Housing Environments and Design

Mrs. Libbert
Course Rationale:  To improve the health and quality of life of Missouri citizens, performance competencies in the Nutrition/Foods course taught in Family and Consumer Sciences Education Programs enable students to:  a.)construct meaning related to nutrition, food economics and ecology; b.)communicate effectively with family members, consumer groups and providers of food and nutrition products and services; c.)solve problems related to health and wellness, as well as food needs through the application of mathematics and sciences principles; and d.)make responsible decisions involving family and individual food needs, the use of the food dollar and the care of food.

Topics covered in this course include:

· Assuming leadership roles as responsible family members and citizens

· Select living environments

· Create living environments

· Evaluate health and safety in living environments

· Utilize design communication skills

· Analyze key careers

· Specialization areas include (floor plan design, interior design board, comparison costs, landscaping)
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Supplies needed (Daily)

· 3-ring binder with loose leaf paper and divider tabs 
· colored pencils/ regular pencil/ eraser

· ruler

· stick glue

· old piece of furniture

· other supplies as needed for projects

· CREATIVITY AND PARTICIPATION!
Grade is Based on:

· Daily assignments
· In-class activities (participation)

· homework

· Projects

· Tests

