
Caraher, M. & McCloat, A. (2016). Home Economics as a food education intervention: lessons from 

the Irish secondary education context. Education and Health, 34(4), 

City Research Online

Original citation: Caraher, M. & McCloat, A. (2016). Home Economics as a food education 

intervention: lessons from the Irish secondary education context. Education and Health, 34(4), 

Permanent City Research Online URL: http://openaccess.city.ac.uk/16339/

 

Copyright & reuse

City University London has developed City Research Online so that its users may access the 

research outputs of City University London's staff. Copyright © and Moral Rights for this paper are 

retained by the individual author(s) and/ or other copyright holders.  All material in City Research 

Online is checked for eligibility for copyright before being made available in the live archive. URLs 

from City Research Online may be freely distributed and linked to from other web pages. 

Versions of research

The version in City Research Online may differ from the final published version. Users are advised 

to check the Permanent City Research Online URL above for the status of the paper.

Enquiries

If you have any enquiries about any aspect of City Research Online, or if you wish to make contact 

with the author(s) of this paper, please email the team at publications@city.ac.uk.

brought to you by COREView metadata, citation and similar papers at core.ac.uk

provided by City Research Online

https://core.ac.uk/display/76982696?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1
http://openaccess.city.ac.uk/
mailto:publications@city.ac.uk


 

1 

 

Author Information and contact details 

Amanda McCloat
1
 & Martin Caraher

2 

1
 Head of the Ho e E o o i s Depart e t, “t A gela s College, “ligo, Irela d 

amccloat@stangelas.nuigalway.ie  

2
 Professor of Food and Health Policy, Centre for Food Policy, City, University of London, EC1V0HB 

m.caraher@city.ac.uk   

 

Article Title: Ho e Eco o ics as a food 
educatio  i terve tio : lesso s fro  the 
Irish seco dar  educatio  co te t  
 

The Irish Context  

In Ireland, similar to many other countries, levels of overweight, obesity and diet related non-

communicable diseases (DRNCDs) are on the increase among low-income groups (Safefood 2016). 

However, for Ireland the picture is starker, the country is on course to top European leagues tables 

for the prevalence of overweight and obesity by 2020 (WHO, 2015). Currently, six in ten adults and 

one in four children are either overweight or obese in Ireland with only 40% of the population having 

a healthy weight (Department of Health, 2016; 2013; Layte and McCroy, 2011). It is widely 

recognised that obesity is a risk factor for chronic non-communicable diseases including heart 

disease; type 2 diabetes, cancer and may have a negative impact on mental health. However, the 

distribution of the levels of obesity and DRNCDs are skewed and not distributed equally in society. 

Statistics show that the levels of overweight and obesity are higher in lower social class and the 

more disadvantaged groups of society including certain ethnic minorities and people with disabilities 

(Department of Health, 2015). In schools in the most disadvantaged areas of Ireland the prevalence 

of overweight and obesity in children is 6-7% higher than in other schools (Department of Health, 

2016). Safefood (2012) have estimated that the financial burden (direct and indirect costs) of adult 

obesity to be in the region of € .  illio  a ually accounting for 2.3% of the total health 

expenditure.  

Consequently, childhood obesity and diabetes, are widely regarded as a serious public health 

challenge requiring cross-sectoral attention. On the 22
nd

 September 2016 the Department of Health 

(2016) in Ireland launched A Health Weight for Ireland: Obesity Policy and Action Plan (2016-2025). A 

Health Weight for Ireland sets out, over a ten-year period, targets and actions to achieve which in 

turn aims to produce measurable outcomes in reducing the levels of overweight and obesity in 

Ireland and in assisting people to achieve better health. The policy outlines Ten Steps Forward  and 

twenty priority actions that will be taken to achieve the ambitious aims by 2025. Of the ten steps, 

and in the context of exploring the role of Home Economics education, the key priority action which 

this arti le ill fo us o  relates to de elopi g a d i ple e ti g a hole of s hool  approa h to 

healthy lifestyle programmes referencing curriculum, nutrition, physical activity, smoking, alcohol 
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and mental wellbeing (Department of Health, 2016). In this article, we start with a history of Home 

Economics followed by a section on Home Economics in the Irish curriculum and the development of 

the profession and its pedagogical base; finally, we make a case drawing on the existing literature for 

home economists as key catalysts in any whole of school  programme around food and health. 

 

Why Home Economics is a sustainable and effective food education intervention  

The discipline Home Economics was initiated in 1908 as a world-wide response to social challenges 

of health; poverty; social issues and gender inequality (International Federation for Home Economics 

(IFHE), 2008). According to the IFHE the discipline is a field of study and a profession, situated in the 

human sciences, that draws from a range of disciplines to achieve optimal and sustainable living for 

individuals, families and communities (IFHE, 2008, p.1). Home Economics is a problem solving 

oriented discipline and addresses practical, real world, perennial problems of individuals and families 

in a socially responsible manner. Problems are deemed to be practical because they are problems 

experienced in everyday life and can impact on family health and wellbeing. Recurrent problems 

exist from generation to generation and include health, diet related diseases; food security, food 

poverty etc. (Caraher and Reynolds, 2005).  

 

As a curriculum area, Home Economics facilitates students to discover and further develop their own 

resources and capabilities to be used in their personal life (IFHE, 2008, p.2). Home Economics 

education aims to facilitate the empowerment of students to have a positive relationship with food. 

It is underpinned by a constructivist approach to teaching and learning where students are engaged 

in experiential learning. Consequently, students develop transferable skills and knowledge and an 

ability to be adaptive in order to address everyday food and health issues. The value of Home 

Economics, according to Pendergast (2001), is that is does not teach a skill for the sake of that skill, it 

teaches for application, it teaches informed decision making in endless scenarios, it teaches 

evaluative and critical thinking skills, it empowers individuals – no matter what their context (2001, 

p.8). McGowan et al (2015) found that the integration of practical culinary skills, knowledge, 

attitudes and confidence are all essential elements of a programme which aims to enhance dietary 

quality. This is further reiterated by Condrasky and Hegler (2010) who state that programmes 

focusing on producing sustainable healthy eating behaviour through culinary confidence and 

nutrition alertness are a successful approach to begin the restoration of our atio ’s health (p.1). 

Home Economics education can add an element often missing in other subjects: by adding an active 

dimension of doing which requires students to think critically and reflectively about the content and 

the process. It can increase their level and complexity of thinking about food and health issues. 

Consequently, Home Economics can play a key role in developing food literacy skills and 

competencies in young people. It is the application of theoretical knowledge and principles to 

practical situations, in a critical and reflective manner, inherent in Home Economics, which ensures it 

has the capacity to deliver clear and comprehensive food education. 

 

The Home Economics Teaching Profession in Ireland   

One of the strengths of Home Economics from an education perspective is the high degree of 

professional capacity and subject expertise of the Home Economics teachers. There is a coherency in 

terms of how they are educated, with the majority obtaining a Bachelor of Education (Home 
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Economics). All Home Economists working in an education setting must have undertaken a 

comprehensive programme of initial teacher education (equivalent to 120 European Credit Transfers 

(ECTs)) in Home Economics. In order to register as a Home Economics teachers in the Republic of 

Ireland an applicant must meet certain criteria as set out by the Teaching Council Ireland. This 

includes holding a degree-level equivalent (minimum 180ECTs), having studied Home Economics up 

to and including third year level and the discipline Home Economics comprising at least 90ECTs of 

the degree. Applicants are also required to demonstrate they have undertaken a post-primary initial 

teacher education programme of study (minimum 120ECTs) which includes the theory, methodology 

and practice of teaching Home Economics. Furthermore, the study of the discipline Home Economics 

during the degree must include theoretical and practical content in the areas of Food Studies; Family 

Resource Management; Textiles, Fashion and Design; Home Design and Management and Social 

Studies and importantly, the application of these areas to the individual, family and society 

(Teaching Council, 2013). There is one national Association of Teachers of Home Economics (ATHE) 

which has a strong membership base and has an important role on a number of fronts including 

professional development; policy and curriculum development; advocacy and promotion of and for 

Home Economics education.   

 

Home Economics Education in the Republic of Ireland – an established subject 

Home Economics, under various name guises, has had a place in Irish primary and post-primary 

schools long before the establishment of the Irish Free State (1921). At the turn of the 19
th

 century 

domestic subjects including needlework, cookery, laundry and household management were seen as 

important areas of study for girls not only for teaching lifeskills but also as vocational subjects. As 

post-primary education was the reserve of the elite classes the provision of study in domestic 

subjects was made at primary level. Under the Revised Programme for National Schools (1900) 

cookery was mandatory for all girls in primary schools. Sixty minutes once a week was 

recommended in the timetabling of cookery in schools. Interestingly, the limited diet of the time was 

evident in the outline areas of study on the course which included cooking potatoes and cabbage; 

slicing and frying potatoes; setting and lighting fires; boiling, frying and poaching eggs; making tea, 

offee a d o oa; uses of ilk; uses of eal i ludi g stira out  or gruel a d read  Hyla d a d 
Milne, 1987).  

In post-primary schools cookery was mostly being taught in convent schools to girls mainly to fourth 

standard or higher. In 1899, cookery was taught in 125 schools and 2887 pupils were examined. 

Domestic Economy and Hygiene was taught in 117 schools and 1302 pupils were examined (Durcan, 

1972, p.96). Despite cookery being very popular among the students the provision was restricted 

due to the underfunding of schools in equipment, materials and fuel for the fire. Teaching cookery 

was regarded as an important lifeskill for girls from a health, social and vocational perspective. 

However traditional a notion this may seem now it was regarded at the time as essential that young 

girls would have the skills necessary to manage a home and look after their family. By 1925, 

programmes in domestic science included practical cookery and was a popular choice for females. In 

1925 out of a total of 1,062 girls at Intermediate (Junior, aged 12-15) level, 29% (n=305) studied 

Domestic Science; by 1935 this had increased to 51% (n=1287) and by 1957 this had increased 

further to 74% of all girls (n=5368) examined for the Intermediate certificate at the age of 15years 

sat the Domestic Science exam (Department of Education, 1962, p.192). Initially, Domestic Science 

was offered to girls only in post-primary schools; however, in 1965, for the first time, seventeen boys 

undertook the Domestic Science Leaving Certificate examination which is the examination taken on 

completion of the final two years of senior cycle education. In 1967, the name changed to Home 
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Economics and in 1969 a new syllabus was offered at senior level focusing on a broader academic 

programme and included more scientific content. A further revised Senior Cycle syllabus was 

introduced in 2004 which aims to enable students with the necessary lifeskills required for healthy, 

resourceful living.  

 

In Ireland students have a statutory requirement to complete the first three years of post-primary 

education. This is referred to as the Junior Cycle (lower secondary education) and normally students 

are 12-15 years old. They can then progress to Senior Cycle (upper secondary education) and this is 

normally for students aged 15-18 years.   

 

At junior level the Junior Certificate Home Economics syllabus was introduced in 1991. The rationale 

for the Junior Certificate Home Economics (ages 11-15) (1991) curriculum is to develop important 

skills for living. It aims to provide students with the knowledge and practical skills for application to 

everyday life contexts (Department of Education, 1990). The curriculum comprises five core areas of 

study (Food Studies and Culinary Skills; Consumer Studies; Social and Health Studies; Resource 

Management and Home Studies; Textiles Studies) and an optional area of study from a choice of 

three (Childcare; Design and Craftwork; Textile Skills). In 2016, at Junior Certificate level 60,247 

students sat the examination in 2016; of which 36% (21,464) studied Home Economics (State 

Examinations Commission, 2016).  

 

In recognition of the importance of teaching practical food lifeskills, a minimum of 40% of the 

programme is dedicated to Food Studies and Culinary Skills. The assessment comprises written 

examination; optional area of study project and a practical food and culinary skills examination 

which accounts for 35% of total marks at higher level and 45% at ordinary level. For the purpose of 

this paper the focus will primarily be on the Food Studies, Culinary Skills and the Health Studies 

component of the Junior Certificate Home Economics curriculum.  

 

The Department of Education Chief Inspector for Home Economics has identified examples of 

excellent practice in the teaching of practical food sessions with a focus on the development of 

stude ts  pra ti al skills a d the i tegratio  of rele a t theoreti al k o ledge. They oted that the 

de elop e t of stude ts’ pra ti al skills as fa ilitated y a staged approa h here lear tea her 
instruction and the explanation and demonstration of key processes and new skills occurred at 

appropriate stages in the lesson (Inspectorate, p.29). Additionally, the Chief Inspector for the DES 

identified teachers who delivered Home Economics were majorly very experienced, dedicated and 

committed (Inspectorate, p.8). It was also acknowledged that the Home Economics department in 

the schools to be well established and well organised (p.14). It is essential to maintain and build on 

this excellent level of practice in order to ensure that food education and culinary skills do not 

become marginalized.  

 

In 2011 a consultation took place with young people in Ireland relating to overall curricula reform at 

Junior Cycle (DoYCA, 2011). Students involved in the consultation noted that learning lifeskills in 

Home Economics, and in particular learning to prepare and cook food in Home Economics classes, 
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was one of the most useful things ever learned and it was identified as one of the two most essential 

skills young people in junior secondary education should learn: Home Economics because it is 

so ethi g I’ll ha e y hole life (Junior Cycle Student, DoCYA, 2011, p.8). Furthermore, senior cycle 

students, on reflecting on their Junior Cycle experience acknowledged Home Economics as being 

most useful and enjoyable because it is a practical, a lifeskill (ibid, p.18). Furthermore, cooking was 

one of the elements identified by this group of senior students as an essential requirement of a 

Junior Cycle programme. The practical, skill based orientation of the subject was identified as a key 

strength of the subject (National Council for Curriculum and Assessment (NCCA), 2004; Smyth et al., 

2006a and 2006b). 

 

The NCCA (2016), in the Background Paper for Home Economics, identified four key interconnected 

societal factors that suggest an ongoing relevance and requirement for Home Economics education 

in the 21
st

 century. These include changes to the family and social systems; education for sustainable 

development and responsible living; food and health literacy and home and resource management. 

Home Economics education can address these trends in order to achieve healthy and sustainable 

living for individuals, families and society. In particular, societal changes pertaining to food and 

health literacy continues to be of concern as the obesity rates continue to rise.  

 

Discussion 

Early intervention in young children is often regarded as more effective in facilitating improved 

lifelong health trajectories rather than corrective efforts in later life (Gillman and Ludwig, 2013; 

Lichenstein and Ludwig, 2010).  There have been numerous calls in the US for the re-introduction of 

compulsory home economics for all students as a means of addressing chronic diseases through 

encouraging the choice of healthy options, more fruit and vegetable consumption and the use of 

healthy cooking options (Lichtenstein & Ludwig, 2010; Vileisis, 2008). In a study conducted by 

Worsley et al (2015) results demonstrated that Home Economics education was associated with 

higher levels of food knowledge across a several age groups. According to Lavelle et al (2016b) 

learning cooking skills as a young person is positively related to cooking and food practices, cooking 

confidence, health and diet quality in later life. Stitt (1996) maintained that in countries like Iceland 

and Finland, where Home Economics is compulsory and is a high status subject, the health of these 

atio s is far superior  to other ou tries i  the de eloped orld p. 8 . Lichenstein and Ludwig 

(2010) also note that an informed generation of young people may have a positive influence on their 

families and serve as role models for having a positive attitude towards food ultimately reversing the 

upward trend for obesity and diet related diseases. The edited volume by Pendergast, McGregor, 

and Turkki (2012) shows the profession developing and adapting to future trends including global 

changes in diet and the need for a globally conscious consumer. The profession of Home Economics 

is key in many countries to the development of healthy populations. In countries such as Ireland the 

changing food system and the changing habits of the population often make it seem like the 

teaching of Home Economics and cooking are old fashioned and not necessary. In contrast we argue 

that such knowledge and skills are essential elements of an engaged citizen. The skills are necessary 

to understand modern food and food processes, necessary to take control of food and health and to 

participate in a food secure society (Caraher, Wu and Seeley 2010). Furthermore, in line with the 

increasing evidence of success of school based interventions around food and healthy eating (see 

Makeeva, 2015; Owen, 2013; Ryland, 2014) we argue that the profession of home economics is 

trained and well placed to co-ordinate and link the education activities to practical food provision 
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and skills training in the school context (Fordyce-Voorham, 2010; Pendergast and Dewhurst, 2012).  

Our only reservation is that teaching at a secondary school level may be too late and the focus 

should be on incorporating Home Economics in primary schools as well (Upton, Taylor and Upton, 

2012) 

 

The Irish National Council for Curriculum and Assessment (2016), in the Background Paper for Home 

Economics, have identified four interconnected societal factors that suggest an ongoing relevance 

and requirement for Home Economics education and appropriately trained professionals in the 21
st
 

century. These include changes to the family and social systems; education for sustainable 

development and responsible living; food and health literacy and home and resource management. 

Home Economics education can address these trends in order to achieve healthy and sustainable 

living for individuals, families and society.  

In particular, societal changes pertaining to food and health literacy continues to be of concern as 

the obesity rates continue to rise (Department of Health, 2016). Allied to the concern over the 

health of the nation is a suggestion of a decline in culinary skills in the general population (Stitt, 

2006; Condrasky and Hegler, 2010; Caraher and Seeley, 2010). Cooking from scratch in homes is no 

longer considered the norm and interventions should focus on developing practical skills to increase 

cooking self-efficacy (Lavelle et al., 2016a). A lack of cooking skills often coupled with deficit in 

nutritional knowledge can influence families to eat outside the home (Hersch et al, 2014). Home 

Economics is the only school subject which primarily aims at preparing students for everyday life and 

teaches students nutritional knowledge and practical food skills with a focus on increasing cooking 

self-efficacy. Home Economics is unique in its systematic, integrative approach where problems of 

everyday life are addressed in a holistic manner (CHEA, 1996, p.169).   

 

In a study conducted by McGowan et al (2016) findings demonstrate the need for interventions 

which are multifactorial and integrate a range of knowledge and psychological related factors in 

their design. According to Lichenstein and Ludwig (2010) a comprehensive curriculum such as Home 

Economics is required in schools for all students to teach young people the scientific and practical 

aspects of food and the basic skills of how to prepare food for themselves and their families. 

Consequently, it is hoped that students will develop a confidence in choosing, preparing and cooking 

food.   

 

Conclusion 

Home Economics in schools is a comprehensive education programme which incorporates 

nutritional knowledge, scientific theory, and practical culinary and food skills in a sequential and 

integrated manner within a hole of s hool  approa h. It maximises practical experiential learning 

for the student and teaches a sustainable healthy approach to, and relationship with, food. 

Lichenstein a d Lud ig  state that a  i est e t i  food edu atio  a d ri gi g a k  Ho e 
Economics may be among the best investments that a society can make. From an Irish perspective 

Home Economics is already an established subject but ensuring all students have access at junior 

cycle is a worthwhile investment from a food education intervention perspective. This is important 

in the light of the societal and (ill)health changes occurring at a population level, early intervention is 

cheaper that treating the problem once it has occurred.  



 

7 

 

 

 

 

 

 

References 

 

Caraher, M. and Reynolds, J. (2005). Lessons for home economics: pedagogy and practice. Journal of 

the Home Economics Institute of Australia, 12(2), 2-15. 

 

Caraher, M., and Seeley, A. (2010). Cooking in schools. Lessons from the UK. Journal of the Home 

Economics Institute of Australia, 17(1), 2–9. 

 

Caraher, M., Seeley, A., Wu, M., and Lloyd, S. (2013) When chefs adopt a school? An evaluation of a 

cooking intervention in English primary schools. Appetite 2013: 62:50-9. 

 

Caraher, M., Wu, M. and Seeley, A. (2010) Should we teach cooking in schools? A systematic review 

of the literature of school-based cooking interventions. Journal of the Home Economics Institute of 

Australia, 17(1), 10-19. 

 

CHEA, Canadian Home Economics Association, (1996) Home Economics / Family Studies Education in 

Canadian Schools: A Position Paper. Re ue Ca adie e d’e o o ie fa iliale. 46 (4) Automne, 1996.  

 

Condrasky, M., and Hegler, M. (2010) How Culinary Nutrition Can Save the Health of a Nation. 

Journal of Extension. April 2010, Vol. 48 Number 2. 

 

Cullen, K. W., Watson, K. B., Zakeri, I., Baranowski, T., & Baranowski, J. H. (2007). Achieving fruit, 

juice, and vegetable recipe preparation goals influences consumption by 4th grade students. 

http://openaccess.city.ac.uk/7878/
http://openaccess.city.ac.uk/7878/


 

8 

 

International Journal of Behavioral Nutrition and Physical Activity, 4, 28. 

http://dx.doi.org/10.1186/1479-5868-4-28. 

 

DCYA (Department of Children and Youth Affairs) (2014) Better Outcomes, Brighter Futures. The 

national policy framework for children & young people 2014 – 2020. Dublin: The Stationery Office.  

 

Department of Education (1962) Report of the Council of Education. Dublin: The Stationery Office. 

 

Department of Education (1984) Rules and Programmes for Secondary Schools 1984/1985. Dublin: 

The Stationery Office. 

 

Department of Education (1990) The Junior Certificate Home Economics Syllabus. Dublin: The 

Stationery Office. 

 

Department of Health (2016) A Healthy Weight for Ireland. Obesity Policy and Action Plan, available 

at: http://health.gov.ie/wp-content/uploads/2016/09/A-Healthy-Weight-for-Ireland-Obesity-Policy-

and-Action-Plan-2016-2025.pdf (accessed 23rd September 2016).  

 

Department of Health (2015) Healthy Ireland 2015 Survey Summary of Findings, Department of 

Health, available at: http://health.gov.ie/wp-content/uploads/2015/10/Healthy-Ireland-Survey-

2015-Summary-of-Findings.pdf  (accessed 10th October 2016). 

 

Department of Health (2013) Healthy Ireland: A Framework for Improved Health and Wellbeing 

2013-2025, available at: http://health.gov.ie/blog/publications/healthy-ireland-a-framework-

forimproved-health-and-wellbeing-2013-2025/  (accessed 1st October 2016). 

 

Durcan, T. (1972) History of Irish Education from 1800. Dragon Books North Wales. 

 

http://health.gov.ie/wp-content/uploads/2016/09/A-Healthy-Weight-for-Ireland-Obesity-Policy-and-Action-Plan-2016-2025.pdf
http://health.gov.ie/wp-content/uploads/2016/09/A-Healthy-Weight-for-Ireland-Obesity-Policy-and-Action-Plan-2016-2025.pdf
http://health.gov.ie/wp-content/uploads/2015/10/Healthy-Ireland-Survey-2015-Summary-of-Findings.pdf
http://health.gov.ie/wp-content/uploads/2015/10/Healthy-Ireland-Survey-2015-Summary-of-Findings.pdf
http://health.gov.ie/blog/publications/healthy-ireland-a-framework-forimproved-health-and-wellbeing-2013-2025/
http://health.gov.ie/blog/publications/healthy-ireland-a-framework-forimproved-health-and-wellbeing-2013-2025/


 

9 

 

Fordyce-Voorham S. (2010), "Identification of food skills for healthful eating programs in secondary 

schools", Journal of Nutrition Education and Behaviour, Vol. 43 No. 2, pp. 116-22. 

 

Gillman, M. and Ludwig, D. (2013) How early should obesity prevention start? The New England 

Journal of Medicine, 369: 2173-2175 December 5th 2013. 

 

Hersch D, Perdue L, Ambroz T,  Boucher JL. (2014) The Impact of Cooking Classes on Food-Related 

Preferences, Attitudes, and Behaviors of School-Aged Children: A Systematic Review of the Evidence, 

2003–2014. Prev Chronic Dis 2014;11:140267. DOI: http://dx.doi.org/10.5888/pcd11.140267. 

 

Hyland, A. and Milne, K. (1987) Irish Educational Documents Vol. I. Dublin: CICE. 

 

International Federation for Home Economics (2008) 100 Years of the International Federation for 

Home Economics. Bonn, International Federation for Home Economics. 

 

Lavelle F, McGowan L, Spence M, Caraher M, Raats M, Hollywood L, McDowell D, McCloat A, 

Mooney E, Dean M. (2016a) Barriers a d fa ilitators to ooki g fro  s rat h  usi g asi  or ra  

ingredients: A qualitative interview study. Appetite 107 (2016) 383-391. 

 

Lavelle F, McGowan L, Spence M, Caraher M, Raats M, Hollywood L, McDowell D, McCloat A, 

Mooney E, Dean M. (2016b) Learning cooking skills at different ages: a cross-sectional study. 

International Journal of Behavioral Nutrition and Physical Activity, 13:119 DOI 0.1186/s12966-016-

0446-y. 

 

Layte, R. and McCrory, C. (2011) Growing Up in Ireland – Key Findings: Infant Cohort (at 3 years). No. 

1: The Health of 3-Year-Olds, ESRI, TCD and the Department of Children and Youth Affairs, available 

at: 

http://www.growingup.ie/fileadmin/user_upload/documents/Conference/2011/Growing_Up_in_Ire

land_-_The_Health_of_3-Year-Olds.pdf  (accessed 10th October 2016). 

http://dx.doi.org/10.5888/pcd11.140267
http://www.growingup.ie/fileadmin/user_upload/documents/Conference/2011/Growing_Up_in_Ireland_-_The_Health_of_3-Year-Olds.pdf
http://www.growingup.ie/fileadmin/user_upload/documents/Conference/2011/Growing_Up_in_Ireland_-_The_Health_of_3-Year-Olds.pdf


 

10 

 

 

Lichenstein, A., and Ludwig, D. (2010) Bring Back Home Economics Education. Journal American 

Medical Association (JAMA) May 12. 2010. Vol. 303, No.18, 1857-1858. DOI:10.1001/jama.2010.592] 

 

McGowan, L., Pot, G., Stephen, A., Lavelle, F. Spence, M., Raats, M., Hollywood, L. McDowell, D., 

Mooney, E. McCloat, A., Caraher, M., Dean, M.  (2016) The influence of socio-demographic, 

psychological and knowledge-related variables alongside perceived cooking and food skills abilities in 

the prediction of diet quality in adults: a nationally representative cross-sectional study. 

International Journal of Behavioral Nutrition and Physical Activity 13(1), 1-13 DOI 10.1186/s12966-

016-0440-4. 

 

McGowan, L., Caraher, M., Raats, M., Lavelle, F., Spence, M., Hollywood, L., McDowell, D., McCloat, 

A., Mooney, E., Dean, M. (2015) Domestic cooking and food skills: A review. Critical Reviews in Food 

Science and Nutrition Nov.30:0. 

 

Makeeva, A. (2015). What can be changed by nutrition education? Evaluation of the educational 

i flue e o  hildre s eha iour a d utritio al k o ledge. Education and Health 33(1),14-19 

 

National Council for Curriculum and Assessment (NCCA) (2016) Background Paper for Home 

Economics. 

http://www.juniorcycle.ie/NCCA_JuniorCycle/media/NCCA/Curriculum/Home%20Economics/Home-

Economics-BP-FINAL-May-2016.pdf (accessed 15th November 2016). 

 

National Council for Curriculum and Assessment (2004) NCCA commentary on ESRI research into 

curriculum provision and school integration among first year students.  

 

Owen, G. (2013) Teaching cooking at Ashton Vale Primary. Education and Health 31(4),93-96 

Pendergast D and Dewhurst Y. (2012), "Home Economics and food literacy: An international 

investigation", International Journal of Home Economics, Vol. 5 No. 2, pp. 245-63. 

http://www.juniorcycle.ie/NCCA_JuniorCycle/media/NCCA/Curriculum/Home%20Economics/Home-Economics-BP-FINAL-May-2016.pdf
http://www.juniorcycle.ie/NCCA_JuniorCycle/media/NCCA/Curriculum/Home%20Economics/Home-Economics-BP-FINAL-May-2016.pdf


 

11 

 

 

Pendergast, D. McGregor, S.L.T and Turkki, K. (2012) Creating Home Economics Futures: The next 100 

Years. Australian Academic Press, Queensland. 

 

Ryland, F. (2014). Food and Healthy Eating in the Curriculum – a case of too many cooks spoiling the 

broth. Education and Health, 32(1),14-18. 

 

safefood (2012) The Cost of Overweight and Obesity on the Island of Ireland, available at: 

http://www.safefood.eu/Publications/Research-reports/The-cost-of-overweight-and-obesity-on-

the-Island-o.aspx  (accessed 10th October 2016). 

 

safefood (2016) What is the cost of a healthy food basket in the Republic of Ireland in 2016? 

Safefood, Dublin.  

 

State Examinations Commission (2016) State Examinations Statistics, available at 

https://www.examinations.ie/?l=en&mc=st&sc=r16 (accessed 21st October 2016). 

 

Smyth, E., Dunne, A., Darmody, M. and McCoy, S. (2006a) The Economic and Social research Institute 

(ESRI). Gearing Up for the Exam? Dublin: The Liffey Press / ESRI. 

 

Smyth, E., Dunne, A., McCoy, S. and Darmody, M. (2006b) The Economic and Social research 

Institute (ESRI). Pathway through the junior cycle. Dublin: The Liffey Press / ESRI. 

 

Stewart-Brown, S. (2006). What is the evidence on school health promotion in improving health or 

preventing disease and, specifically, what is the effectiveness of the health promoting schools 

approach? Copenhagen: WHO Regional Office for Europe. 

 

http://www.safefood.eu/Publications/Research-reports/The-cost-of-overweight-and-obesity-on-the-Island-o.aspx
http://www.safefood.eu/Publications/Research-reports/The-cost-of-overweight-and-obesity-on-the-Island-o.aspx
https://www.examinations.ie/?l=en&mc=st&sc=r16


 

12 

 

Teaching Council (2013) Teaching Council Registration Curricular Subject Requirements (Post-

Primary) available at 

http://www.teachingcouncil.ie/en/Publications/Registration/Documents/Curricular-Subject-

Requirments-after-January-2017.pdf (accessed 21st October 2016). 

 

Upton, P., Taylor, C.  and Upton, D. (2012) Exploring primary school teachers' experiences of 

implementing a healthy eating intervention. Education and Health 30(2),35-39. 

 

Vaitkeviciute, R., Ball L.E and Harris N The relationship between food literacy and dietary intake in 

adolescents: a systematic review. Public Health Nutrition: doi:10.1017/S1368980014000962. 

 

Vidgen H and Gallegos D. (2014), "Defining food literacy and its components", Appetite, Vol. 76, pp. 

50-59. 

 

World Health Organization (2015) Global Status Report on Non-communicable Diseases 2014, 

available at: http://apps.who.int/iris/bitstream/10665/148114/1/9789241564854_eng.pdf  

(accessed 10th October 2016). 

 

Worsley, A., Wang, W.C., Yeatman, H., Byrne, S., and Wijayaratne, P. (2015) Does school health and 

ho e e o o i s edu atio  i flue e adults  food k o ledge? Health promotion International, 

2015, 1-11.  

 

http://www.teachingcouncil.ie/en/Publications/Registration/Documents/Curricular-Subject-Requirments-after-January-2017.pdf
http://www.teachingcouncil.ie/en/Publications/Registration/Documents/Curricular-Subject-Requirments-after-January-2017.pdf
http://apps.who.int/iris/bitstream/10665/148114/1/9789241564854_eng.pdf

