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and Consumer Education

6th Grade
       Mrs. Rennie 



 Mrs. Tepp
Drennie@dce.k12.wi.us


     Atepp@dce.k12.wi.us
                  715-241-9700 ex 2616


         715-241-9700 ex 2516
What you need to be PRODUCTIVE:

Pen/Pencil

Folder

iPad

Reading Book
Student Planner
Expectations of students to be RESPECTFUL AND RESPONSIBLE:

Come to class prepared with required materials and completed activities/assignments.
Write down all assignments in student planner and stay organized.
Be in assigned seats ready to learn before the bell rings.

Take care of personal needs before the start of class. 
Respect your classmates and your teacher as well as their property.

Remember classroom etiquette.  It is important we create an environment where everyone can learn and be comfortable sharing ideas.
Give 110% at all times.  If you don’t put effort in you won’t get successful results in return. 

Physical and emotional safety is a must in FACE class.  

Use your manners.

Grading: 

Academic Skills Grade
Grades will be based projects, assignments, assessments, and a variety of different class activities within the different FACE standards. Each unit will be a different standard to meet. 

	Meaning
	Letter Grade

	Advanced

“Student has connected dots in his/her own way and has explained these connections.”
	A

	Proficient

“Student has connected dots in a way that is similar to what the teacher has demonstrated.”
	B

	Basic

“Student has collected dots.”
	C

	Learning in Progress

“Student cannot do this with help and needs a review of lesson.”
	LP

	No Evidence of Learning

“Student chose to not complete or try an activity or assignment.”
	NE


In FACE class all of our activities and units are part of a progressive curriculum based on completion of the prior assignments and activities within the standard.  It is important that student work be completed on time.  If you choose not to do an activity there will be no evidence of learning and therefore may` earn you a failing grade.  
Success Skills Grade
Grades for success skills will be based on RESPECT and RESPONSIBILITY. You can earn an A, B, C or NI for Needs Improvement.  Your choices and behavior determine your final success skill grade.  The success skills rubric is on the class website (face6.weebly.com) and district webpage.  Below are the requirements to meet in order to earn an A.

	Respect/Interpersonal Skills
Student...
- collaborates with peers to help create a positive learning environment for all
- communicates in clear, positive and constructive manner with peers and teacher 
- is always respectful of others
- follows classroom rules and sets high expectations for self and others
- uses technology and classroom materials to enhance learning for self/others
- often shows classroom leadership
	Responsibility/Work Ethic
Learning activities...
- are all completed
- are submitted on time
- reflect strong effort by the student
- show strong progress toward the learning target
- reflect student’s own work 
- show student self-initiative and self-advocacy



Students are responsible for missed work due to absenteeism by using the “What Did I Miss?” wall, PowerSchool, face6.weebly.com and checking the online class calendar.  Academic grades will be updated at least every two weeks.  If you have additional questions regarding what you missed please see your FACE teacher.  
In this class we will learn about…
Goal Setting and Self-Esteem
STANDARD: Student will demonstrate the ability to set goals and follow directions.

Team Work/Cooperation

Goal Setting Steps

Reading and Interpreting Directions to Meet Goals

Sewing Skills

Self-Reflection
Family Relationships and Human Growth and Development

STANDARD: Student will examine the importance of self and family relationships.

Who and What Makes Up a Family

Individual Contributions to the Family

Individuals and Family Relationships

Trust, Honesty, Respect, & Communication

Puberty

Emotional and Social Development Changes

Acceptance of Self and Others
Food and Nutrition

STANDARD: Students will gain food preparation and nutrition skills.

Safety and Sanitation

Equipment and Appliances

Preparation Techniques/Measuring and Culinary Math Skills
Recipe Reading

Healthy Eating Habits

