	CONSUMER STUDIES  LESSON PLAN 9 - GRADE 11 



	Date         :  

	Topic :  Food Products – storage, costing and pricing
 

	Teacher   :   
	Learning Outcome   4 :  
Production and Marketing of Food, Clothing and Soft Furnishing Products
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; LO 4 AS 3
Integration with other subjects

Hospitality Studies LO 3 AS 3


	Pre-knowledge: Evaluation of food outlets
Knowledge :
Storage of yeast products

Costing and pricing products

Skills: 

Explaining
Costing
Pricing

Values:
Responsibility

Safety

Awareness

Indigenous Knowledge systems: 
Traditional  ways of storing food

	

	Content
	Teacher activities

(Highlight teaching methods)
	Learner activities

(Indicate homework)
	Resources/
LTSM


	Assessment strategies

What: (SKVs)

Who: 

Form:

Tool:
	Time



	Storage of  yeast products
Dish costing 
Pricing products for profitability

	Asks learners to give food outlets they prefer buying food from and why.
1. Brings to class different yeast products that show signs of spoilage, then asks learners to brainstorm on…

 - possible causes;
 - preventive measures that could have been taken;
Tabulates these on the board as learners respond;

Explains why food has to be stored properly and how to do that for baked products in particular

2. Familiarizes the learners first with the dish-costing form and the meaning of the aspects therein;

Refers learners to  a recipe  on the board  and takes them through the step-by-step approach of  costing;

Gives the learners another recipe to cost ,(working in pairs)  whilst she supervises.
3. Groups the learners and asks them to …
 - decide on an imaginary food product to price for selling;

 - make a detailed list of all the costs that need to considered when pricing these food products in order to make profit;

 - one member from each group to report to the entire class.

Supplements the learners’ input  stressing on costs relating to …

· Ingredients

· Packaging

· Labour

· Overheads

Explains meaning of  mark-up and selling price

4. Gives learners homework  that entails calculating the cost of making a certain product, the recipe and slip for ingredients bought provided.  
	Learners respond to the question asked by the teacher.
Observe the products  and then respond to causes of spoilage and preventive measures thereafter
Write the given points

Co-operate with teacher  
Listen  and observe as the teacher  works through the recipe
 Learners engage in doing the costing 
Do the activity according to given instructions
Write down the information given

Do the homework

	Yeast products
Textbooks

Chalkboard

Form  (enlarged)  for

Dish-costing 

Recipe
Textbooks
Textbooks
Chalkboard
Recipe and ingredients’ slip


	Knowledge

Question and 
Answer
Teacher 
Skill

Calculating
Teacher
Peers

Class work

Memorandum

Oral presentation
Teacher

Peers

Knowledge and skill

Homework

Peers

Memorandum


	2 Hours

	Expanded opportunities:  Invite Mathematics teacher for further calculations. 

	Reflection:


	



Date completed:  ………………………

Teacher’s Signature:  …………………………..


HOD’s Signature:  ……………………..

Date:  ………………..
