Coláiste Chú Chulainn
Curriculum Plans 2020 – 2021
Fifth Year
Leaving Certificate Applied

1|Page

Contents
INTRODUCTION ..................................................................................................... 3
SUBJECTS ............................................................................................................... 4
ENGLISH AND COMMUNICATIONS ................................................................................ 4
MATHEMATICAL APPLICATIONS................................................................................... 5
GAEILGE CHUMARSÁIDEACH....................................................................................... 6
HOTEL, CATERING AND TOURISM ................................................................................ 7
LEISURE AND RECREATION ......................................................................................... 9
SOCIAL EDUCATION ................................................................................................ 10
SCIENCE .............................................................................................................. 11
ENGINEERING ....................................................................................................... 13
VISUAL ARTS ........................................................................................................ 14
CAREER GUIDANCE ................................................................................................ 15
WORK EXPERIENCE ................................................................................................ 16
VOCATIONAL PREPARATION ..................................................................................... 17
INTRODUCTION TO INFORMATION AND COMMUNICATIONS TECHNOLOGY ........................... 18
OVERVIEW OF CREDITS AWARDED IN FIFTH YEAR ............................................... 19
MODULE CREDITS .................................................................................................. 19
TASK CREDITS ....................................................................................................... 20
EXAMINATION CREDITS ........................................................................................... 20

2|Page

Introduction
This information booklet outlines the programme of study being followed by your
son/daughter for this academic year, 2020-21.
It provides an outline for each subject in the Leaving Certificate Applied programme. This
includes the topics, learning outcomes and the skills that will be developed during each term.
We trust that this information will assist you, as parents/guardians to support your
son/daughter in their studies this year.
The booklet is broken down in two parts: the first part contains the subjects and the second
part outlines the breakdown of the credits that can be achieved this year as part of the LCA
programme. All students undertake all areas of the LCA programme unless they have an
exemption from the study of Irish.
Each curriculum plan is broken down into the three terms of the academic year. For your
information the three terms are as follows:
 Term 1: From August 28th to December 22nd
 Term 2: From January 6th to March 26th
 Term 3: From April 12th to June 4th.
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Subjects
English and Communications
Level (H/Ord/Common)
Teachers Involved

Common
Mr. Fisher

Learning Outcomes & Skills
Involved

Topics we will cover


Communications and the
working world







Communications and the working
world
Communications and Enterprise



Communications and Enterprise



Term 1



Term 2

Term 3

Students will develop skills in
the following:
- Oral and Listening skills
- Telephone skills
- Letter writing
- CV
- Completing key
assignments
Students will develop skills in
the following:
- Advertising
- Advertising posters
- Market research
- Introduction to business
keywords
- Completing key
assignments
Students will develop skills in
the following:
- Business terms
- Business plan
- Completing key
assignments
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Mathematical Applications

Level (H/Ord/Common)
Teachers Involved

Common
Ms. Fitzgerald

Topics we will cover

Term 1

Unit 1: Mathematics for Living
 Approximation and Estimation
 Measurement
 Measuring Time

Learning Outcomes & Skills Involved





Mathematics for Living

 Fractions/decimals/percentages
 House and home mathematics

Term 2

Unit 2: Mathematics for Business
 Wages and Salaries
 Business transactions

Mathematics for Business
 Keeping Records
 Foreign business transactions
 Presentation and Analysis








Term 3



Identify and measure units of
length, area, volume and capacity
Differentiate between 12 and 24
hour time systems and the time in
different time zones
Interpret information from
timetables/calendars/schedules
Manipulate fractions and convert to
decimals and vice versa
Interpret and solve problems
involving %, such as those involved
in selling price, cost price and profit
Compile a simple household budget
Calculate gross wages, salaries and
tax free allowances
Analyse a bank statement and
reconcile
Make out lodgement forms,
cheques and withdrawal forms
Keep records of income and
expenditure
Identify foreign currencies and use
rates of exchange to convert
between currencies
Present figures for accounting in
table, graphs and bar charts format
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Gaeilge Chumarsáideach
Level (H/Ord/Common)
Teachers Involved

Common
In. Ní Chonluain

Learning Outcomes & Skills
Involved

Topics we will cover

Term 1

Term 2

Term 3









The Irish all Around Me
Oral preparation and practice
Myself and My family
My Area and my home
My School
Writing an email
2 key assignments (oral topic, short
film)

Be proficient in the following:
 Reading Comprehension
 Listening Comprehension
 Oracy
 Written Piece - email







Irish as a living language
Working world
Writing a CV as Gaeilge
Sport
2 key assignments (email, research
project)








Hobbies
Holidays
Music
4 key assignments (research
project, oral x2,written piece)













Be proficient in the
following:
Reading Comprehension
Listening Comprehension
Oracy
Written Piece –
blog/postcard
Be proficient in the
following:
Grammar
Oracy
Listening comprehension
Reading comprehension
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Hotel, Catering and Tourism

Level (H/Ord/Common)
Teachers Involved

Common
Bn. Ui Riodal

Topics we will cover
 Module 1
Eating out the Fact
Food way

Learning Outcomes & Skills Involved










Term
1








Finding out: To identify the range of fast-food outlets
in their local area and plot these on a local map
Research a fast-food outlet and complete a
questionnaire on one outlet and present findings
Food safety and Hygiene guidelines
To understand food poisoning risks and how to avoid
these
Costing a dish- focus on numeracy
How to evaluate cookery
Soups and stocks, definitions, types of soups,
thickening agents, nutritional value of soup
Plan, prepare and cook and serve a vegetable soup,
possible garnishes and how to make croutons, safe
serving and storage of soup.
Types of sandwiches and suitable fillings, garnishes and
presentation
To understand cookery terms and processes and use of
equipment
Types of salads, storing dressings, presentation
Baking as a method of cooking, oven management and
cleaning and advantages and disadvantage of baking as
a cooking method
Baking dishes, plan, prepare and cook and serve,
scones, modification of a basic recipe, scones, costing
homemade scones and comparing to shop-bought
scones.
Using fruit in season, blackberries and apples to plan
prepare and cook a crumble-apple crumble,



Term
2

Module 2
Hotels, Restaurants
and Institutions



Breakfast, types of breakfast, importance of a healthy
breakfast, fiber in a breakfast, plan, prepare and serve
a full Irish Breakfast, cost the breakfast and lay the
breakfast table, outline the nutritional value of the
breakfast, use healthy cooking methods
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 Module 2
Eating Out, Hotels,
Restaurants and
institutions








Term
3








Pastry making- Types of pastry, uses of pastry in
cooking, savory and sweet pastry, blind baking, plan,
prepare and cook a quiche, cost the quiche.
convenience pastry v’s home made
Plan and prepare and make sausage rolls, sweet pastry
dish
Safety in the kitchen plan and prepare a safety
statement for the kitchen
Frying as a method of cooking, suitable foods to fry,
coating foods, safety of a fryer, treating scalds and
burns in the kitchen.
Plan, prepare and cook chicken Goujons
Nutritious, macronutrients and micronutrients- foods
that contain each
Convenience foods- make a convenience meal then
plan, prepare and cook the same meal home made
Packaging- suitable packaging and importance of
correct packaging, recycling- Environmental impact of
packaging
Plan Prepare and cook a meal for a fast-food outlet
invite guests. Module assessment
Safety in the kitchen, fire blankets, extinguishers, use
of each and position
Fire risks and hazards in the kitchen
First aid in the kitchen, kit and application, treatment
of kitchen first aid, correct kitchen attire
Plan, prepare and carry out a profile of a local Hotel
Setting a breakfast tray for room service
Taking orders, menus and planning in a restaurant,
billing and payment methods used
Comparison of homemade and packet soup
Planning, preparing and presentation of a three-course
lunch
Investigating the role of the receptionist in a hotel
Planning and preparing a catering event for an 18th
Birthday, types of food, serving suggestions, buffet
food
Dealing with complaints addressing a complaint by
letter
Kitchen utensils- names, types, care of these.
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Leisure and Recreation
Level (H/Ord/Common)

Common

Teachers Involved

Ms. McLaughlin

Topics we will cover


Physical activity for
performance : Unit 1



General task

Term 1

Learning Outcomes & Skills Involved
Students will be able to:
 Demonstrate a range of skills
 Understand and perform appropriate tactics
 explain and experience the role of different
positions in given sport
 Understand the rules in relation to the activity.




Term 2


Term 3

Physical activity for
performance : Unit 2

Physical activity for
performance: Unit 3

Plan and execute an event
Write a report about their task

Students will be able to:
 understand the importance of warm-up and cooldown
 make a personal training schedule
 give feedback to others on performance

Students will be able to:
 Be able to organize and refereeing a match in
chosen sport
 Understand the rules and principles of the
sport.
 A basic understanding of first aid
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Social Education
Level

Common

Teachers Involved

Ms. Reynolds

Learning Outcomes & Skills
Involved

Topics we will cover


Social and Health Education 1




Term 1



My Community




Term 2




Term 3

Contemporary Issues 1







To enable students to work
collaboratively in groups
To encourage good listening
skills and support for others
To enable students to
experience enhanced selfesteem and self-confidence
To seek to develop students’
sense of identity and pride in
their local area
To use local community as a
base for learning
To make students aware of local
amenities and resources
To develop map reading skills

To select and prioritize issues
relevant to themselves
including issues from their
local area
To identify forces/interests
which have an effect on a
particular area
To make local and global links
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Science
Level (H/Ord/Common)
Teachers Involved

Common
Mr. Durnin

Topics we will
cover





Term 1







Module 1:
Science and
Health
Unit 1: Working
in a lab
Unit 2: The
human body
Unit 3&4:
Maintaining
Health 1&2
Unit 6:
Investigating
the body

Module 1:
Science and
Health
Unit 5:
Children’s
Health

Learning Outcomes & Skills Involved


Working safely in a lab.



Give students an understanding of the human body.



Understand the importance of basic health and
fitness.



How Science has an impact on today’s healthcare
system.



Understand the impact that the environment can
have on our health.



Encourage students to independently research areas
of the health care system.



Key Assignments:
1 Practical Skills assignment
4 Lab based experiments
1 Report on healthcare industry
1 Presentation on an aspect of Science and Health
Give students an understanding of the human body.
Key Assignments (Module 1)
1 lab based experiment






Look at the impact of human activity on the
environment, including specific examples from
different ecosystems.



Understand the importance of Science and
Technology in providing a clean and safe living
environment.

Term 2





Module 2:
Science and the
Environment

Unit 2: Air
Unit 3: Water

Positive of protecting the environment.
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Term 3


Module 2:
Science and the
Environment
Unit 4: Soil

Unit 5: Energy
Unit 6: Built

Environment

Key Assignments (Module 2)
1 Design Questionnaire
3 Lab based experiments
Understand the importance of Science and
Technology in providing a clean and safe living
environment.
Positive of protecting the environment.
Understand the relationship between human health
and pollution.



Empower students to ask appropriate questions on
environmental issues.



Key assignments:
2 Lab based experiments
1 Report on Water Treatment industry
1 Presentation on an aspect of the environment
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Engineering
Level (H/Ord/Common)
Teachers Involved

Common
Mr. Corrigan

Topics we will cover

Engineering Core








Health, Safety and Personal Development
Bench work and Hand Tools
Machine Tools
The Mechanical Joining of Materials
Thermal Joining of Materials- Brazing
Properties and Applications of Materials

General Engineering
Processes







Health, Safety and Personal Development
Bench Work and Associated Procedures
Cutting Tools
Machine Tools- the Lathe
Thermal Joining Processes- Welding

General Engineering
Processes





Design and Problem Solving
Thermal Joining Processes- Welding
Properties and Applications of Materials.

Term 1

Term 2

Term 3

Learning Outcomes & Skills Involved
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Visual Arts
Level (H/Ord/Common)

Common

Teachers Involved

Mr. Loughran

Topics we will cover

Learning Outcomes & Skills Involved
Students will:



Term 1



Term 2

3D Modelling
Observational
Drawing and
painting using Mixed
Media






Graphic Design
Art Appreciation and
Visual Culture





Term 3




Print Making
Observational
Drawing

Develop an ability to use the expressive
potential of Visual Art media
Utilise a variety of pottery skills to create
glazed and fired work.
Be able to confidently apply media such
as paint, pencil, ink, chalk etc. to create
artworks.

Develop ideas for finished pieces
through drawing of Primary Source
objects
Understand and Apply Principles of
design to create a Poster

Learn relief print making skills and
develop techniques to create a series
of lino prints
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Career Guidance

Level (H/Ord/Common)
Teachers Involved

Common
N Fitzpatrick

Topics we will cover



Term 1



Different ways of
working
Local jobs
Jobs elsewhere
Volunteer work
What do you get for
working?
Employer Skills /
Qualities
Reflection







Multiple Intelligences
Skills Checklist
Your ideal job
Career Investigation
Reflection







Term 2 / 3

Learning Outcomes & Skills Involved












List the different way of
working Identify local jobs
Give reasons why people
volunteer
Identify their skills / Qualities
Identify the skills / Qualities
an employer looks for
Reflect over what they covered

To complete multiple intelligence
questions and view the results
To investigate your ideal job
To complete a Career Investigation
Reflect over what was covered
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Work Experience
Level (H/Ord/Common)
Teachers Involved

Common
C Goring

Topics we will
cover


Learning Outcomes & Skills Involved

Work

Experience 


Term 1





Work

Experience 

Plan, experience and evaluate a specific work placement
Develop her/his self-confidence, communication and
interpersonal skills through interaction with adults in a
working environment
Develop the personal skills required to adapt successfully to
a workplace environment
Develop his/her vocational interests and enable him/her to
consider possible career paths
Acquire and apply skills and knowledge by direct experience
in a specific workplace.
Set personal goals in relation to a work placement
To plan for and actively participate in a work placement and
review their learning in relation to each placement.


Term 2




Term 3

Work

Experience




Experience different work environments by working in a
variety of work placements e.g. manufacturing, commercial,
social services etc.
Broaden her/his understanding of work values, attitudes to
work and knowledge of the working world and develop
interpersonal skills to deal confidently with a range of
situations involving adults
Apply and develop specific work related skills increase
her/his level of competence and level of responsibility in
relation to her/his own work
Develop her/his career plans by investigating a variety
of career areas
Make appropriate career decisions taking into account their
personal attributes, aspirations and careers available.
Establish contact with possible future employers.
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Vocational Preparation
Subject

Vocational Preparation - Jobsearch and Enterprise

Level (H/Ord/Common)

Common

Teachers Involved

Mr. Cumiskey

Topics we will
cover
 Work

Experience 



Term 1





Work

Experience 

Learning Outcomes & Skills Involved
Plan, experience and evaluate a specific work placement
Develop her/his self-confidence, communication and
interpersonal skills through interaction with adults in a
working environment
Develop the personal skills required to adapt successfully to
a workplace environment
Develop his/her vocational interests and enable him/her to
consider possible career paths
Acquire and apply skills and knowledge by direct experience
in a specific workplace.
Set personal goals in relation to a work placement
To plan for and actively participate in a work placement and
review their learning in relation to each placement.



variety of work placements e.g. manufacturing, commercial,
social services etc.

Term 2




Term 3

Experience different work environments by working in a

Work

Experience



Broaden her/his understanding of work values, attitudes to
work and knowledge of the working world and develop
interpersonal skills to deal confidently with a range of
situations involving adults
Apply and develop specific work related skills increase
her/his level of competence and level of responsibility in relation
to her/his own work.

Develop her/his career plans by investigating a variety
of career areas
Make appropriate career decisions taking into account their
personal attributes, aspirations and careers available.



Establish contact with possible future employers.

17 | P a g e

Introduction to Information and Communications Technology

Level (H/Ord/Common)
Teachers Involved

Common
Mr. Loughran

Topics we will cover


Term 1

Students will be able to log in
to their accounts and access
their Microsoft Office 365
account. Students will be
able to email, attach
documents, access their
Microsoft Teams account and
OneDrive account.

Module 1: Introduces students to
computers and develops basic
keyboard and word-processing
skills.
There are three units to be
covered in Module 1.
Unit 1: Introduction to the
Computer and its Environment

Term 2
Term 3

Unit 2: Introduction to the
Keyboard
Unit 3: Introduction to Word
Processing

Learning Outcomes & Skills Involved


Students will learn how to access their
online Microsoft Office 365 account.

This module will provide an introduction to
a range of practical skills and underpinning
knowledge that will enable students to use
computers confidently in their everyday
lives.
Aims:
To familiarise students with the role of
computers in their everyday lives
• To introduce students to the essential
elements of computer hardware and
software
• To provide students with the opportunity
to use common computer application
packages • To encourage students to
develop good work habits in the use and
care of the computer and equipment
• To stimulate interest and enjoyment in
the use of computers.
To introduce students to the basic
Keyboard typing skills.
To introduce students to Word Processing
skills.
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Overview of credits awarded in Fifth year
Module Credits
These credits are awarded for the satisfactory completion of key assignments for each
module in each subject. Please note that 90% attendance is also required for credits to be
awarded.
Session 1 and 2
Gaeilge Chumarsáideach
Vocational Prep and guidance
English and Communications

Max
2
8
2

Social education

3

Arts
Leisure and recreation

2
2

Intro to ICT

2

Mathematical applications
Hotel catering and tourism

2
2

Engineering

2

Elective module – Science

4

Total

31
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Task Credits
They are designed to provide an opportunity for participants to integrate the learning and
practical experiences that they have gained from the different courses and modules of the
programme. Students will complete three tasks in 5th year.
Term 1 and 2
1. General Education
Max Possible Credits: 10
Term 2 and 3
2. Vocational Preparation
Max Possible Credits: 10
3. Vocational Education (HTC)
Max Possible Credits: 10

In addition to these tasks student undertake part 1 of the Personal Reflection Task. It will be
completed and credits awarded in 6th year.

Examination Credits
Students will sit one final examination in 5th year. This will be in Irish for those who do not
have, or are not using, an Irish exemption. The credits awarded for the final examination are in
addition to those awarded for attendance and the satisfactory completion of the modules.
This examination will take place in June, at the end of Term 3.
Gaeilge Chumarsáideach - Max credits 6

20 | P a g e

