                                                    LESSON PLAN 9 -  HOSPITALITY STUDIES GRADE  10
	Date :


	Topic : Food Production

	Teacher
	

	Pre-knowledge : Brainstorm by asking learners to mention all the 

                             cereals they know
Knowledge : Food Commodities –  Cereals

Skills : Measuring ,baking, serving, garnishing, table setting

Values : Health and safety  

Indigenous knowledge systems : Mealie-meal porridge,  

                                                       Sorghum porridge                                         


	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 : 3.5 

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 : Consumer Studies



	Content : Cereals
AS : 3.5
	        Teacher activities

       (Highlight teaching
             methods ) 
	     Learner activities

    (indicate homework)
	 Resources 

      /LTSM
	Assessment

strategies

:
	Time



	                   Cereals

a) Types and Uses

· corn/maize, wheat, oats,

                     sorghum (rice just

                     mentioned)

·   Hot : porridge- oats, maize & sorghum ( maltabella )

· Breakfast cereals (dry) e.g

cornflakes, muesli 

 b) Purchase/ Quality

          Units of purchasing

          Quality points

     c) Storage

· Temperature

· Storage conditions and practices

 d) Preparation Methods : starch

            & moisture . Methods to 

               prevent lump formation.

e) Cooking Methods & Effect of Heat

    Simmering , boiling effect of

     dry  and moist heat.

f) Factors influencing 

        gelatinisation

· Portion/ serving sizes

· 200-250 ml

· Raw (dry) cooked weights
g) Accompaniments for 

            breakfast cereals : milk( full 

       cream, low fat, skimmed ) sugar 

       (brown and white ), honey, syrup
      yoghurt.

h) Indigenous Knowledge e.g 

maltabella

Practical Work: crumpets/flapjacks, pancakes.


	-asks learners to brainstorm about all the cereals they know, assist and guide them.
-explains types and uses of cereals.  
-Informs learners about units of purchasing and quality points to consider when buying and storing  cereals, tells them to visit local supermarkets to check the above (use by dates or best before, brand name, units of purchasing)

- demonstrates an explains effect of moist heat on starch, and ways of preventing lump formation,

factors influencing 

gelatinisation by preparing  
either maltabella porridge or custard sauce

-explains cooking methods and effect of heat
Discusses factors influencing gelatinisation
gives learners home work 

to identify different breakfast cereals and their 

suitable accompaniments

from magazines, recipe books etc.
-educator provides recipes for crumpets/ flapjacks and

pancakes.
	- write them down on chalkboard
-take notes
-Learners visit supermarkets and give feed back (assignment).
Learners observe and takes notes as educator

explains processes and

changes that take place when preparing and cooking cereals 

-take notes and participate in discussion
- take notes and involved 
In discussion

-do homework

	LPG

Chalkboard

Textbooks

Recipe books
Food magazine


	Who
Peer

Teacher

Group

Form
Assignment
Practical

Tool
Memo

Worksheet/

Evaluation


	8 Hours


	Expanded opportunities: Visit to local supermarket to observe different types of cereals.
Reflection                      :Learners’ demonstration of food commodities - cereals




Date completed:  ……………………


Teacher’s Signature:  ……………………….


HOD’s Signature:  …………………..

 Date:  ……………..

