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SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNISTRANDIg TR AND g%@rlé%ﬁgs QUESTIONS  |[EXPERIENCES |RESOURCES |METHODS REFLECTION
1 By the end of the Individually, in

lesson, the learner groups or in,pairs
Small should be able to: Which kitchen learners are guided |[KLB; Top Scholar; .
1 Food and [Kitchen equipment do vou lto: Home Science Oral questions Oral
Nutrition [Tools and Identify the kitchen quip 7 y I. dentify the kitchen IL Report Observation
Equipment  [tools and use mostly? - Identify the kitchen |Learner
cauinments shown tools aqd equipments
ir(ll P shown in the learner
By the end of the Individually, in
lesson, the learner groups or in,pairs
I Small should be able to: Which kitchen learners are guided |KLB; Top Scholar; .
’ ood and [Kitchen equipment do you [to: Home Science Oral questions Oral
Nutrition [Toolsand  [Identify the kitchen tv? I dentify the kitchen IL. Report Observation
Equipment  [tools and use mostly? - Identify the kitchen Learner
equipments shown tools aqd equipments
o shown in the learner
By the end of the
lesson, the learner
should be able to: Individually, in
. groups or in pajrs,
Identify the learners are guided
materials used to to:
make pans and - Identify the

Describing  [pots. materials used to

the uses of  |Give examples of make pans and pots. . .

Food and [various small |baking utensils, What are the USES 1 Give examples of KLB; Top Scholar, Oral questions Oral
3 of baking utensils, Home Science

Nutrition

kitchen tools
and
equipments

pans and pots.
Describe the uses
of baking utensils,
pans and pots.
Draw the baking
utensils, pans and
pots.

Appreciate the uses
of baking utensils,
pans and pots.

pans and pots?

baking utensils, pans
and pots.

-Describe the uses of
baking utensils, pans
and pots.

-Draw the baking
utensils, pans and
pots.

Learner

Report Observation




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDIGrpAND  [LEARNING = l6ypSTIONS  [EXPERIENCES  |RESOURCES — [METHODS REFLECTION
OUTCOMES
2 By the end of the
lesson, the learner
should be able to:
Individually, in

Identify the groups or in pairs,
materials used to learners are guided
make cutting tools, to:
measuring and - Identify the
weighing tools and materials used to
shaping and make cutting tools,
molding tools. measuring and
Give examples of weighing tools and
cutting tools, shaping and molding
measuring and tools.

Describing  [weighing tools and (What are the uses [-Give examples of

the uses of  [shaping and of cutting tools, [cutting tools, KLB: Tob Scholar:

| |Food and |various small molding tools measuring and measuring and Home S(c):Ii)engeO 4%10ral questions Oral

Nutrition

kitchen tools
and
equipments

Describe the uses
of cutting tools,
measuring and
weighing tools and
shaping and
molding tools.
Draw the cutting
tools, measuring
and weighing tools
and shaping and
molding tools.
Appreciate the uses
of cutting tools,
measuring and
weighing tools and
shaping and
molding tools.

weighing tools and
shaping and
molding tools?

weighing tools and
shaping and molding
tools

-Describe the uses of
cutting tools,
measuring and
weighing tools and
shaping and molding
tools.

-Draw the cutting
tools, measuring and
weighing tools and
shaping and molding
tools.

Learner

Report Observation




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDIgrpAND  [LEARNING G UESTIONS  |[EXPERIENCES  [RESOURCES  |[METHODS REFLECTION
OUTCOMES
By the end of the
lesson, the learner
should be able to:
Individually, in

Identify the groups or in pairs,
materials used to learners are guided
make cutting tools, to:
measuring and - Identify the
weighing tools and materials used to
shaping and make cutting tools,
molding tools. measuring and
Give examples of weighing tools and
cutting tools, shaping and molding
measuring and tools.

Describing  |weighing tools and |What are the uses |-Give examples of

the uses of  |shaping and of cutting tools, cutting tools,

Food and |Various small imolding tools measuring and measuring and KLB; Top Scholar; Oral questions Oral
2 kitchen tools |[Describe the uses |weighing tools and [weighing tools and ~[Flome Science q

Nutrition

and
equipments

of cutting tools,
measuring and
weighing tools and
shaping and
molding tools.
Draw the cutting
tools, measuring
and weighing tools
and shaping and
molding tools.
Appreciate the uses
of cutting tools,
measuring and
weighing tools and
shaping and
molding tools.

shaping and
molding tools?

shaping and molding
tools

-Describe the uses of
cutting tools,
measuring and
weighing tools and
shaping and molding
tools.

-Draw the cutting
tools, measuring and
weighing tools and
shaping and molding
tools.

Learner

Report Observation




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDigrpAnp  [LEARNING —loupeTiONS  |[EXPERIENCES —[RESOURCES — |METHODS REFLECTION
OUTCOMES
By the end of the
lesson, the learner
should be able to: Individually, in
. groups or in pairs,
Identlfy the learners are guided
materials used to to:
make separating - Identify the
tools, lifting tools materials used to
an_d mixing tools. make separating
o Give examples of o
Describing tine tool tools, lifting tools
the uses of ls.e barating t0o01s, - \\what are the uses [and mixing tools. . .
. ifting tools and . . KLB; Top Scholar; .
3 Food and |various small | .. of separating tools, |-Give examples of . Oral questions Oral

mixing tools. Home Science

Nutrition

kitchen tools
and
equipments

Describe the uses
of separating tools,
lifting tools and
mixing tools.
Draw the
separating tools,
lifting tools and
mixing tools.
Appreciate the uses
of separating tools,
lifting tools and
mixing tools.

lifting tools and
mixing tools?

separating tools,
lifting tools and
mixing tools.
-Describe the uses of
separating tools,
lifting tools and
mixing tools.

-Draw the separating
tools, lifting tools
and mixing tools.

Learner

Report Observation




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDIgrgAND  [LEARNING 0 UESTIONS  |[EXPERIENCES  [RESOURCES ~ |[METHODS REFLECTION
OUTCOMES
3 By the end of the
lesson, the learner
should be able to: Individually, in
. groups or in pairs,
Identify the learners are guided
materials used to to:
make turning tools, - Identify the
scooping tools and materials used to
traditional utensils. make turning tools
o Give examples of scooping tools and
Describing  fturning tools, traditional utensils.
the uses of lscooping tools and |What are the uses | 0 examples of  [KLB; Top Scholar; :
1 Food and |various small |traditional utensils. [of turning tools, turning tools, Home Science Oral questions Oral

Nutrition

kitchen tools
and
equipments

Describe the uses
of turning tools,
scooping tools and
traditional utensils.
Draw the turning
tools, scooping
tools and
traditional utensils
Appreciate the uses
of turning tools,
scooping tools and
traditional utensils.

scooping tools and
traditional utensils

scooping tools and
traditional utensils.
-Describe the uses of
turning tools,
scooping tools and
traditional utensils.
-Draw the turning
tools, scooping tools
and traditional
utensils

Learner

Report Observation




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDIgrpAND  [LEARNING G UESTIONS  |[EXPERIENCES  [RESOURCES  |[METHODS REFLECTION
OUTCOMES
By the end of the
lesson, the learner
should be able to: Individually, in
groups or in pairs,
Identify the learners are guided
materials used to to:
make turning tools, - Identify the
scooping tools and materials used to
traditional utensils. make turning tools,
. Give examples of scooping tools and
Describing  |wurning tools, traditional utensils.
the uses of |scooping tools and [What are the uses | Give examples of KLB; Top Scholar; _
’ Food and |various small |14 ditional utensils. [of turning tools, turning tools, Home Science Oral questions Oral

Nutrition

kitchen tools
and
equipments

Describe the uses
of turning tools,
scooping tools and
traditional utensils.
Draw the turning
tools, scooping
tools and
traditional utensils
Appreciate the uses
of turning tools,
scooping tools and
traditional utensils.

scooping tools and
traditional utensils

scooping tools and
traditional utensils.
-Describe the uses of
turning tools,
scooping tools and
traditional utensils.
-Draw the turning
tools, scooping tools
and traditional
utensils

Learner

Report Observation




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDIgrgAND  [LEARNING o UESTIONS  |[EXPERIENCES  [RESOURCES ~ |[METHODS REFLECTION
OUTCOMES
By the end of the
lesson, the learner
should be able to: Individually, in
groups or in pairs,
Identify the learners are guided
materials used to to:
make turning tools, - Identify the
scooping tools and materials used to
traditional utensils. make turning tools,
o Give examples of scooping tools and
Describing : - .
turning tools, traditional utensils.
the uses of ¢ What are the uses . ]
. scooping tools and . -Give examples of |KLB; Top Scholar; .
Food and [various small o .. |of turning tools, . ' Oral questions Oral
3 " X traditional utensils. . turning tools, Home Science .
Nutrition [kitchen tools . scooping tools and : Report Observation
Describe the uses o .1 |scooping tools and  [Learner
and . traditional utensils £ .
equipments of turning tools, tradlthnal utensils.
scooping tools and -Describe the uses of
traditional utensils. turning tools,
Draw the turning scooping tools and
tools, scooping traditional utensils.
tools and -Draw the turning
traditional utensils tools, scooping tools
Appreciate the uses and traditional
of turning tools, utensils
scooping tools and
traditional utensils.
4 By the end of the Individually, in
lesson, the learner groups or in pairs,
Factors to should be able to: learners are guided
consider Which factors do [to:
when Identify the factors |[you consider when |- Identify the factors [KLB; Top Scholar; .
1 Food and hoosi der wh Vi 1 der wh . Oral questions Oral
Nutrition [c100sing to consider when  |buying sma to consider when Home Science Report Observation
small kitchen |choosing small kitchen tools and |choosing small Learner
tools and kitchen tools and  |equipments? kitchen tools and
equipment  |equipment. equipment.
Read the story on -Read the story on

learner

learner




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDIgrpANp  [LEARNING = l6ypSTIONS  [EXPERIENCES  |RESOURCES — [METHODS REFLECTION
OUTCOMES
By the end of the Individually, in
lesson, the learner groups or in pairs,
Factors to should be able to: learners are guided
consider Which factors do [to:
when Identify the factors [you consider when |- Identify the factors [KLB; Top Scholar; .
7 Food and |choosing to consider when |buying small to consider when Home Science Oral questions Oral
Nutrition \smal] kitchen |choosing small kitchen tools and  |[choosing small Learner Report Observation
tools and kitchen tools and |equipments? kitchen tools and
equipment  |equipment. equipment.
Read the story on -Read the story on
learner learner
By the end of the
lesson, the learner
should be able to: Individually, in
Identify the ways groups ot In palrs,
Y Y learners are guided
to clean and store to-
Car for small [small kitchen tools [How many ways | I. dentify the wavs to
kitchen tools |and equipments. |are there to clean Y Y KLB; Top Scholar; .
Food and . clean and store small . Oral questions Oral
3 .. land Practise how to and store small . Home Science .
Nutrition kitchen tools and Report Observation

equipments
used at home

clean and store
small kitchen tools
and equipments.
Appreciate the
importance of
storing small
kitchen tools and
equipments safely.

kitchen tools and
equipments.

equipments.
-Practise how to
clean and store small
kitchen tools and
equipments.

Learner




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDgTRAND  [LEARNI NG [QUESTIONS  [EXPERIENCES ~|[RESOURCES ~ [METHODS REFLECTION
5 By the end of the

lesson, the learner
should be able to: Individually, in
groups or in pairs,
List kitchen tools learners are guided
and equipments to:
Improvisationjthat can be Which kitchen - List kitchen tools
Food and of small improvised using s and and equipments that |KLB; Top Scholar; Oral ions Oral
1 00€ aN Iitchen tools [available materials. tools an can be improvised [Home Science ral questions Ora
Nutrition . equipments can be | . P Report Observation
quip p
and Improvise small improvised? using available Learner
equipments |kitchen tools and p i materials.
equipments using -Improvise small
available materials. kitchen tools and
Have fun and enjoy equipments using
improvising available materials.
kitchen tools and
equipments.
By the end of the
lesson, the learner
should be able to: Individually, in
groups or in pairs,
List kitchen tools learners are guided
and equipments to:

Improvisation|that can be ) _ - List kitchen tools

of small improvised using |V hich kitchen and equipments that [K1.B; Top Scholar; ,

5 |Foodand ). " ols lavailable materials. [f0ls and can be improvised  |[Home Science Oral questions Oral
Nutrition and Improvise small ~ [cquipments can be using available Learner Report Observation
kitchen tools and  [Improvised? materials.

equipments

equipments using
available materials.
Have fun and enjoy
improvising
kitchen tools and
equipments.

-Improvise small
kitchen tools and
equipments using
available materials.




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDgTRAND  [LEARN NG |QUESTIONS  [EXPERIENCES ~|[RESOURCES ~ [METHODS REFLECTION
By the end of the
lesson, the learner Individually. in
should be able to: Yo 1
groups or in pairs,
List the ingredients ge.trners are guided
Proiect: lﬁsed tg rréake a - List the ingredients KLB: Top Scholar:
Food and [, 1J¢¢h our dredger. How do you make [|used to make a flour > 0P SCholaliq ) questions Oral
3 ... [Making a Outline the Home Science .
Nutrition a flour dredger?  |dredger. Report Observation
flour dredger |[procedure of “Outline the Learner
making a flour .
procedure of making
dredger. flour dred
Make a flour a pour creceer.
-Make a flour
dredger. dredger
Have fun making a ’
flour dredger.
6 By the end of the
lesson, the learner Individually. in
should be able to: groups or ir};,pairs
gggcll(.lng Define the term Le)?mers are guided
’ grilling. T . .
Food and Methods of Identify the foods e Define the term KLB; Top Scholar; Oral questions Oral
1 .. |cooking . What is grilling? |grilling. Home Science .
Nutrition |;. that can be grilled. : Report Observation
different Discuss grilling as -Identify the foods [Learner
types of a method of thqt can be gr}lled.
foods -Discuss grilling as a

cooking food.
Appreciate grilling
as a method of
cooking

method of cooking
food.




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDgTRAND  [LEARNI NG [QUESTIONS  [EXPERIENCES ~|[RESOURCES ~ [METHODS REFLECTION
By the end of the
lesson, the learner o )
should be able to: Individually, in
groups or in pairs,
Cooking Define the term learners are guided
Food; grilling. toli) et
Methods of  [Identify the foods - Detie the term KLB; Top Scholar; .
2 ioc;d. tglnd cooking that can be grilled. [What is grilling? grllhng Home Science gral crltugsl‘;lons ?ral
UHHON 14; fferent Discuss grilling as -Identify the fOOdS Learner °po servation
types of a method of that can be grilled.
foods cooking food. -Discuss grilling as a
Appreciate grilling method of cooking
as a method of food.
cooking
By the end of the
lesson, the learner Individually. in
should be able to: Y, 10
groups or in pairs,
Cooking Define the term learners are guided
Food; arilling to:
Methods of .o - Define the term KLB; Top Scholar; )
3 [Foodand |/ oo, [dentify the foods g oo oriiing?  larilling. Home Science | or2. questions Oral
Nutrition di that can be grilled. : Report Observation
ifferent Discuss erilline as -Identify the foods |Learner
types of meth (% £ g that can be grilled.
foods iooliingr, f(())o d -Discuss grilling as a
Appreciate grilling method of cooking

as a method of
cooking

food.




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDgTRAND  |LEARNI NG, |QUESTIONS  |[EXPERIENCES ~|[RESOURCES ~ [METHODS REFLECTION
7 By the end of the

lesson, the learner Individually. i
should be able to: navicualy, m
groups or in pairs,
. . learners are guided
. Idel}tlfy grilling What tools and to: . .
Food Equipments |equipments used : . e KLB; Top Scholar; .
1 ood and ised for for erillin equipments do you |- Identify grilling Home Science Oral questions Oral
Nutrition Tline food ID g th & use to grill food in |equipments used for L Report Observation
gritiing oo e;sivgmeents used  |your locality? grilling. carher
for grilling. -Draw the 4
Appreciate the eq}fllpments used for
equipments used griing.
for grilling.
By the end of the
lesson, the learne.r Individual}y, m
should be able to: groups or in pairs,
learners are guided
. Identify grilling  |What tools and ~ |to: :
Food and [Equipments |equipments used  |equipments do you |- Identify grilling ~ [KLB; Top Scholar;|Oral questions Oral
2 |Nutrition [used for for grilling. use to grill food in |equipments used for |Home Science Report Observation
grilling food |Draw the t . your locality? grilling. Learner
cquipments use -Draw the
ffr gnu'mtg.th equipments used for
ppreciate the rilling.
equipments used s s
for grilling.
By the end of the Individually, in
.. lesson, the learner How else is grilling|groups or in’pairs
F Improvising [should be able to: . .+ |KLB; Top Scholar; .
3 ooq z_ind cillin equipment learners are guided Home Science Oral questions Qral
Nutrition [S'18 . improvised in your |to: Report Observation
equipment  (Identify the locality? Identify th Learner
ipment in ocality - dentily the
fgglrr?er equipment in learner
8 MID TERM ASSESSMENT AND MID TERM BREAK




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDIgrgAND  [LEARNING 0 UESTIONS  |[EXPERIENCES ~ [RESOURCES ~ |METHODS REFLECTION
OUTCOMES
9 By the end of the
lesson, the learner
should be able to:
Individually, in
Outline the groups or in pairs,
guidelines for learners are guided
Guidelines |grilling food. to: . .
Food and [for cooking |Discuss the safety What else should Outline the KLB; Top Scholar; Oral questions Oral
1 » . you ensure when 11 Home Science .
Nutrition [food by precautions taken o guidelines for Report Observation
o Sy grilling food? o Learner
grilling when grilling. grilling food.
Appreciate the -Discuss the safety
safety precautions precautions taken
to observe when when grilling.
grilling.
Observe safety
when grilling.
By the end of the
lesson, the learner
should be able to:
Individually, in
Outline the groups or in pairs,
guidelines for learners are guided
Guidelines grilling food. to:
. Discuss the safety |What else should |- Outline the KLB; Top Scholar; )
Food and [for cooking . 1 - Oral questions Oral
2 " precautions taken [you ensure when |guidelines for Home Science .
Nutrition [food by h i Hline food? Tline food L Report Observation
rilling when grilling. grilling food? grilling food. earner
g Appreciate the -Discuss the safety
safety precautions precautions taken
to observe when when grilling.
grilling.

Observe safety
when grilling.




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDIgrgANp  [LEARNING —lUESTIONS  |[EXPERIENCES ~ [RESOURCES  |[METHODS REFLECTION
OUTCOMES
By the end of the
lesson, the learner
should be able to: Individually, in
groups or in pairs,
Planning, Outline a recipe of learners are guided
preparing, |a grilled food item. [Why should the |[to: KLB; Top Scholar; .
3 FOOd. E-md cooking and |Prepare to make a |[meat be cutand |- Outline a recipe of [Home Science Oral questions Qral
Nutrition - . . . ; Report Observation
presenting  |grilled food item. |spread? a grilled food item. |Learner
grilled food |Grill a food item. -Prepare to make a
Have fun grilling grilled food item.
food. -Grill a food item.
Enjoy eating the
grilled food.
10 By the end of the
lesson, the learner Individually. in
should be able to: > 10
groups or in pairs,
Define roasting. Ejﬂ‘ners are guided
Desc'rlbmg Idel}tlfy What other - Define roasting. KLB; Top Scholar; .
Food and [roasting as a |equipments used . . . : Oral questions Oral
1 . . equipment can you [-Identify equipments [Home Science .
Nutrition [method of  [for roasting food. : Report Observation
. use to roast food? |used for roasting Learner
cooking food [Draw the food
equipments used :
p o -Draw the
or grilling. :
A . equipments used for
ppreciate the o
. grilling.
equipments used
for roasting.
By the end of the
lesson, the learner Individually. in
should be able to: > 10
groups or in pairs,
Define roasting. 122‘11‘1161‘8 are guided
© Describing  Identify What other - Define roasting. KLB; Top Scholar; .
> ood and [roasting as a |equipments used equipment can you |-Identify equipments [Home Science Oral questions Oral
Nutrition [method of  [for roasting food. Report Observation

cooking food

Draw the
equipments used
for grilling.
Appreciate the
equipments used
for roasting.

use to roast food?

used for roasting
food.

-Draw the
equipments used for
grilling.

Learner




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDgTRAND  [LEARNNG.  [QUESTIONS  [EXPERIENCES ~|[RESOURCES ~ [METHODS REFLECTION
By the end of the
lesson, the learner . .
should be able to: Ind1v1dua1}y, n
groups or in pairs,
Define roasting learners are guided
o . ’ to:
Describing ~ [Identify - , .
Nutrition |method of  [for roasting food. |*4 tp ¢ 2/19 d yd tp L Report Observation
cooking food [Draw the use to roast food? [used for roasting earner
equipments used f%Od' h
for grilling. -Draw the
Appreciate the equipments used for
equipments used grilling.
for roasting.
11 By the end of the
lesson, the learner
should be able to:
Discuss how tools Individually, in
and equipments groups or in pairs,
can be improvised learners are guided
when roasting How else can to:
food. t - ¢ Discuss how tools
. Outline the FOaptng cquIpmenti, g equipments can
Improvised - be improvised in . . KLB; Top Scholar; .
1 Food and . guidelines for . . be improvised when : Oral questions Oral
... [roasting . their locality? . Home Science :
Nutrition . roasting food. roasting food. Report Observation
equipments What else should Learner

Discuss the safety
precautions taken
when roasting.
Appreciate the
importance of
improvising
equipment and
tools for roasting.
Observe safety

when roasting.

you ensure when
roasting food?

-Outline the
guidelines for
roasting food.
-Discuss the safety
precautions taken
when roasting.




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDgTRAND  [LEARN NG [QUESTIONS  |[EXPERIENCES ~|[RESOURCES ~ [METHODS REFLECTION
By the end of the
lesson, the learner
should be able to:
Discuss how tools Individually, in
and equipments groups or in pairs,
can be improvised learners are guided
when roasting to:
food. How‘else can - Discuss how tools
Outline the roasting equipment aq equipments can
, Food and Imprpvised guidqlines for Elfeli?llr())rcz‘lliltse‘;i m- fhe improvised when |KLB; Top Scholar; Oral questions Oral
Nutrition [Foasting roasting food. Y roasting food. Home Science Report Observation
equipments |Discuss the safety What else should | oytline the Learner
precautions taken |YOU ensure when loyidelines for
when roasting. roasting food? roasting food.
Appreciate the -Discuss the safety
importance of precautions taken
improvising when roasting.
equipment and
tools for roasting.
Observe safety
when roasting.
By the end of the
lesson, the learner
should be able to: Individually, in
Planni Outline a recipe of groups or in palrs,
anning, ted food _ [learners are guided
Food and Preparing, a roas Why do we parboil |to: KLB; Top Scholar; Oral ons Oral
3 00¢ and |ond ttem. potatoes before - Outline a recipe of [Home Science ral questions Ora
Nutrition Presentin Prepare to make a ting? ted food it L Report Observation
g roasting’ a roasted food item. |(Learner

roasted food

roasted food item.
Roast potatoes.
Have fun roasting
food.

Enjoy eating the
roasted potatoes.

-Prepare to make a
roasted food item.
-Roast potatoes.




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDgTRAND  [LEARNNG.  |QUESTIONS  [EXPERIENCES ~|[RESOURCES ~ [METHODS REFLECTION
12 By the end of the

lesson, the learner Individually. in

should be able to: Yo 1
groups or in pairs,

Define steaming. lee'lrners are guided

Describing - [ldentify Eoljeﬁne steamin KLB; Top Scholar;

1 Food and [steaming as a [equipments used |What else can you Identify equi miilts Hom,e ScIi)ence ’|Oral questions Oral
Nutrition jmethod of  [for steaming food. |use to steam food? d f Y equp L Report Observation
cooking food [Draw the ?se d or steaming carmnet
equipments used -]())(ia;v the
for steaming food. : d T
Appreciate the equipments used for
Pb steaming food.
equipments used
for steaming.
By the end of the
lesson, the learner Individually, in
should be able to: groups or in pairs,
) learners are guided
Define steaming. to:

Describing ~ [Identify - Define steaming. . .

5 [Food and |steaming as a equipments used  (What else can you |-Identify equipments Eﬁr]i,e EZ?CEEBOIM’ Oral questions Oral
Nutrition [method of  |for steaming food. |use to steam food? |used for steaming Report Observation

cooking food

Draw the
equipments used
for steaming food.
Appreciate the
equipments used

for steaming.

food.
-Draw the

equipments used for

steaming food.

Learner




SPECIFIC

SUB- KEY INQUIRY |LEARNING LEARNING ASSESSMENT
WKILSNSTRANDIgrgANDp  [LEARNING G UESTIONS  |[EXPERIENCES ~ [RESOURCES ~ |[METHODS REFLECTION
OUTCOMES
By the end of the
lesson, the learner
should be able to:
Discuss how tools
and equipments Individually, in
can be improvised groups or in pairs,
when steaming learners are guided
food. to:
Outline the How else is a - Discuss how tools
Improvising guidel'ines for steamer implﬁovised anq equipments can gy p. Top Scholar; .
3 Food qnd t001§ and steaming food. in their locality?  |be improvised when Home Science Oral questions Oral
Nutrition |equipments [Discuss the safety |What else should |steaming food. Learner Report Observation
for steaming [precautions taken [you ensure when |-Outline the
when steaming steaming food? guidelines for
food steaming food.
Appreciate the -Discuss the safety
importance of precautions taken
improvising when steaming food
equipment and
tools for steaming
food.
Observe safety
when steaming.
13 By the end of the
lesson, the learner
should be able to: o )
Individually, in
Outline a recipe of groups or in patrs,
Planning,  [a roasted food Wh learners are guided
: ; y should you  |¢q- . .
Food and [Preparng, - jitem. ensure that the Outline a recipe of KLB; Top Scholar; Oral questions Oral
! Nutrition cookmg and - |Prepare to mgke 2 \yater is maintained|, sted fod e [Home Science Report Observation
presenting  |roasted food item. a roasted food item. | earper p

steamed food

Roast potatoes.
Have fun roasting
food.

Enjoy eating the
roasted potatoes.

at boiling point?

-Prepare to make a
roasted food item.
-Roast potatoes.
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By the end of the
lesson, the learner
should be able to: Individually, in
Planni Outline a recipe of groups or 1 patis,
anning, d food Why should learners are guided
preparing groaste 00 y should you . KLB; Top Scholar; .
Food and .= litem. ensure that the . . s ’|Oral questions Oral
2 ... |cooking and . .. |- Outline a recipe of |Home Science :
Nutrition - Prepare to make a |water is maintained ; Report Observation
presenting ted food it t boili o P roasted food item. |Learner
steamed food E)as f ?(1 tem. - at bolling point: -Prepare to make a
Hoas fp ota oes‘,[.‘ roasted food item.
foacl)\(lle un roasting -Roast potatoes.
Enjoy eating the
roasted potatoes.
By the end of the
lesson, the learner
should be able to: Individually, in
. Outline a recipe of EToups or 1 patis,
Planning, d food hv should learners are guided
preparing groaste 00 Why should you to: KLB; Top Scholar; .
Food and .= litem. ensure that the . . o ’|Oral questions Oral
1-3 ... |cooking and . .. |- Outline a recipe of |Home Science :
Nutrition - Prepare to make a |water is maintained ; Report Observation
presenting ted food item. lat boiline point? I roasted food item. |Learner
steamed food {{)as :’ f[)(?[ - |at bolling point- -Prepare to make a
Hoas fp ota oes‘,[.‘ roasted food item.
fo?)\(lle un roasting -Roast potatoes.
Enjoy eating the
roasted potatoes.
14 END TERM ASSESSMENT AND CLOSING
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