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TERM 4 LESSON PLANS

                        HOSPITALITY STUDIES
                                    GRADE 12
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 t$eaching 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: 12           LESSON PLAN  1             TERM 4            8HOURS


	CONTENT:  Professional appearance, attitude, ethics and values in the preparation and service of food and beverage:-  
· Alertness(customer’s needs), 
· Cooperativeness, Honesty& Integrity (handling customers’ complaints), 
· Functional team member, Professional conduct, 
· Service ethic, Self respect and respect for others and providing an honest and client orientated service.

	LEARNING OUTCOME 1: Hospitality Concepts
	LEARNING OUTCOME 2: Health and Safety
	LEARNING OUTCOME 3: Food Production
	LEARNING OUTCOME 4: Food and Beverage Service

	The Learner is able to demonstrate knowledge and understanding of the hospitality industry, it’s contribution to the South African economy, the sectors of the hospitality industry and related career opportunities
	
	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
	· 
	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
	
	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 services and customer care


	

	AS 1: Design and present a basic marketing tool to promote a hospitality product which may contribute to the local economy
	
	AS 1: Understand and demonstrate a professional appearance, attitude, ethics and values in the preparation and service of food and beverage
	· 
	AS 1: Discuss the use and benefits of computers in the administration of kitchen operations
	
	AS 1: Maintain stock control by keeping a record of food and beverage equipment for the restaurant
	

	NONE
	
	AS 2: Describe the origin and symptoms of infectious diseases, including HIV and AIDSD, and their transmission possibilities in the food and beverage environment
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	AS 2: maintain and keep records of food production, equipment and  food items to ensure effective stock control
	
	AS 2: Understand and demonstrate the basic principles of wine and malt service, paying particular attention to customer service and the applicable liquor laws
	

	AS 3: Identify and evaluate opportunities for sustainable self-employment in the food and beverage sector
	
	AS3: Identify and apply basic treatment to common injuries that might occur in the preparation and service of food and beverages with special attention to HIV/AIDS risks
	
	AS 3: Cost and calculate the selling price of a meal and draw up a quotation for a function, including utility, infrastructure and labour costs.
	
	AS 3: Prepare and set up the venue and tables for formal dinners and a cocktail function using the commodities studied and taking cognizance of the cultural interpretation of foods trends and special dietary requirements, giving preference to local commodities
	

	
	
	
	
	AS 4: Plan menus for formal dinners and a cocktail function, taking into account nutrition and the   specific dietary needs of consumers ( including those with HIV/AIDS), national and international food trends and cultural uniqueness
	
	AS 4: Perform and maintain the correct service techniques and sequence of food and beverages for selective menus
	

	
	
	
	
	AS 5: Demonstrate a knowledge and understanding of the following food commodities – meat, vegetarian dishes, choux paste, pastry and desserts
	
	
	

	
	
	
	
	AS 6: Produce and present a range of dishes for formal dinners and a cocktail function using the commodities studied and taking cognizance of cultural interpretations of food trends and special dietary requirements, giving preference to local commodities
	
	
	

	
	
	
	
	
	
	
	

	TEACHER ACTIVITIES
	LEARNERS ACTIVITIES
	RESOURCES
	ASSESSMENT
	DATE COMPLETED

	1. The teacher asks what do learners  understand by the term ‘Professionalism’
	1. Learners define their understanding of ‘Professionalism’
	
	
	

	2.Team work requires a positive attitude:- The teacher gives learners a scenario that would reflect the following values in the food service industry:-

· Tolerance

· Co-operation with one another

· Self respect and respect for others.

· Honesty & Integrity (handling customer’s complaints)

· Consideration

· Alertness

· Functional team member
	2. Learners interact with the scenario and demonstrate their understanding of values in the preparation and service of food and beverages.
	· Textbooks

· Literature on professionalism
	Daily:  

· Case studies


	

	2. Teacher differentiate between the following concepts: Appearance, attitude, ethics, professional conduct and skills 
	3. In groups learners differentiate
between the following concepts: Appearance, attitude, ethics, professional conduct and skills
	
	
	

	
	
	
	
	

	Homework:  The teacher determines the homework to be given to learners

	Enrichment/Expanded Opportunities:  Learners visit an industrial kitchen

	Teacher Reflections:




SIGNATURES:

____________________                                  ________________                   _______________                               ____________

TEACHER




DATE


       HOD / SMT



DATE

	SUBJECT: HOSPITALITY STUDIES           GRADE: 12           LESSON PLAN  2             TERM 4              WEEK: 3 – 4 (8 hours)


	CONTENT: Discuss the use and benefits of computers in the administration of kitchen operations:- 
Use of computers for:-
· Stock control systems.
· Point-of–scale 
· Menu planning

· Purchasing on internet

· Benefits of using computers.

· Cost and time saving, better control, etc.

	LEARNING OUTCOME 1: Hospitality Concepts
	LEARNING OUTCOME 2: Health and Safety
	LEARNING OUTCOME 3: Food Production
	LEARNING OUTCOME 4: Food and Beverage Service

	The Learner is able to demonstrate knowledge and understanding of the hospitality industry, it’s contribution to the South African economy, the sectors of the hospitality industry and related career opportunities
	
	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
	· 
	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
	· ost
	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 services and customer care


	

	
	
	AS 1: Understand and demonstrate a professional appearance, attitude, ethics and values in the preparation and service of food and beverage
	
	AS 1: Discuss the use and benefits of computers in the administration of kitchen operations
	
	
	

	
	
	AS 2: Describe the origin and symptoms of infectious diseases, including HIV and AIDSD, and their transmission possibilities in the food and beverage environment
	
	AS 2: maintain and keep records of food production, equipment and  food items to ensure effective stock control
	
	
	

	
	
	AS3: Identify and apply basic treatment to common injuries that might occur in the preparation and service of food and beverages with special attention to HIV/AIDS risks
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	AS 3: Cost and calculate the selling price of a meal and draw up a quotation for a function, including utility, infrastructure and labour costs.
	
	
	

	
	
	
	
	AS 4: Plan menus for formal dinners and a cocktail function, taking into account nutrition and the   specific dietary needs of consumers ( including those with HIV/AIDS), national and international food trends and cultural uniqueness
	
	
	

	
	
	
	
	AS 5: Demonstrate a knowledge and understanding of the following food commodities – meat, vegetarian dishes, choux paste, pastry and desserts
	
	
	

	
	
	
	
	AS 6: Produce and present a range of dishes for formal dinners and a cocktail function using the commodities studied and taking cognizance of cultural interpretations of food trends and special dietary requirements, giving preference to local commodities
	
	
	

	
	
	
	
	
	
	
	

	TEACHER ACTIVITIES
	LEARNERS ACTIVITIES
	RESOURCES
	ASSESSMENT
	DATE COMPLETED

	1. Computers  are important tools that make working in the kitchen restaurant much easier:-  The teacher gives learners the template that they can use to control  food commodities using the computerized stock control system ( Ref to Annexure 1).
	1. In the computers learners fill in the stock control sheet template. 
	
	. 
	

	2. Learners in their groups should discuss how the point-of-sales (POS) systems can improve the effectiveness of any hospitality industry.
	2. Learners discuss how the point-of-sales (POS) systems can improve the effectiveness of any hospitality industry.
	Textbooks
	.Daily;-

· Worksheet


	

	3. Teacher instructs learners to discuss the advantages and the description of a POS system.
	3. Learners in their groups discuss the advantages and the description of a POS system.
	
	
	

	4. Internet shopping is convenient and offers access to a wide range of products and competitive prices. How do we use the computer purchasing to purchase on internet.
	4. Learners explain the use of computers to purchase products on internet.
	
	
	

	5.The teacher instructs learners in their groups to discuss the use and benefits of computers in the administration of kitchen operations:- 

· meal planning
· stock control
	5.Learners in groups discuss the use and benefit of computers in the administration of kitchen operations:

· Group 1- meal planning
· Group 2- stock control
	
	
	

	
	
	
	
	

	Homework  : The teacher determines the homework to be given to learners

	Enrichment/Expanded Opportunities:  Use of Internet


SIGNATURES:

____________________                                  ________________                   _______________                               ____________

TEACHER




DATE


       HOD / SMT



DATE

ANNEXURE 1:                                                                  PALM RESTAURANT STOCK CONTROL SHEET
(In Alphabetical Order)

Date:-
	Commodities
	Description of goods
	Price per Unit
	              Quantity
	New balance on Stock
	Cash

	
	
	
	Received
	Issued
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