	CONSUMER STUDIES  LESSON PLAN 2 - GRADE 11 


	Date         :  
Duration  :  2 Hrs
	Topic : Principles, processes, techniques and skills for food production 

 

	Teacher   :   
	Learning Outcome :  4 
 Production and Marketing of Food Product

The learner is able to apply knowledge and demonstrate the skills necessary to produce quality consumer products and to apply entrepreneurial knowledge and skills to market these products.

Assessment standard : 1
Apply the theoretical knowledge and demonstrate the necessary skills to produce quality products by using advanced methods and techniques.

Integration with other LOs in Consumer Studies

LO 3  AS 1

Integration with other subjects

Hospitality Studies : LO 3 AS 3 and 4


	Pre-knowledge:  Knowledge of basic methods and techniques
Knowledge :

Advanced equipment and cooking methods (nutrient retention)
Advanced preparation techniques

Recipe adaptation 

Production of quality yeast products

Skills: 

Identification
Recipe adaptation

Values: 

Cleanliness
Appreciation

Accuracy
Responsibility

Indigenous knowledge systems: 

Equipment and cooking methods used in earlier times

	

	Content
	Teacher activities

(Highlight teaching methods)
	Learner activities

(Indicate homework)
	Resources/
LTSM
	Assessment strategies

What: (SKVs)

Who: 

Form:

Tool:
	Time



	Advanced equipment 
	Introduction :

· Questions on pre-knowledge
1.Introduces  learners to    advanced  equipment by 
· Showing  these, asking learners to identify and give function of each item;
· Also demonstrates the handling of each item, and allows learners to touch and experience manipulation thereof, as explanation is given.  
	Learners answer the questions asked.
Go around observing, manipulating  them, and asking where they need help.

	Equipment

Pictures
	Daily:
· Knowledge & Skills

· Teacher 


	2 Hrs


	Advanced cooking methods

	2. Allocates different types of cooking methods to different groups of learners and gives related pictures of food cooked thereby. With the aid of their textbooks (others used by the teacher) each group will read, observe and discuss 
, and prepare to report according to the following aspects:

-meaning of the cooking method;

-guiding  principles for using the method;

- examples of foods cooked by each method.
 Gives additional information.
	Follow given instructions in the groups;

Take turns in reporting

Take notes. 
	Food pictures

Textbooks

Chalkboard


	Group discussion

Peer


	

	Recipe adaptation
	3. Shows learners how a recipe is adapted for small-scale production and then asks learners to choose a recipe (with no less than 10 ingredients) from their recipe files and do the adaptation.

Supervises and corrects any errors as learners engage in this process. 
	Observe 

Work out own example


	Recipes


	Group discussion
	

	Preparation techniques for yeast products

	4. Referring learners to their prior knowledge and recipe collections (section on baked products) she asks them to 

· Work as pairs 
· Identify and list common failures in yeast foods;
· Tabulate failures with possible causes
Rectifies as necessary whilst learners report on the tabulated activity and emphasizes on techniques relating to producing quality yeast products.  
	Follow given instructions

Listen and write down summary
	Textbooks
Magazine

Recipes with pictures


	Knowledge

Class group work

Peer and Teacher


	

	Expanded opportunities: Visit  to a shop where the advanced equipment and utensils are marketed  or organize someone to conduct a demonstration on advanced equipment and utensils;
Also visit food shops and observe packaging and storing of food.

	Reflection





Date completed:  ………………………

Teacher’s Signature:  …………………………..


HOD’s Signature:  ……………………..

Date:  ………………

