
 

 

 

Unit of Instruction for FACS IA 

Quarter Unit Name Brief Unit Description Competencies 

Unit 1 

 

 

3 week 

Exploring life 
and career 
book chapter 
1.  
 
Career, 
community 
and family 
connections. 
Interpersonal 
relationships 

* Learn about different relationships with family 
and friends. 

* Learn about yourself, self concept, self esteem, 
and self-confidence.  

* Learn about conflict resolution. 
* Learn how to deal with peer pressure and what 

to do when it happens.  
* Learn about good forms of communication.  
* Learn about family types, heredity and culture.  

* 13.1- Analyze functions and expectations of various 
types of relationships 

* 13.1.4- Analyze factors that contribute to healthy 
and unhealthy relationships 

* 13.2- Analyze personal needs and characteristics 
and their effects on interpersonal relationships 

* 13.4-Evaluate effective conflict prevention and 
management techniques.  

* 13.5- Demonstrate teamwork and leadership skills 
in the family, workplace, and community.  

* 13.6.3- Apply critical thinking and ethical standards 
when making judgements and taking action.  

* 13.6.4- Demonstrate ethical behavior in family, 
workplace, and community settings. 

* 1.1- Explore multiple life roles and responsibilities 
in family, work, and community settings.  

* 1.2.4- Demonstrate teamwork skills in school, 
community and workplace settings.  

Unit 1 

  
 

3 week 

Food and 
nutrition book 
chapter 8. 
 
Kitchen safety 
and cooking 
in the kitchen  

* Learn safety hazards in the kitchen.  
* Learn how to prevent kitchen accidents. 
* Learn how to help an accident victim.  
* Learn proper hand washing procedures. 
* Learn proper measurement procedures 
* Learn about foodborne illness prevention 
* Learn about proper dish washing procedures 
* Learn about proper laundering procedures. 
* Learn to cook and follow a recipe 

* 8.2.2-Employ food service management 
safety/sanitation program procedures, including 
first aid.  

* 8.2.3- Use knowledge of systems for documenting, 
investigating, reporting, and preventing food borne 
illness.   

* 8.2.5- Practice good personal hygiene/health 
procedures.  

* 8.3.2- Maintain tools and equipment following 
safety procedures.  



 

 

* 8.3.3- Demonstrate procedures for cleaning and 
sanitizing equipment, serving dishes, glassware, 
and utensils to meet industry standards.  

* 8.3.5- Demonstrate procedures for safe and secure 
storage of equipment and tools.  

* 8.5.1- Demonstrate professional skills in safe 
handling of knives, tools and equipment.  

* 1.2.4- Demonstrate teamwork skills in school, 
community and workplace settings.   

Unit 1 

 

 

3 week 

Exploring life 
and careers 
book chapter 
3.  
 
Making 
decisions 

*Learn about your needs vs wants- Maslow 
theory of human needs. 
* Learn about different types of resources and 

how to develop your resources.  
* Learn how to identify values and goals and how 

to set and reach goals. 
* Learn how to make decisions, the different 

types of decisions, and the decision making 
process.  

* Learn how to be a leader 
* Learn about how to be a team player 
* Learn about entrepreneurial opportunities  

* 1.2.6- Demonstrate leadership skills and abilities in 
school, workplace and community settings.  

* 1.1.5- Define goals for life-long learning and leisure 
opportunities for all family members.  

* 1.3.1-Analyze ways that individual career goals can 
affect the family’s capacity to meet goals for all 
family members.  

* 2.5.1- Analyze the use of resources in making 
choices that satisfy needs and wants of individuals 
and families.  

* 3.1- Analyze career paths within consumer service 
industries.  

* 1.2.4- Demonstrate teamwork skills in school, 
community and workplace settings. 

Unit 2  
 

 

3 week-  
 

ongoing 
throughout 

the 
semester 
(cooking 

labs) 
Pancakes 

Food 
preparation  

* Demonstrate food preparation methods. 
* Demonstrate preparation techniques. 
* Demonstrate time management in the kitchen 
* Demonstrate using a recipe 
* Demonstrate recipe and menu planning 
* Identify types of equipment used for cooking  
* Demonstrate food safety 
* Demonstrate good sanitation procedures 

* 8.2- Demonstrate food safety and sanitation 
procedures.  

* 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, between 
animal and fish sources and other food products.  

* 2.1.3- 
* 8.3.6- Identify a variety of types of equipment for 

food processing, cooking, holding, storing, serving, 
including hand tools and small ware.  



 

 

Biscuits 
Breakfast 
casserole 

Pizza 
Cookies 

 

* 8.4- Demonstrate menu planning principles and 
techniques based on standardized recipes to meet 
customer needs.  

* 8.4.2 
* 8.5- Demonstrate professional food preparation 

methods and techniques for all menu categories to 
produce a variety of food products that meet 
customer needs.  

* 1.2.4- Demonstrate teamwork skills in school, 
community and workplace settings. 



 

 

Unit 2  
 

3 week 

Exploring life 
and careers 
book chapter 
7.  
 
Food and 
nutrition 

* Describe factors that influence nutrition and 
wellness 

* Examine the effect of nutrients on health 
* Investigate the relationship of nutrition and 

wellness to your health and family’s health 
* Demonstrate the ability to understand and 

meet nutritional needs daily 
* Examine the effects of nutrients on health 
* Examine the effects of nutrients on appearance 
* Examine the effects of nutrients on 

performance 
* Examine how to read a food label  
* Examine the effects of diets, food addictions 

and eating disorders on wellness 

* 14.1- Analyze factors that influence nutrition and 
wellness practices across the life span.  

* 14.1.2- Analyze the effects of psychological, cultural, 
and social influences on food choices and other 
nutrition practices.  

* 14.2.2- Analyze the relationship of nutrition and 
wellness to individual and family health throughout 
the life span.  

* 14.2.3- Analyze the effects of and diet fads, food 
addictions and eating disorders on wellness.  

* 14.3- Demonstrate ability to acquire, handle, and 
use foods to meet nutrition and wellness needs of 
individuals and families across the life span.  

* 9.3.2- Analyze nutritional data.  
* 9.3.6- Critique the selection of foods to promote a 

healthy lifestyle.  
* 9.3.4- Assess the influence of socioeconomic and 

psychological factors on food and nutrition and 
behavior.  

* 9.4.1- Analyze nutritional needs of individuals.  
* 9.4.5- Design instruction on nutrition for health 

maintenance and disease prevention.  



 

 

 

 

 

Unit 2  
 

1 week 

Cooking 1 

Final 
  

    

    

    

    

    



 

 

 

FACS IA- beginning course- introduction into cooking, learning more 
about yourself, values, goals and decision making. Students in this course 
will learn sanitation and safety in the kitchen along with working on 
building character and their personality. They will learn to make short 
term and long term goals and decision/decision making process.  

 

FACS IIA- Advanced level course where students will do more hands on 
activities in the kitchen. They will learn how to recipe plan, plan out a 
grocery budget, make shopping decisions, and plan out a menu.  

 

FACS IB- beginning course- introduction to sewing, learning about 
childcare, managing your daily living. Students will learn to use hand 
stitches to help repair garments along with creat hand sewn projects. 
They will also learn how to use a sewing machine- threading the machine 
and bobbin and how to sew basic patterns. They will also learn how to 



 

 

care for children of all ages, their developmental milestones/needs and 
how to communicate effectively with children.  

 

FACS IIB- advanced course- students will learn how to follow and create 
more advanced sewing projects. They will learn about how to reuse and 
recycle materials and why it is important for our earth. How to conserve 
energy and natural resources. They will mostly do hands on activities that 
include hand sewing and machine sewing. They will create their own 
patterns for projects and then carry out the pattern.  


