
SHORTCOURSE IN HOMECARE MANAGEMENT 

Course Description  

This short course is designed to provide basic knowledge and skills in running every task within a 

home environment. The course targets to train people who are entrusted with taking care of 

property and people in a home set-up such as private households, children's homes, and boarding 

institutions. Through the course, the learners will gain knowledge and practical skills to enable 

them to understand; Human nutrition and food hygiene, Food and beverage production, Food and 

beverage service, Housekeeping, Laundry, Child care, home nursing, and first aid operations. 

Learners may opt to enrol for the 9-day program over the holidays or choose the Saturdays-only 

option for those busy with school or work during the weekdays.  

Course Objectives 

Upon completion of the course, learners should be able to: 

i. Apply fundamental practical skills and knowledge in planning wholesome meals. 

ii. Enforce food hygiene and safety measures. 

iii. Understand and apply basic cleaning and laundry operations. 

iv. Understand and apply basic nursing and first aid techniques. 

Course Content 

Session  Duration  Course Content 

Day One 5 hours  Human Nutrition and Food Hygiene 

 Planning a balanced diet 

 Nutritional requirements for different 

people 

 Common dietary disorders 

 Food storage and preservation 

Day Two 5 hours  Food and Beverage Production 

 Cooking methods 

 Basic domestic kitchen equipment’s  

Day Three 5 hours  Food and Beverage Service  

 Basic dinning set up  

 Methods of service 

 Dinning Etiquette   

Day Four  5 hours  Housekeeping 

 Fire safety 

 Cleaning equipment’s and agents  

 General House organization  

 Cleaning surface finishes  

 Cleaning Methods 

 Pest control  

Day Five  5 Hours  Laundry 

 Laundry work tools and equipment’s  

 Laundry of articles 



 Stain removal  

 Finishing of articles. 

Day Six 5 hours  Child Care 

 Safe and healthy child environment 

 Handling child behaviour 

 Preparation of meals for a child  

 Paediatric First Aid 

 Challenges in child care 

Day Seven  5 Hours  Home Nursing and First Aid 

 Qualities of a home care nurse   

 Needs for homecare nursing  

 Tools and equipment’s for homecare 

nursing 

 Handling Medication 

Day Eight  5 Hours  Pets Care  

 Types of Pets 

 Importance of PETS  

 Care of Pets  

 Legal requirements in keeping Pets 

Day Nine  5 Hours  Life Skills  

 Financial Budgeting  

 Interpersonal skills  

 Communication skills  

 Basic Ethics and values 

 Conflict resolutions  

*All Child Care, Home Nursing and First Aid theory and practical sessions will be offered by 

staff from the School of Nursing.  

 

Entry Requirements  

 18 years of age and above  

 No prior culinary experience is required  

 No minimum academic requirements applicable  

 English proficiency  

 

Mode of delivery  

Weekday program  

 Duration: 5 hours sessions for 9 days (45 Hours; Monday – Friday) 

 Offered between April and August  

 Application fee: Kshs 1,000 

 Course Fee: Kshs 50,000.00 (inclusive of materials and Certificate of Achievement) 

 

Weekend program 

 Duration: 5 hours sessions for 9 days (45 Hours-Saturdays only) 

 Offered throughout the year 



 Application Fee: Ksh 1,000 

 Course Fee: Kshs 50,000.00 (inclusive of materials and Certificate of Achievement) 

fees are Inclusive of: 

 Chuka University-branded apron 

 All training equipment 

 Certificate of Achievement 

 

Teaching methods 

 Class discussion, practical demonstrations, and participation 
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