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LESSON PLANS

TERM 2 

HOSPITALITY 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 - HOSPITALITY STUDIES GRADE 12



	Date: 

	Topic:  CHOUX  PASTE & PASTRIES

	Teacher: 

	Learning Outcome  12.3        : 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 – choux paste , pastry.
Integration within the LO          : 12.3.5 & 22.3.6
Integration with other LOs in Hospitality Studies: LO12. 4.3
Integration with other subjects:


	Pre-knowledge:   The teacher asks learners to discuss the ingredients and functions used for cake and biscuits making.
Knowledge:  CHOUX PASTE & PASTRY
Skills:          Baking , deep frying , garnishing 
Values:        Accuracy , neatness
Indigenous knowledge systems:  Bread dough

	

	Content: 
CHOUX PASTE 
Ingredients

Storage

Cooking methods
Presentation
Quality characteristics of end product
Uses
PASTRY

Types
Ingredients
Storage
Techniques
Quality characteristics of end product
Uses. Include traditional uses, such as milk tart , Herzoggies , chicken pie , samoosas , spring rolls.
Practical and serve 2 choux paste dishes ( sweet & savoury ).

	Teacher activities:
(Highlight teaching methods)
-  The teacher divides learners into groups ( Choose leader , scribe & reporter ).
Activity 1:-
- The teacher gives learners recipes to identify & discuss the  Ingredients under the following headings :-

       - proportions & functions.
Activity 2:-
-The  teacher refers learners to their text books to discuss the following :-
-Storage ( Conditions & temperature )
-Techniques ( Beating & piping ) 
Cooking methods ( Baking & deep – frying )

-Presentation ( Filling , icing , glazing & toppings)
Quality characteristics of end product ( Crisp, light, hollow, dry inside & light brown )
-Uses ( Sweet & savoury eg Croquem, bouche,  Eclairs, profiteroles, airgrettes & beignette).
-The teacher consolidates learners responses.

-The teacher organizes ingredients for class  practicals.
PASTRY
The  teacher refers learners to their text books to discuss the following :-
Types
Ingredients
Storage
Techniques
Quality characteristics of end product
Uses. Include traditional uses, such as milk tart , Herzoggies , chicken pie , samoosas , spring rolls.
Practical and serve 2 choux paste dishes (sweet & savoury ).

	Learner activities

(Indicate homework)
-Learners form groups.

Activity 1:-
-Learners  use given recipes to identify & discuss the proportions & functions of the ingredients.
- Groups report back to class. 
Activity 2:-
-The learners use their text books to discuss the following:-

Storage ( Conditions & temperature )

-Techniques ( Beating & piping ) 
Cooking methods ( Baking & deep – frying )

-Presentation ( Filling , icing , glazing & toppings)
Quality characteristics of end product ( Crisp, light, hollow, dry inside & light brown )
-Uses ( Sweet & savoury 
Learners report back

Practical work on the ff :-Croquem bouche  Eclairs, profiteroles, airgrettes & beignette.
PASTRY

The learners use their text books to discuss the following:-
Types ( Short & puff )

Ingredients ( Proportions & functions )

Storage Conditions ( uncooked pastry -  chilled or frozen .

Baked products  -  airtight ambient  - filled & unfilled )
Techniques ( rubbing – in , rolling etc p30 Content Framework )
Quality characteristics of end product ( Short & puff pastry )
Uses. Include traditional uses.

Practical classes on milk tart , Herzoggies , chicken pie , samoosas , spring rolls etc ( Content Feamework ).
Practical and serve 2 choux paste dishes ( sweet & savoury ).

	Resources/LTSM

Text books
Recipe books

magazines
	Assessment strategies
What: (SKVs)

Who:
Teacher
Peer

Individual

Form: 
Discussions

Report back

Practical work

Tool: 

-  Work sheet
 - Evaluation sheet
Form: 

Discussions

Report back

Practical work


	Time

4 Hrs   

	Expanded opportunities ( Include enrichment and special needs) ; Invite pastry Chef from local hotel for demonstration.


	Reflection : Discussion of  the characteristics of the end product and improvement thereafter.



Date completed:  ……………………


Teacher’s Signature:  ……………………….


HOD’s Signature:  …………………..

 Date:  ……………..

