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FOREWORD

The Junior Certificate programme came into operation for the first time
in September 1989, with the first examnations in 1992. The process of
curriculumreformwas marked by a phased programre of syllabus revision
and acconpanying support for teachers through in-service courses and
teaching guidel ines.

Ten subjects were involved inthe first phase of syllabus revision.
The second phase contains six subjects - Envircmrer~tal and Social
Studies, Home Eccntnics, Materials Technology (Wod), Misic, Technical
Graphi cs and Typewiting.

Syl I abuses have been devi sed by course comittees established by the
National Council for CQurriculum and Assessnent . These course
commttees were al so responsible for drawing up Quidelines as aids to
teachers in interpreting and inplementing the syllabuses.

These guidelines are not prescriptive. Each teacher is free to choose
his or her preferred teaching methodology for the achievenent of the

specified objectives and desired outcones of each syllabus. Thee
guidelines offer some suggestions which may be of further help to
t eachers. Particular attention is paid to aspects of the new syll abus

wi t h which some teachers m ght not be very famliar.

The guidelines are but one part of an overall programme of support for
t eachers. It is envisaged, for exanple, that in-service courses wll
focus on many issues raised inthe guidelines.

Some general features should informthe teaching and |earning
associated with the new syllabuses -

each syl | abus shoul d be taught with conscious reference to the
overall aims of the Junior Certificate progranme (see inside front
cover). Nunerous opportunities exist for cross-curriculum
linkages and these should be exploited.

teaching practice should highlight the economc, social and
cultural inplications of Ireland's nenbership of the European
Community and the challenges and opportunities which this provides
within a wi der context of citizenship.

where they arise, issues related to the environment shoul d be
treated in a balanced fashi on as between the need to conserve and
protect the natural environnent and legitimate demands of economc
devel opment and industrial activity.
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JUNI OR CERTI FI CATE

HOVE ECONOM CS

Quidelines for Teachers

I ntroduction

The Junior Certificate Home Economcs syllabus has been designed
to prepare people inthe inportant skills of living, as
individuals and as members of a famly. These skills will be of
value in the establishment of a stable home environment and in
empl oyment  and community-related activities. The syllabus is
structured in order to provide a variety of |earning experiences,
e.g. creative, mnagerial, and technol ogical.

Particular emphasis is placed on problemsolving and di scoVEry-
learning with specific reference to two key concepts:

« consunmer conpetence
* personal managenent

The Cuidelines suggest an activity-based approach to teaching.
Integration is encouraged between the five areas of study set out
inthe syllabus:

Food Studies and Culinary Skills
Consuner Studies
* Social and Health Studies

* Resource Mnagement and Home Studies
o Textile Studies

At all times, the syllabus stresses the fact that Home Econonmics
is a practical subject and this .shouldhe apparent in all teaching
activities.

Home Econonmics teachers are encouraged to |iaise with teachers of
ot her subjects where there are areas of common interest.

Subj ects sum as Science, Business Studies, Art/Craft/Design and
Geography are particularly rich in opportunities.

Level s

The syllabus will be assessed at two levels, Ordinary and Highere
The course may be taught at both levels within the one class
grouping if required. The range of topics is broadly the same at
both levels, differentiation being largely distinguished by
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extent and depth of treatment. W thin the guidelines, however,
underlined sections indicate nmaterial intended for Hi gher Level
unly.

Exenpl ar Tasks

These are designed to introduce a variety of teaching strategies
appropriatet othe various aspectsof the course. They aso
indicate the standard of pupil performance generally expected.

Teachers may use the tasks o ramend them a ssuited to their needs.
Time Allocation

The recommended weighting of time indicated inthe syllabus itself
is based on a not icaal overal i time al iccation. This overal 1
figure will vary from school to school, but the weighting givento
differemt aspects of the course should apply inall cases.

Gender  Equity

Both syllabus and guidelines are designedwith all students in

m nd. Conscious effort shoul d be made by school authorities and
by teachers to ensure that Home Economics is offered and taught
wi thout gender bias.



FOOD STUDIESAND CULINARY ILL

(underlinedmaterial for Higher Level only)



CONTENT

The relationship
bet ween food
and heal th.

Nutrition &
Di et

Food Hygi ene

+ Understand concept of

4

2. FOOD STUDIES AND CULI NARY SKILLS

EXPECTED KNOWLEDGE & UNDERSTANDI NG

Food: a basic requirenent for
heal t hy i |ying.
Need: Wy eat?
Eating habits -

Avail ability/
i festyl e/culture.

Specific dietary needs.

* The ecsential nutrients.

* Sources and functions.

* Recommended daily anount.

+ Effects of deficiency.

e Current dietary qguidelines.

+ What constitutes a bal anced diet.

+ How food is digested.

* How food is absorbed through the
digest ive system

o Definition of an enzyne.

+ Basic requirenents for healthy
[ivinge

* Hygienic practices related to

food preparation and storagee

+ Causes and prevention of food

poi soni ng.

' acceptabl e
levels of contamination' with
special reference to materials,
equi pment  and surfaces.

+ Basic know edge of common
bacteria st aphyl ococcus,

sal nonel | a, listeria, botulism

SUGGESTED ACTIVITY

Li st functions of
food. Di scussion on
eating patterns
eating regularly
smacki ng.
Enphasi se the inportance
of good eating patterns
and heal th.
Project on food from
different countries.

Survey eating habits

of class menbers.

Exam ne 'snacking' hebits.
Emphasi se bal ance and

get students to study own
dietary needs by planning
suitable daily 'eating

routines. Case studies on
deficiency of main
nutrients. These

activities should take
cogni sance of current

gui del i nes.

Exam ne various diets for
bal ance.

Look at labelled drawing
of digestive systemand
trace the breakdown of
food through the digestive
system

Compil e a set of
of guidelines for Personal
Cleanliness and Kitchen

Hygi ene.

Discuss the fact

that there are bacteria
everywhere and that proper
handl i ng and hygiene is
essential to prevent food
cont am nati on.



CONTENT

Food Storage

Food Processing

Food Choices

EXPECTED KNOALEDGE & UNDERSNDI NG

* How food should be stored.

+ Food spoilage: Wat causes it

+ Storage of perishabl e/ non-
perishable foods.

Why is food processed?
Cxmmon met hods of food processing.

Legislation regarding standards and

| abel | i ng.

Additives and why they are used.
Positivel/negative effects of

addi tives.

Availability and use of processed

foods i.e. convenience foods, frozen

f oods.
Advantages and disadvantages of
processed food.

Enphasis on 'average bal anced diet.'

Awar eness of particular needs

age group, special diets -
di abetic, coeliac, obesity,
vegetari an.
How to prepare shopping Iist,
quantities, time-plan and costing.

SUGGESTED ACTIVITY

Task: apples - oxidatione
Eval uate the food storage
areas in the home and |ist
what foods are stored
there and why.

Stock, care and maintain
the food storage areas.

Compar e and contrast

pupil prepared food with
comercial equivalent ¢
Exam ne the weekly
shopping liste List foods
whi ch have been proce~ed
and understand why.

Exam ne the cost of added
conveni ence foods.

Exam ne pupi Is' best use
of conveniencte foods in
the home and t he

cl~room. Al l ow pupils
to integrate the use of
processed foods where
appropriate within

recipes.

Identify information re H]
directives on food
labelling etc.

Pl an dai |y/weekly
menus in the context
of famly resnrces
- money

equi prment

time
- ability to cook
- variety
Emphasis on nutritional
bal ance.
Gat her information about
their own nutritional
needs.
Suggest a diet to meet
their needs.
Identify a special need
and suggest a diet to meet



CONTENT

Meal - Pl anni ng

Food Preparation

EXPBCTED KNOWLEDGE & UNDERSTANDI NG

Resources affecting neal-planning -
time, noney, availability, quantity,
equi pnent, season, choice, lifestyles
and taste. I ndi vi dual and

fam |y needs.

Understanding the food groups.
Food cxmmpcxsit i on.

Qutline conposition of neat,
fish, cheese, nilk, eggs, fruit,
vegetabl es and cereals.

Adapting recipes to dietary goals.
Interpretation of recipes.

Ski lis required for ali cooking
processes.
Principles of each of the cooking
pr ocesses.

Know edge of methods suitable for
different foods and understanding
why this isso in relation to
nutritional and menu factors e.g.
cuts of neat.

O assroom Assi gnments shoul d be
planned to incorporate as many
basi c recipes as possible in
the context of
- food choices
- food hygi ene
- modern dietary habits
special needs
famly resources
Reci pes shoul d not be isolated
fromdietary needs.

SUGGESTED ACTIVITY

their special needs.
Plan, cook and present
a selection of dishes
to illustrate needs.

Assi gnnents for
breakfasts, |unches,

di nners etc. for various
needs.

Plan, prepare, cook and
cost a range of neals
including reference to
budgets, season

avai labi lity.

Use of work cards for work
pl ans and processes.

Food preparation skills.
Incorporate al | basic
practical skills used
inthe preparation of
food using various
processes.

Pupi I's wi Ii prepare
and cook dishes to
incorporate the various
met hods as an el enent
of the a~ignments.

Projects on various

diets for

a) babies

b) smal | chi Idren

c) old people

d) people recovering from

iiiness - conval escence
e) vegetarians
f) diabetics
g) coeliacs

h) adol escents.



CONTENT

Ki tchen Equi p~er,t

Food Presentation

EXPECTED KNOALEDGE & UNDERSTANDI NG

Recogni se the changes that occur
in food during cooking.

Choi ce, use and care of equipment
used for food preparation.

How t o cook and present food in

order that it is

a) visually aesthetic

b) palatable

c) digestible

d) nutritional

e) safe and free from bacteria
and parasites.

Awar eness of the comercial
presentation of food.

Know edge of skills that are
required to present food in a
visual ly attract ire, digestable,
nutritional manner. Relate

to food hygiene.

SUGGESTED ACTIM TY

Set of menu cards

made by the studentsto
i nclude dishes nentioned
above.

Cover design to be
included on each menu
present ati on.

Pl an a class project where
a linted number of foods
are cooked by as many

met hods as possi bl e.

Conpare and eval uate each
met hod for each food in
relation to nutritional
bal ance and good di etary
practice.

Integrate with
Ccmsumer Studi es.
Eval uate efficiency,
val ue for noney,
frequency of use.

Encourage creativity
infood presentation and
in table-setting.

Rel ate presentation to
clam assignment - allow
class to choose a dish

whi ch |ooks good in a

reci pe and attenpt to
reproduce sane.
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CONSUMER STUDIES

(underlined materia for

Higher Leve only)



CONTENT

Being a consumer
in Contempary
Soci ety.

Ccmsumer rights
and protection.

Consumer
Legislation

Consurrer
Behavi our

Money Management
Budget i ng
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3. CONSUMER STUDI ES

EXPECTED KNOWELDGE & UNDERSTANDI NG

What is a consuner?

Why consumers need to be informed
How consumers are informned.
Consurer rights and

respcnsi bilities.

Why it is necessary to have
protection for the consuner.
How it is provided.
Statutory and nob-statutory
agenci es.

Awar eness of the rights of the
consumer .

How t o choose a course of action
if rights have been infringed.

Maki ng a conplaint. When? How?
Pupi | s shoul d know the correct
procedure in making a ccnplaint.

Refer to and apply managenent
principles e.g. apply know edge and
decision-making skills where nmoney
is a resource.

How t o pl an personal/househol d
budgets i.e. identifying needs and
priorities for the various

i ndividual and househol ds.

How t o devi se and keep a
household file for receipts,
guarantees, bills, etc.

SUGGESTED ACTIVITY

Initiate dism~sionon
bei ng a consuner.

Rel ate to the various
aspects of Home Econom cs
e.g. Food, Textiles,
Househol d gcods and

servi ces.

Case studies and

exanpl es.

Group discussion on
sources of consumer
informatian.

Students could prepare a
fileon consumer
information for use as a
resource throughout the
COurse.

Li st the agencies and
di scusss their function
and effectiveness.

Each pupil to prepare a
written and oral conplaint
usi ng hypotheti cal
situations - roleplay.

Di scuss t he various
sources of incone.

Apply different case
studi es for teenagers and
adul ts.

Di vide class into small
groups and give each
a different situation to



Factors
affecting the
Consurrer

Quality Assurance
Qual ity Control

Shopping

BEXPECTED KNOAEDE & UNDERSTAND NG

Factors affecting consuner
deci si on- maki ng.

Internal and external factors
e.g. peer presLsure, market ing,
values, presentation. Val ue
for noney.

Rol e of adverti sing.
Positivel/negative effects.

Recognition and understanding
of Quality Assurance Marks.
Inportance of quality and

standards in goods and services

e.g. Labelling, Date Marking,
Quarantees, Packagi ng.

Cut l ets.

Met hods of shoppi ng.
Met hods of paynent.
Shoppi ng qui del i nes.

SUGGESTED ACTIMITY

exam ne the needs/
priorities/values of the
various situations.

Report back and anal yse
usi ng problemsol ving
method. Pl an a personal
budget for a school
outing. Design afiling
systemto suit a
particular need.

Anal yse the various forces
inpinging on the

cor k-.

Anal yse advertisements and
medi a used, T.V., radio,
magazi nes etc.

Pole-play inorder to
decide on the effects of
different types of

advert ising on the
consuner .

Exam ne and eval uate
products inorder to alert
the pupils to the idea of
quality. Relateto
various areas of Home
Economi cs. Enurerate the
products that have
obtained the Q Mark.

Di stinguish between needs,
wants and priorities when
shoppi ng.

Eval uate the different
types of outlets.



4.

SOCIAL  AND HEALTH STUDIES

(underlined maerid  for Higher Level

only)



The Family

St ages of
Devel opnent

Par ent hood

Adol escence

The adol escent in
moder n day society

Gender Equity
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4. SOCI AL & HEALTH STUDI ES

EXPECTED KNOWLEDGE & UNDERSTANDING

The fam ly in society.

cultural and eccncmic factor's
influencing famly life.
The role of individuals withinthe

famly with enphasis on adol escence.

Sex educati on.
human devel opnent
to adul thood -

social grow h.

Qutline study of
frcm cenception
mental, physical and

The rol e and
of parent hood.

responsibilities

The devel opmental stages of growing

up (physical, enotional, social
and noral dinensic~s).
I nfluences, relationships, behaviour.

Identify areas where boys and girls
are treated as equal s and areas
where they are not - home, school,
wor k and conmmunity.

SUGGESTED ACTIM TY

Discussion on sinilarities
and differences in
famlies. Basic fanly
needs - Food, O othing,
Shel ter and Perscnal

Rel ati c~shi ps.

Case studies of famlies
at various stages of

devel oprrent .

(Refer to school ethos and
Department of Education
gui del i nes).

Di scussi onon

responsibilities of adult-
hood andparent hood.

Make a list beginning
with those that describe a
per son. Identity,
personality,

i ndi viduality.

St er eot ypi ng. I nterview
each other. Di scn, ~your
simlarities and your

di ff erences.

Profil e of adolescent.

Di scuss~ gender equity
and what it means t o you
(a) at home, (b) at
school, (c) inyour
comunity. G ve exanples
of each. Discuss the
effects of unequal

treat nent.



CONTENT

Social Skills

The ccncept of
heal th and how it
effects our well -
bei ng.

Heal t h Hazar ds

- 11 -

EXPECTED KNOALEDGE & UNDERSTANDI NG

Nor ms of behavi our.

Define norm - acceptable and
expected behavi our.

Awar eness of other peoples'
needs.

Heal t h and body maintenance.

 ldentify the various systems of
the body and their position and
how t hey functicm

* How to care for the skin, hair,
nails and teeth.
Perscnal cleanliness.
Lei sure. Causes and effects of
good and bad heal th. Enphasis on
maintaining a healthy lifestyle.

Harnful effects of drugs,
al cohol, tobacco.

Keeping fit.

SUESTED  ACTIVITY

Identify social skills
that are acceptable
behaviour in our society.
Di scuss the problens that
arise if these skills are
not used.

Rol e-play - Handling

Gonf lict. Handl i ng
Correct ion.

Look at simple diagrans of
the systems of the body -
the Circulatory system
the Respiratory system
the Digestive systemand
the Excretory system
Identify the main organs
and outline their

funct ions.

G oup-work, research and
di scussion on necessity of
hygi ene, sleep, exercise.
The inportance of hobbies/
interests and the
relationship to

physical and nental

heal t h.

How to use leisure time
effect ively.

How t o avoi d stress.
Integrate with other areas
of Home Eccntmi cs.

Make a list or draw a
chart on what constitutes
a 'healthy lifestyle'.
Draw up a health pronoting
campai gn for your school.



CONTENT

TManagemen't

Management
Principles

Home Management

The effects of
good managenent
on famly life

Shel ter
Physi cal /
Psychol ogi cal

Design in the
home

5. RESCURCE MANAGEMENT AND HOME STUDI ES

EXPECTED KNOWLEDGE & UNDERSTANDI NG

Definition of managenent .
Characteristics of a manager

e.g. bank, school, sportsmanager,
factory.
Identify resources relatedto the

hcne.

Maki ng a choice.
eval uating.

Maki ng a decision.
Pl anning, organi zi ng,

Definition of Home Managenent.
to plan and organise the day-
to-day running of a hone.

The applicationof the nanagenent
principles to the home.

Definition of shelter.

Shelter as a basic need. The
‘concept' of home as a place which
meet s physical, psychological and
soci al needs.

Design principles - colour, balance,
rhythmetc. Simple lay-outs of the
various areas of the house e.g.
bedroom and apply the design
principles to this area and consider
the relationship between |ayout add
design for particular needs.

SUGGESTED ACTIVITY

Using the concept of
managenment compare

and contrast the
responsibilities of ahcme
manager with 'other’
managers.

Make out a work-plan for
a typical day inyour

house. Daily demands etc.

List the main functions

of the homemanager
dai | y/ weekl y.

Make out a work-plan for a

typical week inyour
house. Weekly demands
etc.

Di sculss the different
types of shelter/housing.
Identify howthe home
meets an individual's

shel t er needs.

Concept of '"honme' with
emphasis on the people
inthe home. Case study
for design briefs e.g.
plan a lay-out for a
bedroom Choose a col our
scheme and contents and
give functional/aesthetic
reasons for choice.



CONTENT

Saf ety

First Aid

Househoid
Resources

Technology in the

home

Services and
Home Mai nt enance

EXPECTED KNOMLEDGE & UNDERSTANDI NG

Causes and prevention of accidents
inthe hone.
Peopl e and organizations who | ook

after our safety.

How to apply safety rules in the
house.

Rules for First-Ad.
simple accidents in the home -
scalds, choking, cuts, falls,
poi soni ng.

Procedures for
bur ns,

Choice, use and mintenance of
appl i ances.

Choi ce and use of cleaning agents.

Application of technology in the hone.
New machines and equi pnent desi gned
for the home for |abour-saving

pur poses. Eval uat ion of equi pment.

Electricity, gas, water etc.
Source, function, working
principles and nmaintenance.

SUGGESTED ACTIM TY

Case studies of accidents

in the hone.

Sinple survey inclAss

to establishhowoften
accidents happen in the
home. Conpile a list of
safety precautions for the
honme. Be aware of the
fire-drill procedure and
practice it.

Make a sinple first-aid

kit and fill with
suitable contents. Rni e-
pl ay for accidents.

Sinple research to test
and eval uate products used
to carry out househol d
tasks. Discn~ essentials
and luxuries in relation
to equipnent, cleaning
agents and appliances.

Investigate the use

of technol ogi cal

equi pnent  including
conputer in the hone.
Investigate changes in the
last 50 years.

a) Wring a plug and
replacing a fuse in a
plug

b) Unbl ocking a sink

c¢) Replacing a bulb

d) Procedure for coping
with gas |eak

e) Procedure for coping
with water leak, e.g.
burst pi pe.



Your Home
Ehvi r onment

Envi r onnment al
| ssues

EXPECTED KNOALEDGE & UNDERSTANDI NG

Comunity services and amenities
Statutory/ Vol untary

Pol lution, waste disposal, depletion
of ozone layer.
Hygi ene in the hone.

SUGGESTED ACTI VI TY

Make a list of those in
your area anddi scn~how
well your area is catered
for.

Wite a paragraphto
descri be the area where
you live.

Investigate the possible
causes of pollution in
your area, if any

Plan a recycling awarene~
campai gn for your school.
Discuss hygiene in the
home.



C. mMeERMIIE GTUDTIO

CONTENT EXPECTED KNOMLEDGE & UNDERSTANDI NG SUGGESTED ACTI VI TY
Uses of Textiles Functi on: Basi c needs - warnth, Anal ysi s of personal itens
C ot hi ng/ protect ion. of clothing. Cbservation
Househol d Choice: cultural, aesthetic, of fashion trends and how
historical, ecxnmcmic factors. these are influenced.

Li nk t o Consuner Studies.
Discuss fashion

adverti sing.

Examine the iink between
clothing and hygiene.
Suggest a health and
hygi ene routine.

Househol d Soft furnishings, carpets, Ident ify the areas where
Use rugs, bed linen. textiles are used in the
Function and choice. hone. Integrate with
resource nanagenent. Mak e

a fabric collage.

Desi gn and Basi ¢ understanding of simple desiqgn Sinple research of

Fashion principles. (Ref. Resource fashions in vogue.
Management ). Col our, bal ance, Build up a fashion scrap-
texture, formand shape. book. Design an outfit
How t he Fashion Industry determ nes for a particular purpose.

fashion trends. How the individual
is influenced by medi a val ues,
personal choice etc.

Textiles and Consumer  decision-nmeking in Select an outfit for

t he Consumer relation to textiles. an occasion with a
How t o devel op 'good' dress budget in mnd.
sense and understand fashion Consider suitability for
trends. How to cultivate your conplexion, size and
"fashion flair' shape.

Finding a personal style -
encourage devel opment of a
confident self-expression in dress.

Fabric Natural Fibres Di spl ay of personal and
Conposi tion List the natural fibres - Animal/Veg. household items
Brief outline of origin and Fiel dwork, where



CONTENT

Fabric
Construction

Fabric Finishes

Care and
Mai nt enance  of
Textiles

16 -
EXPECTED KNOWLEDGE & UNDERSTANDI NG

properties. Fabric test
to include sinple identification
test e.g. burning test.

List the regenerated and man-nade
fibres e.g. rayon, nylon, polyester,
acrylic.

Brief outline of origin and
properties.

Basi ¢ understanding of how fibres
become fabrics.

Knitted Fabric

Basi ¢ knowl edge of woven fabric/
non-woven and knitted fabrics.
Characteristics and uses of.

Qutline of the need and use of
different finishes e.g. dyeing,
wat er proofing, moth proofing and
flame retardant, stain resistant,
crease resistant.

(Students not required to knowthe
chemi cal processes involved in
each finish).

Technol ogy and Textiles

Rel ate care and namintenance to
composition and special finishes
of fabric.

Care labelling.

SUGGESTEDACTIVI TY

appropri ate:

visit to tweed factory,
wool l en mlls, fabric
shop.

Exam ne a sanple of each
fabric and evaluate their
use in clothing.

Anal ysi s of suitability
of clothes to the purpose
e.g. clothing for sport,
climate etc.

Exanpl e of personal and
househol d itens.

Denonstrate fabric
construction using
practical exanples e.qg.
card/frame weaving.

Exam ne care labels for
reference to different
fabric finishes.

If facilities allow,
pupi | s may experinment
with different dyes e.g.
plants/herbs, fabric
crayons and ot her
comercial dyes.

Readi ng and identifying
| abels on personal

cl ot hi ng.

Using different wash
pr ogr anmes.

Design a care label for
textile itens.



CUNTENT

Det ergents

Textile Skills

The Sewi ng
Machi ne

PAECTED KNOVEDEE & UNDERSTANDI NG

Choice and use as relatedto
fabrics.

Washing and cleaning proce~ges.
Dse of washing machlne, dryer and
iron. Stain renoval.

Use of comercial products.

Awar eness of the environnmental
effects of detergent.

Handling Textiles, ldentification
of selvedge, straight of grain.
Choi ce and use of basic sewing
equi pment .

Cutting out fabric to a pattern.
Si mpl e hanDSewi ng processes.

Using the sewing machine as a
resour ce.

Each pupil should he able to
operate the sewi ng machine.

SUGGESTED ACTI VI TY

Investigate range of
washi ng products including
comrercial stain
relllovers.

Pupils design and make
a simple househol d
item using basic
stitches. Encour age
creativity and hobby

aspect throughout the
process.
+ Settingup

* Threading to include
regulation of tension
+ Straight-stitching
and one finish.
Pupils will make a
simple itemof clothing
inthe process of using
t he nachi ne.



CONTENT

Facts of Life
Chi i d Devel oprent

How and when a
Chiid grows

Genes and
Tenper anment
Actions and
React ions

Genes and
Envi r cnment

Food and
Nutrition
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7.1 CHILDCARE

EXPECTED KNOAMLEDGE &  UNDERSTANDI NG

Basi ¢ understanding of child

devel opment t o include the physical,
mental and enotional aspects during
the formative years.

Physical  devel opnent.

Enotional  devel opnent.

Mental  devel opnent.
Intellectual devel opnent.

What constitutes a bal anced diet.
Food choices for children.

SUGGESTED ACTIM TY

Trace the growth and

devel opment of a baby from
conception to birth.

Trace the growth and

devel opment of a child
during the first years of
l[ifewth particular
emphasis on
(1) physical
e.g. teeth,
Jreh

(2) enotional devel opnent,
security, discipline, [love
and affection.

devel oprent ,
vi si on,

St ages of awareness. How
and when a child uses the
mnd to learn, talk,

explore, play, do things,
read etc.

Disc~ ~cn: Howdo

chi idren learn the
necessary social skills?

\Wher e possible a case
study coul d be observed
wher e behaviour and
devel opment  coul d be
not ed.

Examine a creative toy/
book designed for a young
child and describe why it
shoul d encourage the child
to learn.

Exam ne conmercial baby
foods andsurvey their
nutritional aspects.
Conmpare with home- made
baby foods.

Design a menu for one day
for a 6-nmonth ol d baby.
Prepare packed lunch for
school -going child.
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Hygi ene and
Safety

Cl ot hi ng

Heal t h- Care
Facilities

The Special Chi Id

The Fam |y and
the Law
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EXPECTED KNOW.EDGE & UNDERSTANDI NG

Prevention of infection.

The inportance of food hygiene.
(Link to Food Studies and Resource
Management ).

Prevention of accidents with young
chi ldren.

Link to Textiles and safety in the
hone.

Awar eness of function of clinics,
public health facilities, voluntary
organi saticns, comunity services.

Children with special needs. Basi ¢
know edge of the common types of
phFsical and nental handicap~.

Sinpl e understanding of parental
legal duties towards children.

Di scussion on: Organisaticns and
institutions involved with the
famly.

SUGGESTED ACTIVITY

Exam ne children' s
clothing for confort, fit
and care.

Carry out a survey of the
various health facilities
in your area.

Make a list of the
different organisat ictus
whose aim is to help the
handi capped child and
their fam iies.

Di scussi on on:

(a) caring for a child,
(b) providing protection,
(c) legal respcmsibility.

Name an organi sation which
provides help to a famly
which is under stress.



CONTENT

Crafts in
I rel and

The Craft
[ ndustry

Cont enpor ary
Crafts

Craft Ski 1ls

7.

EXPECTED KNOWLEDGE & UNDERSTANDI NG
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z Design and

[ntroduction to a wi de range of

traditiona
crafts.

Qutline the econonm c and aesthetic

val ues of t

and contenporary

he craft industry.

Use and function of Contenporary

Crafts e.g.

| ndi vi dual
one craft)
(This craft

M~9~hi ne Enbr oi dery

or group research (any
in depth.
must be textile-based)

Craftwork

SUGGESTED ACTI VI TY

Exam ne and identify
sampl es of craftwork
e.g. crochet, knitting

| ace enbroi dery etc.
Ccnrpl ete individual or
group project on a craft
of choice.

Visit any |local
cottage industry
Interviewcraftworkers
or/and peopl e who

meke/ produce crafts as a
hobby.

Visit local craft shops
and evaluate crafts on
sal e.

Produce a househol d
craft using textiles.

Pupi I's research

and produce one

craft itemof their

choi ce. Appropriate
mani pul ative skills .should
be applied to the
production of the chosen
item



CONTENT

Commer ci a
Patterns

Cl ot hing
Construct ion
and use of
sewi ng machine

Textiles and
Designs

Textile
I ndustry

7.3 TEXTILE SKILLS

EXPECTED KNOALEDGE AND UNDERSTANDI NG

Choi ce and use of conmmerci al
patterns

Interpretation and understanding
of pattern information e.g. size,
synbol s etc.

Sinmple alteration of pattern
pieces e.g. lenclth.

Use of patterns to make one/two
items of clothing - these itens
shoul d he more advanced than
those undertake~ in the core area
of textile studies.

Apply the principles of design to
the choice and use of fabrics.
Consi der and apply design factors
inthe use of decorative finishes
on cl ot hing.

Awar eness of national and |ocal
textile industry/Raqgtrade.

Qutline of Eccromic, Aesthetic add

Vocational aspects of textile
i ndustry.

SUGGESTED ACTIVITY

Exam ne various patterns
for reference to size,
suggested fabrics etc.

Di scussi on on choice

of pattern -
considering suitability
for size, shape, age,
lifestyle, fabric etc.

Pupils will choose
appropriate pattern

and fabric and

ccenplete the following -
a) layout

b) cut-out

c) fit and alter

d) construct

A range of decorative
finishes may he
experi ment ed/ exam ned
with a view to enhancing
the finished itens
produced in order to
encourage creativity and
i ndi vidualisme.g. machine
enbroi dery, use of bias-
bi nding as a decorative
feature, patches, |ogos,
mot ifs.

Visit local clothes shops
bout i ques, chain-stores.
Exam ne fashion magazines
to establish current
trends in clothing
decorat ion.

Visit any |ocal

texti le factories.
Project work on
national dress, f~shion
designers or textile
desi gners.
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8. EXEMPLAR TASKS

[ ntroduction

These exenpl ar tasks are designed to cover selected aspects fromthe
syl | abus.

These t ~ks illustrate some ways in which the syllabus may be taught.
Practical activities and discovery learning are features of nost of
the ta~ks. Many of the tasks involve aspects of nmore than one of the
areas of study: for exanple, elenments of Food and Culinary Studies
may be combined with Consumer Studies and with Resource Managenent.
This reflects the integrated nature of the course

The Assessment Objectives of the course, as printed in the syllabus,
shoul d al ways be borne in m nd when planning teaching activities
These are reproduced bel ow

On conpl etion of the course pupils will be required to denonstrate

a satisfactory know edge of the principles, termnology, facts
and theories contained in the syllabus

practical skills, including the use of tools and equi pnent;

* procedural skills, including the ability to follow instructions
given inwitten, oral or graphic form

the ability to obtain, rezord and interpret data (including the
ability to weigh and measure accurately) and to translate data
fromone formto another

the ability to carry out, with appropriate guidance, a task
frcmconception to realisation involving any or all sections of
t he syl | abus

« the ability to carry out practical A~ignments in the area of
culinary ski lis.
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EXEMPLAR TASKS - FOOD

SURVEY

Find out the price of the following 10 foods in 3 different shops.

If possible, visit a large supermarket, a mni-market and a small

shop. Find the priceof the cheapest brand of each food.
CORNFLAKES, BUTTER, SLI CED PAN, TI'N OF BEANS,

SUGAR, M LK, BI SCUI TS, BANANAS, TOMATOES, EGGS.

I nterview people in your local shopping area about theshops that
they use and why they prefer them

When you write up your results you could note any differences betweer,
the preferences of:

(a) young and ol der people

(h) people with and without cars

(¢c)  children

How do small |ocal shops conpare with supermarkets for popularity?
Di scuss: Do people really save money in a supernmarket, or do they
buy more food and eat nmore expensively because there is somuch to

choose fronf?

Wite up your results and explain what you have found out.

FOOD TESTS

Testing food is very inportant to maintain quality. |t is useful in
cooking to know how acidic food is.

Fill in the follow ng blank spaces:

Acid foods taste

If food is very it my curdle nilk, cream and egg
m xtures.
It can also your teeth.

The opposite of acid is
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To test Zooa accurately for acidity, you can test it with indicator/

l'itmus

The changes col our according to the of the food
it touches.

The test scale is known as the and ranges froml to__
Experi ment

Show how you test a piece of food for acidity using indicator paper.
Draw a results chart for your experinent. Include the results of
ot her people inthe cla~ if they tested different foods

(a) As acid helps to tenderise neat, why are tomatoes used in
casserol es?

(b) Jam made fromacid fruits sets nore easily. Find out froma
reci pe book which fruits are rich in acid.

(c) Acid foods protect Vitamin C. Which acid foods could you put

ina salad dressing to prevent loss of Vitamn C in the salad
i ngredi ents?

| NVESTI GATI ON

When nost protein foods are heated, the protein coagul ates

(sets). Different cuts of neat need to be cooked in different
ways.

(a) Why are some cuts of meat nore tender than other cuts of
meat ?

(b) Why is rump steak so much nore expensive than shin beef?

(c) Why are long, slow, moist methods of cooking often suggested
for tough neat?

(d) Why is it inportant to wash the chopping board after chopping
uncooked meat before placing cooked meat onto the board?

Looking at the label of an egg carton answer the follow ng.
(a) When do you think these eggs were laid?

(b) When were the eggs packed and when should they be sold?
(c) How many days are allowed between packing and selling?
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ASS lgrment

Suggest an egg dish for each of the follow ng people (a) an elderly
person, (b) a teenager, (c) an overwei ght person.

What ot her foods coul dyou serve with this dish?

Wite a sentence about why youchose this dish.

How shoul deggsbe stored?

DI SCOVERY LEARNI NG

M nce is one of the cheapest meats but it can he very versatile.
Col l ect a nunber of recipes for dishes in which mnce is used
Prepare one of these dishes and serve it as part of a two-course
| unch for two/four persons.

Di scUSS the various nmeals produced. Conpare recipes of the different
dishes with regard to (i) ingredients, (ii) preparation ting,

(iii) cooking method, (iv) nutriticrial content and (v) cost. Note
how much the acconpani nents added to the price of the neal. Conpare
the fat content of the various m nces used

Assignnents

Using a m crowave oven, prepare, cook and serve an attractively
garni shed breakfast dish of scranbled eggs for two people. Repeat
this process using a saucepan and a bob. Prepare a written report
expl ai ni ng which of the methods you found to he better, taking
into consideration the preparation tinme and the finished result.
Serve the neal to menbers of your class.

Discuss the results of the two methods of cooking. Collect
comments fromthe class on texture, flavour and col our.

We are constantly being made aware of the dangers of using too
much animal fats inour diet. As a result, manufacturers are
putting nore and nore different types of fat products or a |arger
variety of products mane fromvegetable and aninal fats on the
mar | r~t

Choose 2 different soft margarines or low fat spreads that are
suitable for baking and use themto prepare a basic Victoria
Sandwi ch Cake in order to discover which you could recomend to a
famly that |ikes cakes but is conscious of cholesterol intake.

Have a class dis~, ~sion on the finished result.
Name sonme other dishes where the cream ng met hod can he used

Conduct a survey to find out if people prefer margarine or butter
and why?
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Foods rich in fibre are inportant for good health. Find out (a)
why, (b) foods in which fibre is found, (c) how fibre works in the
di gestive system Devise a week's mneriusexplaining howyou could
increase the fibre in your o~n diet.

Current nutritional guidelines encourage us to reduce our fat and
sugar intake and increase our fibre intake.

Wth your own famly in mnd prepare a set of guidelines for your
household with a viewto inproving their diet. Prepare menus for
one day that take these guidelines into crmsideration



Exanpl ar Tasks - Consumer Studies

Di scussion: What factors affect one's eating habits. Draw up a
list.

I's there anyone in your household with bad eating habits? Why?

Survey: Divide clam into groups. Survey the diet of the students
inyour group. Conpile a chart of the average teenager's diet.

Make a list of teenage fad foods. Ildentify adequate nutrients within
these foods and identify nutrients mssing in these foods

Probl em sol ving: Conpile an easy-to-use alternative diet chart based
on soundnutritiveprinciples that would be attractive to the
average teenager.

Assignnent: Each student is allocated a set anmount of noney with
which to do one of the follow ng:

Buy an outfit for summer holidays.

Pl an a weekendbreakwi th a group of friends.
Buy sportsequi pment for yourself.

Organise a surprisemeal for a famly occasion.

N -

Draw up a plan of action, investigate alternatives and give details
of how you woul d spend the noney and why.

Di scussi on

Students are allocated a set amount of noney and additi onal
hypot hetical information for each individual

Make out a spending plan for an average teenager for one week.

Addi tional (unexpected) expenses may he introduced in order to see
how students woul d react and adjust plans.

Discuss: (i) the types of record systemwhich might be used

(i) the types of expenses a teenager m ght incur
(iii) the types of energencies which mght occur

Survey: Survey your famly's experience of returning defective
goods. How many conpl aints had positive results?
| mgi ne yourself in one of the follow ng situations

(i) your new anorak is not showerproof as stated on the |abel
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(ii) You are ill having eaten sone canned food you suspect was
cont am nat ed
(iii) your week-old personal stereo is defective

Expl ain the course of action you would foll ow.
CR

Interviewretailers to determ ne the best course of action that
shoul d be taken by a ccmsumer who has bought a defective product.

Roleplay

Divide the classinto jury, panel of judges, defendant (retailer) and
plaintiff (consuner). Present several common consumer conplaints and
let the jury decide who is guilty.

Di scussion: Discuss the inportance/value of a small clains court in
the protection of consuners' rights

Fi el dwork: Have each student visit a different shop. Note the
different ways the shop influences the consumer to buy. Sketch the
l ay-out of the shop and indicate (i) the traffic flow, (ii) the

| ocation of essential goods e.g. mlk.

Report your findings to your cla~s and conpare your findings to those
of your classnates.

Divide class into two groups.

GROUP A list the various techniques used to notivate
consumers to buy. Link techniques in order of
effectiveness according to students reports

GROUP B Prepare Guidelines for the consumer on what one needs
to know and do in order to shop effectively and
econom cal ly.

Desi gn and Make
Colour is an inmportant feature in design. Design and make an
attractive fruit drink. Design and illustrate a |abel for the

drink

Devi se a conpany name and a product name for the drink and list its
contents.
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EXAMPLAR TASKS SOCI AL AND HEALTH STUDI ES

Di scussion

The famly is the basic unit round which humanscciety is organised.
It means different things to different people. G ve exanples of
(a) nuclear famly, (b) extended fanily.

List some of the influences of the famly on the child and give
exanpl es of characteristics whichcreategood famly relationships.

Assi gnment s

Child health care in the cromunity is the responsibility of the
| ocal authority i.e. Health Boards. List the advantages of good
child health facilities.

Research the child-care facilities available in your community.
Carry out a costing exercise on basic equipnment for a new baby.
Carry out an investigation cma child' s toy. Report your findings.

Your fam ly has been asked to mnd a toddler for a weekwhil e his/her
parents are onholiday. Your task is to plan andprepare the neals
for the week. G ve reasons for your choice and descri be how you werlt
about your research in order to carryout the ta~k successfully.

Fromthe cradle, girls and boyshave been conditioned to ccnformto
sexual stereotypes - by their parents, at school and by society.
Conduct a cl~ debate "Men andWemen are nore free to determ nehow
they live their lives today".

Rol epl av

Conflict is a part of life. No two individuals or groups share
exactly the same ains or idees. Use the follow ng hypothetical
exanpl e.

"My parents think | don't study enough. They conplain that |
wat ch too much television'.

Task: Divide the cle~s into groups. Each group decides how to act
out a conflict scene using the information given, adding anything to
it fromtheir own ~perience. Suggest other kinds of conflict that
may arise and how conflict may be resol ved.



Di scovery Learning

Wite a self-description using the followi ng three headings.
(1) Physical Mke-up, (2) Famly, (3) Personal Devel opment.

Al'l ow class members to introduce each other giving the rel evant

i nformation. Cl ass menbers discuss their simlarities and
differences in order to understand how these personal qualities make
t hem uni que - a one-and-only.

Drugs are vital for curing illnes~_but they can also be a health
hazard. Discuss why you think young people sometimes m suse drugs.

Disc~*~ the rules for keeping fit. Decide why each one is inportant
I ndividually plan your own programme for getting and staying fit.

Answer the following in not nore than two senteDces each:

Why do we need to take nore exercise now than we did fifty years ago?
VWhat serious health problems can be caused by lack of exercise?

The three main aspects of fitness are stamna, strength and

suppl eness.  VWhich of these is the nobst inportant and why?

Dental cavities can be caused by eating too many foods with a high
sugar content. Carry out a survey within your cle~qg/school to check
how many foods with a high sugar content are consumed at |unch-tine.

Di sm, ~ how the situation can be inproved.

Pl an a canpaign to encourage students at your school to eat |ess

hi gh- sugar foods.

Di scussi on: If there was no T.V., no washing machine, no telephone
and no vacuum cl eaner in your house, how would it affect the lives of

the menbers of the househol d?

How woul d you manage without these resources? How could you
i mprovise without then®?
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EXAMPLAR TASKS
Childcare Option

Invite a public health nurse to talk to your cle~.

I nvest igation

Carry out a survey of the birth-weights of cla~ nenbers;
with average birth-weights.

Design: 'Mbile" for a two year old's room
Resear ch
Research educational toys and games - identify devel opment

appl icaticm

Assignment / Discussion

Gui delines for selecting. Playschools/Creches

conpare
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EARMPLAR TASKS -~ RESCURCE MANAGEMEINT

(i) DESI GN
| mgi ne you are decorating your ideal bedroom

(3  Plan the lay-out.
(b)  Choose the col our schenme.
(c)  cChoose the furniture and t~ soft furnishings

Use a design brief and apply the design principles.
(i)  SURVEY

Carry out an accident survey anmong your friends and relations to
include (i) the types of accidents that occur nost frequently and
(ii) the areas of the home where nost accidents occur.

The kitchen is the centre of many household activities. Identify ten
situations in a kitchenwhere acr:identsnost commonly occur. Give
suggestions that would hel pyour famly to beccmemore safety
conscious. List the e~sential crmtents for a First-Aid Kit.

(iii) PROBLEM SOLVI NG

Consi der your own hone. Identify and list the essential electrica
items you require.

Find out how nmuch these itenms wi 11 cost. Could any of them be
purchased second-hand?

What is a guarantee?

Di scussi on

Housi ng needs have been met in a variety of ways over the years
Look at housing in the areas surrounding your school. Describe the
different types of shelter you see. Discuss your findings and draw
up a list of the needs that are ,et by the houses in question

Survey

Col l ect pictures of housing fromdifferent cotntries. Discuss the
reasons for the different types of housing - climate, materials,
mor.ey etc. Look at the housing in your area and see if it has
changed over time. \What are the changes?
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(iv) RESFARCH

(vi)

Probl emsolving: You havebeen asked to buy a househol d product you
know very little about. How do you go about getting information
about this product? List possible sources. Which are the nost
reliable products? Wy?

Exam ne any equi pment/food/furniture/clothing in your hcme/cl ~rcu,
for any 'Seals of Approval' or Quality Marks. Sketch the synbols and
research the information indicated by the seal. What agency awards
the seal ?

BRAI N- STORMI NG

Brai nstormclass on various types of resources using o~n famly
situations. List the resources of the average famly. Divide into
human and non-human (material).

Rank your famly resources in order of inportance.

DESI GN BRI EF

The cl ~shasbeen 8sked to make a gift for presentation at a
forthcom ng event. Design/devise a gift which coul dbemadewi t hout
too much cost. (This type of task could be in the food, textile or
craft nodul e).

Draw a triangle, each point representing one resource - tine, energy,
money. \When one resource is absent how m ght the remaining two be
used to achieve a goal. Apply to various tasks within the home.

Di sc~sion: Each home has a limted anount of human and materi al
resources. Through good managenent fam ly membershave a chance to
achi eve some of their goals. Evaluation of plans hel ps people to

| ead more effective lives - to achieve their goals.

Do you agree? Disol~ this statement.

I nvestigation

I nvestigate met hods that you and your famly could use in order to
reduce the amount of refuse produced. How could it be disposed of in
a nmore environment friendly way?
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EXEMPLAR TASKS - TEXTILES

Usi ng an investigative approach

(a) Choose an itemof clothing

(b) Trace the fashion changes that have taken place in that item
over the last two decades.

(c) Present your findings to the rest of the class.

(d) Di scuss the cHanges and why you think these changes have
occurred over the years.

Using class discussion to find out the follow ng

(a) The reasons why you buy cl ot hes.
(b) I nfluences of 'fashion setters'.

Col I ect photographs or articles on current fashion setters for the
trendy teenager. \hat fashion trends have they started? Have they
i nfluenced your mode of dress?

Case Study - Advertisement
Look at 3 advertisenents for fashion.

a) What information do you gain fromthese advertisenments.
b)  Who do you think they are ainmed at?

c) Why do they catch your eye?

d)  Wuld they persuade you to buy the clothes?

(
(
(
(

Desi gn

Design an outfit for a teenager e.g. an alternative school uniform
using the design brief as your plan of action.

The follow ng questions should help you decide your plan.

I What is your tank?

Make a list of the things you need to think about before you
can design the outfit.

Where wi 11 you get the information fromto help you?

Draw up a plan of action to show what you'll do and when.
Carry out your plan of action.

Draw your designs

G ve reasons for your choice of designs.

Eval uate your work.

© N o ok
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Brai nst orm ng

Identify the areas where textiles are used in the hone.

1. Make a list.

2. Are there any itens ou the list that you would really mss if
you di d not have then?
3. Divide your list into two - needs/wants.

TASK: Find out what furnishings were like in your parents' and
grandparents' day. Disc~, ~ your findings with the rest of your
cl a~s.

Di scussion

VWat is neant by the word properties?

Make a list of the fabric properties.

Why are these properties inmx~rtant?

Col lect as many different fabric sanples as you can (natural and man-
made) .

Describe the properties of each of the fabrics.

WWhat are the properties of a fabric which make them suitable for a
particul ar purpose.

Desi gn Bri ef

VWat sort of household articles could a beginner make using a sew ng
machi ne? Sketch a suitable article and label the diagramto show any
special features you would include in your choice giving
aesthJetic/funct icmal reasons.

Desi gn Bri ef

Design an itemof clothing for sumrer wear.

The followi ng guidelines apply as constraints:

Amount of fabric = | metre

Cost of fabric = £3
Scope of the design = a fashion top e.g. T-shirt
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36 -

9. US~UL Al XRESSES

BORD | ASCAI GHVHARA (B. I.M )

Crofton Road,
Din Laoghaire,
Co. Dublin.

Phone: 01-2841544

Consumer and Nutrition |nformation.
Reci pes, Videos, Leaflets.

BORD GAI S EI REANN

DO ier Street,
Dubl in I.

Phone: 01-6797822
Consumer advice, leaflets, posters and videos.
(CBF) THE MEAT CENTRE

Clanwi 11Jam Court,
Lower Mount Street,
Dubl in 2.

Phone: 01-685155

Free information and advice including dietary information.
Demonstrations and courses held regularly at the centre and

nationwi de through a team of ccmsumer advisers. Recipe leaflets,
cookery h:x~ks, posters and cuts chart. Videos. CBF students of the
year ccnpet ition.

ELECTRICI TY SUPPLY BOARD (E.S.B.)

Fl eet Street,
Dubl in 2.

Phone: 01-772961

Cooker |easing schene.

COOkery/energy efficient conpetition.

Lectures cn domestic appliances, safety in the hone, getting the nost
fromelectricity. Visit to E.S.B. shops. Visits to generation
stations. Leaflets, posters, videos. Sponsors of "Understanding
electricity services".
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FRESH FRUI T ANDVECETABLEI NFCRMATI CN CENTRE

22 Merricm Square,
Dublin 2.

Phcme: 01-614105

Posters: "Fresh fruit and vegetabl es"

"\\hat have you got in your |unchkx~x?"
Leaflet: Energetic Eating.
Reci pes: CGeneral nutritional informaticm

( ENFO) ENVI RONMENTAL | NFCRMATI CN SERVI CR

17 St. Andrew Street,
Dubl in 2.

Phone: 01-6793144

Leafl ets, Ccnsumer Advice.
CONSUVER AFFAI RS AND FAI R TRADE
Shel bour ne House,

ShJel bour ne Road,

Dubl in 4.

Phone: 01-606011

CONSUMER  CHO CE MAGAZI NE

45 Upper Mount Street,
Dubl in 2.

Phone: 01-686836

THE HEALTH PROMDTI ON UNIT
Department of Health,
Hawki ns House,

Dubl in 2.

Phone: 01-714711



NATI ONAL DAIRY COUNCIL (N.D.C.)
GrattanHouse

Mount Street,

Dublin 2.

Phone: 01-619599
Freephone: 1800-234555

NATI ONAL FOODCENTRE (Teagasc)
Dunsi nea,

Cast | eknock,

Dublin 15.

Phone: 01-383222

THE DENTAL COUNCI L

57 MerricnSquare,
Dublin 2.

Phone: 01-762226

THE NATI ONAL SAFETY COUNCI L

4 Northbrook Road,
Dubl in 6.

Phone: 963422



