




STUDIO ARTS 11: CERAMICS AND SCULPTURE 
This class enables the student to develop a life skill and to also give individuals a strong 
basis for further study in 3 dimensional art.  Credit from this course will fulfill both Applied 
Skill and Fine Arts requirements for graduation.  
Emphasis will be on the elements and principles of design and how they relate to 3 dimen-
sional design. Hand built and wheel thrown pottery will also be instructed. Other activities 
include various decorative techniques, and sculpture (clay, plaster, wax, paper and metal). 
Material costs for take-home projects. 

STUDIO ARTS 12: DRAWING 
AND PAINTING 
This course provides experienced art stu-
dents with the opportunity to study further 
to prepare portfolios for post secondary 
institutions or employment. Emphasis will 
be on the elements and principles of design 
and how they relate to 2 dimensional design.  
Advanced techniques in fine arts, illustration, 
and cartooning will also be covered. Students 
provide their own pencils, eraser, fine tip felt 
pens, glue stick, water colour brushes, pencil 
sharpener, rulers, and pencil crayons.

STUDIO ARTS 11: DRAWING AND PAINTING
This course allows students further exploration into the study of drawing and painting, and 
is an opportunity to develop a diverse portfolio for post secondary entrance. Students will 
learn about design principles and elements, illustration, painting (water colours and acryl-
ics), airbrushing, drawing, and cartooning. Students provide their own pencils, eraser, fine 
tip felt pens, glue stick, water colour brushes, pencil sharpener, rulers, and pencil crayons.  

STUDIO ARTS 12: CERAMICS 
AND SCULPTURE 
This course is designed to give students a 
foundation which will enable further study 
at the post secondary level. Emphasis in this 
course will be on the elements and principles 
of design and how they relate to 3 dimensional 
design. Advanced techniques in pottery and 
sculpture will also be examined and prac-
ticed. There will be some costs for take-home 
projects. 

VISUAL ARTS: MEDIA ARTS 12
(A.K.A. HONOURS MEDIA 
STUDIES 12)
This course is for experienced photographers 
& videographers. It is suggested that students 
take Media 11 before Media 12, however if 
students have a strong background in media 
production they can apply to the teacher for 
admission. This is a studio class where stu-
dents learn some technical skills, but focus 
primarily on their own passions with the goal 
of producing professional quality art.  

VISUAL ARTS: MEDIA ARTS 11  
(A.K.A. PHOTOGRAPHY 11)  
This course examines all aspects of photography, from traditional dark room techniques to 
the modern use of green screen and animation. The class focuses on popular culture and the 
tradition of media arts over time. The class begins with the use of manual 35mm cameras, 
film developing, darkroom processing, and B&W printing. The course then focuses on video, 
learning how to produce a movie, filming techniques, record audio, control lighting, editing 
and dubbing videos. The class concludes with the creation a of a short animation film and 
learning to use green screen technology. Students are not required to have their own equipment as there are some cameras available for loan. 
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ART FOUNDATIONS 11
This course is designed for students to acquire and refine the skills necessary for further study 
in art.  Students will be strongly encouraged to develop a portfolio of works which could 
lead to the admission to post secondary art programs. Topics covered are foundation skills, 
sculpture, design principles and elements, art criticism, painting and drawing, art history, 
print making, silk-screening, and pottery.

ART FOUNDATIONS 12
This course is for students who are interested 
in art as a profession. The preparation of a 
portfolio for the admission to post secondary 
art programs is greatly emphasized in this 
course. Activities include painting and draw-
ing, printmaking, etching, silk-screening, 
and embossing.  Students will learn design 
principles and elements,  hand built and wheel 
pottery, art history, art criticism, sculpture,  
and art foundation.

BA FILM 11
This course is designed for students who desire to learn about film making. We look at many different aspects of cinema and film such as 
film production, history of cinema, the social influences of media, sound editing in film, genre in film, sociological and political messages 
in film and styles of film making. This is not a film production course, instead students will view and analyze a wide range of films from 
an academic perspective. Films viewed will change from year to year in order to adapt to the current trends in story telling and to follow 
revolutions in media technology. This is the perfect class for any student who enjoys watching, thinking and having passionate discussions 
about film and digital media.

BA PHOTOGRAPHY AND GRAPHIC DESIGN 11
This is an advanced course for students with a desire to learn the technical aspects of photography and graphic design. The class content will 
cover aperture, shutter speed, I.S.O., and a wide range of camera techniques. It is recommended that students take Media 11 before taking 
this course, however, students can show a portfolio of work to the teacher and apply for admission.

BA PHOTOGRAPHY AND GRAPHIC DESIGN 12
This is a studio class where students produce professional quality photography of their own choosing. Most students in this course will be 
producing portfolios with the goal of attending post secondary art institutions or to work in the film industry. Students need to have taken 
either Media 12 or Photography and Graphic Design 11 to be successful in this course.

BA ENGLISH LANGUAGE DEVELOPMENT 10  
(Beginner/Low  Intermediate Level ESL students)
This course is designed to introduce ESL students to the four main English language skills 
of reading, writing, listening, and speaking.  It focuses on developing strategies needed to 
read, write and extract information successfully in English, and addresses specific needs of 
students regarding language and culture.

BA ENGLISH LANGUAGE DEVELOPMENT 11 
(for Beginner/Low Intermediate Level ESL students)
This course is designed to extend the exploration of ESL students into the four main English 
language skills of reading, writing, listening, and speaking.  Students will be able to interact 
with greater confidence in familiar situations. The students will practise strategies they have 
acquired to read and extract information successfully in English, and describe and analyze 
Canadian culture and customs using more complex vocabulary and sentence forms.  

ENGLISH as a SECOND LANGUAGE

BA ESL COMPOSITION 11 
(for High Intermediate/Advanced Level ESL students)
This course enables ESL students to develop writing skills that will allow them to be successful 
in English 10 and English 11.  Students will focus on developing skills in writing sentences, 
paragraphs, and essays, but will also work on expanding vocabulary and responding to a 
variety of reading materials.  

BA ESL CANADIAN STUDIES 10
This course is designed to acquaint students new to Canada with Canadian geography, his-
tory, government, law, culture, customs and current events.  In addition, this course allows 
students to explore Canada’s role in the global community.  A wide variety of strategies will 
be used to teach students how to access, comprehend and process information and commu-
nicate their understanding. Students will develop their skills in reading comprehension as 
well as speaking, writing descriptively, and expressing their opinions. 

ENGLISH LANGUAGE LEARNER 8 & 9
Students  in  this  course wil l  focus on developing s t ronger  reading and  
writing skills, using the basic structures of the  English language more consistently, gaining 
confidence in speaking the language, and improving listening comprehension in both social 
and academic environments. There will be both group instruction and individual independent 
work.  Independent work will consist of materials to remedy areas of academic weakness and 
develop reading skills and vocabulary.  Academic support will also be provided.



FOODS AND NUTRITION 11 
This course provides the opportunity to develop greater skills in planning, adapting, prepar-
ing and serving food with an emphasis on presentation and nutrition for individuals, family 
and the community.  Students will practice multicourse meals and advanced food preparation 
methods. Students will explore skills and techniques through global cuisine. Students will 
also learn about food security, food labelling and policy around marketing practices as well as 
food guide processes. Highlights include fettucine al burro, chicken cordon bleu, enchiladas, 
and French onion soup. An apron or chef jacket is required for this course.

TEXTILES 11 
Students will make interesting and useful projects by manipulating commercial patterns to fit 
your specifications. You will use all textile machines (serger, sewing machine and computer-
ized embroidery machine) and textile tools to create unique garments and textile items.  Areas 
of learning include textile fundamentals (identifying and utilizing principles and elements of 
design), textile process (discovering how textiles are made, producing a fabric from yarn), 
textile products (refining and developing skills to create garments), consumerism, and culture 
and tradition. Student projects can include a jacket/blazer, culturally inspired bag, jeans/pants, 
bathing suits, dresses, quilt, and knit or crochet items like scarves, headbands and little animals 

TEXTILES 10
Students will make interesting and useful projects using commercial patterns and will become 
familiar with the proper use of the tools of the textile trade.  This course allows students the 
opportunity to fulfill applied skill requirements for Graduation.  Areas of learning focus on 
fitting and pattern adjustment practices, design fundamentals, wardrobe planning, as well 
as practicing and expanding on various sewing techniques using all the tools of the trade 
(pressing equipment, serger, computerized sewing machine). Students make many projects 
including, but not limited to teddy bear/stuffed animals, zippered hoodie, skirt, jean/board 
shorts, dresses and bags.

BA TEXTILE ARTS AND CRAFTS 11
Students will create a variety of arts and crafts that will develop and enhance their textile 
skills. Students will use a variety of craft and sewing tools as well as sewing machinery 
(sewing machines, sergers, computerized embroidery machines).
Students learn how to make a variety of crafts from both pre-made patterns and their own 
creative ideas.  This course applies the basic principles and elements of art and design,  and 
uses basic skills in needlework (cross stitch, embroidery), yarn arts (knitting), quilting, print-
ing and dyeing (batik) and  soft sculpture (stuffed animals).

TEXTILES 12 
Students will make interesting and useful projects by manipulating commercial patterns to 
fit your specifications as well as learning to draft your own patterns.  You will use all textile 
machines (serger, sewing machine and computerized embroidery machine) and textile tools 
to create unique and complex garments and textile items.  Areas of learning include textile 
fundamentals (developing a plan to coordinate textile items in a wardrobe or interior-design 
project), textile process (designing textile items using traditional and modern techniques), 
textile products (advanced techniques and technologies to produce textile items, like a Grad 
dress), consumerism, and culture and tradition.  Projects are usually chosen by the student in 
consultation with the instructor but often include 3 piece outfits and grad dresses.

ADST - FOOD STUDIES 10
This course is designed to further student knowledge and skills in preparing and serving food.  
Safety and sanitation, nutritional requirements linked to the individual’s well being, meal 
planning and the impact of global food systems are all areas of study.  This course includes 
the opportunity to take the government sponsored “Food Safe” program which is essential 
for working in the food / hospitality industry.  Highlights of this course include foccaccia, 
pureed soup, chiffon cake, pastry and jam  An apron is required for this class. 

HOME ECONOMICS

FOODS AND NUTRITION 12 
Students who have successfully completed 
Food and Nutrition 11 will have a better 
chance in this course. Students learn and 
practice advanced methods of food prepa-
ration, and multi course meals.  Students 
will explore the high end techniques and 
skills through the theme of global cuisine.  
Students will also learn about food justice, 
regulations and factors that influence food 
safety, food production and and food poli-
cies. Highlights include wonton soup, Bo 
Nuong Xa and lemongrass chicken skewers. 

CULINARY ARTS 11 (A, B & C)
This course provides students with training and experience in marketable skills useful in a 
variety of commercial food services.  Students gain experience and work co-operatively in 
the preparation of food for the school cafeteria.
Units of study include:  kitchen safety, vegetable cookery, hygiene and sanitation, desserts-
baking, pastry, food service occupations, control of food waste, receiving and storage of 
foods, control of food cost, menu planning/portion control, meat cutting - fish, poultry, basic 
sauces, soups and stocks, basic salads and sandwiches, selection of recipe/converting recipes
Upon successful completion of Professional Cook 11A, 11B, 11C, the student will gain the 
equivalent of three grade 11 credits.  These courses may be taken individually for single credits.

CULINARY ARTS 12 (A, B & C)
Students work towards a career with the hospitality/tourism industry and work towards post 
secondary training (VVI).  Students have the opportunity to take a two year apprenticeship 
in the hospitality/tourism industry. 
Units of study include: kitchen safety, vegetable cookery, hygiene and sanitation, desserts-
baking, pastry, food service occupations, control of food waste, receiving and storage of 
foods, food costs, menu planning/ portion control, meat cutting - fish, poultry, basic sauces, 
soups, and stocks, basic salads and sandwiches, selection & conversion of  recipes.
Upon successful completion of the course the student will earn the equivalent of three grade 
12 credits.  These courses may be taken individually for single credits.

CAFETERIA TRAINING 11 
CAFETERIA TRAINING 12 
This course provides students with training and experience in marketable skills useful in a 
variety of commercial food services. It enables students to gain experience and work co-
operatively in the preparation of food for the school cafeteria.
Units of study include: kitchen safety, vegetable cookery, hygiene and sanitation, desserts-
baking, pastry, food service occupations, control of good waste, receiving and storage of 
foods, control of food costs, menu planning/portion control, selection of recipe/converting 
recipes, basic sauces, soups and stocks, basic salads and sandwiches, cutting poultry and meat.
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ADST - TEXTILES 9 
Students will make interesting and useful projects using commercial patterns and will 
become familiar with the proper use of the sewing machine, serger and other tools of the 
textile trade.  Students will learn fitting and pattern adjustment practices, study design 
fundamentals and apply them to wardrobe planning and the garments you choose to create. 
Projects include, but are not limited to shorts, stuffed animals, bags, pull-over hoodies, and 
summer wear (t-shirts, skirts, dresses, jean board shorts). 

ADST - FOOD STUDIES 9
This course is designed to teach students the basic skills and components of food preparation 
including adaptions of ingredients, techniques and equipment. Safety and sanitation, basic 
nutritional requirements, meal planning and ethical issues are all areas of study.  The areas 
of study within the meals include flour mixtures, protein foods, vegetables, grain and dairy 
products.  An apron is required for this course. 

IDST 12: FOOD STUDIES 
Students who have successfully completed Food Studies 11 will have a better chance of 
success in this class.  Student candidates in this course should be interested in cooking using 
advanced preparation techniques including cake decorating, sauces, garnishes, pastries, fruits 
and vegetables, appetizers, breads as well as protein and grains.   Students must be willing to 
complete independent investigative research on a topic of choice and interest that will enhance 
the practical skills and the topics may include food philosophy, catering and serving, career 
exploration, and food justice.  Students are expected to develop one project per term to reflect 
on and show their learning from their independent research and practical component.   The 
IDS may include online work.   Students need an apron or chef jacket for the class.

ADST - CULINARY ARTS 10
This is an introductory course providing students with entry level training and experience 
in a variety of commercial food services. Students gain experience and work co-operative-
ly in the preparation of food for the school cafeteria.
Units of study include:  kitchen safety, vegetable cookery, hygiene and sanitation, desserts-
baking, pastry, food service occupations, control of food waste, receiving and storage of 
foods, control of food cost, menu planning/portion control, meat cutting - fish, poultry, basic 
sauces, soups and stocks, basic salads and sandwiches, selection of recipe/converting recipes.



ADST - FAMILY AND SOCIETY 10
This course explores the roles of family, and other group structures, on our society. We will 
investigate societal influences on Family and how these influences and definition of “fam-
ily” changes over time. Students will learn practice skills around the topics of interpersonal 
relationships and communication. The roles of personal values, beliefs, culture and language 
on both families and society in general will also be discussed in this course.

HUMAN SERVICES 12A
This course gives students an opportunity to obtain knowledge and experience in the field of 
children’s services. It would be valuable to any student considering a career working with 
children. Areas of study include: physical development with a focus on pediatric related 
careers, cognitive development with a focus on areas of study connected to education, and 
social-emotional development with a focus on career paths in child advocacy and children’s 
rights.

HUMAN SERVICES 11A
This course takes a look at child development (birth through age 12) from the perspective of 
a caregiver or parent. Students will learn about pregnancy and birth, stages of development 
from birth to age 12, theories of child development, caregiving/child-raising styles, wellness 
and safety and community resources.  This course includes the option of participating in the 
Baby Think It Over Program as one option for the course project.

FAMILY STUDIES 12
This course will investigate societal trends, 
including ethical, environmental, and politi-
cal issues, and how they affect shelter/hous-
ing needs.  Consideration for individual and 
group/family needs will be explored in the 
context of housing and in society in general.  
The transition from adolescence to adulthood 
will be explored both in the context of housing 
and in a general sense of developing plans and 
goals for the future.

ADST - WOODWORK 9
ADST - WOODWORK 10
This is a general interest course where  students will make interesting projects and become familiar with the proper use of most woodworking 
machines and tools.  Students will take home a variety of projects throughout the year, (e.g. small boxes, cutting boards, bowls, clocks, etc. 
finishing with a larger project such as a table or TV/stereo stand). Areas of development and focus include:  basic hand skills and machine 
skills such as table saw, band saw, joiner, and thickness planer, belt sander,  and assorted portable power tools;  basic design, joinery and 
finishing skills. Basic costs for this course are covered, however, any extra costs must be paid by the student.

CARPENTRY AND JOINERY 11 BEGINNER 
CARPENTRY AND JOINERY 11
This curriculum contains the fundamental skills that are common to the trades of carpentry 
and joinery. Students who have not taken Tech Ed 10:Woodwork will be placed into the in-
troductory class while students who have successfully completed that couse will be placed 
into an intermedicate class. Students who successfully complete this curriculum will have 
attained the necessary skills expected by employers and post-secondary institutions, and will 
be prepared to pursue a career in either carpentry or joinery. Students will have the opportunity 
to enjoy the benefits of creating projects made with wood. The learning experiences help 
students acquire some of the skills and knowledge needed to pursue personal interests and/
or post secondary training for careers. Students will make interesting projects which they 
will take home throughout the year.
It is expected that students will produce two or three projects (one of which will be a major 
project) in this course. These projects will form the basis upon which student learning will 
be assessed. The comprehensive nature of the project allows the students to experience a 
sense of accomplishment and to demonstrate skills acquired in relation to a range of learning 
objectives. Basic costs for this course are covered, however, any extra costs must be paid 
by the student.

CARPENTRY AND JOINERY 12: FURNITURE CONSTRUCTION 
This curriculum contains the fundamental skills sets that are common to the trades of carpen-
try and joinery. Students who successfully complete this curriculum will have attained the 
necessary skills expected by employers and post-secondary institutions, and will be prepared 
to pursue a career in either carpentry or joinery. Students will have the opportunity to enjoy 
the benefits of creating projects made with wood. The learning experiences help students 
acquire some of the skills and knowledge needed to pursue personal interests and/or post-
secondary training for careers.
It is expected that students will  produce two 
or three projects (one of which will be a major 
project) in each course. These projects will 
form the basis upon which student learning 
will be assessed. The comprehensive nature of 
the project allows the students to experience a 
sense of accomplishment and to demonstrate 
skills acquired in relation to a range of learn-
ing objectives.
The projects built in this course will be from 
mainly solid wood.  A variety of joiner tech-
niques will be explored. The projects will be 
of the students own choosing.
Basic costs for this course are covered, howev-
er, any extra costs must be paid by the student.

INDUSTRIAL EDUCATION

CARPENTRY AND JOINERY 12: CABINET CONSTRUCTION 
This course is oriented towards the cabinet construction field. Types of materials, hardware 
and finishes in cabinet construction will be explored. Building of face frame and flush style 
cabinets as well as drawer components and stile and rail doors will be taught.
This curriculum contains the fundamental skills sets that are common to the trades of carpentry 
and joinery. Students who successfully complete this curriculum will have attained the neces-
sary skills expected by employers and post-secondary institutions, and will be prepared to 
pursue a career in either carpentry or joinery. Students will have the opportunity to enjoy the 
benefits of creating projects made with wood. The learning experiences help students acquire 
some of the skills and knowledge needed to pursue personal interests and/or post-secondary 
training for careers.
It is expected that students will produce two or three projects (one of which will be a major 
project) in each course. These projects will form the basis upon which student learning will 
be assessed. The comprehensive nature of the project allows the students who experience a 
sense of accomplishment and to demonstrate skills acquired in relation to a range of learning 
objectives.
This course may have material costs for projects depending upon student choices. Only basic 
costs are covered.

ADST - DRAFTING 10
DRAFTING & DESIGN 11 & 12
The courses in this area cover drafting funda-
mentals and construction using 2-D and 3-D 
CAD programs. It provides students with the 
background needed for both mechanical and 
architectural CAD design.

ADST - METALWORK 9 
ADST - METALWORK 10
This is a general interest course where students explore many of the hand processes of met-
alworking. Some simple projects will be manufactured to take home. Areas of development 
and focus include: basic hand skills, sheet metalworking, methods of joining metals, simple 
fabrication, finishing methods, and basic design. This course may have material costs for 
projects depending upon student choices.
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FAMILY STUDIES 11
This course examines the issues of self-
esteem, self-concept and relationships with 
others, communication skills, personal 
growth and lifestyle.  Topics covered will 
include formal development and ending of 
family relationships (e.g.: marriage customs, 
adoption, divorce, etc.) as well as the legal, 
financial and social implications involved.  
Special attention will be given to healthy vs 
unhealthy relationships.

ADST - ENGINEERING 9
ADST - ENGINEERING 10
This course is for students in grade 9, 10 or 
11 and runs in the metal shop. You will be 
introduced to concepts such reverse engi-
neering, hydraulics, pneumatics, electrical  
/electronics, mechanical systems, method 
of mechanisms, strength of materials, and 
aspects of physics like G-forces, friction, 
aerodynamics, and projectile motion. This 
course is primarily project based and may 
include projects such as bridge building and 
testing, hydraulic robot arms, siege engines 
(and other types of engines), or bottle rockets.  
You may be allowed to use simple machining 
and welding to build your project solutions.

INDUSTRIAL DESIGN: ENGINEERING 11
INDUSTRIAL DESIGN: ENGINEERING 12
This course is for students in grade 11 or 12.  No workshop experience is necessary.  The 
course is designed to be interesting and fun for anyone who likes to break, fix, investigate, 
problem solve, or build.  The work is primarily project based which may include bridge build-
ing and testing, hydraulic robot arms, siege engines (and other types of engines).  You may be 
allowed to use simple machining and welding to build your project solutions.  Concepts such 
reverse engineering, logic coding, hydraulics, pneumatics, electrical / electronics, mechanical 
systems, method of mechanisms, and strength of materials will be studied, along with aspects 
of physics like g-forces, friction, aerodynamics, and projectile motion.

ADST - ELECTRONCIS & ROBOTICS 10
ELECTRONICS 11 & 12
Electronics 10 will enable students to work with basic electronic devices and circuits. By 
completing practical labs and projects, students will gain the knowledge of basic circuitry, 
transistors, LED’s, capacitors, resistors and many more electronic components. Students in 
Grades 9-11. You will learn circuit design, circuit repair and how to make a printed circuit 
board.
The fun part is working with “digital logic” integrated circuits – the nuts and bolts of a com-
puter.  Design an LED message board or a simple security system.  Most importantly, you 
will learn if electronic design has a place in your future.



METAL FABRICATION & MACHINING 12 : ART / JEWELLRY
This is an advanced level course in metal working. It is expected  that the student will have 
successfully completed Metal Fabrication & Machining 11 as a prerequisite. Basic costs 
are covered for this course though any extra costs must be paid by the student. This course 
may have material costs for projects depending upon student choices.  The emphasis on this 
course is career oriented metalworking. The jewellry component is optional and at an ad-
ditional cost to the student.

ADST - POWER TECHNOLOGY 10
AUTOMOTIVE TECHNOLOGY 11
Everyone should know the basics of an automobile and be in control when you need repairs 
on your car.  Students will learn the basic systems in the modern automobile as well as gain 
the skills to maintain their cars so their cars perform efficiently and safely. You, not mister 
service writer, will decide the most appropriate, cost effective repair for your car. Keep your 
hard earned dollars in your pocket and take Auto 11A. 

BA AUTOMOTIVE TECHNOLOGY 11B
Students in Auto 11B will have the opportunity to expand the skills taught in Auto 11A. 
(Students must have taken Auto 11A or are taking Auto 11A concurrently) The theory portion 
is much reduced with emphasis on mastering shop machinery, complete repair procedures 
and exploring talents discovered in the expanded shop time.

AUTOMOTIVE TECHNOLOGY 12
Auto 12A explores the modern automobile drive train. The modern engine, clutch, transmis-
sion, and final drive (differential) will be examined.  Students in auto 12A will be able to 
develop and enhance their repair skills as well as repair their own cars under the supervision 
of a “Red Seal” mechanics/teacher.  Save money and fix it yourself.

AUTOMOTIVE TECHNOLOGY 11:  GIRLS
Everyone should know the basics of an automobile, do not be at the mercy of automotive 
retailers that may or may not have your best interests in mind.” Female car owners can be 
more vulnerable to unnecessary car repairs: a sad fact and an expensive one.  With just girls 
in the shop, repair activities will not be “taken over” by overzealous boys, another unfortu-
nate fact. Students will learn the basic systems in the modern automobile as well as gain the 
skills to maintain their cars so the cars perform efficiently and safely. Keep your hard earned 
dollars in your pocket and take Auto 11A for girls. AUTOMOTIVE TECHNOLOGY 12: ENGINE AND DRIVE TRAIN 

Auto 12B is designed for students keenly interested in Auto Mechanics as well as prepar-
ing students for post secondary, BCIT Level One success (first year of a post secondary) 
automotive mechanics.  Rigorous at times, Auto 12B students will study steering, brakes and 
suspension in depth.  Auto 12B students will be trained in trade standard repair skills on the 
excellent equipment available in the Auto Shop.  If you think an “Auto Service Technician” 
career is in your future or just love Auto Mechanics, take Auto 12B.

AUTOMOTIVE TECHNOLOGY 12: ELECTRICITY AND ELECTRONICS
This course is designed for students keenly interested in Auto Mechanics as well as preparing 
students for post secondary, BCIT Level One success.  Rigorous at times, Auto 12C students 
will study automotive electrical systems in depth.  Students will be trained in trade standard 
repair skills involving electrical systems including: Scan tools, multi-meters, power graphing 
meters, current ramping and much more.  If you think an “Auto Service Technician” career 
is in your future or “love” electrical systems, take Auto 12C.

AUTOMOTIVE TECHNOLOGY 11: CAR CARE
This is a fun auto course: we cover the basics of auto 11A “Auto Maintenance” but more 
emphasis is put on detailing – inside and out: cut polishing, upholstery cleaning, and trim 
care.  Make your wheels shine!
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METAL FABRICATION AND MACHINING 11 & 12
This is a general interest course where students make projects while at the same time 
expanding their knowledge in the trades area.  Activities for this course include bench-
work, foundry  work , lathe work, arc welding, oxy-acetylene welding, using the milling 
machine, sheet metalwork and jewelry making. 
This course may have material costs for projects depending upon student choices. Basic 
costs are covered.


