	LESSON PLAN 3 - HOSPITALITY STUDIES GRADE 12



	Date: 

	Topic:  Desserts

	Teacher: 

	Learning Outcome 3   

The learner is able to  understand and  apply the principles of planning , organizing, problem solving and evaluation as related to self and to practices and systems of food production.
Assessment Standard 12.3.5 :- 
Demonstrate a knowledge and understanding of the following food commodities – dessert.
Integration within the LO:
Integration with other LOs in Hospitality Studies: 

Integration with other subjects: Consumer Studies LO 10.4.1


	Pre-knowledge:  The teacher asks learners their general understanding of desserts.
Knowledge:     Desserts
Skills:             Demonstration , measuring accurately, garnishing
Values:        Nutritional value
Indigenous knowledge systems:  Storage conditions & temperatures for desserts.
	

	Content:
DESSERTS

Type :-  ( Hot : baked ,steamed, etc. )
Cold : custard, mousse, etc.) & Frozen.

Ingredients & proportions :-
( gelatin, egg, starch, corn etc ).
Storage conditions  :- ( refrigerate final product if not served immediately ).
Technique:-   ( creaming, whisking, folding etc).
Presentation :-  ( filling ,
glaze, topping, sauce etc).
Quality characteristics of 
end product :-   ( freshness flavour, taste etc) 
Traditional desserts :-
( Malva pudding, sago, bread, Christmas pudding).
Practical work ;- Produce at least 6 dessert meringue ( soft & hard), crepes, baked custard,  moulded   
(gelatin ) , baked pudding.  Serve with appropriate accompaniments.

	Teacher activities:
Activity 1:- The teacher gives learners different recipes to classify various desserts.

-The teacher asks learners to source information ( ingredients and proportions) on recipes.
Activity 2 :- The teacher outlines the ff:-

-Storage of desserts with pastry creams or custard must be refrigerated, meringues, should be stored in airtight containers provided . 
Technique:- Teacher demonstrates   ( creaming, whisking, folding etc .Ref, p20 Content Framework ) .

Presentation :-  ( filling ,
glaze, topping, sauce etc).

Quality characteristics of 
end product :-   ( freshness flavour,  taste etc) are evaluated by the teacher.

	Learner activities

Activity 1:- Learners classify various desserts and give feed -back.
-The learners source recipes for different types of desserts, identify ingredients and proportions used in the preparation of desserts.

-Learners apply the theory on storage when preparing and serving desserts.

-Learners use different techniques when preparing and presenting desserts.

- Learners evaluate their own desserts based on good quality characteristics.
	Resources  / LTSM

Textbooks

Recipe books

magazine

Kitchen equipment

Internet


	Assessment strategies
What: (SKVs)

Baseline Assessment

Who: 

Teacher
Peer

Form:

Practical work :- different types of desserts & apply various techniques.
POA :- Assignment

Tool:

Evaluation sheets

Rubric
	Time

12  Hrs

	Traditional desserts :-
(Malva pudding, sago, bread, Christmas pudding).

	Teacher gives learners assignment on planning of a cocktail function or 3 course meal. Guidelines for the task:-

-Include recipes

-Choose a theme.

-Plan the setting and decoration s.

-Calculate selling price and % profit

-Draw up quotations

-Design marketing tool.

- Teacher gives a short description of a traditional dessert e.g. fruit fritters.

-Teacher consolidates learner responses.
	Learners plan a menu for a cocktail function or 3 course meal to cater from home. Guidelines for the task:-

-Include recipes

-Choose a theme.

-Plan the setting and 
decorations .

-Calculate selling price and % profit

-Draw up quotations

-Design marketing tool.

-Learners source recipes for at least one traditional dessert.

-Give feedback to the class.


	
	
	

	Expanded opportunities ( Include enrichment and special needs):-

Learners source menus for various types of desserts from various recipe books.

	Reflection ;-  Learners’ evaluation of  desserts based on the quality characteristics. 
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