Frankfort FACS Department Course Profile
Physical Dimensions—Family Focus Sequence
Name:________________________ SS#:____________________

Frankfort Schools—Frankfort High School

Instructor: Gayla L. Randel

------------------------------------------------------------------------------------------------------------------------------------------------------------------

Enrolled Date:__________________ Completion Date:_______________ 

Total Credit: ½ credit

I certify that the student has met the following competencies as indicated.

Student Signature:_______________________ 
Date:__________________

Instructor Signature:______________________ 
Date:__________________

Instructor Signature:______________________
Date:__________________

Administrator Signature:___________________
Date:__________________

------------------------------------------------------------------------------------------------------------------------------------------------------------------
Rating Scale:

3—Skilled (Works Independently)




2—Limited Skills (Requires Assistance)




1—Skills Underdeveloped 




0—No Exposure or instruction given

Directions: Evaluate student progress by circling the appropriate number to indicate the level of competency reached.

Frankfort Specific FACS Competencies:
3 2 1 0
0.0.0
Enhance understanding of nutrient functions.
3 2 1 0
0.0.0
Identify what a serving size is.
3 2 1 0
0.0.0
Determine relationship of kilocalorie intake and kilocalorie expenditure to weight.
3 2 1 0
0.0.0
Explore physical fitness opportunities in community settings.
3 2 1 0
0.0.0
Follow directions given orally.

3 2 1 0
0.0.0
Read and understand information related to the course. 

3 2 1 0
0.0.0
Enhance reading comprehension.

3 2 1 0
0.0.0
Illustrate an advertisement to promote healthy habits.

3 2 1 0
0.0.0
Interpret data related to nutrition and health issues using graphs, charts and tables.
3 2 1 0
0.0.0
Demonstrate skills in using materials, tools and equipment to accomplish tasks.

3 2 1 0
0.0.0
Demonstrate correct use of dietary analysis software.

3 2 1 0
0.0.0
Demonstrate correct use of the internet.
Career, Community and Family Connections:

3 2 1 0
1.2.3
Apply communication skills in community and workplace settings.

3 2 1 0
1.2.8
Demonstrate work ethics and professionalism.

3 2 1 0
1.3.4
Examine community resources and systems of formal and informal support available to individuals

and families. 
Consumer and Family Resources:
3 2 1 0
2 1.1
Apply management and planning skills and processes to organize tasks and responsibilities.

3 2 1 0
2.1.2
Examine how individuals and families make choices to satisfy needs and wants.

3 2 1 0
2.5.1
Examine the use of resources in making choices that satisfy needs and wants of individuals and 




families.

Human Development:
3 2 1 0
12.1.1
Examine physical, emotional, social and intellectual development.

3 2 1 0
12.1.2
Examine interrelationships among physical, emotional, social and intellectual aspects of human 




growth and development.

3 2 1 0
12.2.2
Determine the impact of social, economics and technological forces on individual growth and 




development.

3 2 1 0
12.2.4
Examine the effects of life events on individual’s physical and emotional development.

Interpersonal Relationships:

3 2 1 0
13.1.6
Determine stress management strategies for family, work and community settings.

3 2 1 0
13.3.2
Demonstrate verbal and on verbal behaviors and attitudes that contribute to effective 




communication.


3 2 1 0
13.4.3
Determine the roles of decision making and problem solving in reducing and managing conflict.

3 2 1 0
13.5.1
Create an environment that encourages and respects the ideas, perspectives and contributions of all 




group members.

3 2 1 0
13.5.4
Demonstrate techniques that develop team and community spirit.

Nutrition and Wellness:
3 2 1 0
14.1.1
Examine physical, emotional, social, psychological and spiritual components of individual




and family wellness.

3 2 1 0
14.1.2
Compare the impact of psychological, cultural and social influences on food choices and other




nutrition practices.

3 2 1 0
14.1.3
Examine the governmental, economics and technological influences related to nutrition and




wellness issues.

3 2 1 0
14.1.5
Examine legislation and regulations related to nutrition and wellness issues.

3 2 1 0
14.1.6
Examine the impact life choices have on long and short term wellness.

3 2 1 0
14.2.1
Assess the effect of nutrients on health, appearance and peak performance.

3 2 1 0
14.2.2
Research the relationship of nutrition and wellness to individual and family health throughout




the lifespan.

3 2 1 0
14.2.3
Assess the impact of food and diet fads, food addictions and eating disorders on wellness.

3 2 1 0
14.2.4
Appraise sources of food and nutrition information, including food labels, related to

health and wellness. 
3 2 1 0
14.3.1
Apply various dietary guidelines in planning to meet nutrition and wellness needs.

3 2 1 0
14.3.2 Design strategies that meet the health and nutrition requirements of individuals and families




with special needs. 
3 2 1 0
14.4.4
Appraise federal, state and local inspection and labeling systems that protect the health of




individuals and the public.
3 2 1 0
14.5.2
Assess how the scientific and technical advances in food processing, storage, product development




and distribution impact nutrition and wellness.

3 2 1 0
14.5.3
Determine the impact of technical advances on selection, preparation and home storage of food.

3 2 1 0
14.5.4
Assess the effects of food science and technology on meeting nutritional needs.

3 2 1 0
14.6.1
Evaluate the relationship among physical, social and mental wellness in life.

3 2 1 0
14.6.2
Analyze individual and family needs related to wellness in life.

3 2 1 0
14.6.3
Analyze career options in the area of personal and family wellness.

3 2 1 0
14.6.4
Analyze the reliability of wellness information and sources.

3 2 1 0
14.6.5
Examine how physical activity relates to wellness.
Career Development Skills:
3 2 1 0
II 1
Organize notes and ideas for presentations.
3 2 1 0
II 2
Prepare and deliver a presentation.
3 2 1 0
II 4
Participate in group communication activities.
3 2 1 0
III 1
Estimate, apply and solve problems involving fractions, decimals, percentages and real




numbers.

3 2 1 0
III 5
Construct and interpret tables, charts, maps, and/or graphs.

3 2 1 0
IV 1
Use language, organization and format appropriate to the subject matter, purpose and audience.

3 2 1 0
IV 2
Check, edit, and revise for correct information, appropriate emphasis, grammar, spelling and 




punctuation.

3 2 1 0
IV 4
Compile and maintain records, logs, lab notebooks or other documents.
3 2 1 0
V 2
Compose, organize and edit information using a computer.

3 2 1 0
V 3
Use functions to store, query, retrieve and sort data.

3 2 1 0
V 5
Select and use subject-specific and industry-specific software.

3 2 1 0
V 6
Access, navigate and use on-line services.



VII 1
Describe factors that impact on decision making

3 2 1 0

a. Needs vs. wants

3 2 1 0

b. Values

3 2 1 0

c. Goals

3 2 1 0

d. Standards



VII 4
Utilize problem solving skills:

3 2 1 0

a. Identify the problem

3 2 1 0

b. Define the issue

3 2 1 0

c. Analyze causes

3 2 1 0

f. Offer solutions

3 2 1 0

g. Select a solution
3 2 1 0

h. Implement an action plan
3 2 1 0
IX 2
Locate information and resources to perform activities needed to accomplish a specific task.
3 2 1 0
IX 3
Determine cost, time and resources to complete a task.
3 2 10

X 10
Demonstrate stress management skills.
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