	LESSON PLAN 2 -  CONSUMER STUDIES GRADE 12



	Date: 

	Topic: Sustainable profitability of a small enterprise

	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
Knowledge and skills to produce quality marketable products by using applicable methods and techniques

Integration with other LOs in Consumer Studies: 

Integration with other subjects



	Pre-knowledge: 

Knowledge: Production of organizing products systematically  

Skills: Team work

          Communication 

Values: Team work., Time management , Productivity 

Indigenous knowledge systems: 


	

	Content
	Teacher activities

(Highlight teaching methods)
	Learner activities

(Indicate homework)
	Resources/LTSM
	Assessment strategies

What: (SKVs)

Who: 

Form:

Tool:
	Time

	Production of quality marketable products
Adapting processes to make them suitable for production system.
Drawing flowcharts considering 
· Inputs

· Process

· Output

Production schedules
Selection and economical use of production resources

Important issues for efficient production of products.

Standardization and quality control.
	1. Explanation of production systems as used by production teams.
 2.Explanation of 

a flow chart in the                              production line.
3.Asks learners to draw the production line

4.  Explains production schedule division of work and time schedule.

5. Hands out a scenario on production of a product.

Supervising the learners.

6.Explains to learners the importance of selecting and using resources economically

7.Groups learners and give learners each issue to discuss and report
Consolidate the discussion

8. Explains 
· Target group

· Presentation of the product

· Safety

· Quality of product

· Packaging

· Quality of storing

· labeling

9. Gives learners recipes on biscuits using creaming method ,rubbing –in method and all- in one method.
	1. Listening and writing.
2. Listening and  note taking

3.Drawing up of a flow chart

4. Learners in groups develop production system.

.
5. Production schedule , division of work and time schedule.

 Report back
6.Listening and interact with the explanation
7. In groups discuss issues and going back to plenary

Note taking

8.Note taking

9.Making of biscuits


	Books
Literature

Stationary

Charts

Baking equipment

Recipe books


	Peer  / teacher
Peer  assessment

Teacher 

 PoA Task 1 Term 2

Teacher assessment

Peer assessment

 Peer assessment

Teacher 

Evaluation form


	8hrs


	Expanded opportunities ( Include enrichment and special needs)
Learners visit a local bakery outlet to observe the production line of the baked products
.

	Reflection





Date completed:  ……………………


Teacher’s Signature:  ……………………….


HOD’s Signature:  …………………..

 Date:  ……………..
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