SPECIAL EDITION

The First Official Newsletter Of Homescience Club

Dear readers,
We are elated to share that Home
Science subject was introduced in our
school in 2015 and in 2019, Fashion
Studies Department was added. This
first edition of newsletter is an effort to
bring forth the activities performed by
Home Science students till date since its
inception.
Hope you appreciate and enjoy reading
it.

FROM PRINCIPAL’S DESK

Dear Readers
At the very outset , let me first congratulate the entire Team of
HomeScience Club.
The initiative of creating Newsletter amidst the most challenging
times , itself speaks volumes. Engaging one ‘s energy in any
creative pursuits certainly leads to a therapeutic effect.
I am sure the synergised efforts of the Team will lead to
gratifying experiences.
May you be successful in all your endeavours.
May you all remain in best of your health.
Principal
Dr. Manisha Sharma

Home Science is a study that teaches about human
beings in relation to environment through its fields
such as Human Development, Foods and Nutrition,
Fabric and Apparel Sciences and Resource
Management.All these domains contribute to the
study of individual and family in Indian sociocultural context. Many components of the field have
grown to become specialised areas and even superspecialisations. They range from professions
catering to various health and service institutions
/agencies, educational organisations, industry and
business house of textiles, garments, food, teachinglearning materialand labour saving devices.The
homescience lab of the school cons of the necessary
equipments needed for the students to learn at their
bests.

The Home Science lab

CONTENT PREFACE

TEXTILE
DESIGNING

TIE DYE
Tie-Dye is a resist method of creating designs in which
cloth is tied using string or rubber band. It can be used to
create a wide variety of designs on fabric, from standard
patterns such as the spiral, peace sign, diamond, and the
marble effect to beautiful works of art..
The process of Tie-Dye mainly consists of twirling,
folding, or crumpling the piece of fabric,
binding it with rubber bands followed by the application
of dyes. Tie-Dye does not have fixed
steps, it can be done in any way possible as per the
preference of the person.
Wearing bright and colourful Tie-Dye clothes can change
the mood of a person in just a few
seconds. Tie-Dye clothes are preferred to be worn by
most people in summers. Tie-Dye
clothes have been a trend of the 20th century and are
loved by teenagers and adolescents

Activities @VIS

STENCIL PRINTING
Stencil printing is a visual form of art
that turns out to be very unique and
beautiful. It is a technique of
recreating art encrypted on stencils
by using paints. Stencils can be
bought from the market or can be
made at home by using paper and a
pair of scissors. Stencils are placed
on top of the canvas, fabric or
anything for that matter and
beautiful designs are painted.
Stencils are also used to sketch out
letters as sometimes it can be a tough
task to do from scratch. Stencil
painting is a very interesting form of
art and can be done at home anytime.

Activities @VIS
The students learnt to make stencils
on ivory sheets and made articles
like shorts and cushion covers
using the stencil.

Screen printing
Students first printed Eco friendly
message and the school logo using
screens on canvas cloth and used it
for stitching tote bags .

Carved wooden or metallic blocks are used to print cotton
fabrics. It is a traditional form of art used in Rajasthan Various
steps of block printing areStep 1 Prewash the fabric to remove all the finish in the fabric; If
the finishes remain the paint will not properly fix to the fabric.
Iron out all the wrinkles.
Step 2 Keep the fabric on a foam board or cardboard big enough,
staple the fabric on to it nicely stretched; Ensure that there are
no wrinkles in the fabric.
Step 3 Dip a piece of sponge on to the dye/ paint ; dab the block
you are using with the sponge making sure that the whole block
is covered. Rock the block / stamp many times so that every
detail gets the paint.
Step 4 Keep the block on the fabric precisely and press evenly
and uniformly.Keep it there for 2-3 seconds and abruptly remove
the block, making sure there is no drag or jerking motion. Make
repeating motifs; reapply paint if you need to for other pressings.

FASHION
DESIGNING

FASHION DESIGNING

Fashion designing is the art of applying
design, aesthetics, clothing construction and
natural beauty to clothing and it’s
accessories. Fashion designing includes
drafting, drawing fashion figure, stitching,
etc. We will talk about these three in brief.

Activities @VIS
Fashion Studies students went for an
excursion to Nationai Skill Development
Institute, where they got exposure of
various machines and tools used for
stitching and embroidery at household
and industrial level. They also learnt
about the employment opportunities
available in the field of fashion such as Fashion Communication, Fasion Stylists,
E-Commerce buyers and many more.

DRAFTING
It is the process of creating a pattern by
taking measurements from a person, form,
or model, in order to then create a
foundation, which is a pattern used as the
basis for the design. The steps in this
process are:
Measurement
Pattern drawing
Pattern set creation
Pattern Drafting has become necessary for
a Fashion designer to enable him/her to
make different garments. Pattern Drafting
is very interesting and important for a
student as it helps to interpret designs and
understand it with technical ability.

Activities @VIS

Drafting :-

Dart
manipulation

Drafting
of a skirt

Drafting of
bodice block

Neckline
variations

Activities @VIS

STITCHING :Students learnt to stitch necklines and
plackets as part of their curriculum. They
also improved their hands on skills in
stitching by making variety of tote bags.

Bias Binding

Continuous placket

Tote Bags

Activities @VIS

WEAVING :Students created wall hangings of
intricately woven designs by using
left over wool available at home .
They made wooden frames and
learnt the process of hand weaving.

CREATIVE
COMPOSITIONS

RANGOLI MAKING
Rangoli represents the
happiness, positivity and
liveliness of a household and is
intended to welcome Goddess
Lakshmi.
Traditionally, the postures
needed to make rangoli are a
kind of exercise for women to
straighten their spines. Patterns
were made by powdered lime,
stone , red ochre, dry rice flour ,
colored sand, flower petals and
colored rocks
The purpose of rangoli is beyond
decoration. The limestone is
capable of preventing the insects
from entering the household
,and the cereal powders attract
the insects and keep them from
entering the household.

Activities @VIS

FLOWER
ARRANGMENTS

Flower Arrangement is an important part of

the ambience on any occasion, weddings,

birthdays or any other events in life. It is

well said “ Flowers always make people

better, happier and more helpful; they are

sunshine, food and medicine to the soul.

Guidelines for flower arrangements:

1) Make a definite plan for any arrangement

based on the purpose, room area and

location.

2) Select containers, flowers and foliage

that express the mood of the areas.

3) Use flowers and stems of different sizes.

4) Arrange the tallest stems first and then

others.

5) Large flowers with bright, bold colors can

be used in small numbers.

Avoid mixing fresh and artificial flowers.

Activities @VIS

MEAL PLANNING
If you are concerned about the food
you and your family members eat,
you should consider meal planning.
Meal planning can help to change
the way you eat and change your
food buying habits. The five food
group system can be used both for
planning and assessing balanced
diets. It is a simple daily food guide
and can be adopted depending on
the food groups.
1. Include at least one or minimum
number of servings from each food
group in each meal.
2. Make choices within each group
as foods within each group are
similar but not identical in
nutritive value
3. Include uncooked vegetables and
fruits in the meals.
4. Include at least one serving of
milk to ensure a supply of calcium
and other nutrients as milk
contains all nutrients except iron,
vitamin C and fiber.
5. Cereals should no supply more
than 75% of total calories.
6. Vegetarians should consume
legumes, seeds, nuts, tofu and
paneer for daily protein
requirement.

Activities @VIS
Students participated in interschool, intercession and
interposed competitions and prepared sumptuous
meals using principles of meal planning

NUTRITION FACTS
There are a few food items that are necessary to
include in our diet. Some of them are:-

Home food preservation helps
you stock up and save money,
whether you're growing your
own food or buying in bulk.
It adds variety to meals, and the
flavor of home preserved foods
can knock the socks off of most
commercial offerings.
Preservation usually involves
preventing bacteria, fungi (such
as yeasts), and other microorganisms from developing; as
well as retarding the oxidation
of rancid-causing fats.
A number of techniques that
can be used at home are:
1. Drying
2. Refrigeration
3. Salting / Sugaring
4. Pickling
5. Canning

Activities @VIS
Our young entrepreneurs at
school of Class XII prepared
preserved food as part of
their curriculum project
and gifted them to their
friends and relatives

Activities @VIS

To promote self employment and
entrepreneurial skills, organic food and
healthy living as well as the three Rs of
Reduce, Reuse and Recycle and be
environment friendly, a Food Fest
'ORGANICA' was organised.
A range of products from pickles to jams and
juices were on display and sale.

COMFORT FOODS DURING FEVER
Good food habits during fever are important so
that body is supplied with the energy and
nutrients which it needs to win the war taking
place in your body. There are certain foods that
you should eat when you have a fever to speed
up the process of healing.
1. Boiled egg
A boiled egg is rich in protein, retinol, calcium
and vitamin B complex.
2. Khichdi
A simple yet delicious recipe which can be given
to children as well as old in any season. 1 cup
lentil dal, 1 cup rice, Pinch of turmeric half
tablespoon salt and 4 to 5 cups of water to be put
into pressure cooker until two whistles and then
ready to be served. It can be made nutritious by
adding spinach, coriander, curry leaves, onion,
tomato or corn.
3. Besan sheera
Melted ghee, add chickpea flour-stir until golden
brown in colour, add milk and jaggery and stir
until jaggery melts. Serve hot before bed.
4. Vegetable soup
Chop all the vegetables available to you.
Cauliflower, tomato, onion, capsicum, carrot,
garlic, ginger, spinach, curry leaves, coriander,
Green chilies, cabbage, potato or whatever is
available in your kitchen. Finely chop these all.
Add ghee, asafoetida, cumin seeds and all the
vegetables sauté for two minutes and add 4 to 5
cups of water, boil , add seasoning and serve hot.

FOODS DURING FEVER
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GRANDMA'S
RECIPES

Ingredients:
4 mangoes
cumin powder
black salt
mint leaves
sugar

Method of cooking :
1. Peel the skin of the mangoes and cut them into cubes.
2. Add the chopped mangoes in a pressure cooker.
Add enough water to cover them and cook till soft. ( One
whistle on high and 2 on low ).
3. Remove the pressure cooker from heat and let the
mangoes cool down.
Transfer the mangoes in a blender along with mint leaves
and blend to make smooth puree.
4. Add sugar, roasted cumin powder and black salt to the
mango pulp and mix well.
5. Add 5-6 cups of water and mix well.
Chill the panna for a few hours.
6. Pour the panna in serving glasses.
Add some ice cubes.
Garnish with mint leaves.
Serve chilled.

MANGO CHUTNEY
Ingredients:
• 2 tbs ghee/refined oil/mustard oil
• 2 tbs mustard seeds
• 2 tbs cumin seeds
• 2 tbs salt
• ½ tbs black pepper
• ½ tbs red chili powder
• 1 kg raw mangos, peeled and sliced
• Around 8 tbs sugar
• A glass of water
Method of cooking:
1. Heat ghee/oil to a pan.
2. Add mustard and cumin seeds, let them sizzle
for a few seconds.
3. Toss in raw mango slices and sauté for about 2-3
minutes.
4. Add salt, black pepper, red chili powder and mix
well.
5. Now, add sugar and cook for about 10 minutes.
6. Finally, add a glass of water and let it rest on
low-medium flame until desired consistency is
achieved.

For Dough:
Mix together all the ingredients of the dough & knead using water. Don't
knead the dough too soft as will not hold the stuffing properly.
for stuffing:1. Remove stems & wash spinach leaves. Drain thoroughly or
towel dry the leaves as spinach leaves out its own juices while cooking.
2.Heat a pan & Roast the gram flour while stirrring until it leaves a nice
aroma.
3. Heat 1 tbsp oil in a pan, add cumin seeds. Add green chillies, chilli
powder, turmeric & spinach. Cook on high until almost all the water has
evaporated .Add salt & the gram flour which we already roasted to avoid
raw flavour & mix well. Take care to add salt, the mixture should be
slightly more salty as the dough will obsorb the extra salt when stuffed.

Method of cooking :
1. Divide the dough & stuffing into 10 equal balls . Make a
depression in the dough ball & stuff each with spinach stuffing &
roll in a round shape.
2. Put the rolled paratha on a hot griddle & cook on both sides
using 1 tsp oil (Add oil only after cooking lightly on both sides,
Then cook both sides again by putting little PRESssure with the
spatula or paratha press.)
3. Repeat for remaining dough.
serve hot with raita, pickles or just plain curds.

PURAN POLI
Ingredients:
1. 2 cups refined flour
2. 2 tbsp ghee
3. 1 pinch salt
4. 1 cup channa dal( soaked for 2 hours)
5. 1/3 cup jaggery
6. 1/3 cup sugar
7. 1/2 tsp green cardamom powder
Method of cooking:
1.Mix ghee in refined flour and add a pinch of salt to
it.
3. Add water slowly and steadily to it to make it a
soft dough
4. Cover the dough set it aside.
5. In a nonstick pan, add 1/2 cup Chana Dal ,1/3 cup
jaggery and 1/3 cup sugar and mix well.
8. Last but not the least add 1/2 tsp green cardamom
powder
Making of puran poli:
1. Grease the dough again with a little ghee on your
hand
2. Make little pieces of it and roll it with the roller
then add a little piece of channa dal mixture in it and
roll it again in the form of chapatti and bake it on pan
or roast on hot gridle like a paratha.
3. Like this make many more delicious paran polis
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