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CULINARY 1/PROSTART
Grades: 10-12

CUL ART 1/PRO

1/2 CTE Credit
Prerequisite: None

097010

Culinary Arts provides an opportunity for the stotewith
little or no prior foods preparation experiencet kith an
interest in food, to learn about culinary skillsSThis basic
course introduces students into the world of psitesl
cooking. Training in safety and sanitation (Senfe$
kitchen basics and food service equipment, nutrjtio
breakfast foods and sandwiches are taught in thggnbing
course. Lab experiences will be provided throughine
semester in order to reinforce these skills. TheSRrt®
Program is a two-year industry-based program thepares
students for careers in the restaurant and foorseindustry.

CULINARY 2/PROSTART
Grades: 10-12

CUL ART 2/PRO

1/2 CTE Credit

Prerequisite: Culinary 1/ProStart

097020

Culinary 2ProStart is a course that will broaden or expand

students’ knowledge and skills acquired
1/ProStart®. Topics include working with peopledan
customer relations, salads and garnishes, fruitel an
vegetables, and applying business math to contood f
service costs. The ProStart® Program is a two-yehustry
based program that prepares students for careerthen
restaurant and foodservice industry.

in Culinary
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CULINARY 3/PROSTART
Grades: 10-12

CUL ART 3/PRO

1/2 CTE Credit

Prerequisite: Culinary 2/ProStart

097050

In Culinary3/ProStart, students will continue totbeined for
employment in the restaurant industry. The basitssaught
in previous classes will be reinforced. Studentd Marn
additional skills in the preparation of potatoed agrains,
desserts, and baked goods. The history of foodcsgrthe
lodging industry, marketing and creating menus Wik
covered. Students will learn various serving styknd
tableside service techniques.

CULINARY 4/PROSTART
Grades: 10-12

CUL ART 4/PRO

1/2 CTE Credit

Prerequisite: Culinary 3/ProStart

097040

Culinary4/ProStart is the final section of this gram. In this
phase students will learn food preparation in meadsiltry
and seafood, stocks, soups and sauces. For theusser
culinary student interested in a career in the argsaint
industry, purchasing and inventory control and actiog
practices will be introduced. Effective communicatwith
ones customer base and employees is essentiattessuin
this career path. Tourism and the retail induséme
introduced. With the completion of this four peourse with
a 3.0 GPA in culinary courses and successful catiopleof
ServSafe certification, college credit is available
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INTERNATIONAL CUISINE

Grades: 11-12

INTNL CUISN

1/2 CTE Credit

Prerequisite: Junior or Senior Standing

097110

This course has been designed to give studentsttar be

understanding and appreciation of countries antuid of
their world through the study of traditional foodad meal
habits of each. Each country's history, geograpgliyjate,
religion and ethnic make-up will be studied.
preparation skills and techniques unique to eacttcy will
be studied through kitchen laboratory experienaeshéelp
students gain an appreciation of cultural diffeeenStudents
interested in the study of cultures will benefirfr this course
and no prior food preparation experience is reguiie be
successful.

CLOTHING 1
Grades: 9-12
CLOTHING 1

1/2 CTE Credit
Prerequisite: None

097210

Be one-of-a-kind and express your creativity bylizitig
skills learned in clothing construction. With li&tor no
sewing experience required, students will constrioee
projects. Students will learn the use and caresefing
equipment, pattern and fabric selection and coostm
techniques necessary for project completion. €k&ssll use
sergers and computerized sewing machines. Studeays
need to purchase supplies for this course basegraject
selection.

CLOTHING 2

Grades: 9-12
CLOTHING 2

1/2 CTE Credit
Prerequisite: Clothing 1

097220

This class allows students to further develop tlcedativity
and sewing skills learned in Clothing 1. Studemil$ work
with  more difficult fabrics and
construction techniques. The student will be reglito
complete three projects. Additional supplies magdto be
purchased for this course.
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FASHION MERCHANDISING
Grades: 9-12

FASHION MERC

1/2 CTE Credit

Prerequisite: None

097250

Fashion Merchandising provides an opportunity foe t
student interested in the field of fashion and ranclising.
The student will investigate fashion careers, histof
fashion, current trends and promotion. Individsaldent
designs will be sketched. There will be no cloghin
construction in this course.

TEXTILE DESIGNS
Grades: 9-12
TEXTILE DESN

1/2 CTE Credit
Prerequisite: None

097260

Experience the satisfaction of creating unique aseful
items to wear or display in the home. This coysavides
the opportunity for students to learn many sewietated
skills not taught in other sewing classes. Somérggskill is
helpful, but not necessary for success. Threesptejwill be
completed.  Projects may include knitting, croamgti
quilting, counted cross-stitch and appliqué. Stislemay
need to purchase supplies for this course.

HUMAN RELATIONS
Grades: 9-12

HUM RELTNS 1

1/2 CTE Credit
Prerequisite: None

097400

Learn to be your own best friend and to control direction
of your life. Human Relations will equip the stutlewith
knowledge and skills to improve relationships witheself
and others. Students will gain knowledge aboutilfaand
personal relationships. Topics included are sstiéem,
decision-making, communication, assertiveness,,|lbuenan
sexuality, stress management, and coping withsitfigations
such as alcoholism, depression, and social problefke
human sexuality unit will include information anclssions
on  reproduction,  abstinence,
pregnancy/prevention; STDs, including AIDS, abarti@and
sex in the media.

contraception, teen
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CHILD DEVELOPMENT 1
Grades: 9-12

CHILD DEV 1

1/2 CTE Credit
Prerequisite: None

097420

This course prepares the student to work with olild The
main units of study include becoming a child edogat
prenatal development, childbirth, labor and delve&tudents
will learn about a child's growth and developmeutimay the
newborn, infancy, toddler and preschool stagesdestis will
be given the opportunity to observe and interadh whe
preschooler through limited laboratory experienddse unit
on prenatal development will include reproductiabstinence
and contraception. Careers in the child developrfielat will
be discussed throughout the semester. Studentsnahtdain
an A or B in Child Development 1 & 2 may earn 3duis of
free college credit through St. Louis Community |€gé’s
Articulation Agreement.

CHILD DEVELOPMENT 2
Grades: 9-12

CHILD DEV 2

1/2 CTE Credit

Prerequisite: Child Development 1

097430

This second level course provides appreciation lfdc
development principles. Included in this course tie
observation of children as well as their physiaalental,
emotional, and social growth and development. Stisdwill
be able to plan developmentally appropriate adtisjt
observe, and interact with the preschool childretha Child
Development Center. The many career opportunitéstad
to children are also studied. Students who mairdai A or B
in Child Development 1 & 2 may earn 3.0 hours ddefr
college credit through St. Louis Community College’
Articulation Agreement.

SENIOR SEMINAR
Grade: 12

SR SEMINAR

1/2 CTE Credit
Prerequisite: Seniors Only

097440

The overall focus of this class is the development
independent living skills. This is a comprehensiand

practical course designed to meet the immediatelmed

students as they prepare for adult relationshiftsidents will

learn about consumerism and be able to manage mbogy
and prepare food, select and care for clothing;hmse goods
and services and make housing choices.
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HOUSING AND INTERIOR DESIGN
Grades: 9-12

HS INT DSGN

1/2 CTE Credit

Prerequisite: None

097550

This course will prepare students with the knowkdmd
skills to make decisions that will help them creatdesirable
living environment to meet individual and family eus.
Human and environmental factors will be used aslesits
gain knowledge of housing styles, costs, design and
architecture. Through a variety of activities ambjects,
students will create floor plans and decorate roonidis
course is essential for personal use or careepeatfn.

CAREER MANAGEMENT

Grades: 11-12

CAREER MGT

1/2 CTE Credit

Prerequisite: Junior or Senior standing

097460

FOCUS ON YOUR FUTURE is the target of this course i
career development. While it won't give you a guaniswer

to the nagging question, “What will 1 do when | Vea
school?”, it will give you opportunities to invegdite careers
and provide a knowledge base from which to maker you
important career decisions. This class will inéyaractical
experiences such as aptitude tests, job and college
applications, resumes, student portfolios, carpeakers and

job shadowing.

CAREER PATHWAYSFOR THE TEACHING
PROFESSION FOUNDATIONS 097561
Grades: 11-12

CP TEACHPRO FND

1/2 CTE Credit

Prerequisite: None

The Career Pathways for the Teaching Professiograno
focuses on the general theory and practice of ileguaind
teaching; the basic principles of educational psiady; the
art of teaching; the planning and administratioeddcational
activities; school safety and health issues; ardsttial
foundations of education.
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CAREER PATHWAYSFOR THE TEACHING
PROFESSION PRACTICUM 097562
Grades: 11-12

CP TEACH PRO PR

1/2 CTE Credit

Prerequisite: Career Pathways for the TeachinéeBsmn
Foundations

Career Pathways for the Teaching Profession Ptamtis an
advanced, curriculum-based, high school experidmte
allows the students to apply the skills learnethaprevious
course, Career Pathways for the Teaching Profession
Foundations. Participants can be placed in predcho
elementary, middle or high school classrooms, dkagén
adult education training programs such as thosessped by
business and community organizations.

33





