Week 1, Lesson 1
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-strand: Conserving Animal Feed: Hay

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State the meaning of forage as a method of conserving animal feed.
2. Discuss the types of materials used in making forage in the environment.
3. Search for information on the materials used in making forage in the environment.
4. Appreciate the materials used in making forage in the environment.

Key Inquiry Questions
1. What is forage?
2. Which materials are used in making forage in the environment?

Learning Materials/Resources
· Lesson notes
· Digital devices (e.g., tablets, smartphones, or computers)
· Agriculture & Nutrition Learner's Textbook
· Pictures of forage materials
· Assessment rubrics, oral questions, written questions, and checklists

Lesson Organization
Introduction (5 minutes)
1. Recap the previous lesson or introduce the topic by asking:
· "What are some ways farmers conserve animal feed?"
· "Have you seen or heard of hay before? How is it made?"
2. Briefly explain the focus of the lesson: conserving animal feed through forage.

Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners brainstorm in groups or pairs the meaning of forage.
· Guide them to present their ideas to the class.
2. Step 2 (10 minutes):
· Discuss and identify various materials in the environment that can be used for making forage.
· Use pictures or real-life examples to illustrate these materials.
3. Step 3 (10 minutes):
· Guide learners to use digital or print resources to search for more information on forage materials.
· Allow them to work in groups and take notes.
4. Step 4 (5 minutes):
· Facilitate a discussion on how the identified materials can be used in preparing forage for animals.
· Encourage learners to present their findings and discuss their observations.

Conclusion (5 minutes)
1. Summarize the key points from the discussion:
· Definition of forage
· Examples of materials used for forage
2. Pose reflective questions to reinforce learning:
· "Why is forage important for conserving animal feed?"
· "Which materials can you identify in your local environment for making forage?"
3. Assign a short written exercise or oral question as a follow-up.

Assessment
· Use assessment rubrics to evaluate group presentations and discussions.
· Pose oral questions to check understanding of forage and its materials.
· Assign written questions for homework, e.g., "List five materials that can be used in making forage and explain why they are suitable."



Week 1, Lesson 2
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Week 1, Lesson 2
Strand: Conservation of Resources
Sub-strand: Conserving Animal Feed: Hay

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Outline the effects of drought on livestock feed resources.
2. Discuss the effects of drought on livestock feed resources.
3. Search for information on the effects of drought on livestock feed resources.
4. Acknowledge the effects of drought on livestock feed resources.

Key Inquiry Question
· What are the effects of drought on livestock feed resources?

Learning Materials/Resources
· Lesson notes
· Digital devices
· Agriculture & Nutrition Learner's Textbook
· Relevant pictures or video clips

Lesson Organization
Introduction (5 minutes)
1. Recap the previous lesson by asking:
· "What is forage, and why is it important for conserving animal feed?"
2. Introduce the focus of the lesson: effects of drought on livestock feed resources.

Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners brainstorm in groups to identify possible effects of drought on livestock feed resources.
· Facilitate class presentations.
2. Step 2 (10 minutes):
· Guide learners to use digital or print resources to search for more information on the effects of drought.
· Provide keywords or suggest pages from their textbooks.
3. Step 3 (10 minutes):
· Discuss findings in class and expand on key points, including loss of pasture, reduced crop residues, and higher feed costs.
4. Step 4 (5 minutes):
· Summarize the discussion and emphasize the importance of addressing drought's effects.

Conclusion (5 minutes)
· Recap the lesson by summarizing the key effects of drought on livestock feed.
· Pose reflective questions:
· "What steps can farmers take to mitigate the effects of drought on feed resources?"
· Assign a short written task:
· "List three effects of drought on livestock feed resources."

Assessment
· Group presentations.
· Oral questions during discussion.
· Written task for homework.



Week 1, Lesson 3
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-strand: Conserving Animal Feed: Hay

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Identify methods of conserving forage in coping with drought.
2. Describe baled haymaking as a method of conserving forage.
3. Search for information on the process of preparing baled hay.
4. Acknowledge the process of preparing baled haymaking.

Key Inquiry Questions
1. What methods can be used to conserve forage during drought?
2. How is baled hay prepared as a conservation method?

Learning Materials/Resources
· Lesson notes
· Digital devices
· Agriculture & Nutrition Learner's Textbook
· Pictures or videos of baled hay

Lesson Organization
Introduction (5 minutes)
1. Recap the previous lesson by asking:
· "How does drought affect livestock feed resources?"
2. Introduce the focus of the lesson: methods of conserving forage, specifically baled haymaking.

Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners brainstorm and list methods of conserving forage during drought.
2. Step 2 (10 minutes):
· Discuss baled haymaking as a method of conserving forage.
· Guide learners to identify plant materials used for baled hay (e.g., grass, legumes).
3. Step 3 (10 minutes):
· Use digital or print resources to search for the process of preparing baled hay.
· Groups outline the steps, and presentations follow.
4. Step 4 (5 minutes):
· Summarize the process and highlight its importance in drought resilience.

Conclusion (5 minutes)
· Summarize key points on baled haymaking.
· Pose reflective questions:
· "What are the key steps in baled haymaking?"
· "Why is it important to use baled hay during drought?"
· Assign a task:
· "Write a short description of the steps involved in preparing baled hay."

Assessment
· Group discussions and presentations.
· Oral questions and individual tasks



Week 1, Lesson 4
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-strand: Conserving Animal Feed: Hay

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Identify types of bales used in baled haymaking.
2. Discuss storage methods for baled hay.
3. Search for clips and information on storage methods for baled hay.
4. Acknowledge the need for proper storage of baled hay.

Key Inquiry Questions
1. What types of bales are used in baled haymaking?
2. How should baled hay be stored to cope with drought?

Learning Materials/Resources
· Lesson notes
· Digital devices
· Agriculture & Nutrition Learner's Textbook
· Pictures or videos of bales and storage methods

Lesson Organization
Introduction (5 minutes)
1. Recap the previous lesson by asking:
· "What is baled haymaking, and why is it important during drought?"
2. Introduce the focus of the lesson: types of bales and storage methods.

Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Show pictures or videos of different bale types (e.g., rectangular, round).
· Guide learners to identify and discuss the features of each.
2. Step 2 (10 minutes):
· Discuss the importance of proper storage for baled hay.
· Use examples, such as sheds, tarpaulins, and elevated platforms.
3. Step 3 (10 minutes):
· Learners search for information or clips on storage methods.
· Groups present their findings.
4. Step 4 (5 minutes):
· Summarize key storage methods and emphasize their importance.

Conclusion (5 minutes)
· Recap key points on types of bales and their storage methods.
· Reflective questions:
· "Which type of bale is most suitable for your environment?"
· "Why is proper storage of baled hay essential?"
· Assign a task:
· "List two types of bales and explain one storage method for each."

Assessment
· Group discussions and presentations.
· Oral and written tasks.




Week 2, Lesson 1
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-Strand: Conserving Animal Feeds
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) State the meaning of standing forage as a method of conserving forage.
b) Describe the preparation and management of standing forage in coping with drought.
c) Use digital or print resources to search for information on standing forage as a method of conserving animal feeds.
d) Acknowledge the benefits of standing forage as a method of conserving animal feeds.
Key Inquiry Question:
What is standing forage, and how is it prepared and managed?
Learning Materials/Resources:
· Lesson notes
· Digital devices
· Agriculture and Nutrition Learner's Textbook
· Pictures
Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson on conserving animal feed (hay).
· Briefly introduce standing forage as a method of feed conservation.
Lesson Development (30 mins):
1. Guide learners in brainstorming and defining standing forage.
2. Facilitate a group discussion on how standing forage is prepared and managed in coping with drought.
3. Assist learners in using digital or print resources to find more information about standing forage.
4. Encourage learners to discuss the benefits of standing forage and present findings to the class.
Conclusion (5 mins):
· Summarize key points about standing forage.
· Use oral questions to assess understanding.



Week 2, Lesson 2
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-Strand: Conserving Animal Feeds
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) Outline techniques for managing standing forage in coping with drought.
b) Discuss the techniques for managing standing forage in coping with drought.
c) Search for information online about managing standing forage.
d) Acknowledge the importance of effectively managing standing forage.
Key Inquiry Question:
What techniques are used to manage standing forage during drought?
Learning Materials/Resources:
· Lesson notes
· Digital devices
· Agriculture and Nutrition Learner's Textbook
Lesson Organization:
Introduction (5 mins):
· Recap the meaning and importance of standing forage.
Lesson Development (30 mins):
1. Guide learners in brainstorming and outlining techniques for managing standing forage.
2. Facilitate a group discussion on the role of these techniques in coping with drought.
3. Support learners in using digital devices or textbooks to search for information on management techniques.
4. Lead a class presentation on findings.
Conclusion (5 mins):
· Reinforce the importance of managing standing forage properly.
· Assess understanding through oral and written questions.



Week 2, Lesson 3
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-Strand: Conserving Animal Feeds
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) State the meaning of stacking as a method of conserving forage.
b) Describe stacking as a method of conserving forage.
c) Search the internet or textbook for information on stacking as a method of conserving forage.
d) Adopt conservation of forage using stacking in coping with drought.
Key Inquiry Question:
What is stacking, and how is it used to conserve forage during drought?
Learning Materials/Resources:
· Lesson notes
· Digital devices
· Agriculture and Nutrition Learner's Textbook
· Pictures
Lesson Organization:
Introduction (5 mins):
· Recap previous methods of conserving forage.
· Introduce stacking as a new conservation method.
Lesson Development (30 mins):
1. Explain stacking as a forage conservation method.
2. Guide learners to research the process of stacking using digital and print resources.
3. Discuss the steps and benefits of stacking in groups.
4. Facilitate group presentations on findings.
Conclusion (5 mins):
· Summarize the process and benefits of stacking.
· Use a checklist to evaluate understanding.



Week 2, Lesson 4
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-Strand: Conserving Animal Feeds
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) State the meaning of box-bailing as a method of conserving forage.
b) Describe how box-bailing is done as a method of conserving forage.
c) Use digital devices to search for information and clips on box-bailing.
d) Adopt box-bailing as a conservation method in coping with drought.
Key Inquiry Question:
What is box-bailing, and how is it done as a forage conservation method?
Learning Materials/Resources:
· Lesson notes
· Digital devices
· Clips and pictures
· Agriculture and Nutrition Learner's Textbook
Lesson Organization:
Introduction (5 mins):
· Recap previous lesson on stacking forage.
· Introduce box-bailing as another conservation method.
Lesson Development (30 mins):
1. Explain the meaning and importance of box-bailing.
2. Use clips or pictures to show how box-bailing is done.
3. Guide learners in researching information on box-bailing using digital devices.
4. Facilitate a discussion on adopting box-bailing as a conservation method.
Conclusion (5 mins):
· Summarize key points on box-bailing.
· Assess understanding through oral questions and a checklist.



Week 3, Lesson 1
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-Strand: Conserving Animal Feeds
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) Conserve forage through the stacking method using locally available materials.
b) Enjoy preparing and conserving forage using the stacking method.
Key Inquiry Question:
How can locally available materials be used to conserve forage through stacking?
Learning Materials/Resources:
· Locally available materials (e.g., grass, poles, and twine)
· Digital devices for demonstration videos or illustrations
· Agriculture and Nutrition Learner’s Textbook
Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson on stacking as a method of conserving forage.
· Ask learners to brainstorm examples of locally available materials they could use for stacking forage.
Lesson Development (30 mins):
1. Explaining Stacking (10 mins):
· Define the stacking method and its significance in conserving forage for the drought season.
· Demonstrate (using illustrations or videos) the correct stacking technique to ensure proper aeration and preservation.
2. Group Activity: Practical Demonstration (15 mins):
· Divide learners into small groups and provide each group with materials.
· Guide them in preparing and stacking forage using the materials provided.
3. Discussion and Feedback (5 mins):
· Allow each group to present their stacked forage, highlighting the challenges they encountered and how they overcame them.
Conclusion (5 mins):
· Summarize the steps and importance of stacking.
· Emphasize the use of locally available materials for cost-effective conservation.
· Assign a short reflection task for learners to write about the experience.



Week 3, Lesson 2
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-Strand: Conserving Animal Feeds
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) Conserve forage through the box-bailing method using locally available materials to make hay for the drought season.
b) Enjoy preparing and conserving forage using the box-bailing method.
Key Inquiry Question:
How can locally available materials be used to conserve forage through box-bailing?
Learning Materials/Resources:
· Wooden boxes or box-bailing tools
· Twine or ropes
· Dry grass or forage materials
· Agriculture and Nutrition Learner’s Textbook
Lesson Organization:
Introduction (5 mins):
· Recap the previous methods of conserving forage, focusing on stacking.
· Introduce box-bailing as another method of haymaking and discuss its relevance during drought.
Lesson Development (30 mins):
1. Explanation and Demonstration (10 mins):
· Define box-bailing and explain its advantages over other methods.
· Demonstrate the box-bailing process using real or visual materials to show learners how to compact hay in a box.
2. Learner Participation (15 mins):
· Divide learners into groups and provide them with bailing materials.
· Guide them step-by-step in compacting hay into bales using a wooden box or improvised tools.
3. Group Presentations and Discussion (5 mins):
· Allow groups to display their hay bales and discuss the effectiveness of the method.
Conclusion (5 mins):
· Summarize the steps and benefits of box-bailing.
· Highlight the importance of conserving forage for drought seasons.
· Assign learners to research other innovative haymaking techniques for the next lesson.



Week 3, Lesson 3
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Strand: Conservation of Resources
Sub-Strand: Conserving Animal Feeds
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) Outline the strategies households can adopt in conserving forage in coping with drought.
b) Discuss the strategies households can adopt in conserving forage in coping with drought.
c) Adopt conservation of forage in coping with drought.
Key Inquiry Question:
What strategies can households adopt to conserve forage during drought?
Learning Materials/Resources:
· Case studies of forage conservation
· Digital devices for research
· Agriculture and Nutrition Learner’s Textbook
Lesson Organization:
Introduction (5 mins):
· Engage learners by asking them to share how their families or communities cope with drought.
· Introduce forage conservation as a critical strategy for households.
Lesson Development (30 mins):
1. Explanation and Brainstorming (10 mins):
· Explain various strategies households can use to conserve forage (e.g., storing hay, planting drought-resistant grasses, and rotational grazing).
· Facilitate a brainstorming session where learners identify the most suitable strategies for their local context.
2. Case Study Analysis (10 mins):
· Provide learners with case studies or scenarios of successful forage conservation during drought.
· Discuss the strategies applied in each case and their outcomes.
3. Group Discussion and Planning (10 mins):
· Divide learners into small groups and ask them to design a forage conservation plan for a typical household in their area.
Conclusion (5 mins):
· Summarize key strategies for forage conservation.
· Encourage learners to share the information with their families.
· Assign a follow-up task to observe and document forage conservation practices in their community.




Week 3, Lesson 4
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-Strand: Conserving Animal Feeds
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) State the benefits of hay as a method of conserving animal feeds.
b) Discuss the benefits of hay as a method of conserving animal feeds in coping with drought.
c) Create posters showing the benefits of hay as a method of conserving animal feeds.
d) Acknowledge the benefits of hay as a method of conserving animal feeds.
Key Inquiry Question:
What are the benefits of hay in conserving animal feeds during drought?
Learning Materials/Resources:
· Drawing materials (manila paper, markers)
· Agriculture and Nutrition Learner’s Textbook
· Pictures or videos showcasing hay usage
Lesson Organization:
Introduction (5 mins):
· Recap the methods of making hay discussed in previous lessons.
· Ask learners to identify possible benefits of haymaking.
Lesson Development (30 mins):
1. Exploration of Benefits (10 mins):
· Discuss the benefits of hay, such as reduced wastage, improved animal nutrition, and drought resilience.
· Show pictures or videos of hay storage and usage to illustrate these benefits.
2. Poster Creation (15 mins):
· Guide learners in groups to create posters highlighting the benefits of haymaking.
· Encourage creativity by using drawings, captions, and facts.
3. Presentation and Feedback (5 mins):
· Each group presents their poster, explaining the key points they included.
· Provide constructive feedback on their work.
Conclusion (5 mins):
· Summarize the benefits of hay as a conservation method.
· Display the posters in the classroom as a reminder.
· Assign learners to identify households or farms that use haymaking as a conservation method.



Week 4, Lesson 1
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-strand: Conserving Leftover Food
Learning Outcomes:
By the end of the lesson, learners should be able to:
· State the importance of conserving leftover food at home.
· Explain the benefits of conserving leftover food.
· Search for information on the importance of food conservation.
· Appreciate the significance of conserving leftover food.
Key Inquiry Question(s):
· Why is it important to conserve leftover food at home?
· How does conserving leftover food reduce waste?
Learning Materials/Resources:
· Agriculture and Nutrition Learner's Textbook
· Digital devices for research (if available)
· Posters or charts

Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson on conserving animal feeds. Ask:
· What are the key benefits of conserving feeds during droughts?
· How can this practice help ensure food security?
· Transition to the new topic by asking:
· What happens to food left over after meals at home?
Lesson Development (30 mins):
Step 1: Brainstorming (5 mins)
· In groups, learners discuss and define what leftover food is and how it can be conserved.
Step 2: Class Discussion (10 mins)
· Learners share their ideas on the importance of conserving leftover food. Teacher consolidates the points and adds additional insights.
Step 3: Research Activity (10 mins)
· Learners use digital or print resources to explore the benefits of conserving leftover food and ways to implement it effectively.
Step 4: Group Presentation (5 mins)
· Groups present their findings while the teacher moderates and clarifies key points.
Conclusion (5 mins):
· Summarize the benefits of conserving leftover food, such as reducing waste, saving resources, and promoting sustainability.
· Encourage learners to think of ways they can apply these practices at home.



Week 4, Lesson 2
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-strand: Conserving Leftover Food
Learning Outcomes:
By the end of the lesson, learners should be able to:
· Identify methods of conserving leftover food to avoid wastage.
· Describe the methods used to conserve leftover food.
· Use digital or print resources to explore methods of conserving leftover food.
· Embrace these methods to minimize wastage.
Key Inquiry Question(s):
· What are some methods of conserving leftover food at home?
· How can conserving leftovers help reduce food wastage?
Learning Materials/Resources:
· Agriculture and Nutrition Learner's Textbook
· Digital devices for research
· Posters or charts

Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson by asking:
· Why is it important to conserve leftover food at home?
· What benefits have we identified from conserving food?
· Transition to the new topic:
· Ask learners: How do you conserve leftover food at home?
Lesson Development (30 mins):
Step 1: Brainstorming (5 mins)
· In groups, learners brainstorm and list various methods used to conserve leftover food.
Step 2: Research Activity (10 mins)
· Learners use digital or print resources to explore methods such as proper storage, refrigeration, freezing, and reheating.
Step 3: Class Discussion (10 mins)
· Learners discuss their findings, and the teacher provides further explanation and examples.
Step 4: Poster Activity (5 mins)
· Learners create posters showing methods of conserving leftover food and display them in the classroom.
Conclusion (5 mins):
· Summarize the key methods discussed, emphasizing their importance in reducing food wastage.
· Encourage learners to apply at least one method at home during the week.



Week 4, Lesson 3
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-strand: Conserving Leftover Food
Learning Outcomes:
By the end of the lesson, learners should be able to:
· Select a method of conserving leftover food to avoid wastage.
· Apply the selected method to conserve leftover food.
· Write a report on their practical experience.
Key Inquiry Question(s):
· How can we practically conserve leftover food?
· What are the results of conserving leftover food effectively?
Learning Materials/Resources:
· Agriculture and Nutrition Learner's Textbook
· Digital devices
· Leftover food for demonstration

Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson on methods of conserving leftover food by asking:
· What methods did we identify?
· Which methods do you think are the easiest to apply at home?
· Transition to the practical focus:
· Ask learners: Which method would you like to try this week?
Lesson Development (30 mins):
Step 1: Method Selection (5 mins)
· Learners individually or in groups select a method they will use to conserve leftover food.
Step 2: Practical Activity (15 mins)
· Learners apply the selected method by conserving actual leftover food (e.g., reheating, freezing).
· Take notes on their experience during the activity.
Step 3: Report Writing (10 mins)
· Learners write a brief report on the method they used, how they implemented it, and their observations.
Conclusion (5 mins):
· Learners share their experiences in brief.
· Teacher emphasizes the importance of applying these practices consistently at home.



Week 4, Lesson 4
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-strand: Conserving Leftover Food
Learning Outcomes:
By the end of the lesson, learners should be able to:
· Identify methods of preparing leftover food for consumption.
· Discuss reheating as a method of preparing leftover food.
· Embrace reheating as a method to prevent wastage.
Key Inquiry Question(s):
· How is leftover food prepared for use to prevent wastage?
· What are the benefits of proper reheating of leftover food?
Learning Materials/Resources:
· Agriculture and Nutrition Learner's Textbook
· Digital devices
· Lesson notes

Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson by asking:
· What method did you use to conserve leftover food?
· What did you observe from the process?
· Transition to the new topic:
· Ask learners: How do we prepare leftovers for consumption?
Lesson Development (30 mins):
Step 1: Brainstorming (5 mins)
· Learners discuss and list methods for preparing leftover food for reuse.
Step 2: Research Activity (10 mins)
· Use digital devices or textbooks to search for information on proper reheating techniques and the benefits of reheating food.
Step 3: Class Discussion (10 mins)
· Learners share their findings, focusing on reheating as a safe and effective method.
· Discuss the benefits of proper heating, such as killing bacteria and improving taste.
Step 4: Outline Key Points (5 mins)
· Learners outline steps for reheating food and create short presentations or posters.
Conclusion (5 mins):
· Summarize the methods discussed, emphasizing reheating as a key method for reducing wastage.
· Encourage learners to apply these practices at home and observe their impact.



Week 5, Lesson 1
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-strand: Conserving Leftover Food
Learning Outcomes:
By the end of the lesson, learners should be able to:
· Prepare leftover food for consumption using the reheating method to avoid wastage.
· Embrace reheating of leftover food for consumption at home to avoid wastage.
Key Inquiry Question(s):
· Why is proper reheating of leftover food important?
Learning Materials/Resources:
· Kitchen
· Leftover food
· Digital devices
· Report writing materials

Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson by asking:
· What methods did we discuss for conserving leftover food?
· How does reheating help prevent food wastage?
· Transition to the focus on reheating as a method to prepare food for consumption.
Lesson Development (30 mins):
Step 1: Group Activity (10 mins)
· In groups, learners prepare leftover food for consumption using the reheating method.
· Record their process using digital devices.
Step 2: Report Writing (10 mins)
· Learners write a report on their experience with reheating leftover food, including challenges faced and outcomes.
Step 3: Presentation (10 mins)
· Learners present their findings and reports to the class, sharing their experiences with reheating food.
Conclusion (5 mins):
· Summarize the importance of reheating leftover food properly.
· Encourage learners to practice reheating leftovers at home to minimize food wastage.



Week 5, Lesson 2
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Strand: Conservation of Resources
Sub-strand: Conserving Leftover Food
Learning Outcomes:
By the end of the lesson, learners should be able to:
· Define the term "recipe."
· Describe preparing another recipe as a method of preparing leftover food for consumption to avoid wastage.
· Embrace preparation of another recipe as a method of preparing leftover food for consumption.
Key Inquiry Question(s):
· What are the benefits of preparing another recipe as a method of preparing leftover food for consumption?
Learning Materials/Resources:
· Lesson notes
· Digital devices
· Agriculture and Nutrition Learner's Textbook

Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson by asking:
· What methods did we explore to conserve leftover food?
· How did reheating contribute to preventing food wastage?
· Transition to discussing another recipe as a method for preparing leftover food.
Lesson Development (30 mins):
Step 1: Definition and Brainstorming (10 mins)
· Learners define "recipe" and brainstorm ideas for creating new recipes from leftover food.
Step 2: Research Activity (10 mins)
· Learners use digital devices or textbooks to search for methods of preparing new recipes from leftover food.
Step 3: Class Discussion (10 mins)
· Learners discuss the benefits of preparing another recipe from leftovers, such as enhancing taste, variety, and reducing waste.
Conclusion (5 mins):
· Summarize the key benefits of preparing another recipe with leftover food.
· Encourage learners to try preparing a new recipe at home using leftover ingredients.



Week 5, Lesson 3
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-strand: Conserving Leftover Food
Learning Outcomes:
By the end of the lesson, learners should be able to:
· Outline recipes that can be adopted from leftover food to avoid food wastage.
· Create recipes that make use of common leftover food.
· Search the internet for recipes that can be adopted from leftover food to avoid food wastage.
· Embrace different recipes that can be adopted from leftover food to avoid food wastage.
Key Inquiry Question(s):
· Which recipes can you adopt from leftover food to avoid food wastage?
Learning Materials/Resources:
· Agriculture and Nutrition Learner's Textbook
· Recipes
· Digital devices
· Lesson notes

Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson by asking:
· What are some benefits of preparing new recipes from leftover food?
· How can this method help reduce food wastage?
· Transition to creating and adopting recipes from leftover food.
Lesson Development (30 mins):
Step 1: Listing Recipes (10 mins)
· Learners work in groups to list various recipes they can create from common leftover foods.
Step 2: Collaboration (10 mins)
· In pairs or groups, learners collaborate to create new recipes using leftover food common in their locality.
Step 3: Research and Presentation (10 mins)
· Learners use digital devices to search for online recipes, then present their ideas to the class.
· Display the recipes in class for further discussion.
Conclusion (5 mins):
· Summarize the different recipes discussed and their benefits.
· Encourage learners to try creating new recipes from leftover food at home.



Week 5, Lesson 4
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Conservation of Resources
Sub-strand: Conserving Leftover Food
Learning Outcomes:
By the end of the lesson, learners should be able to:
· Select a recipe that can be adopted from common leftover food at home.
· Prepare leftover food for consumption through preparing another recipe method to avoid wastage.
· Enjoy preparing leftover food for consumption using the repurposing method.
Key Inquiry Question(s):
· How is leftover food prepared for use to prevent food wastage?
Learning Materials/Resources:
· Cooking tools and equipment
· Recipes
· Leftover food
· Digital devices

Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson by asking:
· What recipes can be created using leftover food?
· How can this help minimize food wastage?
· Transition to the focus on preparing food through another recipe method.
Lesson Development (30 mins):
Step 1: Recipe Selection (5 mins)
· Learners select a recipe that can be adopted from common leftover food.
Step 2: Practical Preparation (20 mins)
· Learners work individually or in groups to prepare leftover food for consumption using a selected recipe.
Step 3: Reflection (5 mins)
· Learners reflect on the experience of preparing food from leftovers, sharing their thoughts with the class.
Conclusion (5 mins):
· Summarize the process of preparing food from leftovers and its importance in preventing food wastage.
· Encourage learners to apply the repurposing method at home.



Week 6, Lesson 1
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strands & Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Conserving Leftover Food
Learning Outcomes:
By the end of the lesson, the learner should be able to:
· a) State the importance of food safety when handling and storing leftover food.
· b) Discuss the importance of food safety when handling and storing leftover food.
· c) Acknowledge the benefits of food safety when handling and storing leftover food.
Key Inquiry Question(s):
· What is the importance of food safety when handling and storing leftover food?
Learning Materials/Resources:
· Lesson notes.
· Digital devices.
· Agriculture and Nutrition Learner's Textbook.
· Flashcards and posters.
Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson on "Reheating Leftover Food". Emphasize why reheating is essential and connect it to food safety during storage and reheating.
Lesson Development (30 mins):
· Step 1: Discuss food safety concepts and why food safety is crucial for preventing foodborne illnesses.
· Step 2: In groups, learners brainstorm the importance of food safety during handling and storage of leftover food. Each group will present their findings.
· Step 3: Use digital devices to search for online resources that explain food safety measures when handling and storing leftover food.
· Step 4: Discuss the benefits of ensuring proper food safety, such as reducing foodborne diseases, maintaining freshness, and preventing waste.
Conclusion (5 mins):
· Recap the key points discussed: food safety, proper handling, and storage of leftovers.
· Encourage students to share what they learned and how they can apply it at home.



Week 6, Lesson 2
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strands & Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
Learning Outcomes:
By the end of the lesson, the learner should be able to:
· a) State the meaning of Integrated farming.
· b) Discuss the importance of integrated farming in the conservation of resources.
· c) Search the internet or textbook for information on the importance of integrated farming in conserving resources.
· d) Appreciate the importance of integrated farming in conserving resources.
Key Inquiry Question(s):
· What is Integrated Farming?
· What is the importance of integrated farming in conserving resources?
Learning Materials/Resources:
· Lesson notes.
· Digital devices.
· Agriculture and Nutrition Learner's Textbook.
Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson on "Food Safety" and introduce Integrated Farming as an essential practice in resource conservation.
Lesson Development (30 mins):
· Step 1: Define Integrated farming and discuss its key components (crop production, livestock farming, aquaculture).
· Step 2: In groups, students will search digital or print resources to understand the significance of integrated farming.
· Step 3: Discuss how integrated farming helps conserve resources, reduce waste, and improve sustainability.
· Step 4: Learners discuss in pairs how integrated farming can benefit their local communities.
Conclusion (5 mins):
· Recap the importance of integrated farming and the role it plays in resource conservation.
· Invite students to share one key takeaway from the lesson.



Week 6, Lesson 3
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strands & Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
Learning Outcomes:
By the end of the lesson, the learner should be able to:
· a) Identify the components of integrated farming in conserving resources.
· b) Describe crop production as a component of integrated farming and its contribution to resource conservation.
· c) Acknowledge the importance of crop production in integrated farming.
Key Inquiry Question(s):
· What are the components of Integrated Farming in conserving resources?
Learning Materials/Resources:
· Agriculture and Nutrition Learner's Textbook.
· Lesson notes.
· Digital devices.
· Resource person (if available).
Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson on integrated farming and emphasize crop production as a key component.
Lesson Development (30 mins):
· Step 1: Discuss the components of integrated farming (crop production, livestock farming, agroforestry, etc.).
· Step 2: Describe the role of crop production in integrated farming and its contributions to conserving water, soil, and reducing erosion.
· Step 3: Learners will use resources (textbooks, internet) to identify successful crop production practices.
· Step 4: Discuss the importance of crop production in sustainable farming practices and resource conservation.
Conclusion (5 mins):
· Recap the importance of crop production in integrated farming.
· Invite students to share ideas on how crop production can be improved in their local areas.



Week 6, Lesson 4
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strands & Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
Learning Outcomes:
By the end of the lesson, the learner should be able to:
· a) Outline the contribution of livestock farming in the conservation of resources as a component of integrated farming.
· b) Describe livestock farming as a component of integrated farming.
· c) Appreciate livestock farming in conserving resources.
Key Inquiry Question(s):
· How does livestock farming help in conserving resources in an integrated farm?
Learning Materials/Resources:
· Lesson notes.
· Digital resources.
· Agriculture and Nutrition Learner's Textbook.
· Resource person (if available).
Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson on crop production in integrated farming and introduce livestock farming as another key component.
Lesson Development (30 mins):
· Step 1: Define livestock farming and its role in integrated farming (manure production, food sources, etc.).
· Step 2: Discuss examples of animals that can be reared alongside crops, such as chickens, goats, and cows, and their benefits.
· Step 3: Students will research examples of successful livestock farming practices integrated with crop production.
· Step 4: Discuss how livestock farming helps conserve resources, improve soil fertility, and reduce environmental impact.
Conclusion (5 mins):
· Recap how livestock farming contributes to resource conservation in an integrated farm.
· Have students reflect on how they can apply the concept of integrated farming in their own communities.



Week 7, Lesson 1
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strands & Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
Learning Outcomes:
By the end of the lesson, the learner should be able to:
· a) Outline the contribution of fish farming as a component of integrated farming in conserving resources.
· b) Describe fish farming (aquaculture) as a component of integrated farming in conserving resources.
· c) Acknowledge the benefits of aquaculture in the conservation of resources.
Key Inquiry Question(s):
· How does fish farming help in conserving resources?
Learning Materials/Resources:
· Lesson notes.
· Digital resources.
· Agriculture and Nutrition Learner's Textbook.
· Resource person.
Lesson Organization:
Introduction (5 mins):
· Brief recap of integrated farming components.
· Introduce the concept of fish farming (aquaculture) and its relevance in integrated farming.
Lesson Development (30 mins):
· Step 1: Define fish farming and describe its importance in resource conservation.
· Step 2: In pairs or groups, learners use digital or print resources to research fish farming practices and their contribution to conserving water, land, and other resources.
· Step 3: Discuss the benefits of fish farming in integrated farming systems, such as natural nutrient recycling, efficient use of water, and habitat conservation.
· Step 4: Learners present their findings on how fish farming conserves resources.
Conclusion (5 mins):
· Summarize the contributions of fish farming to resource conservation.
· Highlight the key points discussed and encourage learners to think about the potential of aquaculture in sustainable farming.
Assessment:
· Oral questions and discussion.
· Written questions based on fish farming practices.



Week 7, Lesson 2
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strands & Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
Learning Outcomes:
By the end of the lesson, the learner should be able to:
· a) State the contribution of agroforestry in conserving resources in the environment.
· b) Describe agroforestry as a component of integrated farming in conserving resources.
· c) Acknowledge the importance of agroforestry in conserving resources in the environment.
Key Inquiry Question(s):
· What is Agroforestry?
· How does Agroforestry contribute to conserving resources in the environment?
Learning Materials/Resources:
· Lesson notes.
· Digital resources.
· Agriculture and Nutrition Learner's Textbook.
Lesson Organization:
Introduction (5 mins):
· Review previous lessons on integrated farming and introduce agroforestry as a component of it.
Lesson Development (30 mins):
· Step 1: Define agroforestry and describe the types of trees involved in agroforestry systems.
· Step 2: Learners work in groups to research how agroforestry contributes to resource conservation, such as improving soil fertility, preventing erosion, and enhancing biodiversity.
· Step 3: Discuss examples of trees used in agroforestry and their role in conserving water, air quality, and land resources.
· Step 4: Groups present their findings on the importance of agroforestry in conserving resources.
Conclusion (5 mins):
· Recap the key contributions of agroforestry in integrated farming.
· Emphasize its significance in sustainable farming practices.
Assessment:
· Oral questions to check understanding.
· Written questions based on agroforestry practices.



Week 7, Lesson 3
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strands & Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
Learning Outcomes:
By the end of the lesson, the learner should be able to:
· a) State the contribution of rabbit and poultry keeping as components of integrated farming in conserving resources.
· b) Describe rabbit and poultry keeping as components of integrated farming.
· c) Embrace poultry and rabbit keeping as components of integrated farming in conserving resources.
Key Inquiry Question(s):
· What are the contributions of rabbit and poultry keeping in conserving resources?
Learning Materials/Resources:
· Lesson notes.
· Digital resources.
· Agriculture and Nutrition Learner's Textbook.
· Resource person.
Lesson Organization:
Introduction (5 mins):
· Review previous lessons on integrated farming and introduce the role of rabbits and poultry in integrated farming systems.
Lesson Development (30 mins):
· Step 1: Define rabbit and poultry keeping as components of integrated farming.
· Step 2: Learners research how these practices contribute to resource conservation, such as through manure production, food provision, and pest control.
· Step 3: Discuss how integrating rabbits and poultry in farming systems promotes sustainability and reduces the need for external inputs like fertilizers and pesticides.
· Step 4: Groups present their findings on the contributions of rabbit and poultry keeping.
Conclusion (5 mins):
· Summarize the contributions of rabbit and poultry keeping in integrated farming.
· Discuss the sustainability benefits of these practices.
Assessment:
· Oral questions and discussion.
· Written questions on rabbit and poultry farming practices



Week 7, Lesson 4
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strands & Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
Learning Outcomes:
By the end of the lesson, the learner should be able to:
· a) Identify the vegetables that can be grown in an integrated farm.
· b) Discuss the contribution of vegetable production in conserving resources in an integrated farm.
· c) Embrace vegetable production as a component of integrated farming in conserving resources.
Key Inquiry Question(s):
· How does vegetable production help in conserving resources in an integrated farm?
Learning Materials/Resources:
· Lesson notes.
· Digital resources.
· Agriculture and Nutrition Learner's Textbook.
· Resource person.
Lesson Organization:
Introduction (5 mins):
· Recap the key concepts from previous lessons and introduce vegetable production as a component of integrated farming.
Lesson Development (30 mins):
· Step 1: Identify and list vegetables that can be grown in integrated farming systems.
· Step 2: Discuss the benefits of vegetable production, including nutrient recycling, improved soil structure, and reduced dependency on external inputs.
· Step 3: Learners research and discuss how vegetable production in integrated farms conserves resources like water, land, and organic matter.
· Step 4: Groups present their findings on the importance of vegetable production in resource conservation.
Conclusion (5 mins):
· Summarize the benefits of vegetable production in integrated farming.
· Discuss the overall role of vegetable production in sustainable farming practices.
Assessment:
· Oral questions to reinforce key points.
· Written questions on vegetable production techniques in integrated farming.



Week 9, Lesson 1
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



  Strands and Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
  Learning Outcomes:
· By the end of the lesson, the learner should be able to:
· Outline the relational benefits of vegetable production, poultry, and rabbit keeping in conserving resources.
· Discuss the relational benefits of vegetable production, poultry, and rabbit keeping in conserving resources.
· Acknowledge the relational benefits of vegetable production, poultry, and rabbit keeping in an integrated farm.
  Key Inquiry Question(s):
· How does vegetable production, poultry, and rabbit keeping work together in conserving resources in an integrated farm?
  Learning Materials/Resources:
· Lesson notes.
· Digital devices.
· Agriculture and Nutrition Learner's Textbook.
  Lesson Organization:
· Introduction (5 mins):
· Recap the previous lesson on integrated farming components and their role in conserving resources.
· Lesson Development (30 mins):
2. Step 1: Begin by explaining the relational benefits of vegetable production, poultry, and rabbit keeping.
2. Step 2: Guide learners to identify and discuss how these components work together in conserving resources.
2. Step 3: Have learners use digital or print resources to search for further information on the relational benefits of these farming components.
2. Step 4: Organize a group discussion on how integrating these components in farming contributes to resource conservation.
2. Step 5: Learners present their findings to the class.
1. Conclusion (5 mins):
. Summarize the main points on the relational benefits of vegetable production, poultry, and rabbit keeping.
. Encourage students to reflect on the importance of these integrated farming practices.



Week 9, Lesson 2
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



  Strands and Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
  Learning Outcomes:
· By the end of the lesson, the learner should be able to:
· Outline the benefits of organic waste management and water management systems in conserving resources.
· Discuss the contribution of organic waste management and water management systems in conserving resources.
· Embrace organic waste management and water management systems in integrated farming.
  Key Inquiry Question(s):
· How do organic waste management and water management systems contribute to the conservation of resources in an integrated farm?
  Learning Materials/Resources:
· Lesson notes.
· Digital resources.
· Agriculture and Nutrition Learner's Textbook.
· Resource person.
  Lesson Organization:
· Introduction (5 mins):
· Recap the importance of resource conservation in integrated farming.
· Lesson Development (30 mins):
2. Step 1: Define organic waste management and water management systems in the context of integrated farming.
2. Step 2: Have learners use resources to explore how these systems conserve resources.
2. Step 3: Discuss examples of successful implementation of organic waste and water management systems.
2. Step 4: Organize group work to discuss the benefits of these systems for conservation.
2. Step 5: Have learners present their findings on how these systems contribute to resource conservation.
1. Conclusion (5 mins):
. Recap the key benefits of organic waste and water management systems in integrated farming.
. Emphasize the importance of adopting these systems in agricultural practices.



Week 9, Lesson 3
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



  Strands and Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
  Learning Outcomes:
· By the end of the lesson, the learner should be able to:
· Create a layout of their own integrated farm design on Manila papers to illustrate integrated farming components.
· Enjoy creating a layout of their integrated farm design.
  Key Inquiry Question(s):
· Where can you draw a layout of the integrated farm design?
  Learning Materials/Resources:
· Manila papers.
· Pencils and erasers.
· Drawing papers.
  Lesson Organization:
· Introduction (5 mins):
· Recap the previous lesson on the benefits of organic waste and water management in integrated farming.
· Lesson Development (30 mins):
2. Step 1: Introduce the concept of designing an integrated farm layout.
2. Step 2: Explain how to incorporate various components of integrated farming in the layout.
2. Step 3: Guide students to create their own designs, considering how each component supports resource conservation.
2. Step 4: Allow time for learners to present and discuss their designs.
2. Step 5: Provide feedback and suggestions on improving their layouts.
1. Conclusion (5 mins):
. Summarize the importance of designing an integrated farm layout.
. Encourage students to think creatively about how to organize resources on a farm.



Week 9, Lesson 4
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



· Strands and Sub-Strands:
· Strand: Conservation of Resources
· Sub-Strand: Integrated Farming
· Learning Outcomes:
· By the end of the lesson, the learner should be able to:
· Make a model to illustrate integrated farming components using locally available materials.
· Value self and each other's effort in constructing a model of an integrated farm.
· Key Inquiry Question(s):
· Which locally available materials can you use to make a model of integrated farm?
· Learning Materials/Resources:
· Cardboards.
· Papers.
· Manila papers.
· Sticking glues.
· Cartons.
· Lesson Organization:
· Introduction (5 mins):
· Recap the design process of an integrated farm layout.
· Lesson Development (30 mins):
2. Step 1: Explain the importance of building a model to demonstrate the integrated farm components.
2. Step 2: Guide students to identify and collect locally available materials for model making.
2. Step 3: Allow learners to construct their models, incorporating key components like poultry, vegetable production, and waste management systems.
2. Step 4: Have students present their models to the class.
2. Step 5: Provide constructive feedback on the models and their representation of integrated farming.
5. Conclusion (5 mins):
3. Summarize the process of model creation and the significance of each component in an integrated farm.
3. Encourage reflection on the value of practical exercises in learning about resource conservation.



Week 10, Lesson 1
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



  Strands and Sub-Strands:
· Strand: Food Production Processes
· Sub-Strand: Organic Gardening
  Learning Outcomes:
· By the end of the lesson, the learner should be able to:
· Define the term organic gardening in crop production.
· Discuss the importance of organic gardening in the production of healthy foods.
· Search for information on the importance of organic gardening in the production of healthy foods.
· Acknowledge the benefits of organic gardening in the production of healthy foods.
  Key Inquiry Question(s):
· What is organic gardening?
· Why should we practice organic gardening?
  Learning Materials/Resources:
· Lesson notes
· Digital resources
· Resource person
· Agriculture and Nutrition Learner's Textbook
  Lesson Organization:
· Introduction (5 mins):
· Recap the concept of organic farming and introduce organic gardening as an essential component.
· Lesson Development (30 mins):
2. Step 1: Brainstorm with students and guide them to define organic gardening.
2. Step 2: In pairs or groups, have learners use digital or print resources to search for information on the importance of organic gardening.
2. Step 3: Facilitate a class discussion on the benefits of organic gardening in producing healthy foods.
2. Step 4: Allow each group to present their findings and insights to the class.
1. Conclusion (5 mins):
. Summarize the key points discussed about organic gardening and its importance in food production.
. Emphasize the health benefits of adopting organic gardening practices.



Week 10, Lesson 2
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



  Strands and Sub-Strands:
· Strand: Food Production Processes
· Sub-Strand: Organic Gardening
  Learning Outcomes:
· By the end of the lesson, the learner should be able to:
· Identify organic gardening practices in crop production.
· Discuss the use of organic manure as an organic gardening practice.
· Prepare organic manure from plant matter and animal waste.
· Acknowledge the benefits of organic manure in the production of healthy foods.
  Key Inquiry Question(s):
· Which organic gardening practices do you know?
· What are the benefits of organic manure in crop production?
  Learning Materials/Resources:
· Lesson notes
· Digital resources
· Resource person
· Video clips
· Agriculture and Nutrition Learner's Textbook
  Lesson Organization:
· Introduction (5 mins):
· Recap the importance of organic gardening and its components.
· Lesson Development (30 mins):
2. Step 1: Identify common organic gardening practices and explain their role in crop production.
2. Step 2: Discuss the importance of organic manure and its role in improving soil fertility.
2. Step 3: Guide learners to search for information about the benefits of organic manure using resources.
2. Step 4: Provide instructions for preparing organic manure from plant and animal waste, and allow students to try preparing it.
1. Conclusion (5 mins):
. Summarize the key practices and benefits of organic manure.
. Reinforce the importance of using organic manure for sustainable food production.



Week 10, Lesson 3
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



  Strands and Sub-Strands:
· Strand: Food Production Processes
· Sub-Strand: Organic Gardening
  Learning Outcomes:
· By the end of the lesson, the learner should be able to:
· Explain the use of organic pesticides as an organic gardening practice in crop production.
· Search for information on how to prepare an organic pesticide using locally available materials.
· Use locally available materials to prepare an organic pesticide.
· Acknowledge the benefits of organic pesticides in crop production.
  Key Inquiry Question(s):
· What are the benefits of organic pesticides in crop production?
  Learning Materials/Resources:
· Lesson notes
· Digital resources
· Agriculture and Nutrition Learner's Textbook
· Resource person
  Lesson Organization:
· Introduction (5 mins):
· Introduce the concept of organic pesticides and their importance in protecting crops.
· Lesson Development (30 mins):
2. Step 1: Discuss what organic pesticides are and their role in integrated pest management.
2. Step 2: Search for online resources to find methods for preparing organic pesticides from locally available materials.
2. Step 3: Guide students to use the identified materials and prepare organic pesticides in class.
1. Conclusion (5 mins):
. Summarize the steps to create organic pesticides and their benefits.
. Encourage students to consider organic pesticides in their gardening practices



Week 10, Lesson 4
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



  Strands and Sub-Strands:
· Strand: Food Production Processes
· Sub-Strand: Organic Gardening
  Learning Outcomes:
· By the end of the lesson, the learner should be able to:
· Identify mechanical methods of weed control.
· Discuss mechanical weed control and use of organic foliar feed made from animal wastes and plants as organic gardening practices.
· Search for the benefits of mechanical weed control and organic foliar feed in crop production.
· Embrace mechanical weed control and use of organic foliar feed in crop production.
  Key Inquiry Question(s):
· What are the benefits of mechanical weed control?
· What are the benefits of organic foliar feed in crop production?
  Learning Materials/Resources:
· Agriculture and Nutrition Learner's Textbook
· Lesson notes
· Digital resources
· Animal wastes and plants
  Lesson Organization:
· Introduction (5 mins):
· Recap the importance of effective weed control and foliar feeding in organic gardening.
· Lesson Development (30 mins):
2. Step 1: Identify and explain the mechanical methods of weed control.
2. Step 2: Discuss the benefits of using mechanical methods and organic foliar feed in crop production.
2. Step 3: In pairs, have students search for benefits of mechanical weed control and organic foliar feed using digital resources.
2. Step 4: Guide students in preparing an organic foliar feed from animal wastes and plants.
1. Conclusion (5 mins):
. Summarize the importance of mechanical weed control and organic foliar feed.
. Encourage students to apply these methods in their gardening activities.



Week 11, Lesson 1
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food Production Processes
Sub-Strand: Organic Gardening
Learning Outcomes:
By the end of the lesson, learners should be able to:
a) Outline the maintenance practices of crops grown using organic gardening.
b) Discuss the maintenance practices of crops grown using organic gardening.
c) Appreciate the maintenance practices of crops grown using organic gardening.
Key Inquiry Questions:
· What are the maintenance practices of crops grown using organic gardening?
Learning Materials/Resources:
· Lesson notes
· Agriculture and Nutrition Learner's Textbook
· Posters
· Digital resources
Lesson Organization:
Introduction (5 mins):
· Recap the previous lesson on organic gardening practices.
· Discuss briefly the importance of maintaining crops grown through organic methods.
Lesson Development (30 mins):
· Brainstorming (10 mins): Learners brainstorm the maintenance practices of organic crops.
· Research (10 mins): Learners use digital or print resources to find information on maintenance practices in organic gardening.
· Group Discussion (10 mins): Learners discuss and present their findings on maintenance practices.
Conclusions (5 mins):
· Summarize the key maintenance practices discussed in class.
· Answer any remaining questions.
Assessment:
· Oral questions
· Written questions
· Checklists
· Assessment rubrics



Week 11, Lesson 2
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food Production Processes
Sub-Strand: Organic Gardening
Learning Outcomes:
By the end of the lesson, learners should be able to:
a) Select a short-season crop for growing using organic gardening practices.
b) Prepare a section of the school farm for growing the selected short-season crop.
c) Embrace teamwork while selecting the crop and preparing the farm section.
Key Inquiry Questions:
· What should you consider in identifying a short-season crop for growing using organic gardening practices?
Learning Materials/Resources:
· Digital resources
· School farm
· Project books
Lesson Organization:
Introduction (5 mins):
· Recap previous lesson on organic gardening and crop maintenance.
· Introduce the concept of short-season crops suitable for organic gardening.
Lesson Development (30 mins):
· Collaborative Selection (10 mins): Learners work in groups to identify and select a suitable short-season crop for organic gardening.
· Farm Preparation (20 mins): Learners collaborate to prepare a section of the school farm for planting the selected crop.
Conclusions (5 mins):
· Discuss the importance of choosing the right crop for organic gardening.
· Summarize the steps taken in preparing the farm section.



Week 11, Lesson 3-4
	School Name
	

	Level of study
	Grade 9

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food Production Processes
Sub-Strand: Organic Gardening
Learning Outcomes:
By the end of the lessons, learners should be able to:
a) Grow the selected short-season crop using organic gardening practices.
b) Carry out maintenance practices on the grown crops using organic gardening.
Key Inquiry Questions:
· How can we produce food crops through organic gardening?
Learning Materials/Resources:
· School farm
· Short-season crops (vegetables, legumes)
· Digital devices
· Watering cans
Lesson Organization:
Introduction (5 mins):
· Recap the process of selecting and preparing the school farm for short-season crops.
· Discuss the importance of proper care and maintenance for organic crops.
Lesson Development (30 mins):
· Planting (15 mins): Learners share responsibilities in planting the selected short-season crop using organic gardening methods.
· Maintenance (15 mins): Learners engage in maintenance activities such as watering and weeding, applying organic practices to care for the plants.
Conclusions (5 mins):
· Review the steps involved in growing and maintaining crops through organic gardening.
· Discuss the importance of teamwork and consistency in crop maintenance.
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