	LESSON PLAN 4 -  HOSPITALITY STUDIES GRADE 11



	Date: 

	Topic: Poultry

	Teacher: 

	Learning Outcome: 3 Food Production 
Assessment Standard: Demonstrate a knowledge a understanding of the food commodities - Poultry
Integration with other LOs in Hospitality Studies:  11.3.6 and 11.3.4
Integration with other subjects: 


	Pre-knowledge: Classify the different types of stocks and soups
Knowledge: Types/ Classification; Offal; Factors influencing quality of poultry; Characteristics of good quality poultry; Purchase; Storage; Preparation methods; Special hygiene; Cooking methods; Portion size; Accompaniments; Indigenous knowledge.
Skills: Jointing, filleting, trussing, stuffing
Values: Dietary value
 Indigenous knowledge systems: Home grown chicken; ducks; geese, tripe.
	

	Content: 

	Teacher activities:
(Highlight teaching methods)


	Learner activities

(Indicate homework)

.
	Resources/LTSM


	Assessment strategies
What: (SKVs)

Who: 

	Time

	INTRODUCTION

· Types/ Classification; Offal; 

· Factors influencing quality of poultry;

·  Characteristics of good quality poultry; 

· Purchase; 

· Storage; 
· Preparation methods;

· Special hygiene;

·  Cooking methods; 

· Portion size;

· Accompaniments;

· Indigenous knowledge.


	Teacher links this topic with Soups and Stocks, questions are asked.

ACTIVITY 1

The teacher groups and divides tasks among the group members. Teacher refers learners to different textbooks to discuss the following:-
· Group 1- Classify the types of poultry and offal.

-The factors that influence the quality of poultry.

· Group 2- The characteristics of good quality poultry.
-How poultry can be purchased and stored.

· Group 3 – the preparation methods of poultry, special hygiene, cooking methods, portion sizes, accompaniments, and indeginous.
ACTIVITY 2
The teacher consolidates learners’ responses and gives notes.

ACTIVITY 3

Teacher  guidelines for Identification test as follows:-

· Teacher brings poussin (4-5 weeks old) chicken to the school kitchen laboratory and demonstrates to learners how to cut portions into different forms.
· Teacher instructs learners to identify the different cut portions.

· Teacher consolidates learners’ responses.

ACTIVITY  4

Practical Work guidelines:-

· Teacher exposes learners to some chicken glossary  e.g Poussin, ballottine, giblets, gizzards, livers, necks, supreme.
ACTIVITY 5

Practical Work guidelines:-

· Teacher demonstrates the ff. preparation methods for poultry (jointing, filleting, trussing, stuffing, washing, plucking, stray feathers).

ACTIVITY 6

Practical work:-

· Teacher collects the different recipe books and food magazines for different types of poultry for learners to prepare at least 3 chicken dishes and integrate with practical work on sauces.

· Learners also identify the cooking methods and portions applying the different preparations on poultry methods. .
	Learners respond by answering questions.

ACTIVITY 1

Learners use a variety of textbooks to discuss the ff:-

· Group 1- Classify the types of poultry and offal.

-The factors that influence the quality of poultry.

· Group 2- The characteristics of good quality poultry.
-How poultry can be purchased and stored.

· Group 3 – the preparation methods of poultry, special hygiene, cooking methods, portion sizes,
ACTIVITY 2
Learners interact with other groups, discuss and take notes.
ACTIVITY 3

Learners cut the poussin chicken into different cut portions.
Learners also identify the different cut portions.

Learners take notes

ACTIVITY  4

Learners take notes.
ACTIVITY 5
· Practical –learners in their practical class apply the preparation methods for poultry (jointing, filleting, trussing, stuffing, washing, plucking, stray feathers).

in the dishes they prepare.
ACTIVITY 6
Practical work-Learners draw menu on 3 chicken dishes integrated with practical work on sauces, applying.


	Textbooks

Recipe books

Food magazines


	Form: Identification test
Tool; Checklist/ observation sheet

Form: Practical work

Tool: Checklist/Observation sheet

Method: Teacher
	

	Expanded opportunities  ( Include enrichment and special needs ) :- The teacher refers learners to the library to seek more information on poultry dishes.

	Reflection:- The  teacher reflects on  knowledge acquired by the learners in the preparation of poultry dishes.




Date completed:  ……………………


Teacher’s Signature:  ……………………….


HOD’s Signature:  …………………..

 Date:  ……………..

