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DIRECTORATE: 

 CURRICULUM FET PROGRAMMES

HOSPITALITY STUDIES

LESSON PLANS 

TERM 3 
GRADE 10 
FOREWORD

The following Grade 10, 11 and 12 Lesson Plans were developed by Subject Advisors during May 2009. Teachers are requested to look at them, modify them where necessary to suit their contexts and resources. It must be remembered that Lesson Plans are working documents, and any comments to improve the lesson plans in this document will be appreciated. Teachers are urged to use this document with the following departmental policy documents: Subject Statement; LPG 2008; SAG 2008; Examination Guidelines 2009 and Provincial CASS Policy / Guidelines. 

Lesson planning is the duty of each and every individual teacher but it helps when teachers sometimes plan together as a group. This interaction not only helps teachers to understand how to apply the Learning Outcomes (LOs) and Assessment Standards (ASs) but also builds up the confidence of the teachers in handling the content using new teaching strategies.

It must please be noted that in order to help teachers who teach across grades and subjects, an attempt has been made to standardise lesson plan templates and thus the new template might not resemble the templates used in each subject during the NCS training.  However, all the essential elements of a lesson plan have been retained.  This change has been made to assist teachers and lighten their administrative load.

Please note that these lesson plans are to be used only as a guide to complete the requirements of the Curriculum Statements and the work schedules and teachers are encouraged to develop their own learner activities to supplement and /or substitute some of the activities given here (depending on the school environment, number and type of learners in your class, the resources available to your learners, etc). 

Do not forget to build in the tasks for the Programme of Assessment into your Lesson Plans.

Strengthen your efforts by supporting each other in clusters and share ideas. Good Luck with your endeavours to improve Teaching, Learning and Assessment. 

	SUBJECT: HOSPITALITY STUDIES    GRADE: 10      LESSON PLAN 1         TERM 3           TIME:  8 hours (Week 1-2)


	CONTENT:  
Pasta:- Types / classification; purchase / quality; storage; uses; cooking methods; effect of heat; portion size; classic pasta sauces.

BASELINE ASSESSMENT: The teacher determines the baseline according to their context.

	LEARNING OUTCOME 1: Hospitality Concepts: The learner is able to demonstrate knowledge and understanding of the hospitality industry, its contribution to the South African economy, the sectors of the hospitality industry, and related career opportunities.
	LEARNING OUTCOME 2: Health and Safety: The Learner is able to operate in a hygienic, safe and secure food preparation and service environment in a responsible manner and in accordance with relevant legislation.
	LEARNING OUTCOME 3: Food Production: 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.
	LEARNING OUTCOME 4: Food and Beverage Service: 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 and beverage service and customer care.

	10.1.1 Define hospitality industry concepts and growth trends, and describe the impact of the hospitality industry on the South African economy and the tourism sector.
	
	10.2.1 Identify and apply specified hygiene and occupational safety practices as governed by relevant legislation in the preparation and service of food and beverages 
	
	10.3.1 Identify and use a variety of large –scale and small scale equipment.
	
	10.4.1 Identify, handle, clean and store the correct equipment for serving food and beverages in a restaurant.
	

	10.1.2 Differentiate and compare the sectors of the hospitality industry and the services that each provides.
	
	10.2.2 Identify and apply correct food storage practices and procedures to meet specified hygiene principles.
	
	10.3.2 Explain and illustrate the design and layout of commercial kitchen.
	
	10.4.2 Apply the basic principles of customer relations with sensitivity for diversity (e.g. race, gender, age, disability and sexual orientation) while providing an excellent food and beverage service.
	

	10.1.3 Identify and compare career and employment opportunities in the hospitality industry.
	
	10.2.3 Demonstrate correct waste disposal practices and procedures to meet specified hygiene principle, recycling and environmentally friendly practices.
	
	10.3.3 Interpret and follow a recipe with a basic understanding of preparation, cooking methods, culinary terminology, metrication and measurement of ingredients.
	
	10.4.3 Prepare and set up the venue and tables for a limited – menu buffet function (breakfast or light meal) taking into consideration the importance of aesthetic value.
	

	
	
	
	
	10.3.4 Explain the principles of menu planning.
	
	10.4.4 Describe and apply the concept of mise-en-place in food and beverage operations while following the correct service and clearing techniques of food and non-alcoholic beverages for buffet style breakfasts and light meals.
	

	
	
	
	
	10.3.5. Demonstrate a knowledge and understanding of the following food commodities – cereals, eggs, fruits, salads and salad dressings, scones and muffins, pasta, mince meat, sausages, dairy products, teas and coffee.
	x
	
	

	
	
	
	
	10.3.6. Apply the concept of mise-en-plcce when producing and presenting a range of breakfast items and light meals using the commodities studied, to meet the principles of nutrition, menu planning and creativity or flair, giving preference to local commodities.


	
	
	


	TEACHER’S ACTIVITIES
	LEARNER’S ACTIVITIES
	RESOURCES
	ASSESSMENT
	DATE COMPLETED

	· Defines and classifies different pastas using real samples of pastas: Shapes (shells, screws,); sheets (lasagna); ribbons (tagliatelle, fettuccine, spaghetti); filled (cannelloni, ravioli). Plain, egg, whole-wheat, flavoured.
	Learners use their information booklets to take notes as teacher explains the classes of pastas. Learners also ask questions.
	Samples of pastas
Textbooks


	
	

	· Explains that pasta can be purchased as follows:-
-Fresh, dried and precooked.

-Units: grams, boxes.

Teacher then gives learners homework to do a collage on different types of pastas.

Consolidates learner’s responses.
	Listen, take notes and ask questions concerning the purchasing of pastas.
Demonstrate their understanding of pastas by collecting pictures to form a collage.


	Magazines
Textbooks


	Form: Collage

Tool: Rubric/checklist

Method: Peers and teacher.


	

	· Explains the following:-

*storage conditions and temperature as follows:- 
-Ambient (room temperature)
-Cooked: chilled storage.

*Uses: Starters, mains, salads

*Cooking methods: boil with salt and oil; refresh, baking (Lasagne), fry (Chinese vermicelli).

*Effect of heat- with water cooks starch, Al dente.

*Portion sizes: determined by use in the menu. Portion: dry and cooked weights.

*Classic pasta sauces e.g Alfredo, Bolognese, Pesto,Neapolitan. 
	· Listening, note taking and ask questions.
	
	
	

	· Prepares ingredients for the preparation and demonstration of the following pasta dishes:  Macaroni and cheese with white sauce; Spaghetti with bolognaise sauce; Alfredo; Lasagne. Learners are grouped for the preparation of pasta dishes. Teacher observes and asks learners questions as they prepare pasta dishes.
	· Observe as teacher demonstrates the preparation of pasta dishes also ask questions. Then learners work in groups and prepare dishes allocated to them, answer questions, evaluate end product
	Recipes
Kitchen

Ingredients

Textbooks
	Form: Practical work
Tool: Observation sheet

Method: Teacher and peers
	

	Homework:  Collage – classification of pastas / The teacher determines any activity that may be done by learners.

	Enrichment/Expanded Opportunities:  Practical work – pasta dishes 

	Teacher Reflections:



SIGNATURES:

____________________                                  ________________                   _______________                               ____________

TEACHER



DATE
                                      HOD / SMT


           DATE

	SUBJECT: HOSPITALITY STUDIES    GRADE: 10     LESSON PLAN 2         TERM 3           TIME:  8 hours 


	CONTENT:  
DAIRY PRODUCTS: 

· Types/ classifications - milk treatments/ preservation methods; 
· Purchase/quality; storage; cooking methods and effect of heat; portion size; uses; 
· Traditional dishes/ indigenous knowledge.

BASELINE ASSESSMENT: Listing of milk products frequently used in their families

	LEARNING OUTCOME 1: Hospitality Concepts: The learner is able to demonstrate knowledge and understanding of the hospitality industry, its contribution to the South African economy, the sectors of the hospitality industry, and related career opportunities.
	LEARNING OUTCOME 2: Health and Safety: The Learner is able to operate in a hygienic, safe and secure food preparation and service environment in a responsible manner and in accordance with relevant legislation.
	LEARNING OUTCOME 3: Food Production: 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.
	LEARNING OUTCOME 4:Food and Beverage Service: 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 and beverage service and customer care.

	10.1.1 Define hospitality industry concepts and growth trends, and describe the impact of the hospitality industry on the South African economy and the tourism sector.
	
	10.2.1 Identify and apply specified hygiene and occupational safety practices as governed by relevant legislation in the preparation and service of food and beverages 
	
	10.3.1 Identify and use a variety of large –scale and small scale equipment.
	
	10.4.1 Identify, handle, clean and store the correct equipment for serving food and beverages in a restaurant.
	

	10.1.2 Differentiate and compare the sectors of the hospitality industry and the services that each provides.
	
	10.2.2 Identify and apply correct food storage practices and procedures to meet specified hygiene principles.
	
	10.3.2 Explain and illustrate the design and layout of commercial kitchen.
	
	10.4.2 Apply the basic principles of customer relations with sensitivity for diversity (e.g. race, gender, age, disability and sexual orientation) while providing an excellent food and beverage service.
	

	10.1.3 Identify and compare career and employment opportunities in the hospitality industry.
	
	10.2.3 Demonstrate correct waste disposal practices and procedures to meet specified hygiene principle, recycling and environmentally friendly practices.
	
	10.3.3 Interpret and follow a recipe with a basic understanding of preparation, cooking methods, culinary terminology, metrication and measurement of ingredients.
	
	10.4.3 Prepare and set up the venue and tables for a limited – menu buffet function (breakfast or light meal) taking into consideration the importance of aesthetic value.
	

	
	
	
	
	10.3.4 Explain the principles of menu planning.
	
	10.4.4 Describe and apply the concept of mise-en-place in food and beverage operations while following the correct service and clearing techniques of food and non-alcoholic beverages for buffet style breakfasts and light meals.
	

	
	
	
	
	10.3.5 Demonstrate a knowledge and understanding of the following food commodities – cereals, eggs, fruits, salads and salad dressings, scones and muffins, pasta, mince meat, sausages, dairy products, teas and coffee.
	X
	
	

	
	
	
	
	10.3.6 Apply the concept of mise-en-place when producing and presenting a range of breakfast items and light meals using the commodities studied, to meet the principles of nutrition, menu planning and creativity or flair, giving preference to local commodities.
	
	
	


	TEACHER’S  ACTIVITIES
	LEARNER’S ACTIVITIES
	RESOURCES
	ASSESSMENT
	DATE COMPLETED

	· Explains  the different types of dairy products and distribute collected samples of dairy products to learners and allows learners to discuss and classify the products as follows:- 

*Fresh milk e.g full cream, low fat, skimmed.

*Cheese e.g hard, semi-soft, semi-hard, soft.

*Cultured products e.g yoghurt, buttermilk, amasi (inkomazi).

*Cream e.g fresh, sour, thickness.

*Water removed e.g evaporated, condensed, powdered.

Consolidates learner’s responses.
	· Take notes and in groups put samples according to their understanding and interpretation. Report to class.

Learners correct their mistakes
	Textbooks

Samples of dairy products


	 Class discussion (arranging dairy products according to their classes).


	

	· Distributes different types of milk that have undergone different treatments to learners in groups. Teacher then instructs learners to identify types and preservation methods or treatments.

· Consolidates the information given by learners on milk treatments and further explains the following: pasteurization, homogenization, UHT(Ultra-heat treatment), Sterilization, skimmed, soured.
	· Work in groups, read labels of milk containers given to them and identify preservation methods or treatments used. They report their findings to class.

· Listening and note taking.
	Samples of milk

Textbooks


	Form; Discussion

Tool: Worksheet
	

	· Facilitates discussions on purchasing of dairy products focusing on:- fresh; frozen; dried UHT also taking into consideration the units on which milk is sold e.g litres, kilograms, per portion. Adds missing information and answer questions asked by learners.
	· Share their experiences regarding purchasing of milk products focusing on criteria given by teacher. Report, take notes and ask questions.
	Samples of milk

Textbooks


	
	

	· Shows learners how milk products can be stored: Chilled, ambient, frozen. Then instructs learners to demonstrate their understanding by storing milk in different parts of the fridge. 
	· Observe and use milk provided and store them in different compartments of the fridge.
	Samples of milk

Textbooks


	
	

	· Conducts experiments on:-

· Cooking methods and effect of heat on milk or cream- based dishes. 

· Melting and grilling of cheese.
	· Observe and identify changes that occur also record their observation and participate in discussions.
	Samples of milk, cream and cheese

Stove, saucepan, spoon etc

Textbooks
	
	

	· Portion sizes are explained, emphasizing on beverage and cheese portions.


	· Learners listen and take notes.
	Samples of milk

Textbooks


	
	

	· Facilitates discussion on uses of milk products:- As beverages; breakfast; ingredients; cheese platter; garnishes(cream) , preparation of indigenous dishes etc
	· Participate in discussions on dairy products uses. Also classify milk products according to cultures e.g milk tart, melkkos, sour milk (amasi) products.
	Samples of milk

Textbooks


	
	

	· Prepares ingredients and demonstrates the preparation of the following milk dishes:-milk Tart, Crème Caramel and Cheese Soufflé. Allocate dishes to learners and assess them as they prepare milk products. Facilitates discussion of all final products, to give feedback to learners and encourage improvement.
	· Observe and in groups collect ingredients and prepare milk dishes allocated to them by teacher. Participate in class discussion of all final products, take notes as teacher gives feedback.
	Recipes

Ingredients

Stoves etc

Textbooks
	Form : Practical work

Tool : Worksheet

Method: Teacher and learners.
	

	
	
	
	
	

	Homework: The teacher determines the type of activities to be given to learners.  

	Enrichment/Expanded Opportunities:  Practical work on milk products.

	Teacher Reflections:



SIGNATURES:

____________________                                  ________________                   _______________                               ____________

TEACHER




           DATE


     HOD / SMT


                     DATE

	SUBJECT: HOSPITALITY STUDIES    GRADE: 10     LESSON PLAN 3         TERM 3           TIME:  4 Hours 


	CONTENT/THEME/TOPIC/FOCUS AREA:  
SALAD AND SALAD DRESSINGS: Types/ classification (salads and dressings); purchase; quality points and grades; storage; preparation methods; cooking methods; general rules for preparing and serving; portion size.

BASELINE ASSESSMENT: Listing of different salads the learners are familiar with.

	LEARNING OUTCOME 1: Hospitality Concepts: The learner is able to demonstrate knowledge and understanding of the hospitality industry, its contribution to the South African economy, the sectors of the hospitality industry, and related career opportunities.
	LEARNING OUTCOME 2: Health and Safety: The Learner is able to operate in a hygienic, safe and secure food preparation and service environment in a responsible manner and in accordance with relevant legislation.
	LEARNING OUTCOME 3: Food Production: 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.
	LEARNING OUTCOME 4: Food and Beverage Service: 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 and beverage service and customer care.

	10.1.1 Define hospitality industry concepts and growth trends, and describe the impact of the hospitality industry on the South African economy and the tourism sector.
	
	10.2.1 Identify and apply specified hygiene and occupational safety practices as governed by relevant legislation in the preparation and service of food and beverages 
	
	10.3.1 Identify and use a variety of large –scale and small scale equipment.
	
	10.4.1 Identify, handle, clean and store the correct equipment for serving food and beverages in a restaurant.
	

	10.1.2 Differentiate and compare the sectors of the hospitality industry and the services that each provides.
	
	10.2.2 Identify and apply correct food storage practices and procedures to meet specified hygiene principles.
	
	10.3.2 Explain and illustrate the design and layout of commercial kitchen.
	
	10.4.2 Apply the basic principles of customer relations with sensitivity for diversity (e.g. race, gender, age, disability and sexual orientation) while providing an excellent food and beverage service.
	

	10.1.3 Identify and compare career and employment opportunities in the hospitality industry.
	
	10.2.3 Demonstrate correct waste disposal practices and procedures to meet specified hygiene principle, recycling and environmentally friendly practices.
	
	10.3.3 Interpret and follow a recipe with a basic understanding of preparation, cooking methods, culinary terminology, metrication and measurement of ingredients.
	
	10.4.3 Prepare and set up the venue and tables for a limited – menu buffet function (breakfast or light meal) taking into consideration the importance of aesthetic value.
	

	
	
	
	
	10.3.4. Explain the principles of menu planning.
	
	10.4.4 Describe and apply the concept of mise-en-place in food and beverage operations while following the correct service and clearing techniques of food and non-alcoholic beverages for buffet style breakfasts and light meals.
	

	
	
	
	
	10.3.5. Demonstrate a knowledge and understanding of the following food commodities – cereals, eggs, fruits, salads and salad dressings, scones and muffins, pasta, mince meat, sausages, dairy products, teas and coffee.
	X
	
	

	
	
	
	
	10.3.6. Apply the concept of mise-en-plcce when producing and presenting a range of breakfast items and light meals using the commodities studied, to meet the principles of nutrition, menu planning and creativity or flair, giving preference to local commodities.

	
	
	


	TEACHER’S ACTIVITIES
	LEARNER’S ACTIVITIES
	RESOURCES
	ASSESSMENT
	DATE COMPLETED

	· Uses different types of salads prepared at home to explain the following concepts:- 

-Salads

-Dressings

Quality points and grades in salads

-Portion size. Also respond to learners’ questions.
	· Use their information booklets to record the meaning of concepts. Participate in class by asking questions.
	Textbooks

LPG 2008

Various salads
	
	

	· Takes learners to a kitchen brigade and shows learners how to purchase salad dressings and how they are stored.
	· Learners are introduced to a kitchen brigade and the storeroom to see different ways of buying salads.

They investigate using pictures and food commodities in their daily lives to identify different types of salads. 
	School kitchen brigade and storeroom.

Magazines
	
	

	· Demonstrates the use of a variety of ingredients in the: -

-Preparation methods of salads

-Cooking methods for salads.

-General rules for preparing and serving.

-Portion size.
	· Observe and further classify salads accordingly, observing how they are prepared, cooked and general rules for serving. They demonstrate their understanding of the various techniques involved in salad making.
	Recipes

Ingredients

Equipment required for salad preparation
	Form: Experiment

Tool: Observation sheet

Method: Peers and teachere
	

	
	
	
	
	

	Homework:  The teacher determines the type of activities to be given to learners.  

	Enrichment/Expanded Opportunities:  Experiment

	Teacher Reflections:



SIGNATURES:

____________________                                  ________________                   _______________                               ____________

TEACHER




DATE

                             SMT/HOD                                                   DATE
	SUBJECT: HOSPITALITY STUDIES    GRADE: 10     LESSON PLAN 4           TERM 3           TIME:  4 Hours (Week 6)


	CONTENT:  
Hygiene practices according to Health and Safety Act regularities:- Food handling regulations; Personal hygiene and hospitality clothing; cleaning practices-kitchen and restaurant; dishwashing; temperature control in the kitchen; prevention of cross contamination; refuse handling; safety practices in the kitchen and restaurant( electricity, gas, steam, blades, chemicals, safety equipment and clothing, safety signage.
BASELINE ASSESSMENT: General cleanliness in the kitchen (household)

	LEARNING OUTCOME 1: Hospitality Concepts: The learner is able to demonstrate knowledge and understanding of the hospitality industry, its contribution to the South African economy, the sectors of the hospitality industry, and related career opportunities.
	LEARNING OUTCOME 2: Health and Safety: The Learner is able to operate in a hygienic, safe and secure food preparation and service environment in a responsible manner and in accordance with relevant legislation.
	LEARNING OUTCOME 3: Food Production: 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.
	LEARNING OUTCOME 4: Food and Beverage Service: 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 and beverage service and customer care.

	10.1.1 Define hospitality industry concepts and growth trends, and describe the impact of the hospitality industry on the South African economy and the tourism sector.
	
	10.2.1 Identify and apply specified hygiene and occupational safety practices as governed by relevant legislation in the preparation and service of food and beverages 
	· 
	10.3.1 Identify and use a variety of large –scale and small scale equipment.
	
	10.4.1 Identify, handle, clean and store the correct equipment for serving food and beverages in a restaurant.
	

	10.1.2 Differentiate and compare the sectors of the hospitality industry and the services that each provides.


	
	10.2.2 Identify and apply correct food storage practices and procedures to meet specified hygiene principles.
	x
· 
	10.3.1 Explain and illustrate the design and layout of commercial kitchen.
	
	10.4.2 Apply the basic principles of customer relations with sensitivity for diversity (e.g. race, gender, age, disability and sexual orientation) while providing an excellent food and beverage service.
	

	10.1.3 Identify and compare career and employment opportunities in the hospitality industry.
	
	10.2.3 Demonstrate correct waste disposal practices and procedures to meet specified hygiene principle, recycling and environmentally friendly practices.
	
	10.3.3 Interpret and follow a recipe with a basic understanding of preparation, cooking methods, culinary terminology, metrication and measurement of ingredients.
	
	10.4.3 Prepare and set up the venue and tables for a limited – menu buffet function (breakfast or light meal) taking into consideration the importance of aesthetic value.
	

	
	
	
	
	10.3.4 Explain the principles of menu planning.
	
	10.4.4 Describe and apply the concept of mise-en-place in food and beverage operations while following the correct service and clearing techniques of food and non-alcoholic beverages for buffet style breakfasts and light meals.
	

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

	
	
	
	
	10.3.6 Apply the concept of mise-en-place when producing and presenting a range of breakfast items and light meals using the commodities studied, to meet the principles of nutrition, menu planning and creativity or flair, giving preference to local commodities.
	
	
	


	TEACHER’S ACTIVITIES
	LEARNER’S ACTIVITIES
	RESOURCES
	ASSESSMENT
	DATE COMPLETED

	· Uses a prepared case study, reads it and asks learners to take key notes on:- 

-Food handling regulations.

-Personal hygiene and hospitality clothing

-Cleaning practices – kitchen and restaurant.

-Dishwashing

-Temperature control in the kitchen

-Prevention of cross contamination

-Refuse handling. (individual work)
	· Listen as teacher reads the case study, carefully interpret it and take notes according to the Health and Safety Act regulations. Learners will each read their responses.
	Textbooks

Food publications and magazines

Recipe books

HSA booklet

Case studies

Worksheets


	Self evaluation on personal hygiene including clothing
	

	· After interacting with the learners’ responses on the case study the teacher gives learners different reference textbooks and asks learners to find each safety regulation from different books. Learners will be expected to refer to page numbers (work in groups).
	· Work in groups, get the information and correct their previous responses. They get a chance of arguing their responses according to their interpretations.
	Recipe books

HSA booklet

Case studies

Worksheets


	
	

	· Rounds off by explaining Health and safety practices in the kitchen and restaurant brigades – electricity, chemicals, gas, equipment and clothing, safety signage.
	· Identify mistakes of their responses to the case study and correct them. They explore and learn safety measures in the kitchen and restaurant brigade. Learners also visit nearby restaurants and industrial kitchens.
	School and industrial kitchen

Restaurant brigades
	Form: Open book test

Tool: Memorandum

Method: Teacher and peers
	

	Homework:  The teacher determines the type of activities to be given to learners.  

	Enrichment/Expanded Opportunities:  Visit local restaurants and industrial kitchens.

	Teacher Reflections:



SIGNATURES: ___________________           ________________                   _______________                                 _____  
                                      TEACHER

           DATE                                      SMT/HOD                                                DATE
	SUBJECT: HOSPITALITY STUDIES    GRADE: 10     LESSON PLAN 5          TERM 3           TIME:  4 Hours 


	CONTENT:  
EQUIPMENT FOR SERVING FOOD AND BEVERAGES (RESTAURANT EQUIPMENT):
Identify, clean, handle/use, store (including storeroom procedures).
BASELINE ASSESSMENT: Understanding of the term ‘beverages’.

	LEARNING OUTCOME 1: Hospitality Concepts: The learner is able to demonstrate knowledge and understanding of the hospitality industry, its contribution to the South African economy, the sectors of the hospitality industry, and related career opportunities.
	LEARNING OUTCOME 2: Health and Safety: The Learner is able to operate in a hygienic, safe and secure food preparation and service environment in a responsible manner and in accordance with relevant legislation.
	LEARNING OUTCOME 3: Food Production: 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.
	LEARNING OUTCOME 4: Food and Beverage Service: 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 and beverage service and customer care.

	10.1.1 Define hospitality industry concepts and growth trends, and describe the impact of the hospitality industry on the South African economy and the tourism sector.
	
	10,2.1 Identify and apply specified hygiene and occupational safety practices as governed by relevant legislation in the preparation and service of food and beverages 
	
	10.3.1 Identify and use a variety of large –scale and small scale equipment.

	
	10.4.1 Identify, handle, clean and store the correct equipment for serving food and beverages in a restaurant.
	x

	10.1.2 Differentiate and compare the sectors of the hospitality industry and the services that each provides.
	
	10.2.2 Identify and apply correct food storage practices and procedures to meet specified hygiene principles.
	
	10.3.2 Explain and illustrate the design and layout of commercial kitchen.
	
	10.4.2 Apply the basic principles of customer relations with sensitivity for diversity (e.g. race, gender, age, disability and sexual orientation) while providing an excellent food and beverage service.
	

	10.1.3 Identify and compare career and employment opportunities in the hospitality industry.
	
	10.2.3 Demonstrate correct waste disposal practices and procedures to meet specified hygiene principle, recycling and environmentally friendly practices.
	
	10.3.3 Interpret and follow a recipe with a basic understanding of preparation, cooking methods, culinary terminology, metrication and measurement of ingredients.
	
	10.4.3 Prepare and set up the venue and tables for a limited – menu buffet function (breakfast or light meal) taking into consideration the importance of aesthetic value.
	

	
	
	
	
	10.3.4 Explain the principles of menu planning.
	
	10.4.4 Describe and apply the concept of mise-en-place in food and beverage operations while following the correct service and clearing techniques of food and non-alcoholic beverages for buffet style breakfasts and light meals.
	

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

	
	
	
	
	10.3.6 Apply the concept of mise-en-plcce when producing and presenting a range of breakfast items and light meals using the commodities studied, to meet the principles of nutrition, menu planning and creativity or flair, giving preference to local commodities.
	
	
	


	TEACHER’S ACTIVITIES
	LEARNER’S ACTIVITIES
	RESOURCES
	ASSESSMENT
	DATE COMPLETED

	· Takes the learners to the restaurant brigade again so that they are shown how to identify, handle, clean and store restaurant equipment according to storeroom procedures. Teacher then instructs learners to follow the same procedure.
	· Learners observe and take notes as teacher   demonstrates. They also identify, handle, clean and store equipment under the supervision of teacher.
	Textbooks

Restaurant and equipment
	Identification of restaurant equipment and laying out of tables for different functions.
	

	·  Revises Health and safety act regulations.
	Learners respond to teachers activities
	
	
	

	Homework:  The teacher determines the type of activities to be given to learners.  

	Enrichment/Expanded Opportunities:  Identification of restaurant equipment and laying out of tables for different functions.

	Teacher Reflections:



SIGNATURES:

____________________                                  ________________                   _______________                               ____________

TEACHER




DATE


       HOD / SMT



DATE

	SUBJECT: HOSPITALITY STUDIES    GRADE: 10     LESSON PLAN 6         TERM 3           TIME:  8 Hours 


	CONTENT
1. MISE-EN-PLACE – PREPARATION BEFORE SERVICE OR PRODUCTION
· assembling of equipment and utensils

· preparation of ingredients e.g marinating

· assembling and measuring ingredients

· switching on equipment.

1.1 Production of :

· Brunches

· Light meals
1.2 Buffet service: 

· Presentation of buffet dishes.

· Garnishing.

· Work effectively with other members of the kitchen and restaurant brigade.

2. PREPARE AND SET UP A VENUE AND TABLES FOR BUFFET STYLE BRUNCHES AND LIGHT MEALS
· Table arrangement (room lay-out, bookings and placing of guests)

· The importance of aesthetic value: 
· Table setting
· Service sequence and guest flow
· Temperature (air-con or heating)
· Music
3. SERVICE AND CLEARING TECHNIQUES FOR FOOD AND BEVERAGES FOR BUFFET - Style brunches and light meals

BASELINE ASSESSMENT:  Questions based on the previous lesson - food and beverage service.



	LEARNING OUTCOME 1: Hospitality Concepts: The learner is able to demonstrate knowledge and understanding of the hospitality industry, its contribution to the South African economy, the sectors of the hospitality industry, and related career opportunities.
	LEARNING OUTCOME 2: Health and Safety: The Learner is able to operate in a hygienic, safe and secure food preparation and service environment in a responsible manner and in accordance with relevant legislation.
	LEARNING OUTCOME 3: Food Production: 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.
	LEARNING OUTCOME 4: Food and Beverage Service: 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 and beverage service and customer care.

	10.1.1 Define hospitality industry concepts and growth trends, and describe the impact of the hospitality industry on the South African economy and the tourism sector.
	
	10.2.1 Identify and apply specified hygiene and occupational safety practices as governed by relevant legislation in the preparation and service of food and beverages 
	
	10.3.1 Identify and use a variety of large –scale and small scale equipment.
	
	10.4.1 Identify, handle, clean and store the correct equipment for serving food and beverages in a restaurant.
	

	10.1.2 Differentiate and compare the sectors of the hospitality industry and the services that each provides.
	
	10.2.2 Identify and apply correct food storage practices and procedures to meet specified hygiene principles.
	
	10.3.2 Explain and illustrate the design and layout of commercial kitchen.
	
	10.4.2 Apply the basic principles of customer relations with sensitivity for diversity (e.g. race, gender, age, disability and sexual orientation) while providing an excellent food and beverage service.
	

	10.1.3 Identify and compare career and employment opportunities in the hospitality industry.
	
	10.2.3 Demonstrate correct waste disposal practices and procedures to meet specified hygiene principle, recycling and environmentally friendly practices.
	
	10.3.3 Interpret and follow a recipe with a basic understanding of preparation, cooking methods, culinary terminology, metrication and measurement of ingredients.
	
	10.4.3 Prepare and set up the venue and tables for a limited – menu buffet function (breakfast or light meal) taking into consideration the importance of aesthetic value.
	X

	
	
	
	
	10.3.4 Explain the principles of menu planning.
	
	10.4.4 Describe and apply the concept of mise-en-place in food and beverage operations while following the correct service and clearing techniques of food and non-alcoholic beverages for buffet style breakfasts and light meals.
	X

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

	
	
	
	
	10.3.6. Apply the concept of mise-en-place when producing and presenting a range of breakfast items and light meals using the commodities studied, to meet the principles of nutrition, menu planning and creativity or flair, giving preference to local commodities.
	X
	
	


	TEACHER ACTIVITIES
	LEARNER  ACTIVITIES
	RESOURCES
	ASSESSMENT
	DATE COMPLETED

	· Revises with the learners the previous learned food commodities.
	Recall the theory on food commodities and apply to the food to be used on the production stage.
	Literature on food and menu planning.

Textbook
	Form: Practical (Laying of tables)
Tool: Checklist

Method: Peer assessment
	

	· Demonstrates assembling of equipment and utensils as a revision of previous work.
	Will set a table as individuals, corrected by supervisors.


	
	
	

	· Demonstrates preparation techniques of one dish e.g marinating (costing food and ingredients) explain the nutritive value of the product and costs.
	Observe different techniques used by the teacher. Learners will also calculate the costs of the dish and explain the nutritive value of the dish to be prepared.
	
	
	

	· Demonstrates switching on of equipment preparing for the production stage
	Observe and apply the safety measures when using electric appliances and other equipment used in the kitchen brigade.
	Literature on best practices in the hospitality industry.

Textbooks


	
	

	· Explains thoroughly the following concepts: Brunches; light meals; garnishing; meal planning; menu planning and principles. Roles and responsibilities of members in the kitchen and restaurant brigades are also dealt with.
	Learn concepts by adding their recordings to the information booklet i.e note- taking
	Ingredients

Industrial kitchens and restaurants
	
	

	· Demonstrates production of the following meals: - Brunches and light meals. Allocates types of dishes according to meals to groups of learners. Assessment is then conducted as learners are busy with the dishes 
	Will participate by making their dishes as allocated by the teacher (others light meals, others brunches).
	Recipes 

Ingredients

Kitchen 
	Form: Practical work:  Planning, preparation and serving of buffet style brunches and lunches..

Tool: Worksheet

Method: Teacher
	

	· Prepares different dishes for brunches and light meals with learners and explains buffet services- by presenting buffet dishes and these should be garnished.
	Work as teams demonstrating roles of members of kitchen brigade and interaction with the members of the restaurant brigade- (teamwork, responsibility)
	Various recipe books

Information booklet on menu planning
	
	

	· Demonstrates the preparation and table setting for buffet styles for:

*Brunches- table arrangement (room lay-out, bookings and placing of guest)

*Light meals – table arrangement (Room lay-out, bookings, placing of guests)
	Draw a flow diagram of restaurant activities for brunches and light meal arrangements.
	Table and table cloths

Literature on best practices in the hospitality industry.
	
	

	· Explains and emphasizes the importance of aesthetic value: Table setting 

-Serving sequence and guest  flow

-Temperature (air-con or heating) atmosphere depending on the weather.

-Lighting

-Music- not forgetting target group.

Teacher will give a scenario where learners will explain demonstrate aesthetic values.
	Will role-play sequencing guests according to the target group they have chosen and the weather from the given scenario.
	
	Form: Role play (demonstration on laying of tables).
	

	· Demonstrates serving procedures as follows:

- correct service and clearing techniques-crumbing down.

-beverages for buffet style

-beverages for breakfasts
	Role play correct service and clearing procedures. They will also identify different beverages for different meals. Exchange roles other one a guest and the other one as a waitron.
	Restaurants
	Form: (PoA) PAT 2 Planning, preparation and serving of buffet style brunches and lunches.
Tool: Worksheet

Method: Teacher
	

	Homework:  The teacher determines which activities could be given to learners.  

	Enrichment/Expanded Opportunities:  PAT: Planning, preparation and serving of buffet style brunches and lunches.

	Teacher Reflections:



SIGNATURES:

____________________                                  ________________                   _______________                               ____________

TEACHER




DATE


       HOD / SMT

                                DATE
	SUBJECT: HOSPITALITY STUDIES    GRADE: 10     LESSON PLAN 7           TERM 3           TIME:  4 Hours 


	CONTENT
  Principles of hygiene food storage:- storage temperatures; 

                                                           - Pest control.

BASELINE ASSESSMENT:- Micro-organisms

	LEARNING OUTCOME 1: Hospitality Concepts: The learner is able to demonstrate knowledge and understanding of the hospitality industry, its contribution to the South African economy, the sectors of the hospitality industry, and related career opportunities.
	LEARNING OUTCOME 2: Health and Safety: The Learner is able to operate in a hygienic, safe and secure food preparation and service environment in a responsible manner and in accordance with relevant legislation.
	LEARNING OUTCOME 3: Food Production: 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.
	LEARNING OUTCOME 4: Food and Beverage Service: 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 and beverage service and customer care.

	10.1.1 Define hospitality industry concepts and growth trends, and describe the impact of the hospitality industry on the South African economy and the tourism sector.
	
	10.2.1 Identify and apply specified hygiene and occupational safety practices as governed by relevant legislation in the preparation and service of food and beverages 
	
	10.3.1 Identify and use a variety of large –scale and small scale equipment.
	
	10.4.1 Identify, handle, clean and store the correct equipment for serving food and beverages in a restaurant.
	

	10.1.2 Differentiate and compare the sectors of the hospitality industry and the services that each provides.
	
	10.2.2 Identify and apply correct food storage practices and procedures to meet specified hygiene principles.
	X
	10.2.3 Explain and illustrate the design and layout of commercial kitchen.
	
	10.4.2 Apply the basic principles of customer relations with sensitivity for diversity (e.g. race, gender, age, disability and sexual orientation) while providing an excellent food and beverage service.
	

	10.1.3 Identify and compare career and employment opportunities in the hospitality industry.
	
	10.2.3 Demonstrate correct waste disposal practices and procedures to meet specified hygiene principle, recycling and environmentally friendly practices.
	
	10.3.3 Interpret and follow a recipe with a basic understanding of preparation, cooking methods, culinary terminology, metrication and measurement of ingredients..
	
	10.4.3 Prepare and set up the venue and tables for a limited – menu buffet function (breakfast or light meal) taking into consideration the importance of aesthetic value.
	

	
	
	
	
	10.3.4 Explain the principles of menu planning.
	
	10.4.4 Describe and apply the concept of mise-en-place in food and beverage operations while following the correct service and clearing techniques of food and non-alcoholic beverages for buffet style breakfasts and light meals.
	

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

	
	
	
	
	10.3.6 Apply the concept of mise-en-plcce when producing and presenting a range of breakfast items and light meals using the commodities studied, to meet the principles of nutrition, menu planning and creativity or flair, giving preference to local commodities.


	
	
	


	TEACHER’S ACTIVITIES
	LEARNER’S ACTIVITIES
	RESOURCES
	ASSESSMENT
	DATE COMPLETED

	· Teaches principles of food storage.. S/he focuses on:- storage temperatures depending on the type of commodity. The difference between freezing point and melting point. Foods that are to be stored at low and high temperatures. Learners are then introduced to organic matters and their effect on food spoilage i.e bacteria and viruses.
	Demonstrate how different food commodities should be stored. Conduct an experiment on moulds and fungi.
	Textbook

A dietician
	Form: Case study

Tool: Worksheet

Method: Peers and teacher
	

	· Introduces and explains the concept of pests and how they should be controlled for hygienic purposes.
	Identify different types of pests in their environments and report to group.
	
	
	

	
	
	
	
	

	Homework:  The teacher will determine the type of activities to be given to learners.  

	Enrichment/Expanded Opportunities:  

	Teacher Reflections:



SIGNATURES:

____________________                                  ________________                   _______________                               ____________

TEACHER




DATE


       HOD / SMT



DATE
	SUBJECT: HOSPITALITY STUDIES    GRADE: 10     LESSON PLAN 8         TERM 3           TIME:  4 Hours 


	CONTENT:  Waste disposal / refuse handling practices:-

· Procedures to meet hygienic principles

· Recycling of waste

· Environmentally friendly procedures.

BASELINE ASSESSMENT: Keeping kitchens hygienically clean.

	LEARNING OUTCOME 1: Hospitality Concepts: The learner is able to demonstrate knowledge and understanding of the hospitality industry, its contribution to the South African economy, the sectors of the hospitality industry, and related career opportunities.
	LEARNING OUTCOME 2: Health and Safety: The Learner is able to operate in a hygienic, safe and secure food preparation and service environment in a responsible manner and in accordance with relevant legislation.
	LEARNING OUTCOME 3: Food Production: 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.
	LEARNING OUTCOME 4:Food and Beverage Service: 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 and beverage service and customer care.

	10.1.1 Define hospitality industry concepts and growth trends, and describe the impact of the hospitality industry on the South African economy and the tourism sector.
	
	10.2.1 Identify and apply specified hygiene and occupational safety practices as governed by relevant legislation in the preparation and service of food and beverages 
	
	10.3.1 Identify and use a variety of large –scale and small scale equipment.
	
	10.4.1 Identify, handle, clean and store the correct equipment for serving food and beverages in a restaurant.
	

	10.1.2 Differentiate and compare the sectors of the hospitality industry and the services that each provides.
	
	10.2.2 Identify and apply correct food storage practices and procedures to meet specified hygiene principles.
	
	10.3.2 Explain and illustrate the design and layout of commercial kitchen.
	
	10.4.2 Apply the basic principles of customer relations with sensitivity for diversity (e.g. race, gender, age, disability and sexual orientation) while providing an excellent food and beverage service.
	

	10.1.3 Identify and compare career and employment opportunities in the hospitality industry.
	
	10.2.3 Demonstrate correct waste disposal practices and procedures to meet specified hygiene principle, recycling and environmentally friendly practices.
	X


	10.3.3 Interpret and follow a recipe with a basic understanding of preparation, cooking methods, culinary terminology, metrication and measurement of ingredients..
	
	10.4.3 Prepare and set up the venue and tables for a limited – menu buffet function (breakfast or light meal) taking into consideration the importance of aesthetic value.
	

	
	
	
	
	10.3.4 Explain the principles of menu planning.
	
	10.4.4 Describe and apply the concept of mise-en-place in food and beverage operations while following the correct service and clearing techniques of food and non-alcoholic beverages for buffet style breakfasts and light meals.
	

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

	
	
	
	
	10.3.6 Apply the concept of mise-en-place when producing and presenting a range of breakfast items and light meals using the commodities studied, to meet the principles of nutrition, menu planning and creativity or flair, giving preference to local commodities.
	
	
	


	TEACHER’S ACTIVITIES
	LEARNER’S ACTIVITIES
	RESOURCES
	ASSESSMENT
	DATE COMPLETED

	The teacher explains the following:

· waste disposal

and handling of refuse.

· Procedures to meet hygienic principles will be explained to learners and further gives learners different books to look for information and indicate page numbers.
	Work in groups search for information from the given resources and record findings.
	Textbooks

Information booklet

 Environmental offices
	Form: Open book test

Tool: Memorandum

Method: peers and teacher
	

	· Explains the importance of recycling of waste, demonstrating how waste can be changed to usable products. 
	Identify waste in their kitchen and restaurant and explain how the waste could be recycled.


	
	
	

	· Using a scenario will explain the environmentally friendly procedures.
	Demonstrate these procedures through role plays.
	Textbooks

Information booklet

 Environmental offices
	Form: Scenario

Tool: Memorandum

Method: peers and teacher
	

	
	
	
	
	

	Homework:  The teacher determines the type of activities to be given to learners.  

	Enrichment/Expanded Opportunities:  

	Teacher Reflections:


SIGNATURES:

____________________                                  ________________                   _______________                               ____________

TEACHER




DATE

       HOD / SMT
                                               DATE
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