	CONSUMER STUDIES  LESSON PLAN 8 -  GRADE 11 



	Date         :  
Duration  : 4 Hrs
	Topic :  The effect of pathogenic organisms on food storage
 

	Teacher   :   
	Learning Outcome   3 :  
Responsible Use of Resources

The learner is able to demonstrate consumer responsibility towards the sustainability of the environment, the

community and self through the judicious use of resources. 
Assessment standard : 2
Explain the effect of pathogenic organisms on food spoilage

Integration with other LOs in Consumer Studies

LO 3 AS 1
Integration with other subjects



	Pre-knowledge: Safe food-handling practices
Knowledge :
Cycle infection
Types of pathogenic organisms
Effects on food

Prevention of food spoilage
Skills: 

Explaining
Values:
Responsibility

Safety

Awareness

Indigenous Knowledge systems: 
Traditional preventive measures of food spoilage

	

	Content
	Teacher activities

(Highlight teaching methods)
	Learner activities

(Indicate homework)
	Resources/
LTSM


	Assessment strategies

What: (SKVs)

Who: 

Form:

Tool:
	Time



	Terminology relating to food spoilage

Cycle of infection
Types of pathogenic organisms

	Asks learners to brainstorm on ways of ensuring food is handled hygienically and thus safe for eating.
1. Defines the following terms …

  - pathogens
 - food infection

 - food poisoning

 - cross contamination
2. Shows a poster  illustrating humans as source of pathogenic bacteria which ultimately cause food poisoning (again) in humans (Doing Consumer Studies – grade 11 L.B. page 222).

Asks the learners to discuss in pairs, analyze and interpret the cycle on the poster; and to indicate what precautions should be taken to stop bacteria from multiplying.
*Summarizes after a few learner presentations
3. Allocates a type of pathogen to each group of learners  and instructs them as follows:
 - learn thoroughly (noting the spelling)  the name given to your group;

 - take note of the foods they thrive in;

 - suggest what can be done to those foods to control multiplication of  the bacteria;

 - mention the illness they cause;
 - tabulate this information according to given items.
- write your group name boldly at the top of the paper and pass it to the next group of learners;

- note the information that comes to your group in A3 size paper  until ALL inputs from all groups have been received;  

Allows question time thereafter, clarifies where necessary.
 
	Answer
Listen and write definitions

Observe
Engage in the activity

Present  on their interpretation of the cycle .Write the summary
Do the activity according to given instructions

	Textbooks

Chalkboard

Poster
Textbooks

Notebooks
A3 size paper

	Knowledge

Question and 
Answer
Teacher 
Skill

Discussion
Peer

Skill

Teacher Peers

Classwork

Memorandum
	4 Hours

	Principles for preventing food spoilage

	4. Asks learners to brainstorm on ways of ensuring hygienic and safe food handling;

 writes these on the board, then tells them to …

 - work in groups;
 - create a poster for the school bulletin board indicating five key principles for  hygienic and safe food handling;

 - advises them to consult  other textbooks and health-related leaflets for added information.
Gives summary thereof , after  posters are made.  
	Participate in brainstorming ways of ensuring hygienic and safe food handling.
Do as instructed

	Chalkboard
Textbooks

Health-related magazines, fliers / brochures

	What : 

Skill

Knowledge

Who :

Teacher

Peers

Poster
Rubric


	

	Expanded opportunities:  Avail extracts of food safety regulations and various Acts for enrichment.

	Reflection:




Date completed:  ………………………

Teacher’s Signature:  …………………………..


HOD’s Signature:  ……………………..

Date:  ………………

