
Week1

Topic:HomeEconomics

Topic:BasicPatterndrafting.

Takingbodymeasurements:Toolsneeded.

1.Tapemeasure:formeasuringpartsofthebody

2.Pencil:Forwritingdownthemeasurements

3.Paper:Forrecordingthemeasurements

4.Astring:Tobetiedaroundthenaturalwaistline.

Week2

Topic:Patterndrafting

Draftedpatterns:Thisismadetofitaparticularperson.Apersonbodymeasurementsarefirst

taken.Thenthesizepatternisdraftedtofithis/hersize

Advantages

1.Itcanbemadetofitproperly

2.Itcanbeadaptedtoanytypesisstyle

3.Itischeaperthancommercialpattern

4.Itcanhelptocheckthefitofadesignbeforeitismadeintogarment

5.Itisoriginal,thereforecanbeunique

6.Itdoesnotrequirealteration

Week3

Topic:MealsandSnacks

Mealsarefooditemspreparedandeaten,usuallyataspecifictimeas

Breakfast.Morningmeal

lunch Afternoonmeal



Dinnerevening/nightmeal

Snacks:thesearelightfooditemseatenbetweenmealsitincludesbiscuits,fruits,beansballs

(akara)groundnut,banana,gardeneggs,cakes,bread,andotherfooditems.

Week4.

Topic:Preparationsofmealsandsnacks

Preparenutritiousfoodforpublicconsumption

Maintainhighlevelfoodhygiene

Maintainhighlevelofhygiene

Keepmealpreparationsenvironmentclean

Avoidspoiledfood

Coverfoodproperlytoavoidcontamination

Week5

Topic:Foodhygiene

Foodhygienemeanspreventingharmfulsubstancesandmicro-organismsorbacteriafrom

growinginfoodbykeepingthefoodcleanandsafe.Itisalsocalledfoodsanitation

Reasonforhealthyfoodhandling

1.Harmfulsubstancecangrowinside.

2.Itisnecessarytopreventthespreadoffoodborndisease

3.Foodiseasilycontaminated

4.Healthyfoodhandlingimprovessafety.

Week6

Topic:FoodNutrients

Nutritionreferstothewaythebodyusesthefoodweeat.

Nutrientsarethechemicalsubstancesinthefoodweeat.Thesearecarbohydrates,fats,andoil,



protein,mineralsandvitamins

Week7-8

Soucesoffoodnutrients

Carbohydrates,egrice,garrietc

Proteineg.egg,fishmeatetc

Fatsandoil.Egpalm oilbutteretc

Mineral

Vitaminsfruits

Week9-10

Preparationsofmeals


