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FOREWORD

Picture yourself in the following scenario...You've just been
hired to replace the Home Economics teacher who left at Christ-
mas and never returned. You have fifteen Homemaking students,
four out-dated texts, three "sick" sewing machines and enough
ingredients in the kitchen cupboards to whip up a half-batch of
chocolate chip cookies. Besides Home Economics, you are respon-
sible for two English classes and a typing class with main-
streamed special education students. Your vitae indicates you
took a gymnastics class in highschool which qualifies you to
coach the school's gymnastics team. You're still waiting for
your household goods to arrive from the lower '48, the post
office lost your forwarding address card so you won't be getting
any mail for at least a month and the principal has just informed
you of your assignment on the school/community relations com-
mittee.

You feel like quitting but can't. So - what do you do? You
take a closer look at this guide. While it can't hasten the
arrival of your household goods or help the post office become
more efficient, nor can it provide any quick tips for becoming
an expert gymnastics coach overnight and it certainly can't do
much for you in the way of teaching English, typing or fostering
school/community relations - it can help you teach what you

were originally hired to teach...Home Economics!'!

The guide has been designed as a teacher's resource and as such,
there is no one way in which to use it. Each teacher, exper-
ienced and inexperienced, will select from it and no doubt
improvise on, those areas relevant to her/his own situation and
students' needs. It is probably most valuable to the new teacher
who has no idea of where to begin, but this is not to say that
the "veteran" teacher will not also find value in the guide.

The guide is divided into seven chapters ~ six are devoted to
each of the main teaching areas in Consumer and Homemaking edu-
cation - Personal/Family Relationships, Foods/Nutrition, Housing/
Home Management, Consumer Education/Resource’ Management, Child
Development/Parenting and Clothing/Textiles. The last chapter
includes a variety of resources, especially some unique to
Alaska. :

Each of the six Consumer and Homemaking chapters is further

divided intoc three sections - Teaching Topics., Teaching Activities
and Teaching Resources:

Teaching Topics. An outline form has been used with major
concepts underlined and subconcepts numbered. An attempt
was made to select only those topics most relevant to the
needs of rural Alaskan students. The list is by no means
inclusive and you are encouraged to select the appropriate
topics and add others that may be specific to your
situation.




Teaching Activities. Many of the activities were con-
tributed by teachers currently teaching in rural Alaska.
Others were gleaned from textbooks, curriculum guides
and other instructional resources. You are again
encouraged to pick and choose and elaborate on any of
the activities you find suitable.

Teaching Resources. These resources are specific to each
Consumer and Homemaking teaching area and are separate
from the chapter on Resources. The resources have been
grouped according to e€ach of the major concepts. If
available and/or necessary, a brief description of the
resource, as well as price, was included. (?) indicates
no price was known at time of publication. While an
attempt was made (time and space permitting) to make

the list of resources as comprehensive as possible, no
preference was given to any one particular resource and
it is to your advantage to preview any resource before
final purchase. Sources are given for ordering the
materials and the addresses for these can be found in
the Resources chapter. Blank pages have also been
included for your own additions.

In addition to the above sections, both chapters on Foods/Nutrition
and Clothing/Textiles include a number of miscellaneous "helps".
Examples of some of these are: places to order grocery and sewing
supplies, nutritional content of Native foods, cooking and sewing
equipment inventories and samples of lab planning and evaluation
sheets.

The Resources chapter is divided into three sections - Student
Texts/Reference Books (by area), Addresses (for ordering instruc-
tional materials) and Miscellaneous which includes information
about RSVP, FHA/HERO, the Alaska Vocational Education Curriculum
Library and the Alaska Knowledge Base. All these Alaskan resources
are extremely valuable to your program and readily accessible.

As with other chapters in the guide, you are encouraged to add
those resources you are aware of that have not been inecluded.
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INTRODUCTION

Home Econcmcis Definedl

Vocational home economics education prepares males and females
for the occupation of homemaking and paid employment in home
economics occupations. The occupation of homemaking requires
knowledge and skills that are interrelated and necessary for
optimum quality of life for individuals and families. Values,
management, and interpersonal relationships are major concepts
that unify the content of the subject matter areas.

The essential skills of homemaking include 1) providing for
personal and family development at the various stages of the
life cycle and for establishing satisfying personal and family
relationships, 2) caring for and nurturing children, 3) provid-
ing nutritious food for self and family members, 4) selecting
and maintaining housing and living environments for self and
others, 5) providing and caring for personal and family clothing
and 6) managing financial and other resources. '

Home economics occupations for paid employment utilize the same
knowledge and skills. The same concepts and applications basic
to preparation for the occupation of homemaking are basic to the
home economics occupations classified as paid employment. For
example, the same basic principles are taught in foods and
nutrition for the homemaker as for the food service worker;

the same clothing principles can be used by the homemaker that
are used in the apparel industry; the same human development,
care, and guidance principles apply in child care serviskes and
the care services of the elderly and handicapped as in caring
for one's own family.

Why Homemaking Education?

The family, or household, is a major institution of society for
socializing the young. 1In addition to its educational and pro-
tective function, the family system interacts with the other
major institutions of society. If the family system does not
function, then other systems such as formal education and the
business society will break down. Problems such as malnutrition,
child abuse, consumer fraud, teenage pregnancy, energy waste,

and environmental pollution, which are among our nation's

most intense social concerns, all bear on the family.

The habits and values of persons related to these matters gen-
erally are "caught" in the home and family context. But eco-
nomic, technological, political, and social forces have resulted
in changes that have increased the complexity of choice and the
burden upon families to make informed choices. The family system
must be supported in its role for sustaining our society.

To be fully human, no one can be exempted from interdependence
with other persons. Each person needs competencies in inter-
personal skills and resource management related to home and



family in order to live a satisfying life regardless of the

living style chosen. With women working outside the home in paid
employment, sharing of home tasks in the household is an inevi-
table outcome. Both men and women have been conditioned cultur-
ally to perceive homemaking as women's work. However, the com-
petencies and attitutdes necessary for homemaker roles are
learned, and these can and should be learned by both men and
women. The increasing complexity and changing character of home-
maker roles and tasks seem to require that organized opportunities
for learning these be enhanced and expanded.

1 Source: A United Front on Vocational Home Economics, Voc Ed
Journal, May 1979

2 Source: Ibid

t2 2223222222222 222222

Well - it looks like you have your work cut out for you! Teaching
Home Economics in rural Alaska is definitely a challenge but it

is an exciting and rewarding challenge. What better goal to teach
toward than the enhancement of personal and family life. And what
better way to enthuse and motivate your students than by involv-
ing them in relevant, interesting and FUN Consumer and Homemaking
classes. HAPPY TEACHING!
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TEACHING TOPICS

Knowing Oneself

1)
2)
3)
4)
5)
6)
7)

Individual wants and needs

Perscnality traits

Emotions

Interests and abilities

Values, goals and decision making

Uniqueness of self - building self-esteem
Influences on self - family, peers, school, culture

Communicating wWith Others

1)
2)
3)
4)
5)

First impressions

Verbal communication

Body language

Barriers to effective communication
Giving and accepting criticism

Relationships with Friends

1)
2)
3)
4)
5)
6)

Qualities of good friendships

Getting along with peers

Stereotypes and prejudices

Peer pressures and group conformity (alcohol/drugs/smoking)
Making new friends - popularity and rejection

Dating and breaking up

Relationships With Families

1)
2)
3)
4)
5)
6)
7)
8)
9)
10)

Importance of family life

Uniqueness of families

Types of family relationships - nuclear, extended, communal
Understanding parents

Communicating with family members .

Roles and responsibilities of family members

Dealing with conflict in the family

Community services to assist families

Getting along with brothers and sisters

Becoming independent

Relationships In The Future

1)
2)
3)
4)
5)

Mating and marriage - customs and practices of culture
Setting goals - life, work and leisure

Parenthood

Later years - retirement, "empty nest", old age, etc.

Life crises - death, divorce, role changes, illnesses, etc.

10



TEACHING ACTIVITIES

Have students...

Make life-size silhouettes of themselves. Draw a symbol that
represents themselves. Write twenty statements within outline
of silhouette that begins with "I am..." Add pictures from
magazines to suggest personality traits, interests, abilities
and other attributes.

List four qualities they like about themselves. Explain how
they communicate these particular traits to others. Describe
several ways for improving the communication of these qualities.

Analyze the lyrics of currently popular songs that have "love"
as their theme. Decide if the lyrics present a realistic or
idealistic picture of love and personal relationships.

Develop a "We Need You" bulletin board that highlights oppor-
tunities for volunteer work with people in the community.

Keep a book in which they record the ways they spend their time
for a week. Use categories such as homework, chores, time with
family and time with friends. Make a circle graph to illus-
trate the amount of time spent in each activity. Does the

time spent reflect activities that are most important to them?
How might they change this?

Write an unrhymed poem beginning each line with "A friend is..."
Find pictures to illustrate the poem.

Write words and phrases defining qualities of friendship on
index cards. Arrange these in order of their importance. Com-
pare class members' priorities. Which qualities are most
important? least important? Post results.

Evaluate ten TV commercials to find out whether they encourage
or discourage stereotyped thinking. How much influence do the
commercials have on those viewing them?

Describe a time they observed or experienced prejudice. What
caused the incident? What could be done to prevent further
experiences of the same kind?

Make a list of everything they like to do. Circle activities
they enjoy doing alone and check activities they enjoy doing with
friends. Use the list to plan some actual activities to pursue
alone and with others. .

Divide into groups - one all girls and one all boys. Each group
is to list "gripes" they have about the other sex regarding
dating and personal relationships.

Prepare a book about the family life of class members. Include
interviews and surveys on how families make decisions and
accomplish goals. Cover family celebrations, leisuretime, etc.

11



Write a "Parent's Bill of Rights" and a "Children's Bill of
Rights". How do the lists compare and contrast?

Evaluate a child's book or television program to see what it
Suggests males and females s$hould be like.

Investigate the available services for troubled families in the
community. Make a poster describing these services. Include
how much the services cost, who can qualify for help and who
to contact.

Make a lifeline. 1Include significant events of themselves and
their family - birthdays, moves, travel, deaths, etc.

Write a recipe for success: 1 T. friendliness, 1 T. poise,
3 c. loyalty, 2 c. Sincerety, etc.

Pretend they are going to the moon for six months. Choose
three things - animate or inanimate to take along. Why were
those particular things chosen? Share with class. After
hearing other class members, would anyone change their choices?
Why?

Divide into groups to read a letter about a dating problem.
Discuss possible solutions to the problem. Comparc with
answer given by columnist.

Divide a piece of paper into three columns. Label one friend,
date and mate. List the qualities desired in each kind of
companion. Compile class members' lists on the board. Discuss
the reasons for the similarities and differences in the lists.

List the concerns, responsibilities, problems and worries of
their parents. Then list their own. Comrare the two lists and
discuss.

Brainstorm a list of household tasks th:i n-2ed to be done around’
the house. Assign these tasks to appropriate family members.
Are the chores traditionally divided? Discuss how roles have
changed so these jobs are no longer necessarily men's or women's
work? How have changes in society influenced changes in ideas
about traditional roles?

Plan a home experience project for improving themselves as
family members.

Discuss the results of the attitude - "Let George do it!*"

Plan a K and C (kindness and consideration) week. Draw a class-
mate's name from a grab bag. For one week, show this person
considerations and acts of kindness. At the end of the week,
each student shares the experience and how it made he/she feel
in both giving and receiving the kindness and consideration.

12
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Describe how a certain person, experience or event has influ-
enced their values and goals.

Identify short passages from books, plays or songs that illus-
trate values held by the characters. List the values expressed
and try to determine if each value was influenced primarily

by the home, friends, school, religion or community. Defend
selections.

Collect pictures of families in different stages of the family
life cycle.

Divide a sheet of paper in half lengthwise. On one side, list
all the things parents do for their children. On the other
side, list all the things teenagers do for their parents. Com-
pare the two lists and discuss.

List five things which give them the greatest happiness in
their homes. Combine the lists of all the class. Discuss the
most frequently mentioned items.

List the ways teens most frequently express their individuality.

Describe individuals they know who seem to have strong self-
concepts but are not conceited. List the personality traits
of this person. Describe someone who seems to have a weak
self-concept. List the personality traits of this person.
Compare the personality traits of the two persons (names are
kept confidential) and discuss.

List attitudes, biases and prejudices which may be learned in

a family. Give examples of how each can be learned.

Sit in a large circle. Each student writes her/his name on

the bottom of a piece of paper. Pass papers to the right, one
at a time. As each classmate's paper is passed along, students
write at least one thing they like about that person. No nega-
tive comments are allowed. Fold the paper over so only the name
shows when paper is passed on. Continue until each student
receives his/her own paper.

Plan a family fun activity which they can organize and manage.
This might be a surprise for the family and something which can
be enjoyed by all. For example: prepare and serve Sunday
breakfast, bake a cake to celebrate a special occasion, etc.
After activities are carried out, have each class member share
with tlie class what she/he did, how the family reacted and how
each felt about it.

Pretend they have just spent a week visiting with a friend.

Write a note of thanks to the friend and her/his family express-
ing appreciation for their hospitality.

13



Make a coupon book as a gift for someone in their family. 1Items
that might be included: prepare dinner, provide three evenings
free babysitting, clean up the yard, etc.

Divide into small groups giving each group posterboard, tape,
glue, scissors, felt pens and old magazines. Create the image
of the ideal man or woman as they think the magazines show them.
Discuss what the magazines say about masculinity and femininity.

Pretend they can plan their reincarnation. How would they choose
to come back? What does this tell about themselves?

Imagine they have just walked into a room full of strangers.
Write a description of what people's first impressions of them
are. Then describe themselves from the point of view of someone
who knows and likes them.

others...

14




RESOURCES

TEACHINS

MAJOR TOPIC

RESOURCE

SOURCE

Knowing Oneself

|

(B A |

Values Clarification Kit uses value clarification strategies to stimlate
students' thinking. Contents include transparencies, student activity
sheets, flash cards, posters, FORUM magazine on value clarification and
teacher's guide (Purchase or FREE loan)

Avareness: Ingight into ﬁeople is designed to improve individuals'
understanding of themselves and others. Includes fls, record, case
studies and "Being Avare" geme (Purchase or FREE loan)

Dynanics of Living - Conswmer and Homemaking Education - curriculum
guide prepared for the Alaska Department of Education,

Interpersonal Skills for Creative Living = paperback text (§4.95)

Basic Concepts in Home Economics = program 1) Relationships helps
students identify their personal needs and values; they examine roles
of peers end parents and learn the importance of taking on responsibility

for themselves. Contains 4 /s, cassettes, spirit masters, transparen-
cies and teacher's guide ($85,00)

Janus Job Planner leads students through a series of simple, self-scoring
inventories that help them assess their work-related interests, values,

attitudes and experiences. They are also helped to make job choices, set
goals for the future, and prepare a budget. ($2,95)

Self Incorporated shows eleven-to-thirteen yesr olds that they are not
alone in the physical, emotional and social changes they are experiencing
and helps them understand that there are ways to deal with their problems,
Pifteen dramatizations project the viewer into a problem or issue of
adolescence as seen from a young person's point of view. Video Kit ($495)

Interpersonal Life Skills is a multimedia program designed to help
students develop the interpersonal skills they need to get along at home,
with friends and on the job, Include 14 f/s, cassettes, 12 student

workbooks, posters, simulation materials, individusl and group exercises
and games and teacher's guide ($425.00)

taking Charge of Your Life Involvement Kit outlines a simple, practical
end fun method which allows students to build self-confidence and take

better charge of their lives, Consists of 101 page worktext plus 21
activity sheets ($12.50)

JC Penney

JC Penncy

AKX DOE, Juneau

Butterick

o}
Janus Book ™
Publishers

Agency for
Instructional TV
or AK Film
Library

Lakeshore
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TEACHING RESOURCES

MAJOR TOPIC

RESOURCE

SOURCE

Knowing Oneself

Communicating With

Others

Developing Self-Respect shows students how self-respect develops out of
self-avareness, self-acceptance and the willingness to take responsibility
for one's own behavior. Tvo /s and cassettes and teacher's guide($69.00)

He and Others focuses specifically on developing' the student's positive
self-inage. Emphasis throughout is on the acquisition of skills which
help students become sensitive to the emotions of others and aware of
those same emotions in themselves. Consists of two f/s, cassettes,
activity books and teacher's guide ($119,00)

Going Places With Your Personality is a worktext that uses a "what if this

happened to you?" approach to help students develop positive interpersonal
habits, Ten copies ($17.75)

How Do I See Myself? helps students examine their own self-inages and
recognize the influences that affect these self-perceptions. Consists of
two f/s, cassettes and teacher's guide ($69.00)

Developing as a Person helps students develop strategies for clarifying
values and meking judgements. 12 color transparencies and 12 related
spirit masters ($8.95)

Deciding for Myself: Values Clarification Series helps students to under-
stand the meaning of values and to decide for themselves what their own

values should be. Conoists of 4) different 8-page activity booklets and
teacher's guide ($21.95)

Values Clarification: Practical Strategies Handbook (§6.95)

Impressions; Who Do You Think I An? discusses the way others perceive
physical cues such as body build, body movements, facial expresgions,
voice and clothing, One /s and cassette (Purchase or FREE loan)

Communication Concepts: The JOHARI Windov investigates the relationship

between perception of self and communication patterns and its effect on
problen-golving, (Free loan or for purchase)

The Uﬁgame encourages shy players to open up and verbal players to listen.
As students respond to the questions, they learn how to communicate their
feelings and increase their avareness of others(49.95)

Lakeshore

JC Penney

Lakeshore 18
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MAJOR TOPIC

RESOURCE

SOURCE

Communicating With

Others

b p—rr—

Relationships With

Friends

————i—

TEACHING RESOURCES

Relationships With
Families

Can of Squirms (Jr. High and High School) presents real-life situations
that students must role play. Students learn to talk about their concerns
openly and improve their communication skills while clarifying their own
attitudes, values and needs. Consists of 20 situation cards, timer and
teacher's guide ($7.95)

Do You Really Communicate? - CONCEPTS in FOCUS - multi-media teaching
unit which helps students realize the importance of family commnication
and the genuine effort it requires ($39.00)

What's Your Hessage? progran - The Inage of You (people communicate iho
they are by what they do), Making an Appearance (shows students the
importance of making the most of their looks and how to do it), The
Message of Manners (shows students how good and bad manners affect the
vay others feel about us). Four /s, cassettes, wall charts, spirit
masters and teacher's guide($85,00)

Adolescence teaches students how to understand and deal with their
growing freedon and options, their new identities and their biological
enotional and intellectual changes. Two f/s, cassettes, spirit masters

. and teacher's guide ($55.00)

Love helps students ansver the question "Am I in Love", and distinguishes
between infatuation and mature love, Tvo f/s, cassettes, spirit masters
and teacher's guide ($55.00)

Dating helps students to handle the emotions and options of dating. Two
f/s, cassettes, spirit masters and teacher's guide ($55.00)

The Family Today - CONCEPTS in FOCUS - multi-media teaching unit ($39,00)

Facing Stress = CONCEPTS in FOCUS - multi-media teaching unit which

explores the positive and negative events that trigger family stress
($39.00)

New Roles for Wouen and Men progran: 1) Anerican Woman - New Opportunities

helps students explore today's new 1ife opportunities for women and start
to think about their own futures and 2) American Man = Tradition and
Change helps students understand the kinds of societal pressures and

expectations men feel today and see how changes in women's roles have

Lakeshore

Butterick

iz

caused men, too, to reevaluate their lives. Two £/, cassettes, guide($49.00)




TEACHING RESOURCES

MAJOR TOPIC

RESOURCE SOURCE
Relationships With
Families Independent Living Series covers infomation, skills and attitudes needed | Butterick

Relationships in the

in geven key areas of living and also presents the variety of life styles
open to young people, Program six: Lifestyles: Options for Living shows
students how to set up personal priorities in choosing a career, deciding
where to live and how to spend their free time. Four f/s, cassettes,
spirit masters and teacher's guide ($85.00)

Adolescent Conflict: Parents vs, Teens evokes student response to a major
problem of growing up - conflict between parents and teens. Outlines

practical suggestions for defusing potential problems. Two f/s, cassettes
and teacher's guide ($79.00) |

Beyond High School, What? presents case stugies of young adults getting

Future

———

Else helps students plan for the future, Encourages students to think

- Pt. tvo Beyond Engagement presents an assessment of the role of romantic

started in their careers and shows how they acquire specific job skills

or education after high school, Mo £/s, cassettes and teacher's guide
($69.00)

Lifestyles Auction Game expands students' view of the life opportunities
open to them. Students also gain insights into their own values,
learning how to make more informed decigions about their future goals,
Gaming materials for up to 16 (§19.95)

Lf You Don't Know Where You're Going, You'll Probably End Up Somewhere

about events that will probably happen in their 1ives and about how to
plan for these events. Paperback book, spirit masters and guide ($7.25)

Mate Selection: Making the Best Choice - pt. one Predicting Success and

love, personal values, family and social pressures and emotional needs
during dating and engagement, and stresses the importance of self-know-

ledge in successful mate selection. Two f/8, cassettes and teacher's
guide ($85.00)

Growing Older - CONCEPTS in FOCUS - multi-media teaching unit which

helps students to see the benefits of sharing their elder's experiences
($39,00)

Career Aids

Lakeshore

13
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MAJOR TOPIC

RESOURCE

SOURCE

Relationships in the

Getting Married, Newly Married Couples, Parenthood, Divorce, Aging

Future

————

All Areas

TEACHING RESOURCES

Fanilies and Future Family Life - molti-media teaching units, Each

progean includes two £fs, cassettes, spirit masters and teacher's
guide (§55.00 each)

**kFilms - Selected Titlegktk

Act Your Age - Emotional Maturity

Acting With Maturity

Adolescence, Love and Maturity

Adventure in Maturity

Aging

Alcohol

Alcohol - Balancing Head and Heart
Alcohol and the Human Body

Alcohol and You

Alcoholism - A Model of Drug Dependency
American Alcoholic

Anatomy of a Teen-Age Courtship

Anatomy of a Teen-Age Engagement
Anything for Kicks (heroin addiction)

Are Drugs the Answer

Ashes of Doom (smoking)

Beginning to Date

Belonging to the Group

Boy to Man

Break Up

By Whose Rules

Chalk Talk on Alcoholism

Changes (physioligical changes of adolescence)
The Choice Is Theirs - Decision Making in Early Adolescence
Cipher in the Snow (self-esteem needs)
The Clique

Date With Your Family

Dating

David and Hazel - A Story in Communications
Depression = Blahs, Blues and Better Days
Developing Responsibility

Different Folks (sex roles)

Don't Be Afraid (fears)
Double Trouble (family adversity)

Butterick

AK State Film
Library
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TEACHING RESOURCES

MAJOR TOPIC RESOURCE SOURCE

Drink, Drank, Drunk

Driving and Drugs

The Dropout

Drug Abuse - A Call to Action

Drug Addiction

Drugs and the Mind and Body

Drugs and the Nervous System

Drugs, Drinking and Driving

Early Marriage

End of Sumer (adolescence/growing up)
Engagenent - Romance and Reality

A Fanily Affair (family stress)

Family Matters (divorce and family forns)
Family Problems (loyalty)

Farewell to Childhood (relationship between children and parents)
The Feeling of Hostility

The Feeling of Rejection

For Those Who Drink

The Four of Us Are Strangers (accepting family responsibility)
The Game (playing by the rules)

Getting Along With Others

Getting Along With Parents

Getting Busted

Cetting Closer (boy/girl relationships)
Getting High

Getting in Focus (drugs)

Girl to Woman

Guidelines (drugs)

Hassles and Hang-Ups

The High - Drugs and You ‘
Hooked

Hopscotch, Hunger and Love (rural AK adjustment to modern 1ife)
Inner Circle (standards of social conduct)

It's Your Move - Decisions for Discussion

:25; Is There Communication When You Speak!?

LSD - Insight on Insanity

Janie = The Story of a $ibling

Keep Off the Grass (drugs)

Kid Brother

Listen, Listen (education and careers)

Love {love versus sex)

15



RESOURTES

Y
Z
H
L
0
<
[
B

|

MAJOR TOPIC

RESOURCE

SOURCE

Making Friends

Making the Most of School

Marijuana

Marijuana - The Great Escape

Mary Jane Grows Up - Marijuana in the 70's
The Maturing Female

Me, An Alcoholic

My Friend

Narcotics, Pit of Despair

Native Alaskan Teen Talk - A Series on Becoming
Never a Bride(self-discovery)

Never Trust Anyone Under 60 (aging)

The New Girl (making friends)

No Trespassing (privacy)

Our Family Works Together

The People Next Door (generation gap)
Personality and Emotions

Problem Drinkers

Psychoactive (drugs)

The Purse (conscience)

Seasons (aging)

The Secret Love of Sandra Blain (alcoholism)
The Shopping Bag Lady (aging)

Shyness

Smoking - It's Your Choice

The Snob -
A Step from the Shadows (alcohol/drug sbuse)
This Is Your Lung (smoking)

Time for a Decision

To Die foday

To Tell or Not to Tell (cheating)

Tobacec ~ The Idiots Delight

The Tobacco Problem - What Do You Think?
Trigger Films on Alcohol Education

True Values

Trying Times

Understand Others

Understanding Qurselves

Understanding Stress and Strain

Us (drugs)

The Violin (riendship)

16
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MAJOR TOPIC

RESOURCE

SOURCE

Veed = The Story of Marijuana

What About Drinking?

What About Prejudice?

What's In a Family?(Alaskan)

When I'm 01d Enough (school dropout)
Where There's Smoke (smoking habits)
Who Wins? (morality)

Women and Men

Working Together (cooperation)
Worth Waiting For (engagement)

You and Your Parents

You Pack Your Own Chute (overcoming fears and inhibitions)

30
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TEACHING TOPICS

Nutrition

1) Basic four food groups - include native foods

2) Nutrients

3) Nutritional deficiencies - related diseases

4) Calories - weight control

5) Food facts and fallacies - additives, health foods, etc.
6) Nutritional labeling - purpose and use

Food Acquisition -

1) Native practices - hunting, fishing, trapping

2) Mail order - how to plan ahead, understanding total
costs (i.e. freight charge), knowing what form is best to
buy (fresh/frozen/canned), food cooperatives

3) Store purchase - making and using a shopplng list,
comparison shopping, sales, etc.

Food Preparation

1) Identlflcatlon, use, care and storage of kitchen
equipment - large and small utensils and appliances
2) Sanitation and safety - food handling procedures, food
storage procedures, cleanliness of kitchen equipment and
eating area
3) Measuring - use of correct equipment, procedures for wet
and dry ingredients, use of equivalents
4) Cooking terminology
5) Reading recipes - abbreviations, how to halve or double
a recipe
6) Ingredient substitutions
7) Meal/menu planning
8) Native foods - identification and use in meals
9) Maintaining nutritional quality of food - cooking and
storing
10) Food serving - food safety, table settlngs, table manners

Food Labs

1) Fruits - types (including wild edibles), food value, ways
to use and serve, principles of preparation, buylng,
storaye in the home

2) Grains and their products - types of grains and products,
food value, uses, principles of preparation, buying,
storage in the home

3) Milk - forms, food value, uses, principles of preparation,
storage in the home

4) Eggs - food value, uses, principles of preparation, buying,
storage in the home

18 :32




5) Cheese - kinds, food value, uses, Principles of prepara-
tion, buying, storage in the home

6) Fats and oils - food value, buying, storage in the home,
types, use in deep-fat frying

7) Meats - how to butcher, cuts, forms, food value, uses,
principles of preparation

8) Poultry - forms, how to cut up, food value, uses, principles
of preparation, buying, storage in the home

9) Fish - forms, food value, uses, principles of preparation,
buying, storage in the home

10) Vegetables - types (including wild edibles), food value,
uses, principles of preparation. buying, storage in the home

11) Food preservation - drying, salting, freezing, canning of
meats, fruits and vegetables

12) Quick breads - types, ingredients, food value, uses,
principles of preparation, storage in the home

13) Yeast breads - types, ingredients, food value, uses,
principles of preparation, storage in the home

14) Zoups - types, food value, ways to serve, principles of
preparation, buying :

15) salads and salad dressings - types, food values, uses,
principles of preparation, buying salad greens, storage
in the home, salad dressings

16) Cakes and frostings - classes, forms and uses, principles
of preparation, buying ingredients, storage in the home,
frostings, cake decorating

17) Cookies - types, uses, principles of preparation, buying
ingredients, storage in the home

18) Pastries - kinds, uses, principles of preparation, buying
ingredients, storage in the home

19) Beverages - types, uses, Principles of preparation

20) Appetizers - types, ways to serve, garnishes

21) Candies - classes, ingredients, principles of preparation

22) Speciality foods - foreign dishes, boat cookery, camp
cookery, nutritious snacks, holiday foods, foods for
entertaining

19




TEACHING ACTIVITIES

Have students...

Keep a food diary of everything they eat for three days. Keep
track of number of servings eaten from each food group. What
improvements do they need to make in order to eat a well-balanced
diet?

Design posters illustrating the four food groups and the rec-
commended number of daily servings for each. Post on walls
around the school. '

Plan a nutritious three day menu for a thirteen-year old female
athlete who needs 5,000 calories a day.

Choose a food they like that contains additives. Write a letter
to the manufacturer asking the purpose of each.

Find advertisements making special claims about "health" or
"miracle" foods. Evaluate these based on nutrition facts.

Evaluate the nutritional content of one week's worth of lunches:
served at school.

Divide themselves into several teams to play Recipe Riot.
Teacher writes out steps to a simple recipe on index cards.

Each group is given same cards but they are out of order. First
team to put steps in order wins.

Make a list of snacks they eat most often. Which of these snacks
could be included as part of their daily Basic Four? Which of
the snacks contain "empty calories"? Choose nutritious substi-
tutes for the "empty calorie" snacks.

Collect pictures of snacks that provide good nutrition and snacks
that provide "empty calories". Mount the pictures in related
pairs, i.e. orange juice and orange soda. List the nutrients

and calories found in each.

Make a poster of a human body. Label each part of the body with
the nutrient(s) that help keep it in good working order.

Make a list of all the kitchen equipment and appliances they use
at home. Number them in order from the one that gets the most
use to the one that gets the least. Compare class members' lists.

Compare the number of level spoonfuls, using various common
tablespoons, it takes to fill a one cup measure half full.
How many tablespoons does a standard tablespoon measure into
the half cup? Discuss why it is important to use standard
measuring equipment.

Make posters showing how to put out different kinds of kitchen
fires. Post on walls around school.

34



Design menus for a vegetarian who eats/drinks milk products and
one who does not. Ensure that each gets all the nutrients
necessary for a balanced diet. What protein sources were used
for vegetarian who did not use milk products? :

Look through their kitchen cupboards at home and make a list of
all the convenience foods found. Which of these foods do they
think their family would eat less of if they were not available
in convenience form? How would that affect their overall eating
habits? .

Make a chart that lists different kinds of food poisoning, their
causes and their symptoms.

Prepare a list of tips and technigues when shopping to help save
money and get value for the money spent.

Design a mobile illustrating a nutritionally balanced meal that
is tasty and visually appealing.

Find pictures showing their favorite fruit and vVegetable. Find
recipes for preparing the foods in different ways. Rank these
recipes in order of preference and give reasons why.

Make crossword puzzles using nutrition vocabulary. Can be used
for review.

Choose one medical condition which requires a special diet.
Do research on it and report to class.

Plan two nutritious breakfasts. One should be built around
traditional breakfast foods. The other one should contain foods
which are not usually considered breakfast foods but supply the
necessary nutrients.

Plan a dinner for an elderly person which can be pPrepared with
a minimum amount of effort. A

Demonstrate the Heimlich Maneuver on other class members.

Bake some cookies on a cookie sheet with a shiny finish and on

one with a dull finish. Compare results and discuss effects on
other baked products.

Conduct a safety check on their kitchens at home.

Prepare a freezer meal. Freeze. Evaluate quality one month later.
Freeze prepared foods in several different types of containers.
Evaluate later for quality and make reccomendations on Preferred

contairsv -

Dry aprl<s . . zarrots in the oven. Make fruit leather.
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Plan and prepare a formal tea. Invite parents, teachers and
friends.

Divide into seven groups - one group for each major region of
the United States. Research the history and foods of each
particular region and prepare a typical meal for other class
members.

Plan a basic nutrition lesson for a primary school child.
Use visual aids which appeal to children such as magazine
Pictures, posters or puppets.

Make nutrient flash card sets. On one side of each carad,

have students write the name of a nutrient. On the other side,
list 3 or 4 functions of that nutrient. Divide into pairs

and using the flash cards, quiz each other as a review :
activity. Show functions - identify nutrient. Show nutrient -
identify functions.

Collect empty food product cartons and read labels. Determine
ingredients in greatest amounts, additives if any, sugar
content, etc.

Identify herbs and spices. Teacher places commonly used herbs
and/or spices in individual brown bags. Blindfold students
and let them see how accurate their sniffers are.

Play the card game "fish" except using food groups to create
winning hand. Students are dealt seven cards, each covered
with a basic four food. Players "fish" from center pile and
discard one at each turn. The first to create a nutritious
meals wins.

Choose a community service project in order to create goodwill
in the community and gain vocational experience. Examples
include: serve refreshments at banquets, athletic events, etc.;
sell baked goods before and after school; open a miscellaneous
clothing store (material, trims, patterns, thread, etc.; order
case lots of produce to sell; make toys for community bazaar;etc.

Plan a week's survival outing early .in September or end of
school to teach native cooking, hunting and food preparation.
Use community resource people who are familiar with foods of
the area. 1Identify wild and edible plants and cook foods in
traditional ways.

Plan and organize a hamburger and french fries feed. Sell tickets
during week prior. Students prepare food in class and sell
during lunch hour.

Make a cookbook from recipes used during school Yyear. Might
be sold to raise money for Home Ec department.

2;)6
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TEACHING RESOURCES

MAJOR TOPIC

RESOURCE

SOURCE

Nutrition

Food: A Supernatural Resource discusses rising food costs, health
foods and the responsibilities of industry, government and the consumer
in the marketing process. Helps students identify their values about
personal eating habits, fuod purchases, and nutrition, 1 f/s and

cassette, teacher's guide, wall poster, transparencies and spirit
nasters (#22.00)

FOOD. . .Your Choice Level Four is a sequential, activity-oriented
learning system. Builds off of three previous levels although each
progran can be used alone, Digcusses nutrition and helps promote
positive attitudes toward healthful food chojces. Teacher's guide,
spirit masters, transparencies, comparison cards, Nutrition Source
Book, activity cards (§30,00)

Food Comparison Cards - nutrient content of 60 foods are depicted with
colored bar graphs, includes teacher guide ($6.00)

Food Models come in sets of either 58 or 146 foods, life-size. Food
values and their contribution to the USRDA are printed on the backs
of the models ($4.00 and $6.00 respectively)

various pamphlets, booklets and fact sheets - Boy and His Physique,
Girl and Her Figure, Great Vitamin Mystery, Your Food = Chance or
Choice, Your Snacks: Chance or Choice (poster), Guide to Wise Food
Choices, Guide to Good Eating (poster), Vitamin Facts, Nutrition Source
Book, Vegetarian Nutrition = nominal cost.

Put Nutrition to Work program ~ Good Nutrition True or False, Energy
Balance - Your Key to Weight Control, Choosing Food for Good Nutrition,

Meal Tine - Anytine!, Eating Out. Five /s and cassette with teacher's
guide,

Nutrition Basics - information about fats, carbohydrates, proteins,
mmmmmemmHMMm0mﬁmwmmmmum

Cook series. Include 2 /s and cassettes, transparencies, spirit masters,
vall chart and teacher's guide ($75.00)

Nutrient Needs and Snack Facts - 2 £/s and cassettes programs done in
cartoon format ($20,00 each)

Washington State
Dairy Council

Washington State
Dairy Council
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MAJOR TOPIC

RESOURCE

SOURCE

Nutrition

Nutrition and You takes a realistic approach to good nutrition. Helps
students design personal eating strategies that will suit their life-
styles and provide balanced mutrition. Five f/s and cassettes and
teacher's guide - Nutrition and Your Health, Nutrition and Your Looks,
Nutrition and Your Family Traditions, Nutrition and Your Personal Eating

Strategy and Nutrition Quiz: The Basics of Balance (§115.00)

Good Sense and Good Food explains why the body requires a balanced diet
and helps teens understand the importance of naking wise food choices,
Four f/s, cassettes and teacher's guide - Man, Plant and Animal, The

Chemistry of Foods, The Cell: Assimilation of Nutrients, Nutrition and
Malnutrition ($95,00)

Nutrition: What's In It For You multi-media unit explores the relation-
ships of nutritional avareness and attitudes on eating patterns, how
diet affects health, weight control in your lifestyle and the function
and use of nutritional labeling, Four f/s, cassettes, activity sheets,
mmmmwmmmmmmmwmmmmwm

cormunity resource people - public health Murse, community health aide,
local resident knowledgeable in native foods, etc.

Basic Four ($8.95), Soup's On (§12,00), Wheels ($12.00) and Good Loser
($12.00) - games that teach about balanced diets, nutrients and weight
control, ’

Pop 'n Swap card game which teaches sbout leader nutrients ($6.00)

Food Additives: Helps or Hazards - CONGEPTS in FOCUS - ($39,00)

Basic Nutrition relates nutrition to teenager's living styles, Two £/s and
cagsettes ($45.00)

Project Nutrition is a nutrition education unit for grades 7-12. Includes
25 duplicating activity sheets, & mini f/s with script, poster on func-
tions and sources of vitaming and minerals and a teacher's guide ($4.00)

Food for Life: The Basic Four discusses basic food groups, their impor-
HMJWMMmMmHm.MHMwMMmmmmwm,

transparencies, spirit masters ($12.95)

Walt Disney

Walt Disney

JC Penny
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MAJOR TOPIC

RESOURCE SOURCE
Nutrition Food Becomes You: Nutrition and the Human Body teaches a biological Tuppervare

41

approach to nutrition and balanced diet as vell as explains the body's

physiologicsl response to food. Three /s, cassettes, teacher's guide
and spirit masters ($19.95)

Den'ina K'et'una, Tanaina Plantlore describes uses of 105 plants for
medicinal, eating and clothing purposes($6.00)

use films from Alagka State Film library or write for catalogs from
film companies listed in Resource Section

Californis Dairy Council materials - inquire at nearest Cooperative
Extengion Service office about getting training in use of these
materials that can be used with jr. high, high school and adults

Choices for a Lifetime - /s and cassette

pamphlets on a variety of.topics related to nutrition - write for
catalogs - se+ Resource Section for addresses

Join the Trim Tean teaching kit contains six lesson plans to help
teach weight control through behavior modification techniques. Algo

included are student handouts, wall posters and six feature menus of
low calorie recipes ($2.50)

Sports Nutrition Kit is a teaching kit developed to interest elementary
students in good nutrition through the appeal and excitement of sports.
MMHMMbMWHMmmCmMMmmmmwmmmm
svimning, skiing, ice skating, soccer, cycling, gymnastics, diving,

track and field and veightlifting, (§2,50)

Nutrition teaches students about vitamins, minerals, food groups, food
preparation and safe food storage. Individualized or groug program which
contains 2 /s, cassettes and instructor's guide. ($52.95

Good Eating Plan - f/s, cassette and teacher's guide($15.00)

Adult Literacy
Lab of ACC

Cereal Institute

FDA

Supt. of Documents
Consumer Info ,
Center N

Cling Peach
Advisory Board

Cling Peach
Advisory Board

Interpretive
Education 11:3

General Mills
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MAJOR TOPIC

RESOURCE

SOURCE

Nutrition

Label IL NUTRITION - introduction to nutrition labeling and its use in

neal planning. Includes slides with cassette, teacher's guide and
student workbooks ($18.00)

Food Facts Talk Back - facts and fallaciés about foods (1)

Nutritious Snacks = Who Needs 'Em, Nutrients in a Traditional Diet,
Calories and Weight, Nutrition Labeling - Tools for Its Use, Nutrition -
Food at Work for You, Nutritive Value of Food, Promises, Promises: Today's

Food Myths, Nutrion Labeling - How It Can Work for-You - nominal or no
cost,

Calories, Protein, Vitaming avd Minerals, Carbohydrate and Fat,
Chemistry of Food Additives, Food A'ditives - leatning activity packeges
LAPS, Reproducible worksheets, Written at 7Tth grade so use with
caution (some are being rewritten at lover reading level) (§12,50)

teaching aids and promotional materials from commercial companies ~ Libby,
Sunkist, Campbell Soup, unt-Wesson, Stokely Van=Camp, Castle Cooke,
Carnation, etc. See Resource Section for addresges.

Food - Fact and Fantasy - 3/4" video tape (FREE lon)

Pood for Fitness - CONCEPTS in FOCUS - & multi-media teaching progran
geared toward teens and teaches sbout balanced diets and a personal

exercise program, Can be used as one in-depth lesson or a full week
of learning activities ($39.00)

Watch Your Weight « CONCEPTS in ROCUS - multi-nedia teaching progran
shows teens how to determine proper weight and how to meintain it (§39,00)

Foods, Fads and Fallacies exanines current issues including health
foods, additives and preservatives, vitanin supplements, weight reduction
and others. Four programs I Eat What I Like Regardless... , Food Fads:
Short Cuts to Health? , Is "Natural" Healthy and Is There & Perfect Diet]
Four f/s , cassettes and teacher's guide, ($95.00)

You Are What You Eat - £/s and cassette (FREE loan)

Washington State
Dairy Council

American Dietetic
Assoc,

Cooparative
Extension Service

Unigraph

26

CES - Fairbanks

Butterick

Walt Disney

44

(ES - Fairbanks




7y
[
g
5
0
4
1
0
Z
;
g
'H
3

MAJOR TOPIC

RESOURCE

SOURCE

Food Acquisition

Food Preparation

Wild, Bdible and Poisonous Plants of Alaska ($1.00) and Food for Pree -
34" video tape (FREE Toan) —

local resource people

Food Dollars and Sense - illustrates how to save food dollars through
proper planning, shopping and storing = /s, cagsette (§4.,50)

Kitchen Equipment from Look and Cook series. Contains two f/s, cassettes,
transparencies, worksheets and teacher's guide (§75.00)

Chooging and Using Small Appliances = CONCEPTS in ROCUS - multi-media
teaching progran which containg one /s, cassette, student study sheets,
wall poster and teacher's guide ($39.00)

Measure Up - CONCEPTS in ROCUS - multi-nedia teaching progran which
contains one £/, cagsette, student study sheets, wall poster and
teacher's guide (§39,00)

Range Basica: How Pood is Cooked = f/s, cassette, student study sheets,
teacher's guide ($9,95)

Food Preparation learning activities kit including teacher's guide,
student worksheets, poster and visua) masters for transparencies (§3.75)

Heasuring Ritchen Ingredients discusses correct techniques for measyring
liquid and dry ingredients. Also deals with equivalents. One f/s and
cassette (§25.00)

Small Wonders in the Kitchen teaches basics of small kitchen equipment
with guidelines for choosing and using the equipment. 1Includes teacher's
guide, vall chart and duplicating activity gheets (FREE)

Revere Ware education kit teaches meal planning, cooking methods
and cooking utensil selection (§12.00)

Practical Learning Experiences HE 101 ~ series of activity gheets -
Kitchen Equipment, Storing Leftovers, Recipe Arithmetic, Yenu Hishaps,
Appliance Shortcuts, Vegetable Stev: A Lesson in CEEE%E;, Kitchen Safety,

Cleaning Up, Comparison Bhopping, Heasuring Up, Choosing Equipment,
Putting vay GrocerTes (35.00)

CES - Fairbanks

Honey Mgnt Inst,

Butterick

Butterick

Tappan
Proctor §
Gamble
Franklin Clay

Films

Rubbermaid

Revere Ware

Creative ERA
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TEACHING RESOURCES

MAJOR TOPIC

RESOURCE

SOURCE

Food Preparation’

47

Food/Nutrition and Kitchen Equipment - FORECAST Visuals - include spirit
masters, overhead transparencies and teacher's guide (§10.95)

Ritchen Survival Kit discusses kitchen safety as well as general safety
around the home, Includes one f/s, cassette, wall charts, spirit masters,
games masters and first aid guidelines (§18.00)

write or call AK Dept, of Health and Social Services, Division of Health

Education or AK Dept. of Health and Social Services, Division of Public
Health, Section of Environmental Health and inquire about educationl
resources and possible classroom speakers regarding topic of food sanita-
tion and safety = see addresses in Resource Section

Meal Planning: Principles of Meal Planning, Meal Management, Meal Planning

mmmummnm@QHMMm.mnmmmmmam,
cassettes, transparencies, wall poster, spirit masters and teacher's
guide (583,00 each of $269,00 for set of four prograns)

Fractions Count When You Cook - LAP ($3.95)

How-To Kit teaches basics of cooking and proper cookware. Four mini f/s
with script, wall chart, spirit masters and teacher's guide (§2.00)

The Names in the Cooking Game, ALl About Knives and Carving, ALl About
Cookware « filnatrip programs (§7.50)

Planning to Eat? A Guide to Saving Time, Honey and Energy looks at the
basic menagenent skills needed in planning meals, buying and storing food
and organizing work efficiently, Contains one f/s, cassette, spirit
magters end teacher's guide (§9,95)

Keeping Pood Fit: Storing and Freezing teaches about proper food storage

ud freezing, Includes one f/s, cassette, spirit masters, wall chart and
teacher's guide (§13.50)

Safety in the Ritchen teaches about safety and sanitation in handling
foods. Contains one f/s and cassette ($21.50)

Food for Keeps is a guide to proper food storage in the pantry, freeser
and refrigerator. Contains one f/s, cassette, spirit masters, wall chart
and teacher's guide ($10,00)

Forecast

Corning

Butterick

AHEA
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MAJOR TOPIC RESOURCE SOURCE
Food Preparation Fm%yhmﬂmmmummmmummmmm&Mm Proctor &
covers how to follow a recipe, choosing proper ingredients and equipment. | Gamble

Food Labs

Tvo £/s, cassettes, student handbooks, wall chart, spirit masters and
teacher's guide ($10,00)

Buying and Planning Meals and Nutrition - Consumbr Education Series -
includes text More Food for Our Mouey ($3.50) and workbook Survival at
the Supernarket (§1.85) and is designed for lov ability readers.

Anazing Blender Kit teaches how to use the blender in a variety of .ways
to prepare foods. Includes recipes ($2.00)

1 Love Pressure Cooking Because,.. 18 & comprehensive teaching kit which
contains a variety of materials designed to familiarize students with the
pmmwmmmmuHmMmmm.MMMmHmmmm
poster, spirit masters, lesson plans and teacher's guide (§12.95)

It's Good Food, Keep It Safe - /s and cassette (FREE loan)

Microvave Meals - f/s, cassette and teacher's guide ($15.00)

Congerving the Nutrit’ve Value of Foods (25¢)

teaching and promotional aids from various commercial companics - see
Resource Section for address.

Wild, Edible and Poisonous Plants of Alaska ($1.00) , Wild Berty
Recipes (50¢)

Bread on the Table is a film which discusses the role of wheat and bread
in human nutrition. Teaching aids accompany the film (FREE loan)

Exploring Yeast = From Budding to Baking teaches about uses of yeast and
techniques of yeast baking, Includes background information, student
experiment sheets and recipes (42.00)

Baking Basice: Quick Breads - CONCEPTS in FOCUS - multi-nedia teaching
progran which includes one £/s, cassette, student study sheets, wall
poster and teacher's guide ($39.00)

Changing Times

Oster

National Presto

CES - Pairbanks
.0
General Mills o

Cooperative
Extension Service

Cooperative
Extension Service

Roman Meal

Universal Foods

il

Butterick
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" MAJOR TOPIC

RESOURCE

SOURCE

Food Labs

. Children See It (515,00 each or FREE loan)

i,

Betty Crocker specialty cookbooks ~ cookies, breads, microvave, hambuz-
ger and low calorie cooking,

Betty Crocker standard cookbook,
Micro Cooking - CONCEPTS in FOCUS = multi-media teaching unit which

includes f/s, cassette, student study sheets, wall poster and *eacher's
guide ($39,00)

The Incredible Edible Epg Kit covers everything from egg production
through egg nutrition and egg cookery, Includes recipes, student activity
sheets, f/s, cassette and teacher's guide ($10.00)

Selecting and Cooking Meats dicusses comon names and cuts of beef, where
they come from on the animal and why they are tough/tender or flavorful,
Also discusses proper cooking methods. Two £/5 and cassettes ($45.00)

Betty Crocker filmatrips - The Good Eating Plan, Microwave Meals, The
Economy of Convenience Foods, Celebrate with Cake, Homemade Breads,
Cookie Craft, Biscuits - Plain and Fancy, Flair with Frostings and
Desserts, Easy as Pie, Qur Incredible Shrinking Food Dollar and Food Ag

The American Ethnic Food Series: Soul Food; Italian Food, Chinese Food,

]

Mexican Food, German Food, and Native American Food, Each program contains

two £/s, cassettes, spirit masters, posters and teacher's guide ($68/each
of §325.00 for entire series)

BMHM%MwmmMmiummmMRMMHmWJMs
Bteps to use and lists cuts suited for each method. Includes one f/s,
cassette, vall chart, spirit masters, teacher's reference (Teaching About
Meat) and teacher's guide ($9.00)

ALl About Garnishes = £/s and cassette (§7.50)

Salads Versutiliy Plus and Sandwiches - Versatiliy Plus - cach program
containg f/s, record, teacher's guide and student leaflets (85.00)

Salads and Dressings = two f/s, cassettes, vall chart and spirit masters

(815,00
o

General Mills

Butterick

American Egg
Board

Franklin Clay
Filns

General Mills

0
m

Butterick

!

Beef Industry
Council - Nat'l
Livestock & Meat
Board

ECKO

Best Foods 52

Kraft
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MAJOR TOPIC

RESOURCE

SOURCE

Food Labs

All Areas

K

The Resourceful Ones: A Practical Guide to Pressure Canning - f/s,
cassette and student handouts,

Hone Canning of Fruits and Vegetables, Home Freezing of Fruits and
Vegetables, How to Make Jellies, Jans and Preserves at Home, Freezing
Meat and Fish in the Home, Aunt Samy's Radio Recipes, Make Your Ovn
Oatmeal Mix, The Fishernan Returns, The Hunter Returns After the Kill,
Sausage from Alaskan Game, Alaska's Game is Good Food, Smoking Fish,
Freezing Fish to Maintain Quality ~ pamphlets at nominal or no cost.

educational materials on presaure camning and jan/ jelly making

ALl About Seafood discusses the nutritional value of different types

of seafood and provides recipes for preparing sauces to accompany various
seafood dishes (FREE)

Salmon Fact Book and recipes, also film on salmon - Catch to Can
(FREE 1oan)

Houe Cenning - Do It Safely - /s and cassette (FREE loan), Understanding

the Science Bekind the Preservation of Food - film (FREE loaﬁjj-iressure
Canning Update ~ film (FREE loan)

*kkPilng - Selected Titleskit*

Balancing Your Diet for Health and Appearance
Better Breakfasts U.S.4,

Buying and Preparing a Blade Chuck Steak
Buying and Preparing Beef Roasts

Buying Meat for the Freezer

Can't Believe I Ate the Whole Show
Cooking ~ Planning and Organizing
Dressing Fish

Eat, Drink and Be

The Eating On the Run Film

Edible Mlants in Summer

Edible Plants in Winter

Food - Fads and Facts

Food for Health

National Presto

Cooperative
Extension Serivce

Kerr
Ball

McIlhenny

Canned Salmon
Institute

M
(ES - Fairbanks

AK State Film
Library
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MAJOR .0Pi.

RESOURCE

SOURCE

Food for Life

Food Groups and How To Cook Them

Food = More for Your Money

The Food Revolution

Food the Color of Life

Foods and Nutrition

The Frying Pan and the Fire

A Grain That Built a Hemisphere

How to Fight a Fire in the Kitchen

How to Save a Choking Victim = the Heimlich Maneuver
The Human Body - Nutrition and Metabolism
The Invader (food sanitation)

It's ALl in Knowing How (eating properly)
The Junk Food Film

Kitchen Management Principles

Kitchen Safety

Kitchen Safety - Preventing Burns

Heat - From Range to Market

Medicine Man (food faddism)

Outdoor Cooking -

Poison

Preparing Meals

Preparing to Cook

The Quality of Meat You Buy

Real Talking Singing, Action Movie About Nutrition
Sandwich Preparation and Preservation
Sanitation - Rules Make Sense

Sanitation - Why All the Fuss?

Something You Didn't Eat (importance of vitamins)
Soupergoop

The Sunny, Munchy, Crunchy, Natural Food Shop
Take a Can of Salmon

The Three Squares (food preservation)

To Eat or Not to Eat

Understanding V.* imins

Variety is the Spice

Vegetables for All Seasons

Vitanins from Food

What's Good to Eat?

Why Foods Spoil - Molds, Yeasts, Bacterias
The Wonderful World of Food

You and Your Food

32
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TEACHING RESOURCES

MAJOR TOPIC

RESOURCE

SOURCE
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GROCERY SUPPLIERS

Acme Provisioners
PO Box 80525
Seattle, WA 98108
206-762-5150

Alaska Bush Supply
SRA Box 595
Anchorage, AK 99507
344-7174

Alaska Grocery Shippers
Box 3-246 ECB
Anchorage, AK 99501
276-1656

Anchorage Cold Storage
Box 39

Anchorage, AK 99510
272-8515

City view Market
2606 E. 16th
Anchorage, AK 99504
277-0951

Frontier Cache

Box 4-1301
Anchorage, AK 99509
276-2015

Grocery Boys

3929 .Mt. View Drive
Anchorage, AK 99504
277-8890

Interior Shipping
6437 Ashwood Street
Anchorage, AK 99507
344-6412

Lindy's

Box 1286

Fairbanks, AK 99707
452-2144

Northland Hub

Box 408

Fairbanks, AK 99701
456-6608

Prairie Market .
1545 W. Northern Lights
Anchorage, AK 99504
279-5051

Produce Wholesalers

. Box 4-1419

Anchorage, AK 99509
272-3491

Sea Mart
Box 5377
Ketchikan, AK 99901
225-4183

Quality Meats

Box 1067

Fairbanks, AK 99707
452-2371

e e e de e e e o e e e de e de de ok e e e e e de ok d e de e e e de e e s e e e s e A K de de e e o o o ok e o o e o ok g o ok e

Points to keep in mind...

* Request catalog/price list/shipping guidelines from each of
the suppliers. Price usually DOES NOT include shipping costs.

* Glass and liquids (except canned pop) will not be shipped.

* Stores do not insure order (other than standard insurance
when shipping by airlines) unless requested.

* P-yment must accompany orders unless school has an established
e.count. Be sure to check with school principal or district
office to see how this should be handled.

60
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If limited to certain amount (i.e. P.O. cannot exceed $_ )
prioritize list so grocer will include "must have" items in
first order and send remaining items when additional payment
is received.

Inquire about the best time of the week to have order in so
that it is processed as quickly as possible.

‘Most stores will ship only caselot rather than pulling single
items off shelves.

Do not request estimate on items unless serious about ordering.

It is important to indicate how order is to be shipped.
Most canned and dry goods are sent parcel post, frozen foods
are sent air freight and perishables are sent either way but

at OWN RISK.

Most grocers do not have a minimum order requirement but
prefer not making frequent runs to post office or airport for
orders of $50 or less. Plan ahead to realize greater savings!

Turn over times can be anywhere from 3 days to two weeks
depending on which supplier is used. Plan accordingly.

Expect back orders. Most stores will ship what items they
do have on hand and will send the remainder as it comes in.

Remember - the grocer has to make a profit and has to pay
people to process mail orders. Do not expect the same prices

on mail order items that might be expected if one was actually
shopping in the store itself.

61

35



KITCHEN EQUIPMENT

Most rural teachers have conducted foods programs on just the
bare "essentials." The two lists that follow are an attempt

to guide the teacher in equipping his/her kitchens beyond these
bare essentials. List A includes those items considered to be
necessary in order to offer an adequate curriculum. List B
includes those items that are optional and can be included at
one's own discretion. As with other "lists" included in this
guide - what is truly needed depends upon the physical facility
available, scope of program and number of students participating.

LIST A
Pots & Pans

baking dishes(casseroles)

coverned saucepans - 1,2 § 3 qt.
covened saucepots - 4,6 on 10 qt.
covened shillets - Lange § small

Baking Utensils

cookie sheet

hand mixen

Liqudid measuning cups - 1 & 2 cup
Loaf (bread) pan

muffin tin -
nested measuning cups

nested measuning spoons

nested mixing bowls

oblong baking pan

pasiry blenden

rolling pin

rubbenr scrapen

Squanre cake pan

wooden spoons

Miscellaneous Equipment

bottle openen

can openen
colanden

cutting boand -
dish towel § clLoth
graten

knives - paning(4"), utility (7"),French (8-10")
pancake tunnen
pitchen

pot holdens § mitts
strainen

vegetable peelen
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LIST B
ots Pans

broiling pan

double boilenr

dutch oven

electric shillet
pressure cannen
pressure cooken
roasting pan § nrack

Baking Utensils

cookie cuttens
cooling rack

deep fryen

glour siften

heavy duty efectric mixer (5qt. capacity)
narrow metal spatula
pastry brush

pastry cloth

pie pan

pizza pan

round cake pan

tube cake pan

sLow cooken

Miscellaneous Equipment

blenden meat basten
bottle brush : meat theamometen
bucket § mop microwave oven
candy thermometen nut cracken
canisten set oven theamometen
canning fars § Lids pizza cuttenr
carving “set place mats

cheese cloth ’ potato mashen
cofiee maken pounliny trusses
cooking fork punch bowlf § glasses
cusdtard cups refrigeraton storage containens
dish drainen salad serving soi
dish pan salt § peppern set
egg slicen Seal-a Meat

good miLe sLotted spoon
freezen storage containens tea hettle

funnel toasten

gatlic press tongs

gelatin molds - Larnge § small utility trays

{ce cream scoop wagfle baken
kitchen sheanrs wire whisk

knife sharpenen
knives - bread, fifet, grapefruit
Ladle

€3
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A YEAR'S SHOPPING 3T

One question often asked is - what :u;p.ies a-e 1.eeded, to
implement a Home Economics program? Aithoug™ each program's
needs will vary based upon the scope of the program and the
number of students participating, the list below can proviJe
some useful guidelines. The items included are suggestions
only and are directly related to the types of foods to be
prepared and the activities occurring throughout the year.
Quantities are not listed as this will vary from school to
school. Keep in mind that many of the items can be ordered
in bulk before the year begins. Others would be purchased,
as needed, throughout the year.

BREADS/CEREALS/GRAINS

biscudit mix

corn meal

gLoun - white,wholewheat,
negulan § cake

graham craciens

oat meal

pasta - macaroni, nice &
spaghetitdi

pilot bread

Rice Krispies

daltines

taco shetls

FRUITS/VEGETABLES

canned - appfe sauce 0lives
baby potatoes peaches
bean sprouts peans
carnots pineapple - chunks,crushed
corn pumpkin
cream of mushroom ‘oup tomato paste
grudit cochtail tomato sauce
gheen beans tomato soup
kidney beans tomatoes - whole,peeled

mushroom - bits & pieces

dried - coconut
fruit dninks - vitamin C fortified
instant potatoes
nadLrins

frozen - frudit judices
mixed vegetables

MEAT/POULTRY/FISH/BEANS

canned - bee§ peanut butten
chicken spam
corned beef tuna §4ish

crneam of chicken soup

138 6;4



éried - beans
nuts - almonds, sesame seeds, walnuts
peas

frozen - hamburgen in 1# packages

MILK/DATRY

Cheddanr cheese - 5 on 10¥ packages
2968 - dnded
nitk - dried and evapoarated in cans

MISCELLANEOUS

baking ingredients - baking powden marganine
baking soda mars hmallows
butten molasses
chocolate chdips s084id shontening
cocoa Surne Jell
cooking o4il sugarn - brown, white §
corn starnch confectionens
conn syrup unsweetened chocolate
good colonring dqueres
honey yeast - canned

beverages - coffee
Zea
"ins+tant" or
prepared foods - cake mixes
Jelto
pie §4LLings
puddings
whipped toppings

relishes - dif£f pickles
ketchup
mayonnaise
mustard
sweet pickles
sweet neldish

spices/herbs/

condiments - bay fLeaf dried ~ndon
beef bouillion dried soup mixes
bellf peppen fLakes garnlic salt
chicken bouillion gingen
chili powden Italian seasonings
cinnamon mapLeine
cloves meat tendendizen
currny powden nuimeg
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spices/herbs/
condiments - oxregano

paprika
parsley fLakes
peppen
poulitry seasoning
sage
salt
DRY GOODS/CLEANING SUPPLIES
bleach
dishwashing detergent
disinfectant
goil
kLeenex

Laundry detengent
Laundry softenen
naphins

oven cleanen

40y sauce
tobasco

taco saucn

vanitla

vinegan
Worstenshine sauce

paper baking cups
papern plates
paper towels
plastic bags
plastic wrap
scrubbing pads
s4nk cleansen
$.0.S8. pads
wax papen



Date_.

FOODS LAB WORK SHEET

Period Kitchen

Group Members

Fcod Selected

Cookbook Title and Page

Group Leader

(Changes for Each Lab)

Leader Duties:
worksheet filled out and turned in after planning
check with teacher for approval of clean-up check-off after
cooking
complete filling out the evaluation with droup and turn in
after project is completed
record any absences for group members or group members not
doing their assigned duties

Name Circle day absent or not helping

MTWThTF

MTWThTF

Assign these duties to Group members if requested to:

all put on aprons, secure hair, and wash hands

check ingredients needed

measure dry ingredients (wipe up spills immediately)
measure liquids and shortening (wipe up spills immediately)
mix

serve and share - wipe tables usually

wash dishes, dry, and put away (2 people)

Clean Up Check Off List

sink . under sink

mixer upper cupboards
blender “loor

counter rc€rigerator

drawers oven and stove top
dish cloths locked cupboard
rolling carts sliding door cupboard
lecture area storage room floor

windows shut

41
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SAMPLE LAB EVALUATION

Lab Ki.tchen

Grade

1) Planning of the lab before lab day (15)

2) Organizaticn of the group in the kitchen(10)

3) Ability of group to work together (10)

4) Work habits in the kitchen (10)

5) Quality and appearance of the product (10)

6) Personal appearance and cleanliness in the lab (10)

7) Wise use of time in the lab (15)

8) Table setting (5)

9) Order and cleanliness of kitchen when finished (15)

Additional comments:

42
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FOODS LAB PEER EVALUATION

Date Period Kitchen

Place a check mark beside the lines that describe your partner
group.

— worked quietly and efficiently ___ was noisy and/or messy
had some lazy members everyone worked togethef
shared graciously were stingy
complained a lot left a mess

———

stayed until all work done left before cleanup was

complete
Circle one: The food was...
good average not done burnt very good

Othef comments:

Teacher comments:

Je Je e Je e Yo de e e de de e e ke ke e Kk ke ke ke ok K

FOODS LAB SELF EVALUATION

Underline the words that describe your work.

1) Our planning was a) hurried, b) complete, c) helpful
d) unnecessary, e) didn't work

2) our preparation was a) efficient and well organized, b) hurried
c) messy, d) too long

3) Our cleaning a) was done as we went along, b) was a lot of work
for one person, c) was too hard, d) took too long, e) everyone
helped

4) We shared with:
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INDIAN FRY BREAD

2 ¢. flour 1l t. salt
2 t. baking powder 1 T. lard or shortening

1/4 c. nonfat dry milk 3/4 c. warm water

cooking oil

1. stir flour, dry milk, baking powder and salt.
2. Cut in fat until mixture resembles course crumbs,
stir in water.
3. Turn out onto floured surface; knead to a smooth ball,
10 - 12 strokes.
4. Divide dough into 8 balls. Cover, let rest 1C minutes
on floured surface, roll each ball to a 6 inch circle.
5. With finger, make a hole in center of each.
6. Fry one at a time in d