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Unit & Assessment Outline for Students & Parents Grades 7 – 10. 
 

Year 2026 Grade 8 Semester 2 

Course Title Family and Consumer Studies 

Curriculum Taught IEA and PNG Curricular 

Topics Introduction to Home Economics/ Design and Technology Foundations 

 
Assessment 

Week Topic(s) Type of Task Weighting 

4 Food Assignment 15% 

7 Recipe Practical Cooking 25% 

15 Cooking and Textile Exam 35% 

16 Textile Sewing Project 25% 

 
Learning outcomes against which the students will be reported 

1. Demonstrate knowledge and understanding of basic sewing, cooking and 
safety/hygienic concepts and processes. 

2. Demonstrate skills and confidence in handling sewing and cooking equipment, tools, 
etc. 

3. Applying knowledge and skills to produce appropriate sewing and cooking products. 
1. 4. Effective communication of knowledge, concepts, and ideas through written and 

non-written formats. 

 
Course Aims/Goals 

1. To acquire a sound knowledge of the Home Economics centre, its features and safety 
requirements in relation to the use of equipment, safe practices and hygienic 
handling of food. 

2. To create an understanding of Food and its effects on the body. 
3. To investigate the suitability of fibre, yarn and fabrics for a variety of styles. 
4. To introduce skills and craft ideas which may be expanded at leisure. 
5. 5. To understand themselves better and their relationship with their family and 

others.  

 
Regulations governing late submissions of Work, Non – submission of Work, Attendance, 
Cheating/Plagiarism &Rights of Appeal may be found in the Grade 7 8 and 9 10 Curriculum 

Handbook or the POMIS www.pmis.iea.ac.pg 

 
 

http://www.pmis.iea.ac.pg/


Content Outline 
 

Week Content Outline Curriculum Links 

1-2 Theory: Expectations and SMART goals; Review Safety and 
Hygiene and basic Rules when cooking. 
Practical: Equipment and function.  Measuring: The rub-in 
technique. Pizza. Subject specific terms. 

IEA and PNG 
curricula 

3-4 Theory: Food functions, nutrients, storage and handling; using 
cooking tools, healthy diet pyramid/eat well plate 
Practical: Measuring: Melt and Mix technique. Anzac biscuits. 

IEA and PNG 
curricula 

5-6 Theory:  Washing up procedures and work areas in the kitchen. 
and Reading Recipes.  Subject specific terms.  
Practical: Measuring: Creaming technique. Cakes and biscuits. 

IEA and PNG 
curricula 

7-8 Theory: Reading and understanding recipes subject specific 
terms, practicals, evaluation 
Practical: Pikelets 

IEA and PNG 
curricula 

9-10 Theory: Washing up procedures and work areas in the kitchen.  
Practical: Breakfast, Lunch and Dinner Prepare an open 
sandwich. Review - Textiles, Fibre, Yarn and Fabric 

IEA and PNG 
curricula 

11-12 Review: Safety in the sewing room.  
Theory: Fabric characteristics/properties/finishes. Fabric 
construction 
Practical: Machining Skills: Straignt and zigzag stitches – 
Turning corners 

IEA and PNG 
curricula 

13-14 Theory: Analyse and create a design brief: Instructions, project 
planning, Investigations, Evaluating, (Testing) 
Practical: Machining skills – Hemming stitches. Close hemming, 
slip hemming. Project Introduction – Begin with first initial 
using chain stitch. 

IEA and PNG 
curricula 

15-16 Theory: The parts and functions of a sewing machine.  
Practical: Machining skills - Basic Seams: Open, Flat and French 
seams. Continue project – Do second initial using stem stitch. 

IEA and PNG 
curricula 

17-18 Theory: Fastenings 
Practical: Continue project –  Do sides of the bag and attach the 
handle.  

IEA and PNG 
curricula 

19-20 Theory: Embroidery stitches 
Practical: Project: Complete bag, decorate initial, neaten and 
iron for submission. 

IEA and PNG 
curricula 

 


