                                                   LESSON PLAN 3 – HOSPITALITY STUDIES GRADE 10

	Date
	Topic : Food Production

	Teacher
	

	Pre-knowledge : slaughtered domestic animals to get meat
Knowledge :  Food Commodities – Processed Meat

Skills :Hygienic measures when handling meat, suitable methods of cooking particular parts of meat and storage
Values :Valuing health and safety when handling food   

Indigenous knowledge systems : Biltong(umqwayito) some pieces

                                                       of meat dried out in the sun

	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 Standard 5 

Demonstrate a knowledge & understanding of the following food commodities – cereals, eggs, fruits, salads,, salad dressings, scones & muffins, pasta, mince meats, sausages, dairy products, teas and coffees.

Integration with other LO’s in Hospitality Studies: 3.1, 3.6

Integration with other subjects :


	Content: Processed Meat

10.3.5
	            Teacher activities

          (Highlight teaching  

                Methods)
	  Learner activities

  (indicate homework)
	Resources 

   /LTSM
	Assessment strategies

What : (SKVs )

Who   :

Form  :

Tool    
	Time



	Content : Processed Meat
Minced Meat and Sausages

- Types of mince : beef , pork

- Purchase / quality

- Storage temperature: chilled or frozen 

- Cooking methods: grilling, frying
   sauté  

- Portion size: depends on use in the menu

-Uses

- Indigenous knowledge : boerewors
Practical work:

on at least 3 mince dishes(spaghetti

bolognaise, lasagne, mince balls)-week 4
week 5 : practical on sausages
	-defines term processed and

 illustrates examples of  

   processed meat

- gives types of minced meat
- explains importance of 

   purchasing good quality

   processed meat , storage

   and suitable cooking
   methods
- ask learners to give uses of 

    minced meat and sausages.

-instructs learners to collect
  pictures to

  illustrates dishes that

  use minced meat as the 

  main ingredient (Assignment)
- demonstrates and gives guidance on at least 3 mince dishes.
- demonstrate at least 3 dishes using sausages and/or bacon 
	- take notes

- give uses of minced meat and sausages in the form of oral
- collect recipes and

  pictures to

  illustrate dishes that
  use minced meat as the 

  main ingredient and
   report back

- prepare and produce

dishes  using mince as the main ingredient 

under the supervision of educator

--prepare and produce

  dishes  using sausages under the supervision of educator


	Recipe books,

magazines,
Textbooks
	Peer
Educator

Practical

Assignment
Oral

Memo

Checklist
Assessment tool for PAT
	8 Hours

	Expanded Opportunities : Visit local butchery to see different types of minced meat and sausages  and how they are prepared
Reflection :Learner’s ability to demonstrate knowledge and understanding of food commodities



Date completed:  ……………………


Teacher’s Signature:  ……………………….


HOD’s Signature:  …………………..

 Date:  ……………..

