[image: image1.emf]

 




PROVINCE OF THE






EASTERN CAPE






EDUCATION

DIRECTORATE:  CURRICULUM FET PROGRAMMES

LESSON PLANS

TERM 2

HOSPITALITY STUDIES

FOREWORD

The following Grade 10, 11 and 12 Lesson Plans were developed by Subject Advisors from 09 March – 13 March 2009. Teachers are requested to look at them, modify them where necessary to suit their contexts and resources. It must be remembered that Lesson Plans are working documents, and any comments to improve the lesson plans in this document will be appreciated. Teachers are urged to use this document with the following departmental policy documents: Subject Statement; LPG 2008; SAG 2008; Examination Guidelines 2009 and Provincial CASS Policy/ Guidelines. 
Lesson planning is the duty of each and every individual teacher but it helps when teachers sometimes plan together as a group. This interaction not only helps teachers to understand how to apply the Learning Outcomes (LOs) and Assessment Standards (ASs) but also builds up the confidence of the teachers in handling the content using new teaching strategies.
It must please be noted that in order to help teachers who teach across grades and subjects, an attempt has been made to standardise lesson plan templates and thus the new template might not resemble the templates used in each subject during the NCS training.  However, all the essential elements of a lesson plan have been retained.  This change has been made to assist teachers and lighten their administrative load.
Please note that these lesson plans are to be used only as a guide to complete the requirements of the Curriculum Statements and the work schedules and teachers are encouraged to develop their own learner activities to supplement and/or substitute some of the activities given here (depending on the school environment, number and type of learners in your class, the resources available to your learners, etc). 
Do not forget to build in the tasks for the Programme of Assessment into your Lesson Plans.
Strengthen your efforts by supporting each other in clusters and share ideas. Good Luck with your endeavors to improve Teaching, Learning and Assessment. 

                                                                LESSON PLAN 1 – HOSPITALITY STUDIES GRADE 10
	Date:
	Topic : Food Production

	Teacher:
	

	Pre-knowledge : Food nutrients and Food Groups
Knowledge : Principles of Menu Planning
Skills : Menu planning           
Values :Valuing health and safety when handling food   

Indigenous knowledge systems : Meal Planning
	Learning Outcome 3 : Food Production
The learner is able to understand and apply the principles of planning, organising, problem solving and evaluation as related to self and to practices and systems of food production.

Assessment Standards 4
Explain the principles of menu planning
Integration with other LO’s in Hospitality Studies: 
3.5 3.6

Integration with other subjects : Consumer Studies, Business studies



	Content : 

	   Teacher activities

       (Highlight teaching  

                methods
	Learner activities

  (indicate homework
	Resources 

   /LTSM
	Assessment strategies

What : (SKVs )
	Time



	Principles of menu planning –
to be incorporated when 

producing and presenting a range 

of breakfasts  and light meals
· Nutritional value
-South African Food-based dietary guidelines.

-Food pyramid(6 groups)

-Nutrients and their functions in food group context. Link them to the food group in the food pyramid.

· aesthetic appeal and sensory value,
·  portion sizes for different courses, 
· other factors

e.g cost, equipment available, type of guest, season, preparation time 
· Format of writing a menu

· Menu planning for the ff.:- Continental breakfast

         -English breakfast

         -Brunch

          -Light meals


	- collects a variety of menus from restaurants, hotels, ships, airlines etc. and provides these menus to learners to analyse in terms of format.
- consolidation of learners responses  (meal, menu, table d’ hote, 

   a la carte)
- using menus collected teacher
introduces the nutritional value as follows:-

-South African Food-based dietary guidelines
the food groups ,basic 

 nutrients and their main functions

in the body (tell learners that this information is applied or implemented when setting a menu.
- ask learners to keep a record of their daily food intake for the following week, use this information 

to start a discussion on menu planning .
-explains aesthetic appeal, portion sizes for different courses and other factors (refer LPG pg 27).
-discuss format of writing a menu 

 and gives class work (LPG page 27

-in the form a project instruct learners to plan menus for Continental breakfast , English 
Breakfast, Brunch and Light meals.
Make use of commodities in 10.3.5 

See also 10.3.6
	- in groups learners

 analyse the menus and give responses 
-learners collect pictures of different foods and design a food pyramid.

-Using a record for daily food intake learners plan 
 menu for a breakfast or light lunch (groups)
-take notes
- learners plan menus individually

	-Posters illustrating different menus,

Food pyramid 

posters

Text books

Recipe books


	Who: Teacher/
Peer
Form: Class work

Assignment

Project
Tools: Memo, Marking  grid, Rubric


	8 Hours

	Expanded Opportunities: Involvement of learners  in menu planning
Reflection : Learner’s ability to explain the principles of menu planning



Date completed:  ……………………


Teacher’s Signature:  ……………………….


HOD’s Signature:  …………………..

 Date:  ……………..

