	LESSON PLAN 8 -  HOSPITALITY STUDIES GRADE 11



	Date: 

	Topic: Producing a variety of two or three course meal using a range of commodities.

	Teacher: 

	Learning Outcome: 3 Food production
Assessment Standard: 6 Apply the concept of mise-en-place when producing and presenting a range of breakfast items using the commodities studied to meet the principles of nutrition, menu planning and creativity or flair, giving preference to local commodities.
 Learning outcome: 4 Food and beverage service
Assessment standards: 4 Prepare and set up a venue and tables for teas using the commodities studied, working effectively with other members of the kitchen and restaurant brigades.

Integration with other LOs in Hospitality Studies: 10.3.5 ; 11.3.5
Integration with other subjects: Consumer Studies LO4: AS 3


	Pre-knowledge: Classification of teas and coffees
Knowledge: Venue of different teas.
                      Two or three course formal meals

Skills: Planning, organizing, teamwork, table setting, serving for different occasions, creativity. 
Values: Teamwork, tolerance, neatness, aesthetic
 Indigenous knowledge systems: Homemade bread, roasties
	

	Content: 

	Teacher activities:
(Highlight teaching methods)


	Learner activities

(Indicate homework)

.
	Resources/
LTSM


	Assessment strategies
What: (SKVs)

Who: 

	Time

	-Preparation and presentation of a range of teas for various occasions.

-Mise-en-place and production.

-Plating and garnishing.

-Teamwork.

-Preparation of venues.
-Planning of two or three course meals.

-Setting of venues for two or three course meals.
	INTRODUCTION
Teacher introduces different types of teas as a baseline assessment e,g  flavoured, silon, herbal.
ACTIVITY 1
· Teacher gives a scenario based on the occasions e.g meeting, Christening, funerals.
SCENARIO:-Your younger sister will go to church for christening in your church. After the church service twenty members will gather at your home for tea.
· Teacher then asks learners to work in groups and prepare a tea for twenty church members using biscuits, cakes, scones, muffins and homemade bread.

· Teacher gives learners menus and guidance and asks them to prepare for the occasion and allocate roles e.g Chefs and waitrons.

ACTIVITY 2

· Teacher asks learners to give guidelines for meals and menu setting.

· Gives and explains the guidelines for menu planning.

· Gives and explains the criteria for menu setting from PAT Guidelines Grade 10 & 11 2009 p5.

· Divide according to the number of Chefs who should work as individuals. Refer Gr, 10 & 11 PAT 2009.
· Teacher divides roles and responsibilities.
	Respond by mentioning the types of teas.
ACTIVITY 1

· Learners work in groups,  plan menus for the occasion:-

-Chefs – Mise-en-place
            -  Time schedule

             - Plating and   
               Garnishing.

· Waitrons – Planning 

      Venue and preparation tables.

· Mise-en-place

· Serving and clearing

· Closing mise-en-place Refer to Grade 11 PAT 2009             

ACTIVITY 2
Learners mention the guidelines.

Learners take notes and participate in discussions.

Learners plan as per the criteria for PAT p5 for Grade 11.

Learners plan tasks as per guidelines provided in PAT doc. P9 – 12, 2009 as well as Annexures.

Learners should follow waitrons instructions and Annexures 2009 PAT doc. P13 - 18
	LPG 2008

Textbooks

Food magazines

Tea equipment

Restaurant

2008 LPG

2009 PAT Guidelines Grade 10 & 11

Textbooks
	Form:

PAT Term 1 (PoA)

Tool: PAT Annexure 2009 assessment tool for Chefs and Waitrons.

Method: Teacher

Form:

Practical work

Tool: Observation sheet

Method: teacher
	4Hrs



	Expanded opportunities: Involvement in setting of venues for teas


	Reflection: Learners’ demonstration of  knowledge, skills and values they acquired in planning and serving of teas.



Date completed:  ……………………


Teacher’s Signature:  ……………………….


HOD’s Signature:  …………………..

 Date:  ……………..
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