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Patient Care: Health Science and Medical Technology 
 
 

1. Medical Terminology 

The course is centered on the language of healthcare (Medical Terminology) and medical 

abbreviations through a systems approach.  Emphasis is on providing students with a thorough 

understanding of the terminology of body systems and their interrelationships.   

2. Sports Medicine I 

 

This course provides entry-level, upgrade and/or preparation for the Sports Medicine profession. 

Instruction includes the following areas: career opportunities, communication skills, ethical and 

legal responsibilities, medical terminology, injury recognition and prevention, anatomy and 

physiology, biomechanics, psychology, research, nutrition, tissue response to injury, physical 

therapy exercises and modalities, professional practice and sports medicine procedures. Students 

participate in lab activities involving basic life support training, evaluation of injuries, prophylactic 

modalities and taping, and case study problem solving. 

 

3. Sports Medicine II 

 

Discusses human anatomy, sports related injuries and pathologies specific to the relationship to 

athletic activity. Explores the evaluation process and recognition of common sports related 

injuries and pathologies of the body. Provides a discussion regarding the treatment and 

rehabilitation of sports related injuries and pathologies. Includes laboratory practice on the 

evaluation process, special tests, outcome measures, functional rehabilitation, therapeutic 

exercise. 
 
 

Plant and Soil Science: Agriculture and Natural Pathway 

 
 

1. Introduction to Food & Agriculture 

 

Intro to Food and Agriculture is the first in a three-course urban agriculture sequence and is 

designed as an introductory exploration of Agriculture, Food and the modern food system with a 

focus on sustainability and the environment. The course takes advantage of the year-round 

growing season in the central valley of California to engage students in scientific inquiry, 

observation, and reflection related to the fundamentals of agriculture, our food system and its 

relevance in the urban environment. Using our outdoor Lab Facility on site and off site at our 

school farm, students combine academic exploration and hands on applications. They acquire a 

solid foundation in the concepts, applications and skills they will need to be successful in majors 

and careers in agriculture and natural resource management. 

In this course students participate in more traditional modes of academic learning, laboratory 

observations and experiments and hands on farm and garden work where they can observe and 

apply their new knowledge. Major course themes include: the farm as a functioning living system; 

the role of food and nutrition in our lives, culture, and society; principles of agriculture; the 

modern food system; and food as a primary way humans engage with and impact the environment. 

In addition, students will grapple with the critical question of how we balance feeding an ever-

growing global population and simultaneously protect the earth’s natural resources that we all rely 

on such as air and clean water. 



 

2. Food Science 

 

This course is designed to teach students chemistry through the science of food, the food industry 

and technology advances through extensive and numerous laboratory experimentation along with 

class discussions, field trips, guest speakers, students will apply chemistry principles as they 

pertain to the food science industry. The topics of atomic structure, chemical bonds, gases, acids 

and bases, solutions, chemical thermodynamics, reaction rates, chemical equilibrium, organic 

chemistry and nuclear processes will be embedded in the class discussions, activities and labs 

about agriculture food science and technology. Students will grow food in the school garden to 

later be used in class for hands on implementation and experimentation.  

 

3. Farm to Fork (implemented in 2021-22 school year) 

 

Farm to Fork is designed to help students learn about relationships between agriculture, food, 

science, nutrition, as well as preservation and packaging of food. Characteristics of food 

components will be studied as well as research and development will be conducted in order to 

create value-added food products. Students will also have the opportunity to discuss and become 

involved in the process of growing their own food to learn how to integrate healthy foods into their 

daily lives. This course is for students with an interest in growing their own food, nutrition and/or 

culinary arts, with the primary focus being the study and practice of Vegetable Crop Production 

and Food Safety.   

 

As a part of the course work, students will engage in classroom discussions, field trips, guest 

speakers, text and lab work with the use of our outdoor lab facility (on site) and the school farm 

(off site). Students will develop leadership through speaking/presentation activities.  

Professionalism will focus on business ethics and behaviors. Work based learning experiences in 

this field will include safety and work environment training adding to the student’s classroom-

based instruction. 

 

Software and Systems Development Pathway 

 

 

1. AP Computer Science A (Replacing Advanced Computer Programming) 

This course is an introductory college-level computer science course. Students cultivate 

their understanding of coding through analyzing, writing, and testing code as they explore 

concepts like modularity, variables, and control structures. 


