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   NON CREDIT COURSE OUTLINE
	(1)

Course ID:  EH 383
	(2)

Course Title: Home Food Production

	(3) Lecture / Lab Hours:
	

	Semester  Course:

Hours per week
	Lec hrs:

	
	(4) Category (check one):
	

	
	
	
	
	Parenting
	

	
	Lab hrs:  
	3
	
	Elem/Secondary Basic Skills
	

	     *Lab will generate ______ hour(s) per week outside work.
	
	ESL
	

	Short-term Course:

Hours per course
	Lec hrs:

	
	
	Immigrants                
	

	
	Lab hrs:

	
	
	Adults with Disabilities
	

	*Lab will generate ______ total hour(s) outside work.
	
	Short-term Voc/Apprentice
	

	
	
	Older Adults
	x

	
	
	Home Economics
	

	
	
	Health & Safety    

	

	
	For Office Use Only

	
	New
	
	Mod

	
	Effective Date:

	
	Replaced by:  

Date:
	DATATEL ID:

	
	SAM Priority: 
	TOPS Code: 

	
	Unit Code: 
	Program Status:

	
	Reporting ID: 
	Date Reporting ID Assigned: 

	
	Total Course Contact Hours :
	Course LHE:  

	(5) Catalog Description:

The planting, growing, harvesting, and processing methods for various food crops including fruit trees, berry vines, perennial and annual edible plants used in the landscape.

*See lecture/lab hours in Curriculum Handbook.
re 1/98
*See lecture/lab hours in Curriculum Handbook.
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6.  Course Outcomes /Objectives:
List major objectives in terms of the observable knowledge and/or skills to be attained as a result of completing this course.

A.
The student shall correctly lay out a garden utilizing environmental factors, plant identification, and variety selection.

B.
The student shall design and install irrigation systems to water vegetable, fruit, and vine crops in the home orchard.

C.
The student shall choose, plant, and maintain various perennial food crops used in the home garden.

D.
The student shall properly harvest and process various fruits and vegetables utilizing methods including freezing, dehydrating, and canning.

7.   Course Outline:


A.
Introduction

1.
Introduction to class

2.
Environmental factors in the layout of a garden for food production

3.
Environmental factors in the layout of an orchard

4.
Container growing of edible plants

5.
Irrigation systems for edible plants

6.
Propagation methods of edible plants

B.
Selection and Care

1.
Fruit trees--varieties, types, and selection

2.
Fruit trees--planting, maintenance, and care

3.
Vines and berries--selection

4.
Vines and berries--planting, maintenance, and care

5.
Edible plants in the landscape selection

6.
Edible plants in the landscape planting, maintenance, and care

7.
Review and special considerations

C.
Harvesting and Production

1.
Harvesting times and methods

2.
Harvesting techniques

3.
Processing--canning and freezing

4.
Processing--dehydrating and storage

5.
Review
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	8.  Methods To Measure Student Achievement

	1.
Standardized exit test
	
	4.
Class assignments
	
	7.
Attendance
	x

	2.
Examinations
	
	5.
Laboratory work
	x
	8.
Other (specify below)*
	

	3.  
Quizzes
	
	6.
Class participation
	x
	    
	

	*Other specification  



	Please check one to identify the primary method utilized to evaluate the degree to which the course objectives are accomplished.

	
	1.
Standardized instrument measuring student subjective opinion

	
	2.
Standardized instrument measuring student subjective knowledge

	x
	3.
Student satisfaction with his/her educational experience

	
	4.
Competency based written and practical tests which demonstrate the students= ability to apply skills and concepts

 
learned to minimum standards established by the instructor.

	
	5.
California Occupational Program Evaluation System (COPES)

	
	6.
Other :

	10.  Primary Teaching Materials (check one)

	
	1.
Published textbook

	x
	2.
Teacher-prepared instructional materials

	
	3.
Audio tapes, video tapes, films, slides or other audio-visual materials

	
	4.
District/College prepared materials

	
	5.
Computers

	x
	6.
Equipment, tools and materials

	
	7.
Other: 
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