Super Week 2019

Monday 7/22

Option 1: Baking and Pastry Institute—8:30 am -5:30 pm  Manhattan High School, Rm: #-103 & E-105
This institute is a shortened version of the Baking Institute in 2017—Build FCS and CTE Baking STEAM.  This full day event will include hands on teaching strategies and baking labs to build your skills in teaching concepts related to baking.  How to teach baking in 45 minute class periods will be included as will review of national FCS standards aligned teaching resources, power points, posters, lesson plans (and more!) you can use in your classrooms!  Lunch will be part of the lab experiences for this session. NOTE: Dress in food lab appropriate clothing, shoes with hair restraints. Aprons will be provided. 

OR

Option 2: Food STEM in Middle Level FCS: This session will be presented by the KS Corn Growers who will lead a series of lessons and activities to promote the corn commodity through their Middle Level “Seed to STEM” educational curriculum.  This session will include units that will directly link with the FCS classroom such as fermentation, soil properties, and GMO’s as well as a teaching strategy called “a break out box” based upon the “break out room” concept.  In addition, other middle level resources including “Science in Our Food Supply” for Middle Grades will be provided with time to review and make plans for inclusion in your food, nutrition and intro culinary lessons. This session will include lunch. NOTE: Dress in food lab appropriate clothing, shoes with hair ties and aprons and/or chef coats. Cancelled due to low registrations


Tues 7/23

Option 1: Food Allergies and Sensitivity Lab Training and Food Sustainability:  9:00 a.m. – 4:00 p.m.—Manhattan High School, Rm# E-103 & E-105
This session is being presented by Kayla Taylor and Robyn Eick, FCS Teachers who will share information and lead three full labs related to farm to table components.  Those attending will leave with a deeper understanding of emerging research in food science in the areas of soil nutrition and their impact on food products, organic vs traditional growth of grains, genetic modification in grains using a variety of flours including how to modify labs to become gluten free. This session will include lunch. 

Or
Option 2:  Integration Celebration:  FCCLA in the FCS Classroom:  This session will review FCCLA resources and procedures that can be used to decrease classroom planning time and increasing alignment to academics in the classroom measuring social emotional growth locally and meet course competencies in Family and Consumer Sciences. A binder of reference materials will be provided and hands on experiences will be included. This session will include lunch. POSTPONED To Sept 25th





[bookmark: _GoBack]Wed: 7/24  9:00 a.m. – 12:00 p.m.—Hilton Garden Inn Conference Center—Rm: TBD
(Only One Option)
Certification Training in Early Childhood:  This morning only session will be led by Kansas Child Care Training Opportunities Organization (KCCTO) and will walk teachers through how to embed the nine module certification into the Family Studies and Human Growth and Development classes within the FCCS and Early Childhood pathways.  Those attending will learn how to prepare students for these online modules as well as see assessment parameters. Additional resources for teaching early childhood coursework will be reviewed as well as a discussion about how FCS aligns to Kindergarten Readiness, one of the Kansas initiatives and an accreditation requirements.  NOTE: These credentials will be offered this Fall for FCS related classroom students at a lower cost than taken outside of FCS.   This session will include lunch for those attending. NOTE: Attendees should bring laptop. 
