
8th Grade FACS Pacing Guide (Semester Course)
Unit 1 Employability Skills
Priority Standard PS1 Integrate various roles and responsibilities within relationships in the family, workplace, and community.
Supporting Standards 1.2 Demonstrate transferable and employability skills in school, community, and workplace settings.

1.2.1 Analyze potential career choices to determine the knowledge, skills, and attitudes associated with each career.
1.2.2 Demonstrate job seeking and job keeping skills.

Unit 2 Consumerism

Priority Standard PS2 Integrate and demonstrate management practices related to the human, economic and environmental resources.
Supporting Standards 2.6.2 Apply management principles to individual and family financial practices.

2.1.2 Analyze how individuals and families make choices to satisfy needs and wants.
2.4.2 Analyze how media and technological advances affect family and consumer decisions.

Unit 3 Interior Design and Housing

Priority Standard PS3 Evaluate housing decisions in relation to available resources and options.
Supporting Standards 11.6.2 Assess community, family and financial resources needed to achieve housing and interior design goals.

11.2.3 Analyze the effects that the principles and elements of design have on aesthetics and function.

11.3.1
Analyze product information, including but not limited to floor coverings, wall coverings, textiles, window treatments, furniture, lighting 
fixtures, kitchen and bath fixtures and equipment.

Unit 4 Sewing Skills 

Priority Standard PS4 Evaluate and demonstrate the 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.

16.4.3 Use appropriate industry products and materials for cleaning, pressing, and finishing textile, apparel, and fashion products.

Unit 5 Cooking 

Priority Standard PS5 Integrate knowledge, skills, and practices required to demonstrate food production and related procedures.
Supporting Standards 8.5.4 Apply fundamentals of time, temperature, measurement equivalents and cooking methods to cooking, cooling, reheating, and holding of variety of foods.

8.5.10 Prepare various breads, baked goods, and desserts using safe handling and professional preparation techniques.
8.5.11 Prepare meats, eggs, sandwich, and batter products using safe handling and professional preparation techniques.


