	LESSON PLAN 6 -  HOSPITALITY STUDIES GRADE 11



	Date: 

	Topic: Soups

	Teacher: 

	Learning Outcome: 3 Food production
Assessment Standard: 5 Demonstrate a knowledge and understanding of the following  food commodities - Soups
Integration with other LOs in Hospitality Studies:  11.3.4
Integration with other subjects: 


	Pre-knowledge: Uses of stock as basis for soups.
Knowledge:-Types/classification :Thin/clear ( broth, consomme’); Thick ( Cream, puree, vegetable); Special (Chowder and bisque)
-Purchase(Canned, dehydrated, raw pre-mixes (soup packs); Packets, kg, litres

-Quality points when purchasing convenience soups and soup ingredients.
-Storage conditions and temperature(as per purchasing type)

-Preparation of ingredients (peel, trim, chop, shred, puree, clarify, etc).

-Cooking methods (Sauteing, boiling, simmering)

-Portion sizes(250ml, depending on use in menu)

-Uses (starter or main dish)
-Traditional soups

-Local ingredients (butternut soup)

Skills: Teamwork, Classification, Preparation skills.
Values: Nutritive/ health skill. 
 Indigenous knowledge systems: Meat gravy 
	

	Content: 

	Teacher activities:
(Highlight teaching methods)


	Learner activities

(Indicate homework)

.
	Resources/LTSM


	Assessment strategies
What: (SKVs)

Who: 

	Time

	INTRODUCTION

· Types/classification Thin/clear ( broth, consomme’); Thick ( Cream, puree, vegetable); Special (Chowder and bisque)

· Purchase(Canned, dehydrated, raw pre-mixes (soup packs); Packets, kg, litres

· Quality points when purchasing convenience soups and soup ingredients.

· Storage conditions and temperature(as per purchasing type)

· Preparation of ingredients (peel, trim, chop, shred, puree, clarify, etc).

· Cooking methods (Sauteing, boiling, simmering)

· Portion sizes(250ml, depending on use in menu)

· Uses (starter or main dish)

· Traditional soups

· Local ingredients (butternut soup


	Teacher  uses stocks as a basis for soups – asks questions on stocks ( uses of stocks).
ACTIVITY 1
· Teacher divides learners and conducts experiment based on three different types of soups i.e Thin/clear ( broth, consomme’); Thick ( Cream, puree, vegetable); Special (Chowder and bisque).

ACTIVITY 2

Teacher explains and gives examples on the ff:- 

· Purchase(Canned, dehydrated, raw pre-mixes (soup packs); Packets, kg, litres

· Quality points when purchasing convenience soups and soup ingredients.

· Storage conditions and temperature(as per purchasing type)

· Preparation of ingredients (peel, trim, chop, shred, puree, clarify, etc).

· Cooking methods (Sauteing, boiling, simmering)

· Portion sizes(250ml, depending on use in menu)

· Uses (starter or main dish)

· Traditional soups

· Local ingredients (butternut soup


	Learners respond by answering questions.
ACTIVITY 1

Learners in groups conducts experiments on the three types of soups and write down their observations and conclusions
ACTIVITY 2

Listen and take notes as they share their experiences of soup as per teachers instructions.
	Textbooks

LPG 2008

Soup Recipes 
	Forms: Experiment

Tool: Worksheet

Practical work
	4hrs

	Expanded opportunities ( Include enrichment and special needs):
 Experiments are conducted to facilitate understanding of learners on soups.


	Reflection: Learners’ demonstration of knowledge on soups. 




Date completed:  ……………………


Teacher’s Signature:  ……………………….


HOD’s Signature:  …………………..

 Date:  ……………..

