SECTION C: PLANNING FOR INSTRUCTION

CTS provides increased opportunity for junior andThe module parameters are defined for each
senior high schools to design courses based on tineodule in Sections D, E and F of this Guide.
needs and interests of their students and the

circumstances within the school and communityDegree of Flexibility

Some strands may be appropriately introduced at

the junior high school level. Other strands aréeThe CTS program, while designed using the
more appropriately introduced at the senior highmodular structure to facilitate flexible timetabling
school level or to Grade 9 students. Refer to thiand instructional delivery, does not mandate the
section for recommendations regarding the Fooddegree of flexibility a school or teacher will offer.
strand, or theCareer & Technology Studies The teacher and school will determine the degree
Manual for Administrators, Counsellors and of flexibility available to the student. Within the
Teachersfor a summary of the recommendedinstructional plan established by the school, the

grade levels for each strand. student may:

e be given the opportunity to progress at a rate
PLANNING FOR CTS that is personally challenging

e have increased opportunity to select modules
Defining Courses that develop competencies he or she finds

most relevant.

Schools determine which strands and modules will
be offered in a particular school, and will combineintegrating Basic Competencies
modules into courses.

The basic competencies relate to managing
Each module was designed for approximately 2%arning and resources, problem solving and
hours of instruction. However, this time frame isjnnovation, communicating effectively, working
only a guideline to facilitate planning. The CTSjith others and demonstrating responsibility are

curricula are competency based, and the studefkveloped throughout the CTS program, and are
may take more or less time to gain the designategithin each module.

competencies within each module.

_ _ ... Assessment of student achievement on the basic
A course will usually consist of modules p_rlmarlly competencies is integrated throughout the other
from the same strand but, where appropriate, may, e learner expectations. Refer to Section G
include modules from other CTS strands. Refer t?Assessment Tools) of this Guide for the
the Career & Technology Studies Manual for 4eqerintion of student behaviours expected at each

Administrators, ~ Counsellors — and  Teachersq¢ yne toyr developmental stages defined for the
(Appendix 4) for more information on course basic competencies.

names and course codes.

Module selection and sequencing should considerf:o‘sseSsment of baglc competencies could include
input and reflection involving the student,

e prerequisite(s) teacher(s), peers and others. Description of the

e supporting module(s) (other CTS modules thabbserved behaviour could be provided through a
may enhance the learning opportunities ifcompetency profile for the module. Positive,
offered with the module) ongoing interaction between the student and

e module parameters teacher will support motivation for student growth
— instructional qualifications, if specialized and improvement.
— equipment and facility requirements, if
specialized.
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Assessing Student Achievement Resources

Assessing student achievement is a process @& comprehensive resource base, including print,
gathering information by way of observations ofsoftware and audio-visual, has been identified to
process, product and student interaction. support CTS strands. It is intended that these
resources form the basis of a resource centre,
Where appropriate, assessment tools have beemcouraging teachers and students to access a
defined to assist the teacher and student in theide selection of resources and other information
assessment. Refer to Section G (Assessmenburces throughout the learning process. Unless
Tools) of this Guide for copies of the various toolsotherwise noted, these resources are considered to
(worksheets, checklists, sample questions, etc.). be suitable for both junior and senior high school
students.
A suggested emphasis for each module learner
expectation has also been established. Th&uthorized resources may be obtained from the
suggested emphasis provides a guideline to helpearning Resources Distributing Centre or
teachers determine time allocation and/or thealirectly from the publisher or distributor. Refer to
appropriate emphasis for each MLE and studerfsection | (Learning Resource Guide) of this Guide

grade. for the complete resource list including curriculum
correlations and resource annotations. Additional
Recognizing Student Achievement sources refer to noncommercial or government

agencies that offer resources that may be of
At the high school level, successful demonstratiorassistance in this strand.
of the exit-level competencies in a module
qualifies the student for one credit. Refer toSample Student Learning Guides
Section A of this Guide for more detailed
information about how curriculum and assessmerin addition to the resources, Sample Student
standards are defined in CTS. Refer toGlageeer Learning Guides are available (refer to Section J
& Technology Studies Manual for Administrators,of this Guide). These samples, designed for
Counsellors and Teache(appendix 12) for more individual student or small group use, provide an
information on how student achievement can bénstructional plan for selected modules and
recognized and reported at the school anthclude the following components:

provincial levels. e Why take this module?

e What are the entry-level competencies?
¢ What are the exit-level competencies?

When planning for instruction and assessmenf ~\What resources may be accessed?

consider a portfolio as an excellent tool to provide® What assignments/activities must be completed?
evidence of a student's effort, progress an¢® What are the timelines?

achievement.  Portfolios will aid students in® How will the final mark be calculated?
identifying skills and interest. They also provide

the receiving teacher, employer and/orSample Student Learning Guides have been
post-secondary institution proof of a student'sdeveloped for the following modules in Foods:
accomplishments. The make-up and evaluation of _

the portfolio should be a collaborative agreement ~Food Basics

between the student and teacher. * Fast & Convenience Foods
e [Food Venture.

Portfolios
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PLANNING FOR FOODS Instructors must also teach the skills necessary to
ensure the health and safety of the student.

The following suggestions are provided to assist

teachers, school and school system administratofgualifications for Module Delivery

as they plan to deliver modules from the Foods

strand. Responsibility for instructional planning and
delivery of modules in Foods will be assumed by
Sensitive Issues Alberta certified teachers having expertise in the

classroom and lab setting.
Instructors will need to be sensitive to and
respectful of individual, family, community and It is recommended that commercial programs
cultural values. Topics that may require speciashould be delivered by qualified journeyman
considerations include body image, food allergiepractitioners.
(celiac), special diet considerations (low salt,
diabetes), religious restrictions and personal foo&electing Modules
choices such as vegetarianism and nontraditional

meal patterns. The scope and sequence chart in Section B
provides an overview of the Foods modules,
Related Legislation indicating prerequisites and theme areas. Brief

descriptions of the modules follow the scope and
Instructors need to be aware of governmensequence chartin Section B.
legislation that is relevant to modules in the Foods
strand. Such legislation includes: Foods in Junior High

e Public Health Act The introductory modules may be offered at junior
e Occupational Health and Safety Act high. The number of module learner expectations

« Workplace Hazardous Materials Imcormationcompleted will vary according to time available

System (WHMIS) throughout Grade 7, 8 and 9.
e Fire Protection Act .
e waste disposal guidelines Available Modules
e recycling guidelines. 25 hours « Food Basics
The instructor can locate legislation at: 50 hours e Food Basics

e Baking Basics
e library
e municipal or regional authorities 75-100 hours | add one or more of the
e Queen’s Printer following introductory level
. horiti modules:

e various government authorities. « Snacks & Appetizers

. ) o ) e Meal Planning 1
It is the instructor's responsibility to inform e Fast & Convenience Foods
students how to comply with legislation and e Canadian Heritage Foods
ensure compliance takes place.
Safety Modules may be combined into courses and offered

within a school year or over a span of a few years.

Health promotion and illness/injury prevention are
integral concepts integrated throughout the Foods
strand. Instructors should make every effort to
provide a safe environment for their students.
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Foods in Senior High Modules can be delivered sequentially,
concurrently or combined. For example:

In addition to all intermediate and advanced level

modules, introductory modules may be offered tdScenario A

senior high students who do not have thea Sept. Modules may be taught sequentially,
competencies identified, particularly for the g
following introductory modules: Baking Basics
e [Food Basics—as it is a prerequisite module Cakeé& Pastry
e Baking Basics—as it is a prerequisite module. Creative Baking
v

Following are a few examples of possible module Jjan./June
groupings into sample courses:

Scenario B
3-credit (no previous e Food Basics Sept.
experience) : Eﬁfg;ﬁis& Eqgs One_ mgdule, such as Food Safety| &
5 Sanitation, may  be taug[nt
3-credit (strong junior | ¢ Food & Nutrition Basics 1 th_roughout the course (e_.g., ."0
high school « Milk Products & Eggs m_|nutes per class), in conjunctign
transition) o Vegetables/Fruits/Graing| 3 with two other modules.
5-credit: add two modules to the M
above groupings; e.g., Jan./June
personal context ¢ Nutrition & the Athlete
e Rush Hour Cuisine Teachers can also allow students to progress at a
commercial context | o Food Safety & Sanitatior]  rate that is personally challenging; e.g.:
e Food Venture

Scenario C

Modules could also be grouped into comprehensiveSept.
courses that emphasize a particular theme.

All students take one or twp

) ) modules  together (e.g., Foqd
Most modules may be offered in a commercia Basics), then are able to select
context to increase the proficiency level of various modules from a menu of modules.

food preparation technigues; it may be advisable tp
combine with project modules from the Careerf

o Jan./June
Transitions strand.
o ) Scenario D
Organizing for Learning Sept.
[ »[] From a list of modules defined hy
Before selecting modules, teachers should chegk Ch [ the teacher, the students select
the module parameters outlined in each modulg | 7 ] which ones they will work on ang,
. . in consultation with the teachey,
(see Sections D, E and F of the Guide). 0 O establish timelines for completion
] O and submission of assignments, ett.
1000
Jan./June
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Identifying Linkages

Section H of this Guide describes linkages within
CTS and with core and complementary programs.

Note that project modules from the Career
Transitions strand may be combined with modules
from Foods to provide increased opportunity for
students to develop expertise and refine their
competencies. Project modules am designed

to be offered as distinct courses and showldbe
used to extend Work Experience 15, 25 and 35
courses.

Improving Smooth  Transitions to the
Workplace and/or Related Post-secondary
Programs

Refer to Section H of this Guide for potential
transitions students may make into the workplace
andor related post-secondary programs or other
avenues for further learning.
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