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Introductory statement and rationale 

 

St. Ita’s and St. Joseph’s is a special school which caters for pupils with Mild General 

Learning Disability. We endeavour to cater for the holistic needs of each pupil through 

Individual Education Planning. Life skills are a central element to the curriculum in our 

school. It is in this context that the teaching and learning of Home Economics takes 

place in our school. We have written this school plan to ensure an approach which 

supports transition from class to class throughout the school. Home Economics has a 

direct relevance to the present and future life of every young person. Its purpose is to 

equip young people in certain important skills for living as individuals and of 

establishing and developing a stable environment for their families. It encompasses 

studies of many of the processes, which are necessary for day to day living, particularly 

within the home. The main areas focus on the basic human needs for food, clothing, 

shelter and personal relationships. The disciplined study of the interrelationships of 

these areas is one of the major contributions of the subject to the curriculum. Home 

Economics builds on the pupils' knowledge of different forms of home life and on their 

immediate experience of making choices in relation to the organisation of their own 

lives. The emphasis throughout the course is on management, creativity and living. 

This is to ensure that the young person taking the course will be equipped for personal 

independence and he/ she will be able to take shared responsibility in the household 

and community in which he or she lives.  

 

 

Characteristic Spirit of St. Ita’s and St. Joseph’s 

 

The characteristic spirit of the school is encapsulated in our motto “Through 

Perseverance we Succeed”. We as a staff are cognisant of supporting pupils to 

achieve to the best of their ability. Through our school motto we understand that both 

pupils and staff need to persevere so that each pupil succeeds to the best of their 

ability.  

 

 

 

 



School Vision 

 

St. Ita’s and St. Joseph’s endeavour to nourish the educational, social, emotional, 

spiritual and physical development of each student to his/her potential with the future 

expectation of active participation in his/her local community. Our vision for this subject 

is encompassed in our vision for the school. By engaging with this subject, we hope 

that all pupils will become active citizens in the community. 

 

Aims of the Subject Plan 

 

• To ensure all students receive the knowledge and practical skills for the Junior 

certificate, and all the knowledge needed for all the Fetac levels, taught within 

the school.  

• To promote a high knowledge of how to survive in their community for the years 

ahead.  

• To gain cookery skills and craft work, that can be enjoyed for life  

• To provide pupils with knowledge and practical skills for application in the 

process of everyday life within the home and community.  

• To ensure that pupils will be capable of wise decision-making in areas related 

to the management of their personal resources to develop pupils’ competence 

in making wise consumer decisions.  

• To develop interest in the vocational aspects of the subject.  

 

Note: See attached sheets covering all topics for the Junior Certificate course  

 

 

Curriculum Planning 

 

Syllabi and Curricula content in our school in relation to Home-Economics  

Junior Certificate pupils completing the Junior Certificate programme will complete 

varying elements of the syllabus from first to third years in the Junior Certificate Cycle. 



Please see the content in Appendix 1.  This content is completed by the home-

economics teacher  

 

Students in FETAC Level 1, 2 and 3 classes will complete the same content as the 

Junior Certificate classes in line with objectives outlined by FETAC (please see 

FETAC folder on server for details) However this content will be covered by the class 

teacher in line with the SESE and SPHE subject plans. See appendices 2-5 for the 

content which will be covered by the home-economics teacher for these classes. 

These tasks are of a practical nature as advised by the inspectors during our WSE.  

 

Students in the Leaving Certificate classes may complete a two or three year 

programme depending on whether transition year is being provided to that cohort of 

pupils. The content which will be covered by these students will also be practical and 

is outlined in Appendix 5. This content will be covered by the home-economics teacher  

Class teachers will be completing the theoretical aspects of Home-Economics through 

the Social, Personal and Health Education and the Social, Environmental and 

Scientific Education Curricula as advocated by the school inspectors during our Whole 

School Evaluation in 2010. Please see the SPHE and SESE subject plans for details. 

These FETAC objectives are incorporated with the SPHE and SESE PSC objectives 

as advocated by the inspectors as advised during our Whole School Evaluation in 

2010. 

 

Linkage and integration 

 

Teachers will be able to liaise with one another by checking the monthly progress 

reports and yearly plans on the server and make connections with material being 

covered as appropriate. Links can also be made between the CSPE and Business 

Studies programmes. Some of the objectives for SPHE, SESE and CSPE will also be 

covered in the modular subject classes along with Relationships and Sexuality 

Education and Gaeilge. Please see server for details.  

 

 

 



Approaches and methodologies 

 

• Active learning methodologies: we endeavour to contextualise the learning 

experience for every pupil by pair work, peer tutoring, group work, team work, 

enabling the students to prepare for work in their community when they leave 

school; mock interviews are used to help the students prepare for interviews in 

the work place.  

• Self-evaluation and self-assessment to build on pupil’s learning.  

• Learning will be aided by the use of resources as hand–outs, work-sheets, 

laminated posters for the student to place over their study area at home, answer 

sheets/ blank sheets, reference books, use of material such as magazines or 

newspaper articles, that would benefit the students in Home Economics are 

read and displayed on the notice boards  

• Mock junior certificate exam to prepare pupils for their examinations.  

• Approaches which support the learning style of the pupil: auditory, visual or 

tactile kinaesthetic  

• Discussion on life experiences  

• Problem solving, an example being: by adding the pinch of salt to the beaten 

egg for glaze, the egg colours the scones/pie, but the added pinch of salt with 

the beaten egg, clearly gives a glossy golden homemade appearance to the 

baking.  

• Modelling cookery procedures with the pupils.  

 

Children with different needs 

 

As this is a school for pupils with special needs catering for pupils’ needs is a central 

element of the education in this school. Each pupil has an Individual Education Plan, 

which is devised by a multi-disciplinary team each year. All signs are printed in comic 

sans font and on a yellow or cream background to facilitate pupils with Dyslexia. 

Contextualising the learning experiences benefits all the pupils in our school. 

Repetition is often needed for pupils to internalise procedures undertaken in cookery 

classes. This benefits all pupils.  

 



Equality and Participation 

 

As we have had an Equality Review in our school we understand and support Equality 

in all its forms therefore our school will not discriminate on any of the nine grounds 

named in the Equal Status Act and any processes and procedures will not be applied 

in a discriminatory way. The school is committed to positive action for those who are 

disadvantaged or who need assistance that others do not need and the school should 

be alerted to the fact that support is needed so it can be put in place.  

 

Assessment and record keeping 

Teachers include:  

• Teacher observation takes place in each class, and a record is kept on how the 

Student is progressing and filled into each student’s folder  

• Teacher designed cooking tasks: these take place weekly, both in Junior 

certificate level and in all the FETAC classes  

• Photographs of pupil’s work which are available on the server  

• Pupil’s work is displayed in the school and at different events  

• Portfolios of children’s work, each year a project takes place for practical 

cookery, and theory aspects of Home-Economics  

• Checklists, are compiled after each theory test done, areas which students find 

challenging are noted and as a consequence more time may be given on these 

areas at the last term in school  

• The school psychologist administers a range of standardised and diagnostic 

tests throughout the year as required.  

 

Relevant assessment records are kept securely in the principal’s office in individual 

pupil folders.  

These records will be kept for 10 years after the pupils have left the school.  

The relevant teachers and principal have access to these records.  

Records are released to relevant parties with parental consent.  

 

 



 

Organisational Planning 

 

Timetable  

Approximate time allocated to each class can vary (please see timetables for further 

details as time allocations change annually). All classes at post-primary level get 

approximately 1 and a half hours of home-economics, with approximately double this 

time been given to the Junior Certificate exam class. 

 

Resources  

• A wide range of resources are being utilised including reading schemes, videos, 

resource books and charts. There is a central unit for shared resources in the 

school.  

• Videos are shown in the Home Economics room cookery demonstrations  

• Reading materials are available in the and in the resource room for all students  

• There are a number of workstations, cookers, fridge, a freezer, sewing 

machines, washing machines, dryers  

• The home-economics room has an interactive whiteboard to facilitate practical 

demonstrations  

• Deirdre Maddens “Design for Living” Complete Junior Cert, Home Economics 

book.  

 

ICT Resources  

• There is an interactive whiteboard or equivalent/available in all classrooms.  

• ICT is used to help children present their work  

• Pupils complete research using the Internet in the FETAC  

• There is a code of practice to ensure safe Internet usage (see policy on internet 

safety and usage).  

 

 

 

 



Health and safety 

 

In addition to creating a safe working environment in the classroom, one of the aims 

of Home Economics is to facilitate students in appreciating the importance of safe and 

hygienic practices in the home and elsewhere and the fact that safety awareness 

should be an integral part of life in the use of food, materials and equipment. Health 

and safety is central to the work which is completed in the Home Economics 

Classroom (see draft policy on Health and safety).  

 

 

Individual teachers’ planning 

 

• It should be borne in mind that in planning for the teaching of Home Economics 

in the classroom, the teacher needs to take account of the integrated nature of 

the subject. This entails thinking about the curriculum and planning its 

implementation and teaching toward the modules/syllabus and supporting the 

individual needs of each pupil.  

• The teacher for home-economics uses the school plan and syllabus to draw up 

a yearly plan for the subject. This is used to form fortnightly plans. At the end 

of the month the two plans are combined and edited to form a progress report 

for the month.  

 

Staff development 

 

• The Principal informs all staff regarding opportunities to train and notices are 

posted in the staff room to inform the staff of relevant training. She also makes 

announcements at assembly.  

• All staff give updates on training at the staff meetings and resources are placed 

on the server  

• The Principal conducts a review of training required by staff as part of a school 

self-evaluation process at the end of the school year (see action plan on the 

server)  

 



Homework 

 

 (Refer to school’s Homework Policy)  

• Homework should be of a practical nature.  

• Practical cookery is encouraged, and students are asked to get their homework 

diary signed each week by their parent, to indicate that their son/ daughter 

made the dish prepared in school, and a draw takes place for students who get 

their diaries signed, this encourages each student to cook at home.  

 

Parental involvement 

 

• Parents are aware of the importance of involving children in purposeful 

language activities by bringing them shopping and sending them on errands at 

home.  

• The school has a website at present which includes a Curriculum Plan/Policies 

section which will support parents in home activities.  

• Parents are involved through IEP meetings.  

• Pupils work is displayed in the school and parents often come to visit our school 

especially during celebrations such as our school Mass  

 

Community links 

 

• Fr. Patsy from the B.O.M. is our school Chaplain and often visits our school  

• Pupils write articles/stories for the school news section on our website for the 

whole school community  

• The school liaises with the Springboard Project/HSE which supports at risk 

pupils outside school  

 

 

 

 



Roles and Responsibilities 

 

The continual review of the school plan for home-economics is the responsibility of the 

home-economics teacher in collaboration with the principal. However, it will be 

necessary for other staff members to make links between their FETAC Modules, 

SPHE and CSPE so that there is an integrated and linked approach to teaching these 

subjects.  

 

Measuring Success 

• Feedback from pupils and parents  

• School self-evaluation questionnaires  

• Exam results and certification as a result of implementing the plan (see file in 

office)  

• Information from inspector’s reports.  

 

Review 

 

This subject plan will be reviewed according to changes to school syllabi, curricula and 

school circumstances in line with our school action plan available on the school server.  

 

Evaluation 

 

Progress will be evaluated through the progress reports of the pupils and the exam/ 

certification results of the pupils. It will also be evaluated on a continual basis as part 

of our school self-evaluation procedures.  

 

Ratification and Communication 

 

This subject plan was ratified by the Board of Management on the 04/04/2019 

 

The whole school community were invited to give recommendations regarding this 

plan as part of our school self-evaluation questionnaires completed in June 2012. This 

plan was available on the school server for all staff to access from September to 



December 2012. All parents are welcome to see our updated school subject plans on 

our school website. All parents/guardians are welcome to discuss the school plan in a 

more detail by contacting the Principal. Parental, staff and pupil input is always 

welcome. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appendix 1 

Syllabus for the Junior Certificate Classes 

 

The Home Economics Teacher will cover the content in this appendix for the 

Junior Certificate Class  

 

The FETAC class teachers will be covering this content in line with the FETAC 

objectives (refer to FETAC folder on the server) 

 

 

Syllabus Structure  

 

The syllabus structure consists of two sections  

- A common course of FIVE areas of study  

- ONE optional study, from a choice of three  

The five areas of study in the common course are listed below, together with the 

recommended proportion of time to be allocated:  

 

Area Time  

(i) Food Studies and Culinary Skills 40%  

(ii) Consumer Studies 15%  

(iii) Social & Health Studies 10%  

(iv) Resource Management and Home Studies 10%  

(iv) Textile Studies 10%  

 

One optional study will be chosen from the following three –  

- Childcare}  

- Design and Craftwork}  15%  

- Textile Skills}  

 

The options are structured so that pupils can undertake a more detailed study of one 

area of the common course. Thus, childcare is related to Social and Health Studies, 



Design and Craftwork to Resource Management and Home Studies, and Textile skills 

to Textile Studies.  

 

For this syllabus, each option is appended to its related area of study, in the common 

level course programme. 

 

Level Differentiation  

The syllabus is offered at two levels, Ordinary and Higher. Our pupils complete the 

Ordinary level for the Junior Certificate Examination  

 

The syllabus framework is common to both levels. At Higher level students will be 

required to demonstrate a greater degree of proficiency in all the skills and a greater 

understanding of concepts and issues.  

 

Syllabus Content 

 

Food Studies/ Culinary Skills  

Food Studies should enable pupils to understand food in relation to health. The 

purpose of the Culinary Skills component is to ensure that each student is capable of 

completing a range of skills necessary to be self-sufficient in the planning, preparation, 

cooking and presentation of food for individuals and family groups.  

Culinary Skills will also help develop and highlight particular aptitudes in the culinary 

areas and may help to develop their interest in the vocational aspects of the food 

industry.  

 

Food Studies and Culinary Skills are concerned with:  

• the part diet plays in health - a study of the nutritional requirements of 

different needs.  

• factors affecting eating habits.  

• awareness of current dietary advice and issues.  

• the digestion and absorption of food.  

• presentation of food.  



• food costs in relation to total budget. 

 

Content  

• Food in relation to healthy eating.  

• Diet and eating habits/nutrition.  

• Food hygiene - safe and clean practices in the kitchen.  

• Food choices - choosing food for particular needs e.g. nutritional needs, 

dietary needs and budget.  

• Food storage - simple preservation and freezing.  

• Food Preparation: interpretation of recipes, weighing and measuring of 

ingredients, effective organization of work, basic food preparation skills, 

methods of presentation.  

• Planning, preparing and cooking dishes for different meals and needs to 

include all food groups.  

• Methods of cooking.  

• Equipment: correct use, maintenance of appliances and equipment found 

commonly in the kitchen with reference to efficiency, energy efficiency and 

safety.  

• Good safety and hygiene practices.  

• Management principles in relation to food.  

• Cooking principles in relation to food.  

• Equipment and utensils.  

• Terminology and measurements.  

• Meal planning.  

• Consumer decisions related to food purchasing.  

• Food preparation.  

• Food presentation.  

• Upon completion the pupils should know the following:  

• Why good health depends on eating a variety of foods.  

• Why there is a range of dietary needs among people.  

• Why current dietary advice should be considered.  



• Why hygiene in relation to handling of food and personal wellbeing is 

important.  

• Why safe and clean practices in the use of resources and procedure are 

important.  

• How the management of personal expenditure on food depends on individual 

priorities. 

• Why individuals have different priorities about values and living patterns in 

relation to food.  

• How food is processed and preserved.  

• How to plan, prepare, cook and present food in order to meet the above 

needs.  

 

Consumer Studies  

 

Consumers use materials, products and services. Individuals' needs and wants vary, 

so it is important to understand the factors that influence decisions when buying goods 

or services related to the home. Consumer competence is a key concept within Home 

Economics, consequently consumer studies permeates the course.  

This section is concerned with  

• Consumer awareness and procedures in relation to rights and 

responsibilities.  

• Budgeting; decision-making related to purchase of food, furnishing, 

equipment, appliances and personal items; money as a resource.  

• Principles and methods used in advertising; their effects on the consumer.  

• An understanding and appreciation of Quality in consumer products and 

services.  

• Awareness of contemporary consumer issues related to the home.  

 

Consumer Studies: Content  

The consumer: rights and responsibilities  

Money Management: planning a budget  

Case studies of personal and household budgets  

 



Quality control  

• Standards  

• Care labels  

• Packaging  

• Labelling  

• Date marking  

• Guarantees  

 

Advertising  

• the method used  

• the message intended  

• the overall effect on the consumer  

 

Case studies of different media used, (TV, radio, print, billboard) for various personal 

items, household products and household services.  

Lodging a consumer complaint -  

Case studies  

Contemporary consumer issues related to the home and to the environment. 

 

Upon completion students should be able to:  

• Evaluate consumer products and services in terms of Quality.  

• Prepare case studies of personal and household budgets.  

• Understand the principle of budgeting including savings.  

• Demonstrate knowledge of consumer rights and responsibilities.  

• Present oral and written complaint.  

• Carry out simple research into household consumer products.  

 

 

Social and Health Studies  

This section of the course deals with issues which influence the lifestyles and 

expectations of young people. It should increase their understanding of themselves 

and the world in which they are growing up. It complements each of the other sections.  

This section is concerned with  



The family: - roles within the family, including the role of parenthood  

• changing relationships within the family  

• being an adolescent in contemporary society  

• the effects that external influences have on young people  

• the concept of healthy living  

• the importance of hygiene  

• health hazards in our society and the problems they create  

• sex education  

 

Content of Social and Health Studies  

 

• Stages of development prior to adolescence  

• Adolescence - the developmental stage of growing up (physical, emotional, 

social and moral dimensions).  

• Changing role of the adolescent within the home - relationships with parents, 

siblings, extended family and peers.  

• Roles/Stereotypes/Equality - within the home, school, community and 

employment.  

• Health education  

Care of the body Hygiene  

Health hazards - smoking, alcohol and other substance abuse  

Sex education: (See Department of Education Guidelines)  

• Leisure - use of leisure time - sport, exercise and other leisure pursuits  

• Social skills - norms of behaviour  

 

Upon completion the students should have a good understanding of:  

• individual roles within the family  

• the role of the adolescent in society  

• use of leisure time/social skills  

• the developmental stages of growing up: physical, emotional, social and moral 

dimensions 

• factors which promote or inhibit healthy living  

• relationships between family members - children and parents.  



Optional Study - Childcare  

 

The main study of this option is child development. It is concerned with the basic 

physical, mental and emotional development of the child in the family in its formative 

years.  

 

The purpose is to help pupils develop a knowledge of themselves and to develop inter-

personal skills and caring skills. This should be a help in their own family situation and 

for later life.  

Objective: To make pupils aware of the relationship between the environment and 

child development.  

 

Content of Childcare Skills  

• The beginning of human life  

• Basic understanding of conception, birth and the first years  

• Physical health - basic understanding of the physical development of the child  

• Mental health - basic understanding of development of the mind of the child  

• Emotional health - basic understanding of development of the feelings of the 

child  

• Children with special needs:  

handicap and disability  

congenital disability 

• Changes in family life:  

• The structure of the family.  

• Simple family law – outline instructions and societies involved  

• Family breakdown – where to go for help  

 

Upon completion students should be able to:  

 

• Know the stages of child development  

• Understand and relate to younger children  

• Contribute to a nurturing environment  

• Identify developmental needs  



Resource Management and Home Studies  

 

This section provides a basic introduction to the concept of management and to the 

concept of shelter that a 'home' provides.  

 

Management has a fundamental role in helping families meet the increasing 

complexities with which they are faced. It involves the ability to make choices and 

decisions using particular knowledge and skills. It is important as it provides a 

framework through which tasks are carried out. Through good management, goals are 

achieved.  

 

Shelter is a basic need, relating to our physical need for protection. Human beings 

also have psychological needs. What we call ‘home’ provides us with these needs as 

it provides security. Taste and decor within the home are to a large extent a matter of 

personal choice.  

 

This section deals with:  

• The concept of management and how it applies to the home  

• The application of management processes to everyday living  

• Making the best use of the resources of the household to complete household 

tasks  

• Safety in the home  

• The relationship between human activity and functional lay-out and design  

• How to follow good design guidelines  

• What makes shelter a home  

• Understanding how the major services to the housework  

• How to carry out simple maintenance and repairs in the home 

• The impact of technology on the home  

• Current environmental issues  

• Community services  

 

 

 



Content of Resource Management  

 

• Housing/Shelter: types of accommodation  

• Management principles in relation to the home and everyday living  

• The effect of good management on the home - case studies  

• Hygiene in the home  

• Equipment in the home - choice, use and care  

• Safety in the home - prevention of accidents, proper storage of chemicals and 

medicines  

• Basic first aid - treatment of burns/scalds/shock/poisoning/bleeding and 

choking  

• Design principles. Ergonomics - the relationship between lay-out and design for 

particular needs  

• Influence of technology in the home  

• Basic understanding of electricity and gas. heating, lighting and domestic water 

supply  

• Environmental issues related to the home, refuse, waste, use of chemicals  

• Awareness of community services  

 

Upon completion the students should: 

 

• Understand the concept of management in relation to running the home  

• Understand design in relation to housing and interior decor  

• Be familiar with community services  

• Understand and apply rules of hygiene and safety  

• Understand the basic services to the house  

• Be able to use and understand the use of. technology in the home 

• Be able to evaluate chemicals and cleaning products and laboursaving devices 

in the home  

 

 

 

 



Optional Study - Design and Craftwork  

 

The purpose of this option is to give pupils an appreciation of design and craftwork 

past and present within their culture and an opportunity to research the making of and 

to produce craft items. 

People design objects in order to solve particular problems. Design involves 

appearance, function and quality. A well-designed item looks attractive, fulfils its 

function and gives value for money. Man's designs attempt to solve man's needs. 

  

Objective: To develop their sensitivity towards the origins and development of the 

various crafts and to highlight the aesthetic and economic values of the craft industry. 

The functional aspects will also be acknowledged by the production of the various craft 

items. The consideration of indigenous and contemporary crafts could be highlighted 

in this section. With the revival of the craft industry the vocational aspects of this 

section should be considered in order to develop their entrepreneurial skills.  

 

Content of Design and Craftwork Skills  

Using any textile as base, students should carry out a design brief to make any simple 

craft item of choice. This item can be traditional or contemporary.  

 

Upon completion students should  

 

• Appreciate the role of crafts within their culture;  

• Be able to carry out the design process;  

• Research and produce one craft item of choice.  

 

 

Textiles  

As clothing is a primary need, this area of study is designed to give students an 

opportunity to appreciate the culture, history and influence of fashion associated with 

clothing and textiles.  

 



It presents opportunities to develop creativity by studying design principles and 

applying them to the construction and selection of clothing and textiles. It will also 

enable students to understand how clothing influences impressions made by personal 

appearance.  It should also help students to be better consumers of clothing and 

textiles.  

 

Textiles play an important and influential role in our lives. Therefore, it is appropriate 

that pupils acquire essential knowledge in the following areas:  

 

• Consumer competence in decision-making related to personal clothing and 

household textile needs  

• An understanding of the basic principles of design; application of design 

principles to clothing  

• Fashion trends and how individuals are influenced a basic understanding of 

science and technology in relation to fabrics and fibres  

• Using a sewing machine as a resource  

• Care and maintenance of textiles 

 

Content of Textile Studies 

 

• Use of textiles for clothing and household needs  

• Fashion trends - how fashions are forecast  

• Choice of textiles - economic and aesthetic considerations  

• Fabric Composition - outline of natural and synthetic fibres.  

• Characteristics - scientific and practical  

• Fabric Identification - two simple tests  

• Fabric Care - care labelling, detergents, equipment and stain removal  

• Textile Skills - simple hand and machine sewing stitches and processes  

• How to use a sewing machine for simple construction and repairs  

• Design - role of design in choice and suitability.  

 

 



Upon completion of this component, the students should be able to: 

 

• To understand that fabrics are used for a wide range of purposes, that colour 

and appearance are usually important aesthetic considerations when choosing 

fabrics and that scientific and practical factors should be taken into account 

when making various choices (i.e. specific characteristics may be required for 

different uses)  

• To identify fabrics and the differences between natural and synthetic fabrics 

and their uses  

• To understand the construction of and the finishes used on fabrics  

• To make up a simple item of clothing and a simple household  

• item. (This can be of student's choice in consultation with the teacher)  

• To care for fabrics: choice and use of detergents, drying and pressing 

equipment; stain removal  

• To cultivate dress sense and to understand fashion trends  

• To follow good design guidelines when choosing clothes and furnishings  

 

Optional Study – Textile Skills  

 

The purpose of the Textile Skills area is to ensure that students will acquire a range of 

skills necessary to appreciate design and to use patterns and to complete basic items 

of clothing.  

 

Objective:  

1. To encourage the development of pupils in the following areas:  

(a) manipulative skills 

(b) design  

(c) fashion  

2. To create an awareness of the vocational aspects of the textile industry.  

3. To promote creative leisure skills and pursuits.  

 

 

 



Upon completion students should: 

 

• Be competent in the use of patterns and equipment related to textiles.  

• Have a broad range of manipulative skills.  

• Have an understanding of the principles of design and aesthetic factors and be 

able to apply them to textiles and their use.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Assessment Objectives and Weighting  

Assessment Objectives  

On completion of the course pupils will he required to demonstrate:  

 

• A satisfactory knowledge of the principles, terminology, facts and theories 

contained in the syllabus;  

• Practical skills, including the use of tools and equipment;  

• Procedural skills, including the ability to follow instructions given in written, oral 

or graphic form;  

• The ability to obtain, record and interpret data (including the ability to weigh and 

measure accurately) and to translate data from one form to another;  

• The ability to carry out, with appropriate guidance, a task from conception to 

realisation involving any or all sections of the syllabus;  

• The ability to carry out practical assignments in the area of culinary skills.  

 

 

Mark Weightings  

The course is offered at Ordinary level.  

The examination will reflect the following weighting:  

 

Food Studies and Culinary Skills 120 hrs 40%  

Consumer Studies 45 hrs 15%  

Social & Health Studies 30 hrs 10%  

Resource Management and Home Studies 30 hrs 10%  

Textiles 30 hrs 10%  

Option 45 hrs 15%  

 

Techniques of Assessment  

The assessment of pupils will consist of both practical and written tests, at Ordinary 

level. 

 

 



Appendix 2 

Content Covered by the Home-Economics Teacher for FETAC Classes 

FETAC LEVEL 1 

 

FETAC level 1 Pupils will learn how to:  

 

• Set a table  

• Organise food in the fridge, take it out, clean the fridge and replace the items  

• Procedures for washing up, cleaning the floor  

• How to wash hands correctly  

• Using kitchen scales and recognising measurements – estimations, reading 

recipes, using appliances (with assistance)  

• Identify items in the cupboard and take them out: bowl, spatula, sieve; pot; pan; 

fork knife etc (photographs of items in cupboard with names of utensils printed 

in comic sans and printed on cream paper and laminated will support this 

objective. Asking pupils to take out: one small pot or one large pot with a lid etc 

will also build on their vocabulary)  

• Put pots in a line in order of size: smallest to biggest  

• Identify cooker parts: oven; grill; hot plate: clean the cooker, wash out the oven 

and wash the grill pan  

• Use a dustpan and brush; brush; mop  

• Fill a sink with hot water and washing up liquid and wash utensils, dry the ware 

and replace in the cupboard  

• Boil a kettle; make tea; coffee; cup a soup etc  

• Matching picture; kitchen: (games such as sticking correct picture of 

utensil/name of word on correct cupboard)  

• Use and name utensils in the kitchen  

• Pour a glass of water or milk  

• Wipe down units around the sink  

• Learn that the colour blue is for ‘cold tap’ and the colour red is for ‘hot tap’  

• Make a starter - Melon  



• Making French Toast  

• Making toast with the grill/toaster: getting out plate; buttering the roast; cut into 

rectangles or triangles  

• Breakfast menu – recipe – presentation: making a cold breakfast: getting out 

the cereal and putting the cereal in a bowl; pouring milk on top  

• Food storage in cupboard  

• How to make a sandwich – using different fillings, types of bread,  

• Use of electrical equipment  

• Practice with using utensils in the class such as chopping, buttering, peeling, 

slicing etc  

• How to cook potatoes  

• How to make a toasted sandwich - using different fillings, types of bread,  

• How to cook eggs – boiled, fried, taking photos of each stage of these 

procedures, laminating them and having them as a reference for pupils will 

support this objective, and other procedural objectives  

• Open a tin of beans/peas/corn etc, spoon into and pot and heat: put remainder 

into bowl and store in fridge  

• Sewing basics – threat needle, tack hem, make one item craft/textile item can 

be used in the home  

• Using the iron (with assistance)  

• Using washing machine and dryer  

• Using microwave  

• Using the grill  

• Using a timer when making food  

• Using the oven and maintaining the oven  

• Understanding health hazards symbols - incidental  

• Cooking pasta and mixing in sauce  

• Cooking rice  

• Making hot dogs  

• Making green salads  

• Making a packed lunch  



• Making a smoothie  

• Making a healthy breakfast  

• Bake morning buns  

• Fresh fruit salad  

• Make a batter  

• Bake a chocolate log  

• Reading care labels and using detergent correctly  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appendix 3 

 

Content Covered for FETAC 2 Classes by Home-Economics Teacher  

 

FETAC level 2 Pupils will learn how to:  

 

• How to wash hands correctly  

• Organise food in the fridge, take it out, clean the fridge and replace the items  

• Procedures for washing up, cleaning the floor  

• Using washing machine and dryer  

• clean the cooker, wash out the oven and wash the grill pan  

• Matching picture; kitchen: (games such as sticking correct picture of 

utensil/name of word on correct cupboard)  

• Wipe down units around the sink  

• Fill a sink with hot water and washing up liquid and wash utensils, dry the ware 

and replace in the cupboard  

• Use and name utensils in the kitchen  

• Lunch menu – recipe - presentation  

• Set a table  

• Use of electrical equipment  

• Identify items in the cupboard and take them out: bowl, spatula, sieve; pot; pan; 

fork knife etc (photographs of items in cupboard with names of utensils printed 

in comic sans and printed on cream paper and laminated will support this 

objective. Asking pupils to take out: one small pot or one large pot with a lid etc 

will also build on their vocabulary)  

• Making toast with the grill/toaster: getting out plate; buttering the roast; cut into 

rectangles or triangles  

• Using the oven and maintaining the oven  

• Using a timer when making food  

• Using kitchen scales and recognising measurements – estimations, reading 

recipes, using appliances (with assistance)  



• Using microwave  

• Using the iron  

• Using washing machine and dryer  

• Using the grill  

• Learning about sell by date in foods -incidental  

• Maintain a fridge  

• Food storage in cupboard  

• Make a starter – Egg Mayo  

• Sewing – basics – threat needle, tack hem. Make an item of craft/textile or 

sewing manual samples of all. Stitches included.  

• How to make a sandwich – using different fillings, types of bread,  

• Practice with using utensils in the class such as chopping, buttering, peeling, 

slicing etc  

• Making French Toast  

• Cooking rice  

• Cooking pasta and mixing in sauce  

• Making Mixed salads  

• Making hot dogs  

• Making a packed lunch  

• Making a smoothie  

• Bake Queen Cakes  

• Bake Rock Buns  

• Bake a sponge cake  

• Make an apple crumble  

• Make a batter  

• How to make a toasted sandwich - using different fillings, types of bread,  

• How to cook eggs – scrambled and poached: taking photos of each stage of 

these procedures; laminating them and having them as a reference for pupils 

will support this objective and other procedural objectives  

• How to cook potatoes.  



• Lunch menu - recipe and presentation  

• Reading care labels and using detergent correctly  

• Understanding health hazards symbols - incidental  

• Making a healthy breakfast  

• Making a hot breakfast: cutting the tomatoes and pudding; putting rashers and 

sausages on the grill: timing the cooking of the food  

• Food storage in cupboard -incidental  

• Open a tin of beans/peas/corn etc, spoon into and pot and heat: put remainder 

into bowl and store in fridge  

• Make a chocolate cake  

• Make a cold dessert  

• Make a hot dessert  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appendix 4 

Content Covered for FETAC 3 Classes by Home-Economics Teacher 

. 

FETAC level 3 Pupils will learn how to:  

 

• How to wash hands correctly  

• Using kitchen scales and recognising measurements – estimations, reading 

recipes, using appliances (on their own)  

• Using washing machine and dryer  

• Use and name utensils in the kitchen  

• Set a table  

• Identify items in the cupboard and take them out: bowl, spatula, sieve; pot; pan; 

fork knife etc (photographs of items in cupboard with names of utensils printed 

in comic sans and printed on cream paper and laminated will support this 

objective. Asking pupils to take out: one small pot or one large pot with a lid etc 

will also build on their vocabulary)  

• Matching picture; kitchen: (games such as sticking correct picture of 

utensil/name of word on correct cupboard)  

• Clean the cooker, wash out the oven and wash the grill pan  

• Fill a sink with hot water and washing up liquid and wash utensils, dry the ware 

and replace in the cupboard  

• Open a tin of beans/peas/corn etc, spoon into and pot and heat: put remainder 

into bowl and store in fridge  

• Wipe down units around the sink  

• Organise food in the fridge, take it out, clean the fridge and replace the items  

• Food storage in cupboard  

• Understanding health hazards symbols - incidental  

• Reading care labels and using detergent correctly  

• Using the iron  

• Using microwave  

• Using a timer when making food  



• Using the oven and maintaining the oven  

• Procedures for washing up, cleaning the floor  

• Use of electrical equipment  

• Practice with using utensils in the class such as chopping, buttering, peeling, 

slicing etc  

• How to cook potatoes.  

• How to cook eggs – poached: taking photos of each stage of these procedures; 

laminating them and having them as a reference for pupils will support this 

objective and other procedural objectives  

• How to make a toasted sandwich - using different fillings, types of bread  

• How to make a sandwich – using different fillings, types of bread,  

• Make a starter – Prawn Cocktail  

• Prepare mushrooms; onion; peppers; garlic for a stir fry  

• Sewing – basics – threat needle, tack hem and make one item craft/textile or 

make sewing manual includes all samples  

• Cooking rice  

• Making a packed lunch  

• Making cold meat salads, Waldorf Salad, Caesar Salad  

• Making a healthy breakfast  

• Making hot dogs  

• Cooking pasta and mixing in sauce  

• Making a hot breakfast: cutting the tomatoes and pudding; putting rashers and 

sausages on the grill: timing the cooking of the food  

• Dinner menu - recipe -presentation  

• Learning about sell by date in foods -incidental  

• Food storage in cupboard -incidental  

• Maintain a fridge  

• Using washing machine and dryer  

• Making Quiche Lorraine  

• Spaghetti Bolognese  



• Make Home Made Burgers  

• Cooking different meats  

• Making soup  

• Make a hot dessert  

• Making sausage rolls  

• Making sauces  

• Making pastry  

• Preparation and serving of Party food  

• Making a wrap  

• Making a smoothie  

• Bake an apple tart  

• Making queen cakes  

• Bake rock buns  

• Bake Sponge Cake  

• Make a chocolate  

• Bake a Christmas log, each year a different cake would be made.   

• Make a batter  

• Using the grill  

 

 

 

 

 

 

 

 

 

 



Appendix 5 

 

Content Covered for Leaving Certificate by the Home-Economics Teacher 

 

Leaving Cert Pupils will learn how to:  

 

• How to wash hands correctly  

• Using kitchen scales and recognising measurements – estimations, reading 

recipes, using appliances (on their own)  

• Using washing machine and dryer  

• Use and name utensils in the kitchen  

• Set a table  

• Identify items in the cupboard and take them out: bowl, spatula, sieve; pot; pan; 

fork knife etc (photographs of items in cupboard with names of utensils printed 

in comic sans and printed on cream paper and laminated will support this 

objective. Asking pupils to take out: one small pot or one large pot with a lid etc 

will also build on their vocabulary)  

• Matching picture; kitchen: (games such as sticking correct picture of 

utensil/name of word on correct cupboard)  

• Clean the cooker, wash out the oven and wash the grill pan  

• Fill a sink with hot water and washing up liquid and wash utensils, dry the ware 

and replace in the cupboard  

• Open a tin of beans/peas/corn etc, spoon into and pot and heat: put remainder 

into bowl and store in fridge  

• Wipe down units around the sink  

• Organise food in the fridge, take it out, clean the fridge and replace the items  

• Food storage in cupboard  

• Understanding health hazards symbols - incidental  

• Reading care labels and using detergent correctly  

• Using the iron  

• Using microwave  



• Using a timer when making food  

• Using the oven and maintaining the oven  

• Procedures for washing up, cleaning the floor  

• Use of electrical equipment  

• Practice with using utensils in the class such as chopping, buttering, peeling, 

slicing etc  

• How to cook potatoes.  

• How to cook eggs – poached: taking photos of each stage of these procedures; 

laminating them and having them as a reference for pupils will support this 

objective and other procedural objectives  

• How to make a toasted sandwich - using different fillings, types of bread  

• How to make a sandwich – using different fillings, types of bread,  

• Make a starter – Prawn Cocktail  

• Prepare mushrooms; onion; peppers; garlic for a stir fry  

• Sewing – basics – threat needle, tack hem and make one item craft/textile or 

make sewing manual includes all samples  

• Cooking rice  

• Making a packed lunch  

• Making cold meat salads, Waldorf Salad, Caesar Salad  

• Making a healthy breakfast  

• Making hot dogs  

• Cooking pasta and mixing in sauce  

• Making a hot breakfast: cutting the tomatoes and pudding; putting rashers and 

sausages on the grill: timing the cooking of the food  

• Dinner menu - recipe -presentation  

• Learning about sell by date in foods -incidental  

• Food storage in cupboard -incidental  

• Maintain a fridge  

• Using washing machine and dryer  

• Making Quiche Lorraine  



• Spaghetti Bolognese  

• Make Home Made Burgers  

• Cooking different meats  

• Making soup  

• Make a hot dessert  

• Making sausage rolls  

• Making sauces  

• Making pastry  

• Preparation and serving of Party food  

• Making a wrap  

• Making a smoothie  

• Bake an apple tart  

• Making queen cakes  

• Bake rock buns  

• Bake Sponge Cake  

• Make a chocolate  

• Bake a Christmas log, each year a different cake would be made.   

• Make a batter  

• Using the grill  

 

 

 


