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118 FRESNO STATE COLLEGE APPLIED ARTS 119
. Methods of Teaching Home Economics (3) F and 8 Porch

osophy and procedures of homemaking education in segondary schools; fac-
in homemaking teaching competence; observation in public schools. (2 lecture,

ab hours)

100. Advanced Clothing (3) F and §

Prerequisites: Home Ec. 12a-b. Tailoring of a suit or coat; principles of
on a dress form. (1 lecture, 5 lab hours)

101. Economics of Clothing Consumption (2) F .

Consumer problems and purchasing habits; effect of price level, standard of livilts Iastitution Management () F . o )
fashion, methods of manufacture and distribution of clothing; merchandise sufoblems in organization and operation of the food service in various types of
ards, agencies, and legislation for consumer guidance and protection; developmatitutions; §€]¢CU“8 and training employees, managlng'pe.rsonncl; menu planning;
of textile and garment industries; planned consumpton. ¢ accounting, financial management, and record keeping.

110, Home Management (5) F and S Mot2. Quantity Cookery (?) S 1 . N p —]—f
saboratory study and institutional practice in the application of the principles o

Application of theory of home management to creative and intelligent ho okery to quantity preparation of food, calculation of costs, care and operabion Bf

living; establishment of values, goals and standards of living; relationship of moafs =~ ¢, planning of menus, and the study of problems involved in the prepara-

material goods, time and energy to management process; care and use of hou™* . T 1 lecture, 6 lab hours)

hold equipment and furnishing; family health, home safety, home nursing. (4 & R food in instirucions. (1 lecture,

ture, 6 lab hours) 3. Institution Experience (3)

Prerequisites: Home Ec. 141, 142. Observation and experience in personnel super-

iy Adva.n.c ed Foods (2) F 5 s : ; M. e on and management; supervision of food production and cafeteria counter serv-
Prerequisites: Home Ec. 10a-b. Principles of food preparation applied to diffic planning and supervising special meals and banquets; market orders; use and

and occssional cookery; experimental work in variations of standard recipes, ustigs of equipmenr; keeping records; maintaining a perpetual stock record inventory.

substitutes, development of new recipes, use of new food products. (1 lect®jecrure 6 lab hours)

3 lab hours)

131. Marriage and the Family (2) F and § Henden ;
May be used to fulfill 2 units of the general education requirement in

Institution Marketing and Equipment (3)
Principles of selection and purchase of food for quantity food servic_e; selection,
& and care of large equipment for quantity food service with special emphasis

on ipment for the school cafeteria.
bilities of marriage and family life; functions, status and problems of the press T

day American family; factors basic to success; legal aspects of marriage; psycholof
and physiology of sex.

0. Advanced Studies in Home Economics (2) F
(Former Home Ec. 280) . _ Monts
anced study in various areas of home economics. Areas for intensive study

132, Family Finance (2) F and § Henderst determined by training, experiences, and objectives of the students.

Practical financial problems of the individual and family; bank accounts, c&
sumer credit, insurance, savings, and investments; wills, property laws, home mag
gages; personal and family budgets; efficient buying practices.

). Independent Study (1-3) F and S (Sce page 64) Porch-Staff

133, Home Furnishings (2) § Re)
Recommended: Home Ec. 38. History of interior design and furnishings f
the early Egyptans to the present time; factors influencing design; effective &
and combination of furnishings of various periods.

137. Nutrition (3) F M. Rohs

Food requirement for good nutrition; chemistry of digestion; metabolism of p&
teins, fats, and carbohydrates; vitamins and minerals in relation to nutrition, optin
nutritional requirements at various ages; diet in relation to disease; recent trem
and research.

138, Dietetics (2)
Prerequisite: Home Ec. 137. Applicadon of principles of nutrition in norm

Lealth and in special dietary problems; calculation and preparation of meals to m&

varying requirements; projects in planning and preparation of dietary exhibits.

139. Child Development (3) F and S J

Prerequisite: Home Ec. 39, or permission of instructor. Application of princi
of development and guidance in specific situations in the child development la
ratory. Directed observation and participation in guiding children in the n
school, working with parents. (2 lecture, 3 lab hours)




