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Wendy Ambrose

Chairperson Slawik and members of the Early Childhood Committee:

Thank you for this opportunity to present information about the secondary level or high school and junior
high levels of early childhood education. Tam Wendy Ambrose, Executive Director of Minnesota
Family, Career and Community Leaders of America. (FCCLA)

As you may know, Family and Consumer Sciences courses in junior high and high school cover a range
of 16 areas and include parenting and early childhood development. This is important for students to
have knowledge of human development and child development for parenting and family skills in their
future but also for possible future careers in early childhood, such as a teacher, social worker and
working with any aspect of a job where they need to know human development,

(National standards in packet)

Recently Career Builders and CNN posted an article that listed Family and Consumer
Sciences careers and college majors as one of the top ten areas to consider for college. This is

because of the broad range of adaptability to future jobs. (Article in packet)

An Barly Childhood national certification test for high school students has been developed and has just
become available in December 2009. These Pre Professional tests and a certification called PRE PAC,
were developed by a national consortium of 29 states with business and industry helping to develop the
test bank and guide the competencies. It has been tested to be psychometrically sound. The test is a
high quality on-line test that could be u‘sed at the end of a * program of study” in early childhood senior
high classes. It will help prepare students for today’s workforce. It could also help teachers to assist
students with a seamless transition from high school to post secondary levels of study, with
employment placement and to guide teachers to improve instruction.

MN FCCLA has financially contributed to the national coalition of states in order to assure that MN
5
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students will be able to have a price break for the costs of testing. Tests are now accessed on the website
location for American Association for Family and Consumer Sciences (AAFCS). The papers in your
packet of information describe the national FACS certifications which are quality competency

assessments and industry-recognized certifications.

The certification system was developed:

» To help satisfy the growing emphasis on assessment and accountability in secondary and
‘postsecondary education, including requirements for Perkins funding for Career and Technical
Education, and

s To help satisfy the growing emphasis on credentials as 2 human resource and quality control tool

in employment settings throughout the career ladder

If you have questions about this national certification, we will offer you an opportunity for questions after
you have an opportunity to hear from a family and consumer sciences teacher and FCCLA officer.
FCCLA 1s the student organization for family and consumer sciences education. In Minnesota FCCLA
has provided many students with opportunities for “showing what they kﬁow” in family and consumer
sciences classes as well as servic'e—leamiﬁg and project based iearning.‘ Some of you might have
experienced the FCCLA Shadow Day by hosting an FCCLA officer. A number of FCCLA Advisors and

family and consumer sciences teachers are in the room including:

Marcine Elder from Fulda, Cindi Koll from Wadena Deer Creek, Julie Rick from Litchfield, Sandy
LaGosh from Goodhue, Ann Jans from Jordan, Jill Doschadis from Clinton- Graceville- Beardsley HS,
Monique Sabby from Centennial HS, and Margie Berg from Pine Island. Members of the Minnesota
Family and Consumer Sciences Coalition may also be in the room. Now to tell about her Family and

Consumer Sciences child development program is Monique Sabby.
6
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Monigue Sabbv

Hello- I am Monique Sabby from Centennial High School. Hello T am Monique Sabby from Centennial
High School. 1 teach child development classes in the senior high at Centennial. In my classes students
learn the foundétion of child developinent through theory as well as apply their knowledge of ages and
stages, positive guidance and developmentally appropriate practice through a student run preschool. As a
result of taking my child development classes students have the opportunity to obtain college credit
through the articulation process. I currently articulate through Century College and St. Paul Coliege.
Other four year colleges such as Hamline University, Iowa State, Stout and other Wisconsin colleges have
accepted our articulation credits. A past student of mine, Amanda is currently enrolled at North Dakota
State University. As a result of taking my child development classes, Amanda was inspired to work with
children. She is currently perusing a degree in Child Psychology.. Amanda’s story is quite common for
many of my students. [ feel through my relevant and rigorous course work in Family and Consumer

Sciences I play an important role in the education of future teachers, child care providers and parents.

Heidi Enninga:

I am Heidi Enninga from Fulda and senior and a past State Officer of FCCLA..: Family Career and
Community Leaders of America (FCCLA) is a career and technical student organization with family as its
central focus. We would like you to hear from some of the students who have participated in MN FCCLA
STAR Events in the child development categories. Students can also participate in FCCLA- HERO at
their conference which is for occupational FACS students. FCCLA has many State and National
Programs including Financial Fitness, Student Body, Families First, Power of One, Community Service,
STOP the Violence, Career Connection, Families Acting for Community Trafﬁc; Safety and one of the

most popular with students; STAR Events.



Minnesota Family and Consumer Sciences
Family, Career and Community Leaders of America
MN Family and Consumer Sciences Coalition
STAR Events stands for Students Taking Action with Recognition. We have 44 categories of
competitions, over 1100 students and 860 presentations on April 15-17, 2010 and to select bronze, silver
and gold medalists as well as National Advancers to the national competition in July.

The categories of STAR Event competitions that deal with Child development are:

Focus on Children- A project involving children

Hlustrated Talks- Including Food for Kids and Positive Schools and Communities

Teach and Train- An event about becoming a future teacher.

As well as an Early Childhood event (an occupational event)

I'have also participated in a curriculum called Protecting You, Protecting Me which teaches teens to be
peer educators for children. A part of this curriculum was to learn about the latest research in brain
development. PY/PM helps reach children before they have fully shaped their attitudes and opinions
about alcohol use by youth and their role in preventing it. The curriculum focuses on the effects of alcohol
on the developing brain during the first 21 years of life. The lessons reinforce the fact that the brains of
children and adolescents are still maturing and respond to alcohol dramatically differently than adults’
brains, putting children at a much higher risk. The curriculum provides a series of 40 lessons, eight
lessons for each grade one through five. FCCLA helped to bring this curriculum to Minnesota for
professional development for teachers. It helped me learn about brain development in children and teens.
Thank you for the opportunity to speak to you today. All of these opportunities we have are because of
family and consumer sciences education and FCCLA.

If you have any questions, we would be happy to try to answer them.
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National Standards- Family and Consumer Sciences Education

Reasomng for Action

The Reasoning for Action standard is an overarching standard that links and in many ways defines family and consumer
sciences education. This standard s grounded in beliefs that concepts and processes used for reasoning can be learned; that
reasoning for action is a vehicle for the active use and functienality of all 16 Areas of Study {Rubin, 1997); and that the

content and skills delineated in the Areas of Study provide a context in which Reasoning for Action can be developed and
applied.

The comprehensive standard for Reasoning for Action and the five content standards and their corresponding competencies
provide a foundation for instruction and student learning abous reasoning and for using reasoning in applied contexts (Fox
& Laster, 2000; Knorr & Manning, 1997).

Reasoning for Action, Comprehensive Standard

Use reasoning processes, individually and coliaboratively, to take responsible action in families, workplaces, and
communities.

Content Standards Competencies
1 Evaluate reasoning for self and 1.1 Analyze different kinds of reasoning (e.g., scientific, practical,
others. interpersonal).

1.2 Distinguish between adequate and madequate reasoning,

1.3 Establish criteria for adequate reasoning.

1.4 Contrast consequences of adequate and inadequate reasoning for
self, others, culture/society, and global environment.

2 Analyze recuring and evolving 2.1 Classify different types of concemns (e.g., theoretic, technical,
family, workpiace, and community practical} and possible methods for addressing them.
concerns. 22 Describe recurring and evolving concerns facing individuals,

families, workplaces, and communities,
2.3 Describe conditions and circumstances that create or sustain
. recurring and evolving concerns.
24 Describe levels of concerns: individual, family, workplace,
community, cultural/societal, global/environmental.

3 Analyze practical reasoning 3.1 Differentiate tvpes of knowledge needed for reasoned action:
: components. -value-ends, goals, contextual factors, possible actions, and
consequences.

3.2 Analyze short-term and long-term consequences on self, family,
culture/society, and global environment.

3.3  Analyze assumptions that underly beliefs and actions.

3.4 Distinguish adequate and/or reliable information from inadequate
and/or unreliable information.

3.5 Analyze role exchange, universal consequences, the role of ethics,
and other tests for making responsible judgments.

3.6 Distinguish adequate from inadequate reasons.

4 Implement practical reasoning for 4.1  Synthesize information from a variety of sources that are judged to
responsible action in families, be reliable
workplaces, and communities. 42 Describe a particular recurring and evolving individual, family,

workplace, or community concern.

4.3 Select goals/valued ends to resolve a particular concern.

4.4  Establish standards for choosing rcsponmbie action to address a
particular concers.

4.5 Evaluate the conditions of a particular concern, e.g. historical,
social-psychological, socioeconomic, political, cultural,
global/environmental.

4.6 Generate reasonable actions for reaching goals/valued ends for a

i ‘
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particular concern.

4.7 Use adequate and reliable information to critigue possible actions.

4.8 Evaluate potential short- and long-term consequences of possible
actions on self, others, culture/society, and global environment.

4.9 Justify possible reasons and actions based on valued ends and
information that is judged to be adeguate and reliable.

4.10 Select an action supported by justified reasons, valued ends,
contextual conditions, and positive consequences of actions.

4.11 Design a plan for accomplishing a selected action.

4.12 Implement and monitor a plan of action based on established
standards and valued ends,

4.13 Evaluate actions and results, including consequences on self]

© others, culture/society, and global environment.
4.14 Evaluate practical reasoning processes.

5 Demonstrate scientific inquiry and 5.1  Delineate scope, concepts, and scientific terminology for a
reasoning to gain factual knowledge particular inquiry.
and test theories on which to base 5.2 Judge validity and reliability of information, sources, opinions,
judgments for action. ‘ and evidence.
5.3 Generate hypotheses based on scientific principles, observations,
evidence.
5.4 Test hypotheses and theories using scientific inquiry and
reasoning.
- 3.5 Draw conclusions based on data and information that are judged to
be reliable.

5.6 Evaluate scientific reasoning processes.

References

Fox, W. S. & Laster, J. F. (2000). Reasoning for action. In A. Vail, W. S. Fox, & P. Wild (Eds.), (2000). Leadership for
change: National standards for family and consumer sciences education (pp. 20-32), (Family & Consumer Sciences
Teacher Education Yearbook 20, American Association of Family & Consumer Sciences). Peoria, IL:
Glencoe/McGraw-Hill. Available from the Family and Consumer Sciences Education Association,
http://www.cwi.edu/~fandes/fesea

Knorr, A.J. & Manning, D.E. (1997). Reasoning and acting on practical problems of home and family. In J. F. Laster & R. G.
Thomas (Eds.), Thinking for ethical action in families and communities (pp. 147-161). (Family & Consumer Sciences
Teacher Education Yearbook 17, American Assoctation of Family & Consumer Sciences). Peoria, [L:
Glencoe/McGraw-Hill,

Rubin, L. {1997). The essence: Process as content (pp. 230-234). In A. L. Costa & R. M. Liebmann (Eds.), Envisioning process
as content: Toward a renaissance curriculum. Thousand Qaks, CA: Corwin Press.
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Area of Study 1.0

Career, Community and Life Connections

Comprehensive Standard

Integrate multiple life roles and responsibilities in famity, work, and comnmumnity settings,

Content Standards

1.1 Analyze strategies to manage
multiple roles and responsibilities
{individual, family, career,
community, and glabal).

1.2 Demonstrate transferable and
employability skills in school,

community and workplace settings.

1.3 Evaluate the reciprocal effects of
individual and family participation
n community activities.

Competencies .

1.1.1 - Summarize local and global pohmes issues, and trends in the
workplace and comimunity that affect individuals and families.

1.1.2 Analyze the effects of social, economic, and technoiogical change on
work and family dynamics.

113 Analyze ways that individnal career goals can affect the family's
capacity to meet goals for all farnily members. _

1.1.4  Analyze potential effects of career path decisions on balancing work
and family.

1.1.5  Define goals for life-long learning and leisure opportunities for all
family members.

1.1.6 Develop a fife plan, including pathways to acquiring the knowledge
and skiils needed to achieve individual, family, and career goals.

1.2,1  Analyze potential career choices to determlne the knowledge, skills,
and attitudes associated with each career.

1.2.2  Demonstrate job seeking and job keeping skills.

1.2.3 Apply communication skills in school, community and workplace
settings.

1.2.4  Demonstrate teamwork skills in school, community and workplace
settings.

1.2.5  Analyze strategies to manage the effects of changing technologies in
workplace settings.

1.2.6  Demonstrate ieadership skills and abilities in school, workpiace and
community settings,

1.2.7  Analyze factors that contribute to mamtammg safe and healthy school,
work and community environments.

1.2.8  Demonstrate work ethics and professionalism.

1.3.1  Analyze goals that support individuals and family members in
carrying out commmunity and civic responsibilities.

1.3.2  Demonstrate skills that individuals and families can utilize to support
civic engagement in community activities.

[.3.3  Analyze personal and family assets and skills that provide service to
the community.

1.34  Analyze community resources and systems of formal and mformal
support available to individuals and families.

1.3.5  Analyze the effects of public policies, agencies, and institutions on the
family.

1.3.6  Identify ways mdiv1duals and families can influence change in

pelicies, agencies, and institutions that affect individuals and
famzhes

3
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Area of Study 2.0

Consumer and Family Resources

Comprehensive Standard Evaluate management practices related to the human, economic, and environmental resources.

Content Standards

2.1

22

2.3

24

25

2.6

Demonstrate management of
individual and family resources
such as food, clothing, shelter,
health care, recreation,
transportation, time, and human
capital.

Analyze the relationship of the
environment to family and
CONSUMEr reSources.

Analyze policies that support

- consumer rights and

responsibilities,

‘Evaluate the effects of technology
on individual and famity resources.

Analyze relationships between the
economic system and consumer
actions.

Demonstrate management of
financial resources to meet the
goals of individuals and families
across the life span.

Competencies

2.1.1  Apply management and planning skills and processes to organize
tasks and responsibilities.

2.12  Analyze how individuals and families make choices to satisfy needs
and wants.

2.1.3  Analyze decisions about providing safe and nutriticus food for
individuals and families.

2.1.4  Apply consumer skills to providing and maintaining clothing.

2.1.5  Apply consumer skills to decisions about housing, utilities, and
furnishings. '

2.1.6  Summarize information about procuring and maintaining health care
to meet the needs of individuals and family members.

AT Apply consumer skills to decisions about recreation.
1.8 Apply consumer skills to acquire and maintain transportation that

meets the needs of individuals and family members

2.2.1  Analyze individual and family responsibility in relation io the
envirommental trends and issues. :

222  Summarize environmental trends and issues affecting families and
future generations.

223  Demonstrate behaviors that conserve, reuse, and recycle resources 1o
maintain the environment,

2.24  Explain government regulations for conserving natural resources.

2.3.1  Analyze state and federal policies and laws providing consumer

- protection.

2.3.2  Analyze how policies become laws relating to consumer 1'ights.

2.3.3  Analyze skills used in seeking information to consumer rights.

24,1  Summarize types of technology that affect family and consumer
decision-making.

242  Analyze how media and technological advances affect family and
consumer decisions,

2.4.3  Assess the use of technology and its effect on quality of life.

2.5.1  Analyze the use of resources in making choices that satisfy needs and
wants of individuals and families.

2.52  Analyze individual and family roles in the economic system.

2.3.3  Analyze economic effects of laws and regulations that pertam to
consumers and providers of services.

2.54  Analyze practices that allow families to maintain economic seif-
sufficiency.

2.6.1  Evaluate the need for personal and famity financial planning.

2.6.2  Apply management principies to individual and family financial
practices.

2.6.3  Apply management principles to decisions about insurance for
individuals and families,

2.6.4  Evaluate personal and legal documents related to managing individual

and family finances."

4
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Area of Study 3.0
Consumer Services

Comprehensive Standard

Integrate knowledge, skills, and practices needed for a career in consumer services

Content Standards Competencies

3.1 Analyze career paths within 3.1.1
consumer service industries,

3.1.2

3.1.3

3.2 Analyze factors that affect consumer 3.2.1
advocacy. 322

‘ 3.2.3

324

325

326

32.7

328

3.3 Analyze factors in developing a 3.3.1
long-term financial management
plan 332

333
334
3.3.5

336
3.3.7
338

34  Analyze resource consumption for 34.1
conservation and waste management
practices 342

3.4.3
3.4.4
345

Explain roles and funclmns of individuals engaged in consumer
service careers,

Analyze opportunities for employment and entrepreneurial endeavors.
Summarize education and training requirements and opportunities for
career paths in consumer services.

Analyze the effects of the consumer service industry on local, state,
national, and global economies.

Create an employment portfolio for use with applving for internships
and work-based learning opportunities in consumer service careers.
Analyze the role of professional or gamzanons in consumer service
professions.

Analyze the role of advocacy groups at state and national levels.
Analyze the contributions of policy makers to consumer advocacy.
Demonstrate strategies that enable consmmers to become advocates.
Analyze the effects of consuner protection laws on advocacy.
Apply strategies to reduce the risk of consumer fraud.

Analyze the role of media in consumer advocacy.

Analyze the effects of business and industry policies and procedures
en advocacy.

Analyze the use of educational and promotional materials in
consumey advocacy.

Explain the effects of the economy on personal income, individual
and family security, and consumer decisions.

Demonstrate components of a financial planning process that reflect
the distinction between needs, wants, values, goals and economic
TESOUrces.

Analyze the effect of consumer credit in long-term financial planning
Compare investment and savings alternatives,

Analyze the effects of risk management strategies on long-term
financial planaing,

Analyze the effect of key life transitions on financial planning
Explain the role of estate planning in long~term financial planning.
Analyze factors that influence establishing and maintaining a good
credit rating and the effect of credit ratings on rates and terms for
credit and insurance. :

Investigate sources and types of residential and commercial energy,
water policy and usage, waste disposal, and pollution issues.
Evaiuate local, state, and national private and government consumer
programs and services to recycle and conserve énergy and
environmental resources.

Explore strategies and practices to conserve energy and reduce waste.

. Examine waste management issues,

Examine roles of government, industry, and family in energy
consumption.

5
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3.5 Demonstrate skills needed for 3.5.1  Conduct market research to determine consumer trends and product
product development, testing, and development needs. ' ' :
presentation. 3.5.2 Design or analyze a consumer product,

3.533 Analyze features, prices, product information, styles, and
performance of consumer goods for potential trade-offs among the
componenis.

3.54 Evaluate a product utilizing valid and reliable testing procedures.

3.5.5 Apply statistical analysis processes to interpret, summarize, and
report data from tests.

3.5.6 Evaluate the labeling, packaging, and support materials of consumer
goods. '

3.5.7 Demonstrate a product fo educate aa audience about a new product on
the consumer market.

3.5.8 Utilize appropriate marketing and sales techniques to aid consumers
in the selection of goods and services that meet consumer needs.

6
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Area of Study 4.0

Education and Early Childhood

Comprehensive Standard

Integrate knowledge, skills, and practices required for careers in early childhood, education, and seevices

Content Standards

4.1  Analyze career paths within early
childhood, education & related
services.

42  Analyze developmentally
appropriate practices to plan for
early childhood, education, and
services.

4.3 Demonstrate integration of
curriculum and instruction to meet
children's developmental needs -
and interests,

4.4  Demonstrate a safe and healthy
learning environment for children.

4.5  Demonstrate techniques for
positive collaborative relationships

Competencies

4.1.1  Explain the roles and functions of individuals engaged in early
childhood, education, and services.

4.1.2  Analyze opportunities for employment and entrepreneurial endeavors.

4.1.3  Summarize education and training requirements and opportunities for
career paths in early childhood, education, and services.

4.1.4  Analyze the effecis of early childhood, education, and services
occupations on local, state, national, and global economies.

4.1.5 Create an empioyment portfolio for use with applying for internships
and work-based learning opportunities in education and early
childhood.

4.1.6  Analyze the role of professional organizations in education and early
childhood.

421  Analyze child development theories and their implications for
educational and childcare practices.

422 Apply a variety of assessmemnt methods to observe and interpret

o chiidren's growth and development.

423 Analyze cultural and environmental influences when assessing
children's development.

42,4  Analyze abilities and needs of children and their effects on children’s
growth and development. _ ‘

425 Analyze strategies that promote children's growth and development.

43.1 . Analyze a variety of curriculum and instructiontal models.

4.3.2  Implement learning activities in all curricuium areas that meet the
developmental needs of children.

433 Implement an integrated curriculum that incorporates a child's
language, learning styles, early experiences, and culturai values.

4.3.4 Demonstrate a variety of teaching methods to meet individual needs of
children..

4.3.5  Arrange learning centers that provide for children's exploration,
discovery, and development.

4.3.6 Establish activities, routines, and transitions.

“4.4.1 Manage physical space to maintain a learning environment that is safe
and healthy and encourages physical activity.

442  Apply safe and healthy practices that comply with state regulations.

4.4.3  Implement strategies to teach children health, safety, and sanitation

. habits.

4.4.4 Plan safe and healthy meals and snacks.

44.5 Document symptoms of child abuse and neglect and use appropriate
procedures to report suspected abuse or neglect to the designated
authorities,

4.4.6 Implement basic health practices and prevention procedures for
workers and children regarding childhood iflness and commumicable
diseases.

4.5.1  Apply developmentally appropriate guidelines for behavior,

4.5.2  Demonstrate problem-solving skills with children.

7
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with children.

4.53

454

4.5.5

Demonstrate professional practices = 4.6.1
and standards related to working 4.62

with children.

4.63

4.6.4

4.6.5

Demonstrate interpersonal skills that promote positive and productive
relationships with children.

Tmplement strategies for constructive and supportive interactions
between children and families,

Analyze children's developmental progress and summarize
developmental issues and concerns.

Utilize opportunities for continuing training and education.

Apply professional ethical standards as accepted by the recognized

professional organizations.

Implement federal, state, and local standards, policies, regulations, and
laws that affect children, families, and programs,

Demonstrate enthusiasm, initiative, and commitment to program goals
and improvements.

Apply business management skills to planning businesses in early
c¢hildhood, education, and services.

8
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National Standards- Family and Consumer Sciences Education

- Area of Stlidy 5.0

Facilities Management and Maintenance

Comprehensive Standard

Integrate knowledge, skills, and practices required for careers in facilities managment and maintenance.

Content Standards
5.1 Analyze carcer paths within the facilities
management and maintenance areas.

5.2 Demonstrate planning, organizing, and
maintaining an efficient housekeeping
operation for residential or commercial
facilities.

5.3 Demonstrate sanitation procedures for a
clean and safe environment.

54 Apply hazardeus materials and waste
management procedures.

Competencies

5.1.1  Explain the roles and functions of individuals engaged in facilities
management and maintenance careers.

5.1.2  Analyze opportunities for employment and entrepreneurial
endeavors.

5.1.3 Summarize education and training requirements and opportunities
for career paths in facilities management and maintenance.

5.1.4  Analyze the effects of facilities management and maintenance
occupations on local, state, national, and giobal economies.

5.1.5  Create an employment portfolio for use with applying for
internships and work-based learning opportunities in facilities
management and maintenance careers.

5.1.6  Analyze the role of professicnal organizations in facilities

‘management and maintenance professions

5.2.1  Apply housekeeping standards and procedures.

522 Operate cleaning equipment and tools.

53.2.3  Manage use of supplies.

© 524 Maintain building interior surfaces, wall coverings, fabrxcs
furnishings, and floor surfaces.

5.2.5 Perform facilities maintenance based on established standards.

52.6 Analyze energy efficient methods.

5.2.7 Demonstrate quality services in keeping with customer
expectations.

5.3.1  Analyze the various types of cleaning methods and their
environmental effects.

5.3.2  Summarize federal and state regulations regarding safe handling use
and storage of chemicals.

5.3.3  Apply Occupational Safety and Health Administration (OSHA)
reguiations te situations in which bloed borne pathogens exist and
need to be labeled and carefully handled.

534  Select a pest confrol system appropriate for the facility and the
type(s} of pests likely to be present.

53.3.5  Apply Centers for Disease Control (CDC) standards.

5.3.6  Apply Americans with Disabilities Act (ADA) regulations.

54.1 Carry out federal, state, and other regulations regarding waste
management. '

54.2 Demonstrate a waste minimization plan.

5.4.3 Practice a recycling program for conservation of resources.

54.4 Record presence of hazardous materials and occurrence of
hazardous situations accurately and communicate to appr oprs iate
authorities.

54.5 Describe procedures for safely handling and storing hazardous
materials and waste products.

5.4.6  Design energy efficient methods.

34.7 Demonstrate safe storage and disposals of pesticides.

9
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5.5

5.6

5.7

National Standards- Family and Consumer Sciences Education

Demonstrate a work environment that
provides safety and security.

Demonstrate laundering processes aligned
with industry standards and regulations.

Demonstrate facilities management
functions.

3.5.1
552
553

554

555
5.6.1

562
5.6.3

5.64
3.7.1
572

5.7.3
574

5.7.3
576

517
578

5719

Tesign procedures for external and internal emergencies,

Apply security procedures.

Demonstrate safe procedures in the use, care, and storage of
equipment. ‘

Apply safety and security procedures as required by Hazard
Analysis and Critical Control Point (HACCP), Occupational Safety
and Health Administrations (OSHA), and other agencies.

Apply procedures for control of infection and infectious materials,

Summarize the functions of machines and equipment used in
laundering operations.

Demonstrate standard laundry procedures.

Apply procedures for the selection of textiles, chemicals, and
equipment associated with laundry.

Apply industry regulations to laundry/linen sysiems.

Demonstrate quality customer service which exceeds customer
expectations.

Demonstrate the elements involved in staff planning, recruiting,
interviewing, selecting, hiring, and terminating of employees,
Design staff schedules.

Conduct orientation, regular training and education, and on the job
training/retraining.

Demonstrate techniques and sirategies to measure work quality of
employees.

Apply principles of purchasing and receiving in facility
managemnient operations. '

Implement procedures to control inventory,

Apply accounting principles in planning, forecasting, and recording
profit and loss. '
Develop a marketing plan for a business or department.

10
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National Standards- Family and Consumer Sciences Education

Area of Study 6.0
Family

Comprehensive Standard

Bvaluate the significance of family and its effects on the well-being of individuals and society.

Content Standards
6.1  Analyze the sffects of family as a
system on individuals and society

6.2  Evaluate the effects of diverse
perspectives, needs, and characteristics
of individual and families.

Competencies

6.1.1  Analyze family as the basic unit of society

6.12  Analyze the role of family in transmitting societal expectations.

6.1.3  Analyze global influences on today's families

6.14  Analyze the role of family in teaching culture and traditions across
the life span.

6.1.5  Analyze the roie of family in developing independence,
interdependence, and commitment of family members.

6.1.6  Analyze the effects of change and transitions over the life course,

6.1.7  Analyze the ways family and consumer sciences careers assist the
work of the family.

6.2.1 Demonstrate awareness of multiple diversities and their effects on
individuals, families, and society.

6.22  Analyze the effects of social and cultural diversity on individual and
families.

6.2.3  Analyze the effects of empathy for diversity on individuals in family,
work, and community settings.

6.2.4  Demonstrate respect for diversity with sensitivity to anti-bias, gender,
equity, age, culture, and ethnicity,

6.2.5 Analyze the effects of globalization and increasing diversity on

individuals, famities, and society.

H
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National Standards- Family and Consumer Sciences Education

Area of Study 7.9
Family and Community Services

Comprehensive Standard

Synthesize knowledge, skills, and practices reqmred for careers in family & community services

Content Standards
7.1 Analyze career paths within family and
community services

72 Analyze factors relating to providing
family and community services.

7.3 Demonstrate professional behaviors,
skills, and knowledge in providing family
and community services.

7.4 Evaluate conditions affecting individuals
and families with a variety of
disadvantaging conditions.

Competencies

7.1} Explain the roles and functions of individuals engaged in family and
community services careers

7.1.2  Analyze oppottunities for employment and emrepreneul ial
endeavors. .

7.1.3  Summarize education and training requirements and opportunities
for career paths in family & community services

7.1.4  Analyze the effects of family and community service occupations
on local, state, national, and global economies,

7.1.5 Demonstrate job acquisition skills to gain work-based learning
opportunities and employment in family and community services
careers,

7.1.6  Analyze the role of professional organizations in family and
community services professions

7.2.1  Describe local, state, and national agencies and informal support
resources providing human services

7.2.2 . Analyze professional, ethical, legal, and safety issues that confront

. human service employees.

7.2.3  Summarize licensing laws and regulations that affect service
providers and their participants.

7.2.4  Analyze harmful, fraudulent, and deceptive human services
practices,

7.2.5 Summarize the rights and responsibilities of human service
participants and their families.

7.2.6 Analyze effective individual and family advocacy and self-advocacy
strategies to overcome diverse challenges facing human services

-participants.

7.2.7  Analyze community-networking opportunities in family and
COIMMUIfy services.

7.3.1  Apply rules, regulations, and work site policies that affect employer,
employee, participant, and family rights and responsibilities.

7.3.2  Demonstrate professional and ethical collaborative relationships
with colleagues, support teams, participants, and families.

7.3.3 Maintain accurate and confidential documentation to be submitted
in a timely manner to appropriate sources.

7.3.4  Analyze participants' strengths, needs, preferences, and interests
across the life span through formal and informal assessment
practices.

7.3.5 Demonstrate use of technology in human services.

7.4.1  Assess health, wellness, and safety issues of individual and families
with a variety of disadvantaging conditions.

7.4.2  Analyze management and living environment issues of individuals
and families with a variety of disadvantaging conditions.

743  Analyze personal, sociai, emotional, economic, vocational,
educational, and recreational issues for individuals and family with
a variety of disadvantaging conditions.

7.4.4  Discriminate between situations that require personal prevention or

12
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National Standards- Family and Consumer Sciences Edueation

7.5 Evaluate services for individuals and
families with a vartety of disadvantaging
conditions

745
7.4.6

7.5.1

7.5.2

7.5.3

7.5.4

75.5

7.5.6

7.5.7

intervention and those situations that require professional assistance.

Analyze situations which require crisis intervention
Summarize the appropriate suppori needed to address selected
human services issues.

Describe needs and accommodations for people with a variety of
disadvantaging conditions,

Analyze ways in which individuals with disadvantaging conditions
affect the family and family members financially, socially,
physically, and emationally.

THustrate coping or adjustment strategies and stress management
practices for the participant, a caregiver, and family members.
Summarize the importance of friends, family, and community
reiationships for an individual with a variety of disadvantaging
conditions,

Demonstrate ways to provide support that validates the participants'
capabilities and right to privacy, dignity, and autonomy.
Demonstrate strategies that help participants make informed
choices, access resources and suppert, follow through on
responsibilities, and take appropriate risks.

Demonstrate verbal and nonverbal communication siiils that
support individuals and families with a variety of disadvantaging
conditions

13
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National Standards- Family and Consumer Sciences Education

Area of Study 8.0

Food Production and Services

Comprehensive Standard

Integrate knowledge, skills, and practices required for careers in food production and services.

Content Standards

8.1  Analyze career paths within
the food production and food
services industries.

8.2  Demonstrate food safety and
sanitation procedures.

8.3  Demonstrate industry
standards in selecting, using,
and maintaining food
production and food service
equipment.

Competencies

8.1.1 Explain the roles, duties, and functions of individuals engaged in food

- production and services careers.

812 Analyze opportunities for employment and entrepreneurlal endeavors,

8.1.3 Summarize education and training requirements and opportunities for
career paths in food production and services.

8.14  Analyze the effects of food production and services occupations on local,
state, national, and global economies.

8.1.5 Create an employment portfolio for use with applying for internships and
work-based learning opportunities.

8.16 Analyze the role of professional organizations in food production and
services

8.2.1 Identify characteristics of major food borne pathogens, their role in

. causing illness, foods involved in owtbreaks, and methods of prevention.

2.2 Employ food service management safety/sanitation program procedures,
including CPR and first aid.

8.2.3 Use knowledge of systems for documenting, investigating, reportmg, and
preventing food borne illness.

824 Use the Hazard Analysis Critical Control Poiat (HACCP} and crisis
management principles and procedures during food handling processes fo
minimize the risks of food borne illness.

8.2.5  Practice good personal hygiene/health procedures, including dental health
and weight management, and report symptoms of iliness.

826 Demonstrate proper purchasing, receiving, storage, and handling of both
raw and prepared foods.

827 Demonstrate safe food handling and preparation techniques that prevent
cross contamination from potentially hazardous foods, between raw and
ready-to-eat foods, and between animal and fish sources and other food
products.

828 Analyze current types of cleaning materials and sanitizers for proper uses
and safety hazards.

829 Use Occupational Safety and Health Administration’s (OSHA) Right fo
Know Taw and Materials Safety Data Sheets (MSDS) and explain their
requirements in safe handling and storage of hazardous materials.

8.2.10  Demonstrate safe and environmentally responsible waste disposal and
recycling methods. _

8.2.11  Demonstrate ability to maintain necessary records to document time and
temperature conirel, HACCP, employee health, maintenance of
equipment, and other elements of food pr eparation, storage, and
presentation.

8.3.1 Operate tools and equipment foi[owmg safety procedures and OSHA
requirements.

832 Maintain tools and equipment following safety procedures and OSHA
requirements,

833 Demonstrate procedures for cleaning and sanitizing equipment, serving

dishes, glassware, and utensils to meet industry standards and OSHA

14
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8.4

8.5

8.6

National Standards- Family and Consumer Sciences Education

Demonstrate menu planning
principles and techniques
based on standardized recipes
to meet customer needs,

Demaonstrate professional food
preparation methods and
techniques for all menu
categories to produce a variety
of food products that meet
customer needs.

Demonstrate implementation
of food service management
and leadership functions.

834

3.4.1
8§42
843
844
845

8446

8.4.7

8§53

8.5.4

855

8.5.6

857

858

8.5.9

8.5.10

8.5.11

8.5.12

8.5.13
§5.14

8.6.1

862

requirements.

Analyze equipment purchases based on long-term business needs,
specific regulations, and codes refated te foods.

Demonstrate procedures for safe and secure storage of equipment and
tools. :

Identify a variety of types of equipment for food processing, cooking,
holding, storing, and serving, including hand toois and small ware.

Use computer based menu systems to develop and modify menus.
Apply menu-planning principles to develop and modify menus,
Analyze food, equipment, and supplies needed for menus.
Develop a variety of menu layouts, themes, and design styles,

Prepate requisitions for food, equipnient, and supplies to meet production
requirements.

Record performance of mena items to analyze sales and determine menu
revisions.

Apply principles of Measurement, Portion Control, Conversions, Food
Cost Analysis and Control, Menu Terminology, and Menu Pricing to
menu planning.

Demonstrate professional skills in safe handling of knives, tools, and
equipment.

Demonstrate professional skill for a variety of cooking methods
including roasting, broiling, simoking, grilling, sawtéing, pan frying, deep
frying, braising, stewing, poaching, steaming, and baking using
professional equipment and current technologies.

Utilize weights and measurement tools to demonstrate knowledge of
portion control and proper scaling and measurement techniques.
Apply the fundamentals of time, temperature, and cocking methods ta
cooking, cooling, reheating, and holding of variety of foods.

Prepare various meats, seafood, and;poultry using safe handling and
professional preparation techniques.

Prepare various stocks, soups, and sauces using safe handling and
professional preparation techniques.

Prepare various fruits, vegetables, starches, legumes, dairy products, fats
and oils using safe bandling and professional preparation technigques.
Prepare various salads, dressings, marinades, and spices using safe
handling and professional preparation technigues.

Prepare sandwiches, canapés and appetizers using safe handiing and
professional preparation technigues. '
Prepare breads, baked goods and desserts using safe handling and
professionai preparation techniques.

Prepate breakfast meats, eggs, cereals, and batter products using safe
handling and professional preparation techniques.

Demonstrate professional plating, garnishing, and food presentation
techniques.

Examine the applicability of convenience food items.

>

Demonstrate cooking methods that increase nutritional value, lower
calorie and fat content, and utilize herbs and spices to enhance flavor.

Apply principles of purchasing, receiving, issuing, and storing in food
service operations.

Practice inventory procedures including first in/first out concept, date
marking, and specific record keeping.

15
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8.7

National Standards- Family and Consumer Sciences Education

Demonstrate the concept of
internal and externai customer
service.

863
8.6.4

8.6.5

8.6.6

8.6.7

8.6.8
8.6.9

£.6.10

8.7.1

8.7.2

8.73
874
875

Apply accounting procedures in planning and forecasting profit and loss.

Examine the areas of risk management and legal liability within the food
service industry.

Appiy hwnan resource policies including rules, regulations, laws, hiring,
compensation, overtime, discrimination, and harassment.

Apply the procedures involved in staff planning, recruiting, interviewing,
selecting, scheduling, performance reviewing, and terminating of
employees.

Conduct staff orientation, training, consistent reinforcement of training
standards, and education, and on the job training/retraining.

Implement marketing plan for food service operations.

Design internal/external crisis management and disaster plans and
response procedures,

Apply principles of inventory management, labor cost and control
techniques, production planning and control, and facilities management
to front and back of the house operations.

Analyze the role of qualify service as a strategic component of
exceptional performance. '

Demonstrate quality services that meet industry standards in the food
service industry.

Analyze the relationship between employees and customer satisfaction.
Apply strategies for addressing and resolving complaints.

Demonstrate sensitivity to diversity and individuals with special needs.

16
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National Standards- F amily and Consumer Sciences Education

~ Area of Study 9.0

Food Science, Dietetics, and Nutrition

Comprehensive Standavd

Integrate knowledge, skills, practices required for careers in food science, food technology, dietetics, and nutrition.

Content Standards

9.1  Analyze career paths within
food science, food technology,
dietetics, and nutrition
industries,

9.2 Apply risk management
procedures to food safety, food
testing, and sanitation.

9.3 Evaluate nutrition principles,
food plans, preparation
techniques and specialized
dietary plans.

94 Apply basic concepts of
nutrition and nutritional therapy
in a variety of seitings.

Competencies

9.1.1 - Explain the roles and functions of individuals engaged in food science,
food technology, dietetics, and nutrition careers.

9.1.2  Analyze opportunities for employment and entrepreneurial endeavors.

9.1.3  Summarize education and training requirements and opportunities for
career paths in food science, food techiiology, dietetics, and nutrition.

9.14  Analyze the impact of food science, dietetics, and nutrition occupations
ot local, state, national, and global economies.

9.1.5  Create an employment portfolio for use with applying for internships and
work-based learning opportunities in food science, food technology,
dietetics, and nutrition careers.

9.1.6  Analyze the role of professional organizations in food smeﬂcc food
technology, dietetics, and nutrition careers,

9.2.1  Analyze factors that contribute to food bormne illness.

9.2.2  Analyze food service management safety and sanitation programs.

9.23  Implement industry standards for documenting, investigating, and
reporting food born illnesses.

924  Use the Hazard Analysis Critical Contro! Point (HACCP) during all food
handling processes to minimize the risks of food borne illness,

9.2.5  Demonstrate practices and procedures that assure personal and workplace
health and hygiene.

9.2.6  Demonsfrate standard procedures for receiving and storage of raw and
prepared foods.

9.2.7  Classify current types of cleaning materials and sanitizers and their proper
use.

9.2.8  Use Occupational Safety and Health Administration's (OSHA) Right to
Know Law and Material Safety Data Sheets (MSDS) and explain their
requirements in handling hazardous materials.

9.2.9  Demonstrate waste disposal and recycling methods.

93.1  Analyze nutrient requirements across the life span addressing the diversity

~ of people, culture, and religions.

93.2  Analyze nutritional data,

933  Apply principles of food production to maximize nutrient retention in
prepared foods.

9.3.4  Assess the influence of sociveconemic and psychological factors on food
and nutrition and behavior,

9.3.5  Analyze recipe/formula pr oportions and mod;ﬁcatmns for food
production,

9.3.6  Critique the selection of foods to promote a healthy lifestyle.

937  Categorize foods info exchange groups and plan menus, applying the
exchange system to meet various nutrient needs.

9.4.1  Analyze nutritional needs of individuals.

942 Use nutritional information to support care planning.

943  Utilize a selective menu.

9.44  Construct a modified diet based on nutritional needs and health
conditions.

9.4.5  Design instruction on nutrition for health maintenance and disease
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9.5

9.6

National Standards- Family and Consumer Sciences Education

Demonstrate use of current
technology in food product

development and marketing,

Dremonstrate food science,
dietetics, and nutrition
management principles and
practices.

§.5.1

952

953
954
955
956
9.5.7

9.6.1
9.6.2
9.6.3
9.64
5.6.5
9.6.6
9.6.7
5.6.8

9.6.9

'preventlon

Analyze various factors that affect food preferences in the marketing of
food.

Analyze data in statistical analysis in maicmg development and marketing
decisions.

Prepare food for presentation and assessment.

Maintain test kitchen/ laboratory and related equipment and supplies.
Implement procedures that affect quality product performance.
Conduct sensory evahuations of food products.

Conduct testing for safety of food products, utilizing available
technology.

Build menus to customer/ client preferences.

Implement food preparation, production, and testing systems
Apply standards for food quality.

Create standardized recipes.

Manage amounts of food to meet needs of customers, clients,
Analyze new products,

‘Implement procedures that provide cost effective products.

Establish par levels for the purchase of supplies based on an
organization's needs.

Utilize Food Code Points of time, temperature, date markings, cross
contamination, hand washing, and personal hygiene as criteria for safe
food preparation
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National Standards- Family and Consumer Sciences Education

Area of Study 10.0

Hospitality, Tourism, and Recreation

Comprehensive Standard

Synthesize knowledge, skills and practices required for careers in hospitality, tourism, and recreation

Content Standards

10.1  Analyze career paths within the
hospitality, tourism and recreation
industries.

102 Demonstrate procedures applied to
safety, security, and environmental
issues.

10.3  Apply concepts of quality service to to
assure customer satisfaction.

104 Demonstrate practices and skillg
involved in lodging occupations.

10.5 Demonstrate practices and skills for
travel related services.

Competencies

10.1.1  Explain the roles and functions of individuals engaged in hospitality, -
tourism, and recreation careers.

16.1.2  Analyze opportunities for empleyment in hospitality, tourism, and
recreation careers,

10.1.3  Summarize education and training requirements and opportunities for
career paths in hospitality, tourism, and recreation careers.

10,14 Analyze the impact of hospitality occupations on jocal, state,
national, and global economies,

10.1.5  Create an employment portfolio for use with applymg for internships
and work-based learning opportunities in hospitality, tourzsm and
recreation careers

10.1.6  Analyze the role of professional organizations in the hospitality,
tourism, and recreation professions.

10.2.1  Explain the importance of safety, security, and environmental issues
related to the hospitality, tourism, and recreation industries.

10.2.2 Demonstrate procedures for assuring guest or customer safety.

10.2.3  Evaluate evacuation plans and emergency procedures.

10.2.4  Demonstrate management and conservation of resources for energy
effictency and protection of the environment.

10.2.5 Design a system for documenting, investigating, and taking action on

N safety, security, and environmental issues.

[6.3.1  Apply industry standards for service methods that meet expectations
of guests or customers.

10.3.2  Analyze the relationship between employee attifude, appearance, and -
actions and guest or customer satisfaction.

10.3.3  Apply a system to evaluate and reso!ve employee, employer, guest, or
customer complaints.

10.3.4  Analyze effects of customer relations on success of the hospitality,
tourism, and or recreation industry.

10.3.5 Analyze effects of customer relations on meeting the hospitality,
tourism, and recreation needs of special populations.

10.4.1 Demonstrate front desk, office, and customer service skills,

10.4.2  Perform cash handling, accounting, and financial transactions.

10.4.3  Manage convention, meeting, and banquet support fenctions.

1044 Apply basic food preparation and services skills in catering
operafions.

[0.4.5 Manage use, care, storage, maintenance, and safe operations of
equipment, tools, and supplies.

104.6  Apply facility management, maintenance, and service skills to
lodging operations.

10.4.7  Apply time and work management skills to facility service tasks.

10.4.8  Analyze sales and marketing functions in lodging operations.

10.5.1 Examine geography, climate, sites, and time zones of various regions

and countries.
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National Standards- Family and Consumer Sciences Education

10.6 Demonstrate management of

10.52

10.5.3

10.5.4

10.5.5

10.5.6

10.6.1

recreation, leisure, and other programs  10.6.2

and events.

10.6.3
10.6.4
10.6.5
10.6.6

16.6.7

Examine lodging, tourism, and recreation customs of various regions
and countries.

Apply knowledge of food, beverage, and etiquette of various regions
and countries to decisions about lodging, tourism, and recreation.
Assemble information needed for domestic and infernational travel,
Produce travel documents and itineraries, utilizing current
technology. _

Monitor travel arrangements using computerized systems.

Coordinate client inquiries and requests.

Design themes, time lines, budgets, agendas, and itineraries.
Organize locations, facilities, suppliers, and vendors for specific
Services.

Prepare for distribution of event materials.

Demonstrate skills refated to promoting and publicizing events.
Manage programs and events for specific age groups or diverse
populations, '

Promote wellness through recreation and leisure programs and
events,
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National Standards- Family and Consumer Sciences Education
Area of Study 11.0
Housing and Interior Design -

Comprehensive Standard _
Integrate knowledge, skills, and practices required for careers in housing and interior design. -

Content Standards

11.1

i1.2

il.3

114

Analyze career paths within the
housing, interior design, and
furnishings industries.

Evaluate housing and design
concepts and theories, including
green design, in relation to
available resources and options,

Apply housing and interior design
kmowledge, skills and processes to
meet specific design needs.

Demonstrate design, construction
document reading, and space
planning skills required for the
housing, interior design and
furnishings industries.

Competencies

I1.1.1
11.1.2
1113
1114

11.1.5

11.1.6

11.1.7

11.2.1
11.2.2
1123

11.2.4

1134

11.3.2

11.33

1134

11.3.5

11.3.6

11.4.1
11.42

1143
11.44

11.4.5

Explain the roles and functions of individuals engaged in housing and
interior design careers.

Analyze career paths and opportunities for employment and
entrepreneurial endeavors.

Summarize education, training, and credentialing requirements and
opportunities for career paths in housing and interior design.

Analyze the impact of housing and interior design occupations on local,
state, national, and global economies.

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

Analyze the role of professional organizations in housing and interior
design professions.

Analyze the attitudes, traits, and values of professional responsibility,
accountability and effectiveness required for careers in housing and
interior design.

Evaluate the use of elements and principles of design in housing and
commercial and residential interiors.

Analyze the psychological impact that the principles and elements of
design have on the individual.

Analyze the effects that the principles and elements of design have on
aesthetics and function.

Apply principles of human behavior such as ergonomics and
anthropometrics to design of housing, interiors, and furnishings.

Analyze product information, including but not limited to floor coverings,
wall coverings, textiles, window treatments, furniture, lighting fixtures,
kitchen and bath fixtures and equipment.

Evaluate manufacturers, products, and materials considering
environmental protection, care and maintenance, and safety.

Demonstrate measuring, estimating, ordering, purchasing, and pricing
skills.

Appraise various interior furnishings, fixtures, appliances, and equipment
to provide cost and quality choices for clients.

Examine the impact of housing, interiors, and furnishings on the health,
safety, and welfare of the pubiic.

Demonsfrate design processes such as determining the scope of the
project, programming, research, concept development, proposal, schematic
design, design drawing, and design presentation development.

Interpret information provided on construction documents.

Evaluate floor plans for efficiency and safety in areas mcluding but not
limited to zones, traffic patterns, storage, and electrical; and mechanical
systems. '
Draft an inferior space to scale using architecture symbols.

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

Apply building codes, universal goidelines, and regulations in space
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1.5

11.6

11.7

1:.8

i1.9

National Standards~ Family and Consumer Sciences Education

11.4.6
Analyze design and development [1.5.1
of architecture, interiors, and

furnishings through the ages. 11.52

11.5.3
11.5.4

11.5.5

Evaluate client's needs, goals, and 11.6.1

. resources in creating design plans

for heusing, interiors, and 11.6.2
furnishings.
11.6.3
i1.64
11.6.5

Apply design knowledge, skills, 11.7.1
processes, and theories and oral, 11.7.2

written, and visual presentation 11.73
skills to communicate design 11.74

ideas.
' 11.7.5
11.7.6

Analyze professional practices, 11.8.1
procedures for business. :
profitability and career success,

and the role of ethics in the 11.82
housing, interiors and furnishings
industries. 11.8.3

11.84
11.8.5
11.8.6
11.8.7
118.8

Develop a global view to weigh

design decisions with the

parameters of ecological,

soctoeconomic, and cultural

contexts within the housing,

interior design, and furnishings
industries.

planning and furniture arrangement.
Demonstrate graphic communication skills {CAD, PowerPoint, sketching).

Describe features of firnishings that are characteristic of various historical
periods.

Explam societal and technological trends on periods of architecture and
mnterior design through the ages.

Hliustrate the development of architectural styles throughout history.
Compare and contrast historical architectural details to current housing
and interior design trends. _

Analyze future design and development trends in architecture, interiors,
and furnishings.

Assess human needs, safety, space, and technology as they relate to
housing and interior design goods.

Assess client's community, family, and financial resources

needed to achieve housing and interior design goals.

Assess a variety of available resources for housing and interior design,
inctuding ergonomic and anthropometric data,

Critique design plans to address client's needs, goals and resources.
Tustify design solutions relative to client needs, including diversity and
cultural needs,and the design process,

Select appropriate studio tools.

Prepare sketches, elevations, and renderings using appropriate media,
Prepare visual presentations incliding legends, keys, and schedules.
Utilize a variety of presentation media such as photography, video,
computer, and software for client presentations.

Utilize applicable building codes, universal guidelines, and regulations in
space planning,

Create floor plans using architectural drafting skilis and computer aided
design software.

Examine legisiation, regulations, and public policy that affect residential
and commercial inferior design as well as the the housing and furnishings
industries.

Analyze personal and employer resp{msibilities and liabilities regarding
industry related safety, security, and environmental factors,

Describe security and inventory control strategi¢s, laws and regulations,
and worksite policies and procedures that affect loss prevention and prefit.
Demonstrate procedures for reporting and handling accidents, safety, and
security incidents.

Apply procedures for maintaining inventory control and loss prevention,
including cash and credit transactions.

Analyze operational costs such as mark aps mark downs, cash flow, and
other factors affecting profit.

Demonstrate knowledge of the arts, of various resources, and of cultural
impact upon design industries.

Demonstrate knowledge of multi-disciplinary coliaborations and
consensus building skills needed in practice.
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National Standards- Family and Consumer Sciences Education

Area of Study 12.0
Human Development

Comprehensive Standard

Analyze factors that influence human growth & development.

Content Standards

12.1  Anralyze principles of human
growth and development across the
fife span.

i2.2  Analyze conditions that influence
homan growth and development.

12.3 Analyze strategies that
promote growth and development
across the life span.

Competencies

12.1.1

12,12

12,13

i2.2.1

1222

12.2.3

12,24

12.2.5

12.3.1

1232
1233

Analyze physical, emotional, social, spiritual, and intellectual
development.

Analyze interrelationships among physical, emotional, social, and
intellectual aspects of human growth and development.

Analyze current and emerging research about human growth and
development, including research on brain development.

Analyze the effect of heredity and environment on human growth and
development.

Analyze the impact of social, economic, and technological forces on
individual growth and development.

Analyze the effects of gender, ethnicity, and culture on individual
development.

Analyze the effects of life events on individuals' physical, intellectual,
social, moral, and emotional development.

Analyze geographic, political, and global influences on human growth

and development.

Anatlyze the role of nurturance on human growth and development.
Analyze the role of communication on human growth and development.
Analyze the role of family and social services support systems in
meeting human growth and development needs.
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Interpersonal Relationships

National Standards- Family and Consumer Sciences Education
Area of Study 13.0

Comprehensive Standard
Demonstrate respectful and caring relationships in the family, workplace and commumty

Content Standards

13.1  Analyze functions and expectations

of various types of relationships.

132 Analyze personal needs and

13.3

13.4

13.5

characteristics and their effects on
interpersonal relationships.

Demonstrate communication skills
that contribute to positive
relationships.

Evaluate effective conflict
prevention and management
techniques.

Demonstrate teamwork and
leadership skills in the family,
workplace, and community,

Competencies

13.1.1  Analyze processes for building and maintaining interpersonal
relationships,

13.1.2  Predict the effects of various stages of the family life cycle on
interpersonal relationships.

13.1.3  Compare physical, emotional, spiritual and intellectual functioning in
stable and unstable relationships.

13.14  Analyze factors that contribute to healthy and unhealthy relationships.

i3.1.5  Analyze processes for handling unhealthy relationships.

13.1.6 Demonstrate stress management strategies for family, work, and
community settings. '

13.2.1  Analyze the effects of personal characteristics on relationships.

13.2.2  Analyze the effect of personal need on relationships.

13.2.3  Analyze the effects of self-esteend and self-image on relationships.

13.24  Analyze the effects of life span evenis and conditions on relationships.

13.2.5 Explain the effects of personal standards and behavmrs on inferpersonal
relationships.

13.3.1  Analyze communication styles and their effects on relationships.

13.3.2  Demonstrate verbal and nonverbal behaviors and astitudes that
confribute to effective communication.

13.3.3  Demonstrate effective listening and feedback technigues.

13.3.4  Analyze strategies to overcome communication barriers in family,
community and work settings.

13.3.5  Apply ethical principles of communication in family, community and
work settings.

13.3.6 Analyze the effects of commumcat;on technology in family, work, and
community settings.

13.3.7 Analyze the roles and functions of communication in family, work, and
COrmImnunity settings.

13.4.1 Analyze the origin and development of attitudes and behaviors
regarding conflict.

13.42 Explain how similarities and differences among people affeci conflict

. prevention and management.

13.43  Apply the roles of decision making and problem solving in reducing
and managing conflict.

1344 Demonstrate nonviolent strategies that address conflict.

1345 Demonstrate effective responses to harassment.

1346  Assess community resources that support conflict prevention and
management

13.5.1 Create an environment that encourages and respects the ideas,
perspectives, and contributions of all group members. ‘

13.5.2 Demonstrate strategies to motivate, encourage, and build trust in group
members.

13.5.3 Demonstrate strategies that ufilize the strengths and minimize the
limitations of team members.

13.5.4 Demonstrate techniques that develop team and community spirit.
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National Standards- Family and Consumer Sciences Education

13.5.5
13.5.6
13.5.7

13.6  Demonsirate standards that guide  13.6.1

behavior in interpersonal
relationships. 1362
1363

13.6.4

13.6.5

Demonstrate ways to organize and delegate responsibilities.
Create strategies to integrate new members into the team.
Demonstrate processes for cooperating, compromising, and
colfaborating,

Apply critical thinking and ethical criteria to evaluate interpersonal
relationships.

Apply guidelines for assessing the nature of issues and situations.
Apply critical thinking and ethical standards when making judgments
and taking action. '
Demonstrate ethical behavior in family, workplace, and community

settings, :

Compare the relative merits of opposing points of view regarding
current ethical issues.

25

http:/fwww.aafes.org/FCSstandards/



National Standards- Family and Consumer Sciences Education

‘Area of Study 14.0
Nutrition and Wellness

Comprehensive Standard

Demonstrate nutrition and wellness practices that enhance individual and family well-being.

Content Standards

14.1 Analyze factors that influence
nutrition and wellness practices
across the life span.

14.2 Evaluate the nutritional needs of
imdividuals and families in relation
to health and wellness across the
life span

1. 14.3 Demonstrate ability to acguire,

handle, and use foods to meet
nutrition and wellnéss needs of
individuals and families across the
life span. {Corrected 1-09-09)

14.4 Evaluate factors that affect food
safety from production through
consumption.

14.5 Evaluate the influence of science
and technology on food
composition, safety, and other
issues.

Competencies

14.1.1

1412

1413

i4.1.4

14.1.5

14.3.1
1432
1433
144.1
i442
i44.3

14.4.4

1445

14.4.6

14.5.1

145.2

14.5.3

14.5.4

Explain physical, emotional, social, psychological, and spiritual
components of individual and family weliness.

Analyze the effects of psychological, cultural, and social influences on
food cheices and other nutrition practices,

Analyze the governmental, econormic, and technological influences on
food choices and practices. ‘

Analyze the effects of global and local events and conditions on food
choices and practices

Analyze legislation and regulations related to nutrition and wellness,

Analyze the effect of nutrients on health, appearance, and peak
performance.

Analyze the relationship of nutrition and wellness to individual and
family health throughout the life span.

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

Analyze sources of food and nutrition information, including food
labels, refated to health and wellness.

Apply various dietary guidelines in planning to meet nutrition and
wellness needs, '

Design strategies that meet the health and nutrition requirements of
individuals and families with special needs.

Demonstrate ability to select, store, prepare, and serve nufritious and
aesthetically pleasing foods.

Analyze conditions and practices that promote safe food handling.
Analyze safety and sanitation practices throughout the food chain.
Analyze how changes in national and international food production and
distribution systems influence the food supply.

Analyze federal, state, and local inspection and labeling systems that
protect the health of individuals and the public.

Analyze food borne illness factors, including causes, foods at risk, and
methods of prevention commercially and by individuals and

families.

Analyze public dialogue about food safety and sanitation.

Analyze how scientific and technical advances influence the nutrient
content, availability, and safety of foods.

Analyze how the scientific and technical advances in food processing,
storage, product development, and distribution influence mutrition and
wellness.

Anatyze the effects of technological advances on selection, preparation
and home storage of food.

Analyze the effects of food science and technology on meeting
nufritional needs.
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National Standards- Family and Consumer Sciences Education

Area of Study 15.0
Parenting

Comprehensive Standard

Evajuate the effects of parenting roles and responsibilities on strengthening the well-being of individuals and families.

Content Standards Competencies
15.1 Analyze roles and 13,11 Analyze parenting roles across the life span.
responsibilities of parenting. 15.1.2  Analyze expectations and responsibilities of parenting,
15.1.3  Analyze consequences of parenting practices to the individual, family, and
society.
15.1.4  Analyze societal conditions that influetice parenting across the life span.
15.1.5  Explain cultural differences in roles and responsibilities of parenting,

15.2 Evaluate parenting practices that 15.2.1
maximize human growth and 15.2.2
development.

1523

1524

15.2.5

15.3 Evaluate external support 15.3.1

systems that provide services for 1532
parents.

15.3.3

i5.4 Analyze physical and emotional  15.4.1
factors related to beginning the
parenting process.
1542

1543
1544

Choose nurturing practices that support human growth and development.
Apply communication strategies that promote.positive self-esteem in
family members.

Assess common practices and emerging research about dlsmplme on
human growth and development.

Assess the effects of abuse and neglect on children and families and
determine methods for prevention..

Apply criteria for selecting care and services for children

Assess community resources and services available to families.
Appraise community resources that provide opportunities re§ated to
parenting,

Suminarize current laws and policies related to parenting,

Analyze biological processes related to prenatal development, birth, and
health of child and mother.

Analyze the emotjonal factors of prenatal development and birth in relation
to the health of parents and child.

Anatyze implications of alternatives to biological parenthood

Anafyze legal and ethical impacts of current and emerging technology on
fertility and family planning.
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National Standards- Family and Consumer Sciences Education

.. Area of Study 16.0

! Textiles, Fashion, and Apparel

Comprehensive Standard

Integrate knowledge, skills, and practices required for careers in textiles and apparels.

Content Standards
16.1  Analyze carcer paths within textile
appare! and design industries.

16.2  Evalnate fiber and textile products
and materials.

16.3  Demonstrate fashion, apparel, and
textile design skills.

16.4  Demonstrate skills needed to
produce, alter, of repair fashion,
apparel, and textile products.

Competencies

16.1.1 Explain the roles and functions of individuals engaged m textiles and
apparel careers,

16.1.2  Analyze opportunities for employment and entrepreneurial endeavors.,

.16.1.3  Summarize education and training requirements and opportunities for
career paths in textile and apparel services,

16,14 Analyze the effects of textiles and apparel cccupations on local, state,
national, and global economies.

16.1.5  Create an employment portfolio for use with applying for infernships,
work-based learning opportunities and emplovment in textiles, fashion,
and apparel.

16.1.6  Analyze the role of professional organizations in textiles, fashion, and
apparel industries,

16.2.1 Apply appropriate terminology for identifying, comparing, and
analyzing the most comamon generic textile fibers.

16.2.2 Ewvaluate performance characteristics of textile fiber and fabrics.

16.2.3 Summarize textile legislation, standards, and labeling in the global
economy.

1624 Analyze effects of textile characteristics on design, construction, care,
use, and maintenance of products.

16.2.5  Apply appropriate procedures for care of textile products.

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

1632 Apply basic and complex color schemes and color theory to develop
and enhance visual effects,

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

16.3.4 Demonstrate design concepts with fabric or technelogy/computer, using
draping and/or flat pattern making technique.

16.3.5 Generate design that 1akes into consideration ecological, environmental,
sociological, psychological, technieal, and economic trends and issues.

16.3.6  Apply elements and principles of design to assist consumers and
businesses in making decisions.

16.3.7 Demonstrate ability to use techmology for fashion, apparel, and textile
design.

16.4.1  Demonstrate professional skills in using a variety of equipment, tools,
and supplies for fashion, apparel, and textile construction, alteration,
and repair.

1642 Explain production processes for creating fibers, yarn, woven, and knit
fabrics, and non-woven textile products.

16.4.3  Use appropriate industry produets and materials for cleaning, pressing,
and finishing textile, apparel, and fashion products.

16.4.4  Analyze current technology and trends that facilitate design and
production of textile, apparel, and fashion products.

16.4.5 Demonstrate basic skills for producing and altering textile products and

apparel.
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PRE PAC Program

Standards Based Competency and Industry Recognized
Pre Professional Certification

National Certification for Early Childheed
Assessment and Certification
High School Assessment

Developed with American Association of Family and Consumer Sciences
National Association for State Supervisors of
Family and Consumer Sciences Education

Stakeholders also inciuded representatives from business and industry and higher
education programs, and content specialists

www.aafcs.org/prepac






Minnesota Family, Career and Community Leaders of America

INFORMATION ABOUT THE FAMILY AND CONSUMER SCIENCES CERTIFICATION FOR PRE-
PROFESSIONAL STUDENTS IN EARLY CHILDHOOD.

On wehsite: www.gafcs.org/prepac/ece.html

Introduction to the Pre-PAC Program

The American Association of Family & Cansumer Sciences (AAFCS) national arganization has a proud 100-year history of
providing support and leadership for family and consumer sciences professionals. AAFCS is pleased to announce the Pre-
Professional Assessment and Certification (Pre-PAC) program, creating the premier family and consumer sciences pre-
professional assessment and certification system in the nation. Pre-PAC utilizes the considerable grassroots network of AAFCS
members, representing a broad range of business, industry, and education practice settings in collaboration with other
stakeholders to develop and administer quality competency assessments and industry-recognized certifications for pre-
professionals in family and consumer sciences educational programs and careers. In addition to drawing heavity on business
and industry input, Pre-PAC utilizes information from the Naticnal Standards for Family and Consumer Sciences Education, the
National Career Clusters initiative, and other relevant guidelines.

AAFGCS has a well-established Credentialing Center that includes cerfification of professionals as Certified in Family and
Consumer Sciences (CFCS). AAFCS believes that it is important to move ferward by adding to the association's products and
services a portfalio of standards-based assessments and industry-recognized certifications to support pre-professional level
family and consumer sciences career areas and programs of study for the following reasons;

e To help satisfy the growing @amphasis on assessment and accountabitity in secondary and postsecondary education,
including requirements for Perkins funding for Carser and Technical Education, and

e To help satisfy the growing emphasis on credentials as a human resource and quality control fool in employment
settings throughout the career ladder,

In creating the Pre-PAC program, AAFCS assumes the major responsibility for providing staff, infrastructure, and other
resources supporting the development of competency assessments and corresponding industry-recognized certifications
representative of 2 broad range of pre-professional leve! family and consumer sciences careers. AAFCS recognizes that
program effectiveness depends heavily upon the involvement, contributions, and assistance of a broad range of stakeholders
with an interest in assuring that family and consumer sciences education programs are effectively preparing individuals with the
knowledge and skills necessary for demanding career oppartunities, therefore providing a workforce fo meet the needs of
business and industry in the demanding U1.S. economy. These stakeholders include representatives of business/industry
providing career oppertunities for those frained in family and consumer sciences programs of study; state teadership for
secondary family and consumer sciences aducation, career and technical education, and higher education programs; Family
and Consumer Sciences content specialists; and others responsible for the improvement and accountahility of training
programs.

EARLY CHILDHOOD: Description of the Assessment and Certification
The Early Childhood Education Assessment and Certification are

= driven by industry standards;

» based on relevant content standards developed by the Nationa! Association for the Fducation of Young Children and
cansistent with the Nafional Standards for Family and Consumer Sciences Education and the Nationa! Career Clusters
Initiative;

« appropriate to validate achievement of competencies related to early childhood education;
useful in a broad range of education and employment settings, such as secondary and post-secondary educaticn,
community-based education programs, and employer-based human resource and staff development programs; and

= advantaged to utilize a gold-standard, computer-based testing platiorm format that provides for valid and relisble
competency measurement, and a reporting mechanism for data-driven program imprevement, accountability, and
individual remediation and acceleration.

MN FCCA Executive Director, Wendy Ambrose, PO 131386, Roseville, MN 55113
651-582-8302 Website: www.mnfccla.org  Blog: www.minnfccla.blogspot.com
MN FACS Consortium: Blog: www.mnfacsecoalition.blogspot.com



Minnesota Family, Career and Community Leaders of America

Uses of the Assessment and Certification
The assessmentfcertification will be used to;

document exit-level achievement in rigorous secondary programs and lower division post-secondary courses,
satisfy federal accountability reporting mandates required by Perkins IV legislation;

facilitate seamiess articulation , placement, and credit-by exam within post-secondary institutions;

validate competencies required for employment at the pre-professional and/or paraprofessional level, and
provide an indusiry-recognized certification.

Carasers

The Early Childhood Education assessment/certification will address a skitl set necessary for success in early childhood
education which is one of the fastest growing programs that is reporting employment growth. It is anticipated that this
assessment/certification will be targeted for individuals preparing for careers related to early childhood education, such as those
associated with:

child care,

teaching,

community-based children's programs, .
social services or counseting for children, and
after-school programs.
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Competency List
Competencies addressed in the early childhood education assessment and certification are attached at the end of this

document.

Developed by National Early Childhood Education Leaders

AAFCS has engaged the assistance of a broad range of esteemed early childhoed practitioners and educators from across the
nation to assist in identifying relevant industry standards and develop the assessment instrument. Recognizing the vaiue of a
solid assessment tool in assuring that programs are effectively preparing individuals with the knowledge and skills necessary o
pravide high quality child care in an optimal environment and for pre-professicnal careers requiring those skills, the following
stakeholders participated on the development panel for the assessment and certification:

Peggy Thoenen, Buttons and Bulifrogs Family Center, Jefferson City, MO

Jean Simpson, Office of Head Start, Washington, DC

Barbara Sawyer, National Asscciation of Family Child Care, Arvada, CO

Sara Moleski-Rice, National Child Care Association, Washington, DC

Alison Lution, National Association for the Education of Young Children (NAEYC), Washington, DC
Celia Farr, Children's Harbor, Portsmouth, VA

Sabrina Thomsen, Faith-Based Child Care organization, Oklahoma City, OK

Susan Hoff, Child Care Group, Ballas, TX

Robin Hasslen, Head of Chikd Development Centers, Bethel University, St. Paul, MN

John Anne Reynolds, South Plains College, Levelland, TX

Anna Goff, Farmington School District, Farmington, AR

Eleanor Keppler, FES Teacher and Child Care Director, IN

Vicki Rexroat, Oklahoma Department of Career Tech and Child Care Director, Fort Cobb, OK

5 & & 8 8 & ¢
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Product Launch and Further Information

The early childhood education assessment and certification is part of a portfolio of pre-professional level
assessment and industry-recognized certification products currently under development by AAFCS and
will be available for use during 2009-2010. For further information please contact: Lori Myers; Director
of Pre-Professional Assessment and Certification; 703-706-4600; L Myers@aaics.ory; www,aafos,org.

MN FCCA Executive Director, Wendy Ambrose, P(2 131386, Roseville, MN 55113
651-582-8302 Website: www.mnfccla.org  Blog: www.minnfecla.blogspot.com
MN FACS Consortium: Blog: www.mnfacsecoalition.blogspot.com
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Early Childhood Education

Assessment and Career Paths (Weight — 14.3%)

Certification

Competencies 1

1A, Explain the roles and functions of individuals engaged in ear Iy childhood,
education, and services.

1B. Analyze opportunities for employment and enfrepreneurial endeavors in early
childhood, ecucation, and services..

1C. Identify the personal qualities and abilities needed to be effective with children,

1D. Summarize education and training requirements and opportunities for career paths

‘ in early childhood, education, and services.

1E. Analyze the effects of early childhood, education, and services on local, state,
national, and global economies.

IF. Create an employment portfolio for use when applying for internships and work-
based learning opportunities in education and early childhood.

1G. Analyze the role of professional organizations in education and early childhood.

2 Developmentally Appropriate Practices {Weight — 14.3%)

2A. Analyze child development theories and their Impilca‘aons for educational and
childcare practices.

2B. Apply a variety of assessment methods to observe and interpret children’s growth
and development.

2C. Analyze cultural and environmental influences when assessing children’s
development,

2D, Analyze abilities and needs of children and their effects on children’s growth and
development,

2E. Analyze strategies that promote children’s growth and development,

3 _ Curriculum and Instruction (Weight — 14.3%)

3A, Analyze a variety of curriculum and instructional models for appropriateness in
meeting children’s developmental needs and interests.

3B. Implement learning activities in all curriculum areas that meet the developmental
needs of children.

3C. Implement an integrated curriculum that incorporates a child’s language, learning
styles, eatly experiences, and cultural values.

iD. Demonstrate a variety of teaching methods o meet individual needs of children.

3E. Arrange learning centers that provide for children’s exploration, discovery, and
development.

3F. Establish activities, routines, and transiticns.

4 Learning Environment (Weight — 14.3%)

4A. Manage physical space to maintain a learning environment that is safe and healthy
and encourages physical activity.

4B. Apply safe and healthy practices that comply with state regulations.

4C. Implement strategies to teach children health, safety, and sanitation habits.

4D. Plan safe and heaithy meals and snacks.

4E. Document symptoms of child abuse and neglect and use appropriate procedures to
report suspected abuse or neglect to the designated authorities.

4F. Implement basic health practices and prevention procedures for workers and

children regarding childhood illness and communicable diseases,

MN FCCA Executive Director, Wendy Ambrose, P(3131386, Roseville, MN 55113
651-582-8302 Website: www.mnfcela.org  Blog: www.minnfecla.blogspot.com
MN FACS Consortium: Blog: www.mnfacsecoalition.blogspot.com



Minnesota Family, Career and Community Leaders of America

In 2007 the American Association of Family and Consumer Sciences {AAFCS) launched an initiative to create
standards-based competency assessments and industry-recognized pre-professional certifications in a variety of
family and consumer sciences career areas. These new credentialing products along with related services will
become part of the Pre-Professional Assessment and Certification {(Pre-PAC) program jn the association’s Family
and Consumer Sciences Credentialing Center.

A primary objective of this initiative was to satisfy the needs of secondary and post-secondary education programs
to meet state and federal requirements for program accountability and improvement while also providing a
mechanism to document knowledge and skilt attainment for use by employers in employee hiring and placement.
Central to meeting these objectives is a mechanism for obtaining information concerning education and
employment in the states. The Pre-Professional Assessment and Certification Consortium was created to serve In an
advisory capacity for the program.

While Pre-PAC products and services will be available throughout
the nation, states participating in the Consortium have a voice in North Carolina
product development and pricing advantages upon delivery. State North Dakota
entities are at varied points in obtaining consortium participation New Hampshire
approval and funding. Currently, commitments from 30 states have New Jersey
been obtained. As a'major element of secondary Famijly and Ohio
Consumer Sciences programs, national Family, Career and Okiahoma
Community Leaders of America (FCCLA) is also participating in Pennsylvania
the Consortium. States that are currently participating in the South Carolina
Consortium include: South Dakota

Alabama Tennessee

Arkansas Texas

California Utah

Colorado Virginia

Delaware Washington

Georgia FCCLA

Towa Others pending

Idaho

1llinois

Indiana

Kansas

Kentucky

i.ouisiana

Minnesota

Missouri

Nevada

For more information concerning consortium participation, please contact Gay Nell MeGinnis, AAFCS Division
Director of Credentialing, Professional Development and Public Policy, gmeginnis@aafcs.org, 703-706-4600 or
Lori Myers, AAYCS Director of Pre-Professional Assessment and Certification, Limvers@aafcs.org, 703-706-4600.

MN FCCA Executive Director, Wendy Ambrose, PG1131386, Roseville, MN 55113
651-582-8302 Website: www.mnfecla.org  Blog: www.minnfccla. blogspot.com
MNFACS Consortium: Blog: www.mnfacsecoalition.blogspot.com



WHAT ARE MINNESOTA STAR EVENTS?

STAR stands for Students Taking Action with
Recocgnition. . The experience of a STAR Event
introduces teens to knowledge and skill development.
The presentations involve weeks of research about
classroom content and decision-making. STAR Events
help members grow in experience, understanding and
sharing of knowledge.

STAR Events promote the mission to focus on the
- multiple roles of family members, wage earnhers and
community leaders. Each event is designed to help
members develop specific lifetime skills in character
development, creative and critical = thinking,
interpersonal communication, practical knowledge and
career and technical education. '

- Each participant receives recognition for his or her efforts to communicate the
chosen topic in a creative manner. Each student expands his or her horizon with
STAR Event participation. Leadership qualities are gained as FCCLA' members
share their STAR Events with various other organizations within the community.
Excellence is a quality each member strives for. With STAR Events, everyoneis a
winner!

STAR Events encourage active student participation - and recognize the
accomplishments of youth. The belief that everyone can be successful is the
foundation of these events. Cooperation and competition are stressed in -
posifive, constructive ways. Establishing teams of adult and youth evaluators and
event managers fosters respectiful interaction between youth and adulis.

STAR Events help build foundational skills for many future careers, develop leadership
skills or prepare for specific careers. -

Star Events are aligned with careers in family and consumer'sc’:ienceé and programs. of
study in career and fechnical courses. The National Standards of Family and Consumer
Sciences for secondary students also guide the development of the STAR Events.






Minnesota Star Event Category -lllustrated Talk

Follow the rules for fliustrated Talk in the National STAR Event Rules Handbook
Iocated on the National FCCLA Website. www.feclainc.org

Event # 8 Food for Kids (Individual or Team)

Note: This topic is a guide- The lllustrated Talk Rules and Evaluation Forms are in the Nat'l Handbook.

Purpose: The purpose of this event is.to analyze food choices for children that are economical, healthy and
appealing. The food choices should be analyzed for.nutrients and cost per serving. Use a nutrfttonal resource
from reliable sources for your research. .

Rules: . . ‘

. Follow all Minnesota FCCLA Star Event generai rules. These are on page 6-12.of this Minnesota
Handbook. The lllustrated Talk rules are found in the National FCCLA Star Event Handbook Rules. You
need both. ‘

2. One to three participants. ‘

3. Use a unit of the Student Body as a link to your research. You must use the state or nationhal program
resources as a reference for your STAR Event.

4, Presentation must include a report of information from an mtervuew!communrcatlon with a person who has

knowledge in this subject matter. Documentation of this can be mentioned in your oral presentation and/
' or be in the bibliography.
Possible topics:
Diets for overweight kids
- Snacks for children
- Food for children from low income families
Organic food cholces for children
Food for children's allergies
Cultural choices for children’s food
Medical conditions or food allergies of children
Food for busy families with children
fFoods that children could help prepare
10. Food for children in Day Care regulations/settings
11. Healthy beverages for children
12, Other topics
Methods: See General list
Respurces: See General list

VOGO WM -

Link to National Standards for Family and Consumer Sciences
2.1.3 Analyze decisions about providing safe and nutritious food for individuals and famllses




lilustrated Talk, an individual or team event,
recognizes participants who make an oral
presentation about issues concerning Fam-
ily and Consumer Sciences and/or related
occupations. Participants must prepare a file
folder, an oral presentation, and visuals.

EVENT CATEGORIES
Junior: through grade 9
Senior: grades 10-12
Occupational: grades 10-12

See page 29 for more information on
event categories.

ELIGIBILITY

‘1. States may submit one entry in each
category of this event.

2. Participation is open to any nationally
affiliated FCCLA chapter member.

3. The Hlustrated Talk project must be
developed and completed within a one-
year span beginning July 1 and ending
June 30 of the school year before the
National Leadership Conference.

4. The llustrated Talk project must
be planned and prepared by the
participant(s) only. Supporting resources.
are acceptable as long as participants are
coordinating their use and resources are
cited appropriately verbally and/or
in print during the presentation to
avoid false credit for unoriginal or non-
participant work.

PROCEDURES &
TIME REQUIREMENTS

1.

Each entry will submit a file folder with
required documents to the event room consultant
at the designated participation time.

Room ;onsnﬂtan-ts and evaluators will have -
5 minutes to preview the file folder before the
presentation begins,

. Participant(s) will have 5 minutes to set up for the

event. Other persons may not assist.

The oral presentation may be up to 10 minutes in
length. A one-minute warning will be given at 9
minutes. Participants will be stopped at 10 minutes.

. If audio recordings are used, they are limited to

1 minute playing time during the presentation.

Following the presentation, evaluators will have
5 minutes to interview participants,

. Evaluators will use the rubric to score and write

comments for participants. Then, evaluators will
meet with each other to discuss participants’
strengths and suggestions for improvement.

The total time required for this event is
approximately 25 minutes.

GENERAL INFORMATION

1.

A table will be provided. Participant(s} must bring
all other necessary supplies and/or equipment.
Wall space will not be available.

2. Participant(s) may bring an easel{s).

. Extenston cords and power strips are not

provided.

. Spectators may not observe any portion of this

event.

. The use of video recordings is not allowed in this

event.,

6. Words in italics are defined in the glossary.

7. Allowable Presentation Elements.

Allowed: Audio, Costumes/ Uniforms, Easel(s), File
Folders, Props/Pointers, Skits, Visual Equipment,
Visuals,
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ILLUSTRATED TALK
Specifications

File Folder
Participant will submit one letter-size file folder containing three identical sets, with each set stapled separately, of the
items listed below ta the event room consultant at the designated participation time. The file folder mast be labeled
in the top left corner with name of event, event category, participant’s name(s}), state, and FCCLA national region.

One 8/,"x 11" page an plain paper, with no graphics or decorations; must include participant’s

Project Hentification Page
name(s}, chapter name, school, city, state, FCCLA national regior, and title of Mustrated Talk.

FCCLA Planning Process
Summary Page

One 8'/y"x 11" summary page of how each step of the Planning Process was used to plan
and present the [Hustrated Talk.

Outline the presentation in no more than two pages.

Outline of Presentation

Document three (only three} prior Illustrated Talk presentations, including date;
location; and proof of prior presentation, such as photos, news clippings, and/or
thank-you notes, ‘

Documentation of Three
Prior Presentations of the
Hlustrated Talk to Different
Audiences

Works Cited/Bibliography

Use an organized, consistent format to cite all references in alphabetical order.
Resources should be reliable and current. MLA format required.

Oral Presentation o
The oral presentation may be up to 10 minutes in length and is delivered to evaluators. The presentation should
deal with issues related to Family and Consumer Sciences and how these issues can be addressed by FCCLA

members. It is not a factual lecture or “how-to" presentation.

Introduction

Use creative methods to capture audience attention.

Relationship to Family and
Consuimer Sciences andfor
Related Occupations

Reflect views and knowledge on issues of concern related to areas of Family and Consumer
Sclences and/or related occupations.

Knowledge of Subject Matter

Present current data and information to support viewpotnts and issues of concern. -

Methods or Techniques to
Address the Issues of Concern

Describe suggested methods or techniques FCCLA members can use to address the issues
of concern. : ‘

Summary

Summarize major points and/or issues of concern.

Length of Presentation

The presentation should be an approptiate length within the 10-minute timeframe for
the information which should be presented. :

Organization/Delivery

Deliver oral presentation in an organized, sequential manner as outlined.

Voice Speak clearly with appropriate pitch, tempo, and volume,

Body Language/ Use appropriate body language including gestures, posture, mannerisms, eye contact,
Clothing Choice and appropriate handling of visuals and notes or note cards if used.

Grammar/Word Usage/ Use proper grammar and pronunciation.

Pronunciation

Responses to Evaluators’
Questions :

Provide clear and concise answers to evaliators’ questions regarding subject matter.
Questiens are asked after the presentation.
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llustrated Talk Specifications (continued)

Visuais/Props

Visuals/props may include posters, charts, slides, transparencies, presentation software, puppets, etc. Audio
recordings are limited to 1 minute playing time during the presentation. Video recordings are not permitted.

Effectively llustrate Content

Support, illustrate, and/or complement content of presentation.

Creativity

Use creative methods fo {llustrate presentation.

Use of Visuals

Presentation aids must be visible to the audience; neat, legible, and professional; and use
correct grammar and spelling,
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STAR Events Point Summary Form

ILLUSTRATED TALK
- Nameig) of Participant(s)
State ‘ _ . Team 4 | Group #
Category
DIRECTIONS:

1. Make sure all information at top is correct. If a student named is not pasticipating, cross their name(s) off. If a team does
not show, please write “No Show” across the top and return with ether forms. Do NOT change team or group numbers.

2. Before student presentation, the room consultants must check participants’ file folder using the criteria and standards
listed below and fifl in the boxes. ‘

3. Atthe conclusion of presentation, verify evaluator scores and fill in information below. Calculate the final score and ask for
evaluators’ verification. Place this form in front of the completed rubrics and paper clip all items re}ated to the presentation
together. Please do NOT staple.

4. Attheend of competition in the room, double check all'scores, names, and team nurmbezs to ensure accuracy. Sort results by
team order and turn in to the Lead or Assistant Lead Consultant.

5. Please check with the Lead or Assistant Lead Consuitant if there are any questions regarding the evaluation process.

ULTANT _ T L Points
Registration ' 0 ' 5
0 orb points [3id not attend/incomplete team attendance | The individual or ALL participating members
of the team attendad
File Folder ’ 0 1 ' 2
02 points ] Na File Folder presented Fils Folder presented with Flle Folder is presented
incorrect labeling/insufficient with correct labeling and
materials for evaluators fless sufficient evaluators materfal
than 3 coples of contents) = Project ID Page
= Planning Process Summary
¢ Presentation Outfine
= Prior Presentation
Bocumentation
= Works Cited
Project identfication ] ‘ 1. 2
Page Project ID page is missing | Project ID page is present but Profect ID page is nrasent
0-2 poinis . includes incorrect information and completed correctly
. Punctuality 0 ‘ 1
0—1 poinis Participart was late for presentation Participant was on time for prasentation
EVALUATORS’ SCORES RGOM CONSULTANT TOTAL
{10 points possible) .
Evaluator 1 Initials
Eual initial AVERAGE EVALUATOR SCORE
valuator 2 niais ' {90 peints possible}
Evaluator 3 Initials ]
: L : FINAL SCORE
Total Seore . divided by number of evaiuators . {Average Evaluator Score plus
= AVERAGE EVALUATOR SCORE Roam Censuitant Total)
BATING ACHIEVED (circie one) Gold: 90100 Silver: 70—85,99 Bronze: 1-69.09
VERIFICATION OF FINAL SCORE AND RATING (please initial)
Evaluator 1 _ Evaluator 2 Evaluator 3 Adult Boom Cons&ltantl * Event Lead Consuliant
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Name(s) of Parficipant(s)

ILLUSTRATED TALK
Rubric

State Team # Group #
Category
FCCLA 1] 1 2. 3 ‘ 4 5
Planning Process Planning Process lnadequate steps Al Planning All Planning Evidence that the The Planning
Sumimary Page summary nof in the Planning Process steps sre Procass steps Planring Process Process is used to
0~5 points provided Process are presented butnot  are summarized  was utilized to plan plan ihe project.
presentad summarized ’ project Each step is fudlly
explaingd
Outline of 0 1 2 3
Presentation Not provided Very limited; disorgarized Adequate information presented;  Exceflent information clearly
0-3 peints organization is good, buf could  organized and easy to follow

_ORAL PRESENTATION _

1

2

be improved

3

4

§

introdustion 8 .
0-5 points Mo obvious Infreduction not Infraduction not Somawhat . Creative introduction  Introduction caplused
introduction relevantor appro-  effective in * creative/atiention attention immediately
priate for the capluring atlention  getting
presentation
Relationship of 1-2 . 34 -8 7-8 Gl O
Fanily and No evidence of Minimat evidence  Some evidence Knowledge of Knewledge of Knowtedgs of career
Consumer Sciences  relationship of career knowledge  of career knowledge career and FACS  career and the and FACS refatiznship
Coursework io betwoencaresr - and FACS coursework coursework but relationship 1o i3 evident and
Selected Career ang FACS not shared FACS is evident explained well
(~10 points and shared
Knowledge of o -2 k) 5-6 7-8 9-10
Subject Matter Did not mention Minimal evicence  Some evidence Evidence of Evidenca of Evidence of thorough
010 points any methods of knowladge of knowledge knowledge, knowledge. Presenta- knowledge. Fffective
and schinlquas bt not used tionisenhanced by  praseniation ¢f
effectively iInthe  participant's current dafa and
presentation inowledge infarmation fo support
viewpoints and fssues
of concern,
Methods or 0 - 12 34 56 - -8 9-10
Techniques to Bid not mention Methods and tech-  Methods and tech-  Issues were Methods and tech-  Multiple strategies
Address the Issues  enymethods and  nigues were glven,  niques were given,  sxamined with nigues were glven are examined.
of Concemn technigues but not explained  but not clearly sorme methods and thoroughly Critical thinking is
0~10 points explained and technigues explained in which usad 1o focus on
0 solve these ong imagines con-  daciding what to
CONCamns sequences, concep-  belisve or do
1ualizes alternatives,
and empaihizes
Summary ] 1-2 34 .
0~5 points Not provided Poor summary with weak Provided a summary but Excellent summiary with
conclusion conciuding statement could strong conchuding
he stronger statement
Length of 0 1 2 3
Presentalion Did not speak Spoke very brisfly or was Spoke an approgriate length The presentation was within
(-3 points stopped but could have expandsd more 10 minutes and alt infor-
on presentation raation was covered for an
: appropriate length of time
Oryanizatian/ [} 1-2 34 56 -8 9-16
Delivery | Presentation is Presentation Pragentation Presentation Presentation covers  Presentation covers
(10 points net done or covers some covers alf topic gives complete information some- all relavant information
spaaks brisfly foplc elements elements but information, bul  pletely and explains  complstety and:
and does not cover with minimal does not explain - project fufly expiains projoct with
components of information tha project well & seamless and

the project

logicat delivery
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lllustrated Talk Rubric (continued)

Poinis

Voice—pitch, 0 1

. 2
tempo, volume No voioe qualities are Voice quality s adsquate . Voice quallty s good, hut

3
Voioe quality is outstanding

(=3 poiats usad effactively coutd improve and pleasing to fisten o
Body Language/ 0 H 2 ‘ 3
Clothing Choice Bedy fanguage shows nervous-  Body language shows minimal  Body fanguage is good and Body languege and clothing
0-3 points ness and unease/inappropriate  amount of nervousness/ clothing is professional choice both erhance the
ciothing . clothing is appropriate presertation
Grammar/Word 1] 1 2 3

Usage/Promunciation  Exlensive (mors than 5) gram-  Some {3-5) grammatical and Few (1-2) grammatical and

Presentation has no grammat-

0-~3 points matical and pronunciation srors  and pronunciation errors pronunciation efvors leat or pronunciation errors
Responses fo i 1 2 3 4 5
Evatuators' Did not answer Unable toanswer  Respondad to all Responded Gave aporbpriate Responses to
Ouestions svalualors’ 566 questions questions, but adequately to responses to questions were
0-5 points questions without ease or all guestions evaluators’ appropriate and
acouracy questions given without
hesitation

Effectively . 1] 1-2 3-4

5

litustrate GContent Visuals not provided Visuals are weak in supporting  Visuals support the presentation  Visuals support and comgle-
G5 points the presentation bt do nat cormplement the ment the presentation -
confent
Creativity 1] 1-2 -4 5
o Enhance Visuais not used during Visuals not original, lacking Somewhat original and appeating  Highly eriginal, very appealing
Presentation the presentation appeal
(-5 points-
Use of Visuals 0 1 2 3 : g
Daring Visuals not Visuals used to Visuals used Visuals neorpo-  Visuals used Presentation moves
Presentation used during limit amaunt of minimally during rated thraughout  effectively seamiessty betwsen
(-5 points presentation speaking time presentation presentation throughout oraf presentation
presentation and visuals
Evaluator’'s Comments:
TOTAL
{80 pdints possibie)

Evaluator initial

Room Consultant nitiat
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Focus on Children, an individual or team event, PROCEDURES &

recognizes participants who use Family and

Consumer Sciences skills to plan and conduct

a ¢hild development project that has a positive

- impact on children and the community. Child
development encompasses birth through adoles-
cence. Participants must prepare a display and
an oral presentation.

EVENT CATEGORIES
Junior: through grade 9
Senior: 'grades 10-12
Occupational: grades 10-12

See page 29 for more information on event categories.

ELIGIBILITY

1. States may submit one entry in each category of
this event.

2. Participation is open to any nationally
affiliated FCCLA member.

3. The Focus on Children project must be
developed and completed within a one-year
span beginning July | and ending June 30 of
the school year before the National Leadership
Conference.

4. The Focus on Children project must be planned
and prepared by the participant{s) only. Sup-
porting resources are acceptable as long as
participants are coordinating their useé and re-
sources are cited appropriately verbally and/or
in print during the presentation to avoid false
credit for unoriginal or non-participant work.

5. Participants must have completed a course
or unit of study in child development in a
Family and Consumer Sciences program
and/or related occupations program.

STAR EVENTS MANUAL = © Familly, Gareer and Community Leaders of America, Inc. = www.fcclaine.org

TIME REQUIREMENTS

1. At the designated time, participant(s} will

have 30 minutes to set up their displays. Only
participants are allowed in the setup area.
Other persons may not assist. Displays not set
up at designated time will not be atfowed
during the presentation.

. The oral presentation may be up te 10 min-

utes in length. A one-minute warning will
be given at 9 minutes. Participant(s) will be
stopped at 10 minutes.

. If audio or audiovisual recordings are used,

they are kmited to 1 minute playing time
during the presentation.

. Following the presentation, evaluators will

have 5 minutes to interview participant(s).

. Following the interview, evaluators will have

5 minutes to review thé display.

. Evaluators will use the rubric to score and

write comments for participants. Then, evalu-
ators will meet with each other to discuss
participants’ strengths and suggestions for

: 1mprovement

. The total time required for this event is

approximately 50 minutes.



GENERAL. INFORMATION 5. Participant(s} may not carry in additional
visuals or props for the oral presentation. The
display may be used as a visual during the pre-
sentation, but movement of the display during
the presentation must occur within the origi-

1. Participant(s) must bring all necessary
supplies and/or equipment. Wall space Wiﬂ
not be available.

2. Tables and electrical outlets must be requested nal dirmensions only. This includes handouts,
through the state adviser. Extension cords and samples, etc.
power strips are not provided. 6. Words in #talics are defined in the glossary.

3. Spectators may not observe any portion of 7. Allowable Presentation Elements. Allowed:
this event. 3 :  Audio, Costumes/Uniforms, Props/Pointers,

4. Scrapbooks, flip charts, manuals, and photo Skits, Visual Equipment, Visuals. Not Aﬂowed
albums are not allowed in this event. Easel(s), File Folders. ;
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FOCUS ON CHILDREN
Specifications

Display .

The display may be either freestanding or tabletop. Freestanding displays should not exceed a space 48" deep by
60" wide by 72" high, including audiovisual equipment. Tabletop displays should not exceed a space 30" deep by 48"
wide by 48" high, including audiovisual equipment. Information or props outside the display will be considered part
of the display and subject to penalty (tablecloths, storage items, boxes below the table, etc.). Visuals or props used
during the oral presentation of the display must be contained within the dimensions of the display, and movement
of the display during the presentation must occar within the original dimensions only. Scrapbooks, flip charts,
maruals, and photo albums are not allowed. The display must include a project identification page and a Planning
Process summary page. '

Project Identification Page | One 8'/" x 11" page on plain paper, with no graphics or decorations;
must include participant’s name(s), chapter name, school, city, state,
FCCLA national region, and project title.

FCCLA Planning Process One 8'/," x 11" summary page of how each step of the Planning Process was used
Summary Page to plan and implement the project; use of the Planning Process may also be
described in the oral presentation.

Addresses a Specific Need | Address a specific and current child development issue, concern, or need.

Impacts Children and Show how project has a positive impact on children and the community.

Community Positively

Applies Child Development| Correctly apply child development skills and krowledge gained through Family

Concepts and Consumer Sciences and/or related occupations progran:.

Ability of Participants to Show evidence of participants involved with children during the ‘ACT” step of

Work with Children the Planning Process. '

Appearance Display must be neat, legible, creative, and professional and use correct gramimar
and spelling. :
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Focus on Children Specifications (continued)

Oral Presentation

The oral presentation of the project may be up to 10 minutes in length and is delivered to evaluators. The presen—
tation shouid summarize the project and display. The presentation may not be prerecorded. If audxo or audiovisual
recordings are used, they are limited to 1 minute playing time.

Organization/Delivery Deliver the oral presentation in an organized, sequential manner whereas all
aspects of the Planning Process are dlscussed Summearize the project activities
and accomptishments.

Identify Concerns Identify the need to act and provide evidence and data to support decision.

Set a Goal State a detailed and measureable goal.

Form a Plan Develop a thorough and feasible plan of action.

Act Execute plan and show support from others who assisted, partnered,
or collaborated in the project.. '

Follow Up ‘Evaluate project and express the s1gn1ﬁcance of the project and its outcome,
Note ideas for improvement

Knowledge of Subject Show evidence of child development knowledge and skills by using current data -

Matter to support and describe the project. Research methods such as surveys,

interviews, reports, readings, observations were used for gathering data.
Technology may have been used to gather data.

Use of Display Use the display to support, illustrate, and complement project description durmg
the presentation.
Voice Speak clearly with appropriate pitch, termpo, and volume,
Body Language/ Use appropriate body language including posture, mannerisms, eye contact
Clothing Choice and appropriate handling of display and notes, or note cards if used.
Wear appropriate clothing for the nature of the presentation.
Grammar/Word Use proper grammar and pronunciation.
Usage/Pronunciation ,
Responses to Evaluators’ Provide clear and concise answers to evaluators’ questions regarding project.
Questions Adjust communication to the evaluator’s questions. All team members involved

in responding to questions.
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STAR Events Point Summary Form
FOCUS ON CHILDREN

Name(s) of Participant(s)

State . Team # ' Group #

Category

DIRECGTIONS:

1. Make sure ail information at top is correct. If a student named is not participating, cross their name(s) off. If a team does
not show, please write “No Show” across the top and return with other forms. Do NOT change team or group numbers.

2. Before student presentation, the room consultants must check participants’ display using the criteria and standards
listed below and fill in the boxes.

3. At the conclusion of presentation, verify evaluator scores and fill in information below. Calcuiafe the fmal score and ask for
evaluators’ verification. Place this form in front of the completed rubrics and paper clip all items related to the presentation
together. Please do NOT staple,

4. Atthe end of competition in the room, double check afl scores, names, and team numbers to ensure accuracy. Sort results by
team order and turn in to the Lead or Assistant Lead Consultant,

5. Please check with the Lead or Assistant Lead Consultant if there are any questions regarding the evaluation process.

TAN e _ Points
Registration ] : 5
O or5 poinis -1 Did not attend/incomplate team attendance The individual or ALL participating members
] of the team attended
Dispiay Set-up ' a 1
01 poinis Participants did not'set up their display “Participants set up display during the
within the allotted time period aliotted time period
Display Dimensions 0] 1
-1 points Does not fit within the appropriate ‘ The display fits and stays within the
dimensions/objects move out of the appropriate dimensions
display during the presentation
Project identfication 1] 1 2
Page Project 1D page Is missing Project 1D page s present but Project 1D page is present
0-2 points . includes incorrect information and completed correctly
Punctuality 0 : 1
O--1 points Participant was late for presentation Participant was on time for pressnitation

ROOM CONSULTANT TOTAL
(10 points possible)

EVALUATORS’ SCORES

AVERAGE EVALUATOR SCORE

Evaluator 1 _ Initials : '
{90 points possible)

Evaluator 2 Initials _
" FINAL SCORE -
Evaluator 3 Initials {Average Evaluator Score plus
Total Score ... divided by number of evaluators Reom Constiltant Total)
= AVERAGE EVALUATOR SCORE

RATING ACHIEVED (circie ong} Gold: 90100 Sitver; 70--89.99 Bronze: 1--69.99
VERIFICATION OF FINAL SGORE AND RAFING (please inftial)
Evaluator 1 Evaluator 2 Evaluator 3 Adult Room Consultant Event Lead Consuttant
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Name(s) of Participant(s)

State

FOCUS ON.CHILDREN
Rubric

Team #

Group #

Category

Crganization/

1-2

34

56

7-8

[t 1 P 3 4 - 5
Planning Process Planning Process  Inadequate steps  All Planning Al Planning Evidence that the The Planning Process
Summary Page summary not i the Planning Process steps e Process steps Planning Process is used {0 plan the
G5 points provided Prooess s presented butnot  aresummarized  wasufilzedfo plan  project. Each siep is
presented stmmarized projact . flbly sxplainad
Addresses a .0 i 2 3 4
Spegific Need Project did not Project did not Project addressed  Profect addressed  Project addressed Extensive research
0-5 points address a specific  show evidence a specific need, needs, concerns or - a specific need, and evaluation
chiid development  of research COAGEIT OF Issue lssues Involving CONCern or issue methods were
need ' inoiving child child development  involving ohitd devel-  presentecto support
: developraent which were cpment. Research the need
researched methods were used
to gather this data
and described
Impacts 0 1 2 - 3 4 58
Children and No evidence Limited information  Clear understanding  Impact on the Clesr understanding  Parficipants wers able
Communily or how the project  of the positive effect community was  of the posiilve impact 10 analyze the impact
Positively impacted children  on children, but not  shown onchildren and the  of the project and
08 points orthe community  how it has impacted COMmmunity with showed understanding
the community various sources of plus application of
) data and information  lessons learmed
Appties Child 1 2 3 5
" Develspment No evidence of Child devélopment  Little evidance of Child development  Extensive svidence  Participants could
Goncepts child development  concepis were chitd development  concepts were child development appdy child develop-
0-5 points coneepts being fimited concepts being known to the concepts were ment concepts Utilized
used anplied to the participants applied and utilized W the project o new
project in the project ard potential projects
and fearning
Ability of 1 2 3 4 5
Participants to No evidence of tvidence some of Al participants Participants were  Fvidence of all Extensiva evidenca of
Waork with Children  working with the participants were involved with  fwolved with chil-  particiiants involved  the scope, impact and
0-5 points children worked with the working with dren and could wiorking with children  application of learming
children, but notalt - chiidren grticulate what during the “ACT" hy the participants in
of them were they had learned  step of the Planning  thelr work with chilgren
aclively involved Process
Appearance 0 1 2 4 5
G-5 poinis Display not used Display has many  Display has minimal  Display needs Display is highly Display is creative,
during presentation  errors and is not appeal both in SoMe Improve- creative but lacks real  appropriate and of high
aesthetically designand content  ment incordent  content/Display has  qualiy/Display has
pleasing andg design strongcantent and  good word, color, and
lacks creativity - dasign choices

810

a
Detlivery Presentation s not  Presentation covers  Presentstion covers  Presentation gives  Presentation covers - Preseniation covers
0-10 peints done or speaks some fopic afl toplc elements  complete inform-  information com- all relevant information
briefly and does. glemants but with minimal ation but does piately and explains  complately and
not cover compo- information not explain the project fulty explaing project welt
nents of the project project well with a seamiess
and logical delivary
Identify Concerns ] . 1 2 3 4 5
0-5 points No evidence of Allmited explanation Evidence of several  Evidenceof 2or  Bvidence of 2 or more Much evidence and
concerns of concerns was soneerns but ne more concerns concerns were gen-  data included on
given research or data were generated © erafed from current  identffying concemns
given as referance  with some data ressarch and dafa
Sef a Goal a 1 2 3 . 4
(-5 points ho goal was Goal set was not Thogoatwas not  Goal was defined  The goal was clearly  Gioad was explained,
evident aftained or achiew-  clearly defined in a fimited manner dafined, explained desirad outoome was
able in the time in detall, and partially  understood, and
frame of the project measurable maasuraiie
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Focus on Children Rulbric (continued)

. _ Points
Form a Plan i) 1 2 3 4 5
(-5 points Not evident Aost elemeants 3ormore glements 2 elements 1 element was All elements were
were not clearly were not clearty were not clearly not clearly defined cleary defined of your
definad defined defined nlar: who, what, wherg,
Elerments; who what, where, when, and how . when, and how
Act 0 1 2 3 4 ]
(-5 points No evidence Action was limited  The activity was Action was The activity was Action and plans
was acted upon but  explamed, plans  acted upon to meet  included evidence of
i was not clear were Hmited the goal, support from partners
. and collaborators -
Follow-Up o i 2 3 4 5
05 paints Mo evidence Ho clear under There were no Limited methods  Determination ithe  Evaluation methods
standing if the goal  notations of what  for evalualion were goal and concerns were extensive and
had been met or ideas went well noted were met was noted  and varied. Notetions
{here were no and what improve- of what went well and
notatons of what menis were needed ideas for improvement
improvements were : were noted
neaded ~
Knowledge of 4] 1 2 3 4 5
Subject Matter Lille or no Minimal evidence  Some evidence Knowiedge of - Knowledge of Knowledge of
0-5 points evidence of of knowledge of knowledge sublect mafter i subject matter is stbject matter is
knowledge ’ : evident hut not evident and shared,  evident and Incorpo-
shared in at times in the rated throughout
prasentation presentation - the presentation
Use of Display a 1 2 3 4 5
during Presentation  Display is not Dispiay Is used to  Display s used Display is Display Is used Presentation movas
(-5 points used during limit amount of minimatly during incorporated effactively seamiessly between
presentation speaking time presentation throughout throughout oral presentation
) . . presentation presentation and display
Voice—piich, 0 i 2 3
tempo, volume No voice qualities are Volce quallty is adequate Voice quality is gond, but Voloe quality is outstanding
63 puirtts used sffectively could frmprove ard pleasing fo fisten to
Body Language/ [i] 1 2 3
Clothing Choice *  Body language shows nervous-  Body language shows minimal  Body language Is good and Body Tanguage and clothing
0-3 points ness and unease/inappropriate  amount of nervousness/ clothing is professiona choice both enhance the
clothing clothing is appropriate presentation
Grammar/Word 0 1 2 3
Usage/Prenunciation Extensive (more than 5) gram-  * Some (3-5) grammatical and Few {1-2) grammatical and Presentation has no grammat-
03 points matical and pronunciation errors  and pronunciation arrors pronuncigtion srrors fcal or pronunciation errors
Responses to ' [ 1 2 3 4 5
Evaluators’ Did nat answer Unable foanswer  Responded to a Responded Gave appropriate Responses ta
Questions avaluators’ s0me questions uestions, but adequately o esponses to questions were
(-5 paints questions without ease of alt questions evaluators' appropriate and
acouracy questions given without
hesttation
Evaluator’s Comments:
' TOTAL
(90 points possible}

- Evaluator [nitial

Room Gonsultant In‘itiai
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