	LESSON PLAN 9 - CONSUMER STUDIES GRADE 10



	Date: 

	Topic: Safe food handling practices

	Teacher: 

	Learning Outcome 3 and 4
Responsible use of resources and Production of food clothing and soft furnishings products
Assessment Standard: AS2: Describe safe food handling practices.

AS1:Knowledge and skills to produce quality

                                               Products by using basic methods and 

                                               Techniques.
Integration with other LOs in Consumer Studies: 

Integration with other subjects:


	Pre-knowledge: Rights and responsibilities of a consumer. 

Knowledge: Safe food handling practices
Skills: Reporting, Communication, Co-operation, Food   preservation
Values: Responsibility ,Tolerance
Indigenous knowledge systems: 


	

	Content
	Teacher activities

(Highlight teaching methods)
	Learner activities

(Indicate homework)
	Resources/LTSM
	Assessment strategies

What: (SKVs)

Who: 
Form: 
Tool:
	Time

	Safe food handling practices, prevention of food poisoning and food preservation.
Food  hazards and how to eliminate their effects:
-Micro-organisms

-Enzymes

-Toxins

-Oxidation

-Chemicals e.g cleaning material

-Kitchen pests

-Physical hazards e.g human hair


	1. Ask learners questions based on precautionary measures when buying food.
2. Divide learners into groups and ask them to brainstorm about safe handling of food.

3. Explain further the safe handling of food procedures and give more examples.
	1. Answer the questions and give examples.
2. In groups, using flipcharts, they brainstorm and report.
3. Listen, interact and take notes.
	Textbook
Books on  hygiene and safe food handling practices

Recipe books/magazines with colorful pictures of chutney and jam in pretty bottles

Flipcharts
	What: (SKVs)

Who: Peers, educator 

Form: Oral, Practical work

Tool: Evaluation forms
	6 Hours


	
	4. Bring samples of spoiled food from home and give to learners to observe and give reasons.
5. Explain further the reasons for food spoilage and give more examples about storage procedures.
	4. Observe and interact and give reasons.

5. Listen, interact and take notes.
	
	
	

	
	6. Ask learners to come up with safety measures to consider when eating food away from home.
	6. Answer the questions and give examples
	
	
	

	
	7. Explain further the safety measures to consider when eating food away from home and give more examples.
	7. Listen, interact and take notes


	
	
	

	
	8. Ask questions about dangers of eating undercooked food.
9. Explains further the food hazards and how to eliminate their effects.

	8. Answer the questions.
9. Listen and take notes.
	
	
	

	
	10. Explain in detail the principles of food preservation and preservation techniques suitable for home production.
	10. Listen ,interact and take notes
-Practical on food preservation e,g jam/chutney/sauce/ salad dressing/atjar(Choose any two)
	
	
	

	Expanded opportunities (Include enrichment and special needs)


	Reflection





Date completed:  ……………………


Teacher’s Signature:  ……………………….


HOD’s Signature:  …………………..

 Date:  ……………..
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