General Content Area: 8-9th grade SCI-MA-TECH! 
	Units
	Areas of Focus
	Assessment Tools

	Safety use of Industrial Technology 
	Understanding the use and application of various types of industrial technology.
	Written and physical Safety tests

	Measuring
	Adding and subtracting fractions quickly, measuring accurately and quickly
	In class assignments and group work

	Styles of Drawing 
	Various methods of representing three dimensional objects, Scaling objects
	In class assignments 

	Smoothing and Shaping materials
	Grit sizes, Sanding techniques, various sanding tools, flame polishing
	The paperweight and documentation

	Length, Area, and Volume
	Finding the cost of items using length, area or volume. 
	The paperweight, ‘finding cost’ assignment, the box assignment , cutting board assignment

	The CO2 car 
	Aerodynamics, friction, calculating speed, safe tool use, 
	Co2 car data sheet, rubric, and car

	Lamination
	Attention to detail, proper joinery, clamping and gluing techniques. 
	The cutting board and documentation

	Bubba’s Tower & Paper Tower
	Structural engineering, engineering loads, design, destructive testing, predicting material use
	Bubba’s math sheet, bubba’s grade sheet paper tower 

	Community Service Project
	Helping others, designing projects, order of operations, 
	Community service project documentation

	Paper Rockets
	The design Loop, the power of redesign 
	Rocket rubric


General Content Area: 8-9th grade SCI-MA-TECH! 2nd SEM
	Units
	Areas of Focus
	Assessment Tools

	Safety use of Industrial Technology 
	Understanding the use and application of various types of industrial technology.
	Written and physical Safety tests

	Measuring
	Adding and subtracting fractions quickly, measuring accurately and quickly
	In class assignments and group work

	Styles of Drawing 
	Various methods of representing three dimensional objects, Scaling objects
	In class assignments 

	Other methods of forming acrylic 
	Using a strip bender, cutting acrylic on a table saw
	The display box project and documentation

	Finding complex angles and miters
	Miter saw, rabbeting,, angles, 
	The picture frame project and documentation

	Power Sources for Transportation
	Soldering, rate, Friction, solar cell operation, creating switches
	The solar car and the wind powered car

	Bubba’s Bridge & paper bridge
	Structural engineering, engineering loads, design, destructive testing, predicting material use
	Bubba’s math sheet, bubba’s grade sheet paper bridge 

	Community Service Project
	Helping others, designing projects, order of operations, 
	Community service project documentation

	Paper Rockets
	The design Loop, the power of redesign 
	Rocket rubric

	Independent project creation
	Self directed education, the design loop, thumbnails
	Project documentation


General Content Area: Consumer Life Skills, Nutrition and Food (curriculum changes every year)

8th/9th Grade (9th graders gain high school CTE credit)

	Units
	Areas of Focus
	Assessment Tools

	Introduction to 

Family and Consumer Sciences
	Classroom and lab procedures 
Group Work
Why Family and Consumer Sciences Education is important!
Leadership/citizenship (Leadership Document)
Multiple Intelligences
CTE/STEM
	Ongoing assessments Procedures quiz

Participation points 

Lab evaluations 

	Foods Lab Introduction


	Safety

Kitchen equipment

Reading recipes


	Teacher evaluation

Reading/writing  assignments

Participation points 

Informational poster advertisements

	Kitchen Basics 
Safety and Sanitation 
	Measurements

Recipe analysis

Changing recipes math

Evaluating recipes

Abbreviations

Kitchen equivalents
Cost analysis
	Writing assignments

Participation points 

Reading assignments

Teacher evaluation

Lab Points

	Nutrition and Wellness
Food Science

*Incorporating recipes into the content


	Dietary Guidelines, calories and supplements

· Fat

· Carbohydrates

· Protein

· Water

· Vitamins 

· Minerals
Personal nutrition

What is food science? 

What is the impact of science on food?   
	Nutrient comic strip

Reading assignments

Writing assignments

Vocabulary building 

Self evaluation

Lab points
Specific Food Science Labs 

	Food Borne Illness


	Kinds of food borne  illness

· Prevention

· Diagnosis

· Symptoms 
	Internet article research

Group presentations

Video evaluation
WebQuest

	Diets


	Evaluate your own diet
Dietary needs for special populations
Popular diet research 
Meal planning
	Poster presentation

Teacher evaluation

	Food Demonstrations


	Iron chef competition 

Students demonstrate their skills acquired throughout the semester
	Self evaluation

Teacher evaluation

Peer evaluation

	Introduction to Sewing


	Pick a sewing project 

Learn about basic sewing  techniques

Learn how sewing skills can be applied to their life now
	Lab/Classroom cleanup

Video notes

Participation

	Sewing Basics


	Sewing safety

Sewing machine parts

Learn how to hand sew

Thread a sewing  machine

Sew on a button

Practice sewing on paper 
	Vocabulary building 

Test

Reading assignments

Lab/Classroom cleanup

Teacher observation

Sewing packet kept though out the unit

	Individual Sewing Projects 


	Student’s will work on individual project aligned with the goal for that semester
	Sewing packet kept though out the unit

Self Evaluation

Lab/Classroom cleanup

Teacher observation 

	Life Skills
	Values 

Goal Setting

Decision Making

Skills for Success


	Self evaluation 

Teacher evaluation

Projects

Reading/Writing assignments 

	Careers
	Interviewing skills
Sample job applications
Resume writing

Elements of  success

Career project
	Self evaluation 

Teacher evaluation

Final Project

Reading/Writing assignments


All labs are designed as hands-on activities that compliment what students are leaning in class.  Labs are usually on Tuesday, Thursday and Friday. 

General Content Area: Consumer Life Skills (curriculum changes every year)

8th/9th Grade (9th graders gain high school CTE credit)

	Units
	Areas of Focus
	Assessment Tools

	What is Family and Consumer Sciences?
	Classroom and lab procedures 

Why Family and Consumer Sciences Education is important
Leadership/citizenship (Leadership Document)
Classroom Basics

CTE/STEM
	Ongoing assessments throughout the semester

Procedures quiz

Participation points 

Lab evaluations 

Activote Assessments 

	Food Lab Basics
	Uses of  kitchen appliances

Know your equipment

Basic measuring methods 

Basic cooking methods

Safety
	Teacher evaluation

Reading assignments

Vocabulary building 

Writing assignments

Participation points 

Informational poster advertisements

Test

	Recipes
	Learning how to read recipes

Plan and produce a quality end product (in labs)

Evaluate recipes

Create individual recipes
	Writing assignments

Participation points 

Reading assignments

Teacher evaluation

	Food Unit: Basic Ingredients 

*Incorporating recipes into the content


	Learn the math and science behind cooking

· Leavening

· Eggs

· Flour

· Milk 

· Sugar
	Self evaluation

Group evaluation

Reading assignments

Writing assignments

WebQuest

Lab/Classroom clean up

Video notes



	Herbs and Spices
	Why people use herbs and spices

Herb and Spice Challenge


	Labs 

Challenge Sheet

Video

	Cultural Foods 
*Incorporating recipes into the content
	Students will learn about a variety of cultures through food, research and cultural unit project
In groups of two students research a culture of their choice and prepare a PowerPoint, menu, and nutrient dense food sample.


	In-depth lab research

PowerPoint presentations 
Food Examples

	Introduction to Sewing 


	Pick a sewing project 

Learn about basic sewing  techniques

Learn how sewing skills can be applied to their life now.
	Lab/Classroom clean up

Video notes

Participation 

	Sewing Basics


	Sewing safety

Sewing machine parts

Learning how to hand sew

Thread a sewing  machine

Sew on a button

Practice sewing on paper 
	Vocabulary building 

Test

Reading assignments

Lab/Classroom clean up

Teacher observation

Sewing packet kept though out the unit

	Sewing Projects 
	Student’s will work on individual project aligned with the goal for that semester
	Sewing packet kept though out the unit

Self evaluation

Lab/Classroom clean up

Teacher observation 

	Basics of Consumer Life Skills
	 The economic way of thinking 

Choosing and using a checking account

ATM/Debit cards 

Saving money

Types of savings accounts 

The game of life 
	Consumer life skills packet

Video

Classroom Discussions 

Activote Quiz 


All labs are designed as hands-on activities that compliment what students are leaning in class.  Labs are usually on Tuesday, Thursday and Friday. 

