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LESSON PLANS

TERM 2

CONSUMER STUDIES

FOREWORD

The following Grade 10, 11 and 12 Lesson Plans were developed by Subject Advisors from 09 March – 13 March 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 endeavors to improve Teaching, Learning and Assessment. 

	LESSON PLAN 1 -  CONSUMER STUDIES GRADE 10



	Date: 

	Topic: Kitchen equipment and utensils

	Teacher: 

	Learning Outcome 4

Production and marketing of food, clothing and soft furnishings products
The learner is able to apply knowledge and demonstrate the skills necessary to produce quality consumer products and to apply entrepreneurial knowledge and skills to market these products.

Assessment Standard 1 Knowledge and skills to produce quality products by using basic methods and technique.
Integration with other LOs in Consumer Studies:
LO3- Responsible use of resources
Integration with other subjects



	Pre-knowledge: Baseline questions on daily food intake 

Knowledge: Use ,type and cleaning of kitchen equipment, Preparation of dishes
Skills: Measuring, Observation ,Communication,
Values: Tolerance ,Responsibility, Appreciation
Indigenous knowledge systems: Recipes that are prepared at home e.g samp, steamed bread etc.

	

	Content
	Teacher activities

(Highlight teaching methods)
	Learner activities

(Indicate homework)
	Resources/LTSM
	Assessment strategies

What: (SKVs)

Who: 

Form:

Tool:
	Time

	Kitchen equipment and utensils.
-Type

-Use

-Cleaning

Include stove, fridge and freezer.


	1. Groups and explains equipment according to its classification i.e
-Measuring, Preparation, Cooking and Kitchen Apparatus.

Explain the use and cleaning of each equipment.

2. Demonstrates the measuring of volume(liquids) using the correct equipment e.g measuring jugs ,cups etc. 
	1. Observe and Interact.
2.1 Observe the demonstration and ask questions.

2.2 Take one type of equipment  from any group, name and  explain its  use and cleaning.

	Textbook
Equipment

Recipe books

Magazines with colourful pictures of scones, muffins, pancakes and crumpets.
Charts
	Form :Worksheet on equipment
Who ;Teacher, Peer
What :SKVs

Tool: Evaluation forms

	8 Hours

	
	3. Demonstrates the measuring of mass (dry ingredients) using the correct equipment e.g measuring spoons, cups etc
	3. Observe the demonstration and ask questions.


	
	
	

	
	4. Divides the learners into groups.

Source recipe e.g scone dough /muffins and write it in chart .Group learners and ask them to choose utensils from the store room, and demonstrate the measuring of the ingredients.
	4. In groups, the learners choose utensils for the recipe, from the store room ,and demonstrate the measuring of the ingredients.
	
	
	

	
	5. Demonstrates the preparation techniques for scone dough.
6. Explains different cooking methods that can be used using a scone dough e.g steaming(steamed bread),boiling(dumplings),baking(scones)etc.
	5. Observe and prepare scone dough following a recipe.
6. Listening and interact from their experience.
	
	
	

	
	7. Introduces the learners to baking as one of the methods for cooking a scone dough demonstrating some techniques involved e.g. Rolling ,Cutting, Greasing of baking sheet etc.
	7. Observe and follow the teacher demonstration.
	
	
	

	
	8. Facilitates class discussion on different packaging of scones.
	8. Disscuss the different packaging of scones.
	
	
	

	
	9. Explains the characteristics of a final product and let the learners evaluate themselves using a template given.
	9. Evaluate their products using a guide provided.
	
	
	

	
	10. Divides the learners into groups.

Source a recipe e.g pancakes and crumpets and write it in a chart.
	10. In groups, the learners choose utensils for the recipe, from the store room, and demonstrate the measuring of the ingredients.
	
	
	

	
	11. Demonstrates the preparation techniques for crumpets/pancakes..


	11.Observe and prepare a pancakes /crumpets following a recipe
	
	
	

	
	12. Introduces the learners to shallow frying as one of the methods for cooking crumpets/pancakes demonstrating some techniques involved e.g. Rolling ,Cutting, Greasing of baking sheet etc.
	12. Observe and follow the teacher demonstration.
	
	
	

	
	13. Facilitate class discussion on different packaging of crumpets/pancakes
	13. Discuss the different packaging of crumpets /pancakes
	
	
	

	Expanded opportunities (Include enrichment and special needs)
.

	Reflection





Date completed:  ……………………


Teacher’s Signature:  ……………………….


HOD’s Signature:  …………………..

 Date:  ……………..

3

