                1.  Procedures for reporting child abuse and neglect (15)

                2.  Child abuse and neglect prevention strategies (15) 

H. Teamwork sills (16)

I. Career options, entrepreneurial opportunities and credentials required in the field of education (17)
HOSPITALITY AND TOURISM
I.  Introduction to Hospitality and Tourism

     A.  Segments of the Hospitality and Tourism Industries

               1.  Culinary and Foodservice

               2.  Lodging
               3.  Travel

               4.  Tourism

               5.  Sports and Entertainment

      B.  History of the Hospitality and Tourism Industries (1)

               1.  Culinary Arts

               2.  Foodservice

               3.  Lodging

               4.  Travel

               5.  Tourism

               6.  Sports and Entertainment
      C.  Legal and Ethical Issues

    D.  Performing Effectively (2)

                  1.  Math skills

                  2.  Reading skills

                  3.  Writing skills

                  4.  Terminology

                  5.  Critical-thinking skills

                  6.  Decision making skills

                  7.  Communication skills 
                  8.  Financial literacy skills

                  9.  Problem-solving skills

E.  Goal-setting, Teamwork, and Required Technical Skills (3)
F.  Technology Tools (4)
G.  Career Pathways, Entrepreneurial Opportunities, and Credentials (5)

II.   Recreation, Travel, and Tourism

       A.  Types of Activities (6)


             1.  Recreation
                          a. Amusement parks



  b. Museums
                          c. Sporting Events

                          d.  Theaters

                          e.  Arenas

                   2.  Travel

                          a.  Destination vacations

                          b.  Cruises

                          c.  Rail services

                          d.  Car rentals

                          e.  Motor coach

                   3.  Tourism

                          a.  Spas

                          b.  Resorts

                           c.  Tours

                           d. Amusements
                           e. Theaters
                           f. Reunions


  B.   Planning Various Events (7)

                    1.  Golf tournaments




        2.  Social Events
                    3.  Meetings

                    4.  Cultural Events
                    5.  Nonprofit Organizations

                    6.  Consumer Shows

                    7.  Corporate Events

III.   Lodging

A. Stages in the guest cycle (8)

1.  Pre-arrival

2.  Arrival

3.  Occupancy

4.  Departure

B. Criteria used to classify hotel properties (9)

C. Role of various departments within a lodging facility (10)

1.  Housekeeping

2.  Maintenance

3.  Landscaping

IV.   Restaurants and Food and Beverage Services

A. Organize the back-of-house of a culinary facility (11)
1. Function

2. Efficiency

3. Time management

4. Cost

B.  Organize the front-of-house of a culinary facility (11)
1. Function

2. Efficiency

3. Time management

4. Cost

C.  Operation of food preparation and nonfood commercial equipment  

   according to OSHA standards (12)

1. Classify small and large food preparation equipment

2. Calibration of food preparation equipment

            3.  Measuring portions

a. Ladles

b. Cups

c. Spoons

d. Scales

4.  Warranties and service agreements for proper maintenance of 

            equipment

            5.  Proper handling, storage, and cleaning of equipment

D.  Culinary calculations to recipe conversions (13)
           1.  Weight and volume

           2.  Calories and fat grams

           3.  Food temperature conversions

E.  Safe use of cutting tools (14)

           1.  Knife cuts

           2.  Sharpening tools

           3.  Safe handling and washing techniques

           4.  Selection of proper cutting tools

                   a. Knives
                   b. Mandolins
                   c. Choppers
                   d. Food processors

           5.  Safe knife-sharpening techniques

F.  Factors that affect food quality (15)  

                       1.  Taste
                       2.  Appearance

                       3.  Color

                       4.  Texture

            G.  Development of standardized recipes (16)

                       1.  Interpreting recipe instructions

                       2.  Spice and seasoning substitutions and adjustments

            H.  Dietary terms (17)

                       1.  Bland diets
                       2.  Low-fat diets
                       3.  Low-sodium diets
                       4.  Low-cholesterol diets



                  5.  Fat-free diets

                       6.  Food allergies

                       7.  Eating disorders

                       8.  Nutrients

                       9.  Healthy recipes for special diets

V. Safety and Sanitation

A. Safety and sanitation standards (18)

1. HACCP standards

2. MSDS standards    

B. Foodborne illnesses and hygiene procedures (18)

C. Proper handling, preparation, and storage of food (18)

D. Compliance with health codes (18)

1. Chemical storage

2. Pest control

3. Garbage disposal   
VI.   Customer Relations and Quality Services

A. Basic service skills used in the hospitality and tourism industries (19)

1. Welcoming and processing guests

2. Overseeing guest comfort

3. Handling customer complaints

            B.  Styles of food service (20)   

                       1.  Counter

 


              2.  Trayline

                        3.  Seated

 
                   4.  Banquet
                        5.  Catering

            C.  Table setting techniques (20)

CULINARY ARTS I
I.     Food Service and Hospitality Business Practices

       A.   Personnel and fiscal management factors related to the food service and  

             hospitality industries (1)

                           1.  Personnel

                                a. Staffing
                                b. Supervising
                                c. Scheduling
                                d. Setting goals

                                e. Determining policies and procedures

                           2.  Fiscal

                                a. Budgeting
                                b. Keeping records

                                c. Controlling inventory

                                d. Receiving food products

                                e. Purchasing
       B.   Liability laws regarding property management (1)

       C.   Marketing strategies for the food and service industries (1)

                           1.  Public relations






   2.  Promotion programs

       D.  Business plan for a food service establishment (2)

       E.  Importance of planning, coordinating, and supervising production in the food laboratory (3)
       F.  Credentialing requirements (4)

II. Safety, Health, and Environment

      A.  Compliance requirements for sanitation and health inspections (5)

                           1.  Proper appearance and hygiene

                           2.  Use of protective gloves and clothing

                           3.  Correct food handling techniques

                           4.  Correct use of knives and equipment

      B.  Procedures for maintaining a safe work area (6)

                           1.  First aid and CPR

                           2.  Types of fires and containment procedures

                           3.  Fire evacuation procedures

                           4.  Proper lifting and caring procedures

                           5.  Electric and mechanical hazards

                           6.  Procedures for reporting accidents

  III.  Menus

         A.  Design menus (7)

                              1.  Based on supply and demand

                              2.  Cycle-based

                              3.  Computer-based

         B.  Cost control measures in setting menu prices for food (8)
C.   Factors to consider when planning menus (9)
1.  Food trends

2.  Nutritional information

3.   Availability of seasonal and regional foods

4.  Calculating purchased (AP) and edible portion (EP) amounts

IV. Food Preparation

A. Define food preparation and service terms (10)

1. Kitchen brigade titles

2. Salamander

3. Lowboy

4. Hot station

5. China cap

B. Apply basic industrial cooking techniques (11)

1. Using scales

2. Determining recipe yields

3. Applying mise-en-place

4. Using spices and herbs

5. Utilizing dry, moist, and combination heat methods

C. Evaluate quality of food products (12)

1. Taste

2. Texture

3. Aroma

4. Appearance

D. Preparation of foods (13)

1. Grade manager

2. Main entrees

3. Stocks

4. Soups

5. Sauces

6. Gravies

7. Baked products

8. Desserts

E. Procedures for setting up rooms for special occasions  and various styles of food (14)

F. Applicability of convenience food items in various menus (15)

G. Different methods of heat transfer in food preparation (16)

1. Convection
2. Conduction

3. Radiant heat

4. Microwave

H. Ways nutritive value of food is altered (17)

1. Time

2. Water

3. Preparation

4. Cooking

5. Storage

V.     Food Presentation
 Effective food presentation techniques (18)

VI.    Banquet and Catering Service 

A.  Banquet and catering services  (19)

1. Planning

2. Preparing food
3. Providing services

B. Transporting food, utensils, and equipment (20)

1. Equipment

2. Procedures for packing

3. Procedures for transporting

CULINARY ARTS II
  I.    Food Service Operations

        A.  Skills related to property, personnel, and fiscal management in the food  

             and hospitality industries (1)

1. Determining need for repairs and maintenance

2. Following current law and environmental regulations

3. Determining staffing procedures

4. Controlling food, labor, and equipment cost

5. Evaluating a business plan

B. Strategies for marketing products (1)

C. Evaluation of physical plan of a food service business (2)

1. Efficiency

2. Safety

3. Productivity

4. Profitability

5. Location

6. Layout design

7. Developing a reconfiguration plan for an existing facility

D. Use of technology (3)

II. Advanced Culinary Food Production

A. Production standards for a catering event (4)

B. Preparation of market order (5)

1. Food

2. Consumable supplies

C. Apply principles of art and elements of design to increase aesthetics and profitability  (6)

D. Plan artistic food displays (7)

1. Serving lines

2. Buffets

3. Soup and salad bars

4. Special events

E. Use of advanced cutting tools and techniques (8)

F. Use of fresh and dry herbs and spices (9)

1. Effects on flavor

2. Effects on nutrition

3. Shelf life

G. Preparation of appropriate accompaniments for selected entrees (10)

H. Preparation of meals for special dietary needs (11)  

I. Principles of meat identification and fabrication (12)

1. Beef

2. Poultry

3. Fish

J. Principles of advanced pastry production (13)

K. Various cuisines (14)

1. History

2. Cultural development

L. Food preparation of foods from national and international cuisines (15)

M. Food preparation for special occasions (16)

III.   Food Entrepreneurship

Design an entrepreneurial project (17)
IV.     Professionalism

A. Importance of participating in professional organizations (18)

B. Apprenticeship program (18)

C. Credentialing options (19)

                            LODGING I
I.   Hospitality Industry

A.  Classifications of lodging properties (1)

        1.  Affiliations

        2.  Levels of service

        3.  Ownership

        4.  Size

        5.  Target market

B.  Functions of various departments of a hotel (2)

        1.  Accounting

        2.  Security

        3.  Engineering

        4.  Front desk

        5.  Housekeeping

        6.  Maintenance

        7.  Human resources

        8.  Sales

        9.  Marketing

C.  Trends and issues associated with the lodging industry (3)
D.  Impact of technology on the lodging industry (4)

E.  Career options, entrepreneurial opportunities, and credentials (5)

II.   Business Operations

A. Cost efficiency (6)
1. Resorts

2. Large hotel chains

3. Independently owned lodging establishments

B. Sales opportunities available in the lodging industry (7)

III.   Lodging Structure

         Types of services offered (8)

IV.   Front Desk

    Role and responsibilities of front desk staff (9)
V.   Housekeeping Functions

   Role and responsibilities of housekeeping operations (10)

VI.   Guest Services and Relations

A. Strategies for maintaining positive guest relations (11)
B. Strategies for resolving guest complaints (12)

C. Duties of concierge (13)

D. Duties of bell hop (13)

VII. Safety and Security

         Safety and security operations (14)

VIII.   Cultural Diversity

         Impact of cultural diversity on the hospitality and tourism industries (15)

IX.    Economics
         Effects of the economy on the hospitality and tourism industry (16) 
LODGING II
I.  Management, Leadership, and Human Resources

    A.  Importance of management and leadership in the hotel and lodging industry (1)

          1.  Different management and leadership styles

          2.  Roles of the hotel general manager and hotel owners

    B.  Management functions of hotels related to different types of ownership (2)

         1.  Franchised

         2.  Independent

         3.  Chain-affiliated properties

    C.  National standards and certification and licensing procedures (3)

    D.  Communication skills related to guests, clients, and vendors (4)

         1.  Business writing

         2.  Making presentations

         3.  Speaking skills

         4.  Listening skills

     E.  Use of technology in the management and operation of the lodging industry (5)

     F.  Annual operating budget (6)

          1.  Small hotel property

          2.  Large convention hotel

II. Managing Guest and Public Relations     

     A.  Public relations skills (7)
          1.  Responding to customer needs, preferences, and interests

          2.  Resolving customer complaints

     B.  Role of public relations in the lodging industry (8)
III.   Marketing, Sales, and Promotions
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