
 

 

Family & Consumer Science 
The essential intent of the School District of the Chathams  

is to discover and grow the gifts within each child. 
 

The Family and Consumer Science program accomplishes this  
by empowering students to manage the challenges of living and working in a diverse global society.  

in a supportive, enriching, and inspirational environment. 
 

Through Standard 9 of the New Jersey Core Curriculum Content Standards 
(Career Education and Consumer, Family and Life Skills), 

The Family and Consumer Science program in the SDOC promotes critical thinking, self-management, 
interpersonal communication, character development and ethics, consumer finance, safety, career 

awareness, and planning/employability skills.  
Students will develop an understanding of the importance of nutrition, childcare practices, resource 

management, and the art of positive communication.  
 

In a supportive and collaborative atmosphere, students develop the teamwork, leadership, and 
technology skills that will allow them to become high-level critical thinkers, enabling them to meet the 

challenges they may face in their adult lives. 
 

 

 
 
 
 
 

 



Family & Consumer Science   
Mrs. Pamela McHugh - Grades 6, 7, and 8; Chatham Middle School 

Mrs. Karen Schmitter - Grades 9-12; Chatham High School 

Grade 6 
CMS TOP CHEF 
Students will develop basic food preparation skills by correctly following a recipe while using 
measurement skills and appropriate tools. Students will plan, prepare and serve healthy meals and 
nutritious snacks. By comparing nutrition labels on foods, students will practice making wise food 
choices. 
 
Grade 7 
EXPLORING THE WORLD THROUGH FOODS 
Students will relate history, geography and culture to cuisine in the United States. Each kitchen group will 
then choose one country to research how its history, geography and culture affect the cuisine of that 
country. Students will demonstrate and prepare dishes from each of the countries. 
 
Grade 8 
TEXTILE DESIGN AND PRODUCTION 
Students will design, graph and construct a pillow of their choice using basic sewing skills. The second 
project will be chosen by the student and approved by the teacher. 
 
Grades 9-12 
CULINARY ARTS & NUTRITION I 
This course focuses on the fundamentals of food preparation, nutrition, meal planning, and consumer 
education. In the foods laboratory, students actively experience a variety of practical cooking skills and 
techniques. Consumer skills that assist students in making wise food choices based on nutritional 
knowledge is stressed. The curriculum includes topics in food science, nutrition and fitness, food labeling, 
and digestion.  
 
Grades 9-12 
CULINARY ARTS & NUTRITION II 
Students in this course build upon the fundamentals of Culinary Arts & Nutrition I  to develop more 
advanced skills and use specialized techniques in food preparation. Artistic food presentation and food 
planning for specialty entertaining is included.  Meal preparation is based on a variety of regional and 
world cuisines. Nutrition as it relates to health, weight, and athletics is also covered.  
 
Grades 11-12 
EARLY CHILDHOOD DEVELOPMENT 
This course provides an introduction to early childhood behavior and education. Through a balance of 
theory and practice, students learn how to design curriculum and lesson plans for children of various 
ages. To complement coursework and sharpen their critical and creative thinking, students gain real-
world experience working with a Kindergarten enrichment program (CHS’ “Kindercubs”) that offers 
young children age-appropriate activities in reading, math, science, art, music, and cooking. By 
implementing their lesson plans in this school setting, students come to see the relationship between 
theoretical and practical knowledge, and gain valuable experience interacting with children. 
 


