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Guidelines for
Addressing Standards
iIn Career and Technical Education

“Education and the process of educating is
a total integral, contextual situation,
which includes students, teachers, parents,

administration, and environment.”
Jean Houston
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Best Practices in Career and
Technical Education Staff Development

The professional development process improves staff skills and competencies
needed to produce outstanding educational results for students.

Creating a Comprehensive Staff Development Plan

1. Include professional development participants and organizers in the
professional development design process.

2. Write a plan that includes:
a. How professional development supports the school/district’s

long-term plan
A professional development needs assessment process
Professional development goals
Professional development content, process, and activities
Research that supports the chosen content/process for
professional development
f. Resources available to support the chosen content/process for

professional development
g. Resources available to support professional development
h. Professional development evaluation steps

®oowT

3. Share the Plan

(NCREL, 1999)

Unique to staff development in CTE is curriculum. The teachers then create
an emphasis on teachers securing work- lesson plans to share with other
based experiences themselves during teachers and students. These lesson
non-teaching periods. This staff plans provide teachers with ideas to
development plays a vital role in connect students to the world of work
upgrading teacher skills and keeping and those competencies that are vital
programs relevant and aligned with the for success.

needs of the field. CTE instructors need
to “try things on” at a work site in an
industry other than education. Itis a
genuine, mainstream staff development
activity termed best practice in the
education setting. Participants create a
partnership plan that describes how they
will apply their new learning skill into
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Integrating Standards in
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Best Practice Vignettes:
Family and Consumer Sciences

In Family and Consumer Science, the case study content standard from Learning Area
Five can be addressed through a learning activity that includes many best practices:

In Mrs. M’s child development class, students learn about theories of development. To begin
the unit, they reflect on experiences they’ve had with children). Students then pose challenging
questions they would like to research. They create a plan to answer a question of their choice.
The plan includes methods of observation, research, and evaluation

Students carry out the plan by collecting data, reporting findings, making connections to
previous learning and posing questions for further research.

This lesson includes several best practice principles. It is authentic, cognitive, student-centered,
constructivist , democratic, experimental and encourages reflection.

Family and Consumer Science classes at Kasson-Mantorville addressed the resource
management content standard from Learning Area Five in a way that incorporated best practice
principles.

Lunch count is up! Student descriptions of school lunch, such as “The spaghetti is
soggy” “The pizza is greasy” and “This tastes like cardboard” are just memories at Kasson-
Mantorville High School ever since the students had a say about the school lunch program.
After many years of listening to students complain about school lunches, a collaborative effort
was launched between the Family and Consumer Science Department and Food Services
Program. Students were given an authentic experience to do something to improve the school
lunch program by developing and preparing their own recipes. An elective class, Food
Innovations, was created to teach the students how to develop and market new products. The
class also gave students the opportunity to work with the food service staff to mass-produce a
product.

Students first learned the basics of food and nutrition, as well as product marketing and
production. After learning these fundamentals students then, in small groups, developed new
food recipes using the USDA guidelines established for school food service programs. Each
group submitted a proposal which identified the approximate cost, ingredients, packaging and
marketing strategies of their initial recipe. Along with the proposal students conducted a survey
and did market research.

Once the FACS teacher and food service director approved the students’ proposals the
students developed a recipe prototype that contained two ounces of meat or meat alternative
per serving with less than 30% fat per serving. The cost per serving was required to be
approximately 50 cents.

Students then had the opportunity to prepare their product and serve it to their peers in a
lab setting. The students had their peers critique the product after taste test evaluations. After
each lab the students tallied the results and prepared a prototype analysis summary, with
charts, explaining the information gathered from their peers. Using this information, students
created a business plan which included documentation of all their work, estimated costs,
marketing and advertising strategies, packaging ideas and results of the taste testing labs.
Students had the opportunity to use a wide variety of technology: computers, digital cameras,
dietary analysis software, graphic software, and food service preparation equipment to develop
and market their products.

The number of students that chose to take the Food Innovations class illustrated its
success. ltis a class well received by students, parents, and the school’s food service staff.

This lesson is authentic, challenging, cognitive, student-centered, constructivist,
democratic, experimental and encourages reflection and collaboration.
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Best Practice Vignettes:
Agriculture Education

v

Agricultural Business classes can create a business plan in a student-centered,
authentic, collaborative activity:

Economy & Business Vignette

Mrs. Andy’s Agricultural Business class has been studying financial statements and
records. To practice these skills Mrs. Andy has the class prepare the financial statements and
records for the greenhouse Easter lily and bedding plant crops being grown by the Place
Science classes. The students keep track of all orders, bills and payments, along with sales
and receipts. The students assist in ordering and receiving supplies, along with assisting with
plant sales after school. The students prepare income statements, balance sheets, account
receivable and accounts payable statements for the greenhouse crops. The students also
reconcile their records with the school account.

Once the students have mastered the creation and management of the financial
statements and records, Mrs. Andy has the class complete a financial analysis of the
greenhouse sales from the prior year. The students prepare a comparative analysis of the
income statement and balance sheet. They calculate the percentage of sales per crop listed on
the income statement. The students identify potential problems with cash flow based on a
review of the cash flow statement. Calculate the return on sales, inventory turnover, and return
on owner’s equity. The students use the financial information they have gathered to make a
financial recommendation of which crops and how many plants should be grown next year.

The following story illustrates the use of scientific concepts and applications. Students learn
science concepts and apply skills in the concepts of biology and animal care and management.

Mr. T’s year long Large Animal Science class is studying sheep and how to care for and
manage them. Students are working in groups of two. The students will be dissecting the
stomach of the sheep to determine the stomach components, contents and functions.

Students remove sections of the stomach lining of each compartment and look at them under a
microscope. Each section is then researched using at least two sources to determine the
function of the section and how it works in concert with other body systems.

Student teams are required to conduct a science fair project looking into the function or contents
of a ruminant stomach. The science fair project is conducted using the University of Minnesota
AgriScience Fair rules and procedures. One project might be to look at the effects of wormers
used in livestock and how resistance can be developed against wormers.

The students then look at how sheep are evolving through traditional breeding and genetic
engineering practices. Each group researches and designs a presentation on how sheep
produced in the 1950s are different than sheep produced in 2002. The presentation looks into
meat production, wool production, milk production and show animals.

Students take a field trip to the University of Minnesota sheep flock in Morris, Minnesota. There
the students witness the different research trials that are being conducted. Researchers share
with the students how they conduct their research and how trials are developed. Students are
also shown how the research is communicated to the industry and general public.

Guidelines for Integrating Standards and Career and Technical Education 21



HEALTH OCCUPATIONS

Recommendations for Teaching Performance Based lessons in Medical Careers/Health Occupations

Increase:

Hands-on activities that include:

- Students identifying their own real questions about physiology
and anatomy

- Observation activity, often designed by students, aimed at real
discovery, employing a wide range of process skills

- Students use communication and presentation skills to explain
data

- Students’ apply team work skills to realize concepts and
processes learned

- Applications; either to social issues or further health questions

Focus on underlying concepts about human health and diseases.
Questioning, thinking, and problem solving, especially with regards
to:

Human behavior, ethical and legal issues conflict resolution
infection control and safety measures

Active application of health science learning to contemporary
technological issues and social issues

In-depth study of an important health related topics.

Curiosity about positive attitudes toward health sciences for all
students, including females and members of minority groups

Integration of reading, writing, and math in health sciences.

Collaborative small-group work, with training to ensure it is efficient
and includes learning for all group members

Teacher facilitating students’ investigative steps

Evaluation that focuses on health science concepts, processes, and
attitudes.

Decrease:

- Instruction based mainly on lecture and information giving

- Dependence on textbooks and lockstep patterns of instruction

- labs in which students follow steps without a purpose or
question of their own

- Questions, concepts, and answers provided only by the teacher

- Students treated as if they have no prior knowledge or
investigative abilities

Memorizing detailed vocabulary, definitions, and explanations
without thorough connection to broader ideas.

Isolation of health science from the rest of students’ lives.

Superficial coverage of many topics according to an abstract
scope-and-sequence.

Activity limited to texts, lectures, and multiple-choice quizzes
Students working individually, competitively.
Teacher only as expert in subject matter

Testing focused only on memorization of detail, ignoring thinking
skills, process skills, attitudes
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About this Document

In the Fall of 2001, Intermediate School District 287 was awarded funding from the Goals
2000 grant for the Systems Integration Project for staff development. As a part of the
Systems Integration Project and in collaboration with Intermediate Districts 916 and 917,
287 district staff worked to develop guidelines for integrating Minnesota graduation
standards with Career and Technical Education.

These guidelines developed by teachers in the field provide curricular ideas and tools for
determining how the Minnesota Graduation Standards align with National and Industry
standards. The examples, alignment charts, and ideas for activities are intended to
encourage districts, sites and teachers to make their own adaptations and develop their own
best practices in implementing state, national and industry standards in five areas:

Family And Consumer Sciences and Service Occupations
Business and Marketing

Health Occupations

Trades, Technology and Industry

Agriculture and Food Science

December 2002
Project Directors
Jane Holmberg, 287
Jennifer Hetland, 917
Jessica Wiley, 916
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About the Intermediates

The intermediate school districts were created to deliver instructional programs and services
at all educational levels. Minnesota’s intermediates serve the following member districts:

Intermediate District 287 - Bloomington, Brooklyn Center, Eden Prairie, Edina, Hopkins,
Orono, Osseo, Minnetonka, Richfield, Robbinsdale, St. Louis Park, Wayzata and Westonka

Intermediate District Northeast Metro 916 - Centennial, Columbia Heights, Mahtomedi,
Mounds View, North Branch, North St. Paul-Oakdale-Maplewood, Roseville, South
Washington County, Spring Lake Park, Stillwater, and White Bear Lake

Intermediate District 917 - Burnsville, Farmington, Hastings, Inver Grove Heights,
Lakeville, Randolph, South St. Paul, and West St. Paul-Mendota Heights-Eagan

This document was developed with funding administered by the Minnesota Department of Children,
Families & Learning (CFL). For updated information and an electronic version of this document, go to
www.integratingstandards.org

©2003

Department of Children, Families & Learning
1500 Highway 36 West

Roseville, Minnesota 55113

651-582-8200

http://cfl.state.mn.us

Permission granted to duplicate these materials for nonprofit purposes when proper credit is given.
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