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

Year 2026 Grade 9 Semester 2 

Course Title Family and Consumer Studies  

Curriculum Taught IGCSE & PNG  

Topics Textile and Clothing and Food Science 

 
          Assessment 

Week Topic(s) Type of Task Weighting 

  2-9 Textiles and Clothing Textile Project  30%  

8 Textiles and Clothing Theory Test 20%  

14 Food Science Practical Cooking Lab    30%  

16 Food Science Theory  Test 20%  

 
          Learning outcomes against which the students will be reported 

• Compare and contrast social, economic, cultural and technological changes to textiles, fashion 
and clothing 

• Apply the design process to respond to needs and opportunities in textile design projects.  

• Describe the nutritional and sensory characteristics of food to meet the needs, health and 
occasions to maintain optimum nutrition. 

• Apply the design process to create a arrange of food solutions.  

 
           Course Aims/Goals 

• Discuss social, economic, cultural, environmental and technological factors that influence 
the construction of textiles and clothing products 

• Investigate the elements of design in production of textiles 

• Apply various cooking methods and preparation techniques in food product development of 
different needs, occasions and health status 

• Discuss social, economic, cultural, environmental and technological factors that influence 
food and food products 

• Discuss sensory and nutritional characteristics of food and food product development.  
 
 

 
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 
 

Weeks Content Outline Curriculum Links 

1-2 Revision: on Fibre, yarn and fabric, origins of fabric, fabric terms and characteristics 
and fabric finishes. The sewing machine its use, the parts and functions and care. 

Theory: Elements and Principle of Design – explain functions, aesthetics, shape or 
form, proportion of balance, colour, ergonomics, safety, durability, ecology, equitable 
and initiative use.  

Practical: Deciding What Needs to Be Made – Design brief: making a garment 
according to own body measurements 

Nelsons textile and 
Design Chapter 4,5,6,7 
page 76 – 128.  

 

3-4 Theory: Manufacturing Methods: Apply a broad range of contemporary and 
appropriate tools and techniques with competence and in the development of design 
process. 

Practical: Pattern Drafting, Alteration and Cutting  

Nelsons textile and 
Design Chapter 3: p46 -
74  

 

5-6 Theory: Sewing a Dress, Blouse, and Skirt - Apply the design process to respond to 

needs and opportunities in textile design projects. Select and use appropriate 

technology to creatively document, communicate and present design and project. 

Practical: Meri Blouse: Yoke Construction, gatherings on the sleeve and sleeve 

construction. Afro-style  Shirt: Facing Construction and front and back bodice 

attachment. 

Home Ec for PNG Book 
2 Unit 4:  69 – 76  

 

7-8 Theory: Contemporary Designers. – Describe historical influences, technological 
progression and emerging trends as inspirational sources of design. 

Practical: Meri Blouse: Bodice side seam and sleeve attachment Afro  Shirt: Sleeve 

Construction and sleeve attachment to bodice. 

Nelsons Technology 
and Design – Chapter 
18: p268 - 286 

9 Theory: Washing Methods for different fabrics – Describe how the properties of textile 

fibres affect textile wear and care.  

Practical: Meri Blouse: Attaching yoke to bodice and sleeve. Hemming and Neatening 

the raw edges to finish off. Afro- Shirt: Seam work, hemming and neatening raw edges 

to finish off.     

Home Ec for PNG Book 
3 p7 - 68 

10-11 Theory: Preparing Food Safely: Explore safety and hygiene practises relating to food 
and changes that occur in the functional properties of food. 

Practical: List precautions one should take for safety in the kitchen. Practise first aid 

skills. 

Food by Design – 
Chapter 1: p3 – 21 

OE Home Ec Book 2 
p103 - 104 

12-13 Theory: Designing with Food: Describe the nutritional and sensory characteristics of 

food to meet the needs, health and occasion.  

Practical: Design Brief 10: Preparing a curry 

Food by Design Chapter 

3: p41 – 59 

Design Brief 10 OE 

Home EC Book 2: p103 

- 104 

14-15 Theory: Factors Affecting Food Selection: Identify and describe the cultural, physical, 

biological and nutritional characteristics of food that influence food development. 

Practical: 

Design Brief 5: Preparing food for someone on a low fat diet. 

Food Technology in 
Action – Chapter 2: p20 
– 40 

Design Brief 5 OE Book 
2: p 180 - 181 

16-17 Theory: Eat Well, Be Well: Apply management strategies in food selection, meal 

preparation, project development, storage and preservation. Digestion and Absorption 

of Food.   

Practical: 

Design Brief 10: Prepare a refrigerated dessert 

Food by Design – 
Chapter 4: p60 – 88 

Design Brief 10 OE 
Home Ec Book 2: p196 
1nd 197 

18-19 Theory: The Processing Techniques: Examine the social, economic and environmental 

impact of food processing technology, and the role packaging plays in the distribution 

of food from the point of production to consumption. Apply the design process to 

create food solutions. 

Practical: 

Design Brief: Designing and making packaging for a food product 

Food Science and 
Technology – Chapter 
6: p143 – 158Design 
Brief OE Home Ec Book 
2 page 289 

 


