
7th Grade FACS Pacing Guide (Semester Course)
Unit 1 Learning About Yourself
Priority Standard PS1 Demonstrate respectful and caring relationships in the family, workplace, and community.
Supporting Standards 12.1 Analyze principles of human growth and development across the lifespan as it relates to PIES.

13.1
Analyze functions and expectations of various types of relationships and crisis that may or may
not evolve.

13.3 Demonstrate communication skills that contribute to positive relationships.

Unit 2 Family and Friends

Priority Standard PS2 Integrate multiple life roles and responsibilities in family, work, and community settings
Supporting Standards 1.2.4 Demonstrate cooperative skills in friend and family relationships, school, community and workplace settings.

6.1 Analyze the effects of family as a system on individuals and society.

2.1 Demonstrate management of individual and family resources such as food, clothing, shelter, health care, recreation, transportation, time and human capital.

Unit 3 Child Development 

Priority Standard PS3 Recognize and evaluate factors that impact human growth and development.
Supporting Standards 12.1 Analyze principles of human growth and development across the lifespan.

12.3 Analyze strategies that promote growth and development across the lifespan.

Unit 4 Sewing Skills 

Priority Standard PS4 Demonstrate the basic skills needed to purchase, alter, repair, and care for textiles and apparel.

Supporting Standards 16.4.1
Demonstrate professional skills in using a variety of equipment, tools, and supplies for fashion, apparel, and textile construction, alteration, and 
repair.

16.4.5 Demonstrate basic skills for producing and altering textile products and apparel.

Unit 5 Cooking 

Priority Standard PS5 Demonstrate knowledge, skills, and practices required to demonstrate food production and related procedures.
Supporting Standards 14.2.4 Analyze sources of food and nutrition information, including food labels, related to health and wellness.

8.3.1 Operate tools and equipment following safety procedures and guidelines.

8.2.7
Demonstrate safe food handling and preparation techniques that prevent cross contamination from potentially hazardous foods, between raw 
and ready-to-eat foods, and between animal and fish sources and other food products.

8.5.3 Utilize weights and measurement tools to demonstrate knowledge of portion control and proper scaling and measurement techniques.


