GRADE 8  MTP AGRICULTURE AND NUTRITION LESSON PLANS TERM 2.

Week 1, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Animal Production
Sub-strand: Preservation of Animal Product

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Define the term ‘shelf life’.
2. Identify reasons for preparing animal products.
3. Investigate animal products' shelf life.
4. Appreciate the importance of shelf life.

Key Inquiry Question
· What is shelf life?

Learning Materials/Resources
· Pictures
· Charts
· Realia
· Computing devices
· MTP; Agriculture Learner’s Book Grade 8 pg. 76

Lesson Organization
Introduction (5 minutes)
· Recap with: “Have you ever had meat or milk spoil before being used?”
· Introduce the term shelf life by writing it on the board and asking for guesses of what it means.
Lesson Development (30 minutes)
· Step 1 (10 mins): In groups, learners define 'shelf life' using textbooks and devices. Class discussion follows.
· Step 2 (10 mins): In pairs, learners list and discuss reasons why animal products need to be prepared (e.g. storage, safety).
· Step 3 (10 mins): Learners research and present findings on the shelf life of common animal products like milk, meat, eggs.
Conclusion (5 minutes)
· Summarize key terms and discuss: "Why does shelf life matter in your home?"
· Oral question: “Name one product and its approximate shelf life.”

Assessment
· Oral questions
· Observation of group work
· Oral report presentations

Week 1, Lesson 2
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Sub-strand: Methods of preserving meat

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. List the methods used to preserve meat in their locality.
2. Use digital devices and other references to search for preservation methods.
3. Appreciate local meat preservation methods.

Key Inquiry Question
· What are some of the methods of preserving meat?

Learning Materials/Resources
· Pictures, Charts, Realia, Computing devices
· MTP; Agriculture Learner’s Book Grade 8 pg. 76-77

Lesson Organization
Introduction (5 minutes)
· Ask: “What happens when meat is left out for too long?”
· Introduce the lesson focus: preserving meat.
Lesson Development (30 minutes)
· Step 1 (10 mins): Group activity: Learners list meat preservation methods they know (e.g. salting, smoking, drying).
· Step 2 (10 mins): Learners use digital devices and books to explore more methods.
· Step 3 (10 mins): Share findings as class and compare traditional and modern methods.
Conclusion (5 minutes)
· Reflect: “Which method do you think is most effective in your area?”
· Oral recap quiz on 3 preservation methods.

Assessment
· Oral questions
· Group discussion report
· Observation


Week 1, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Sub-strand: Methods of preserving meat

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Identify the method of preserving meat applicable to home life.
2. Demonstrate these methods.
3. Appreciate the methods used to preserve meat.

Key Inquiry Question
· Which method do you use at home to preserve meat?

Learning Materials/Resources
· Realia (e.g. salt, smoke pot, drying materials), Charts, Devices
· MTP; Agriculture Learner’s Book Grade 8 pg. 77-78

Lesson Organization
Introduction (5 minutes)
· Ask: “How is meat preserved at your home?”
· Brief recap of previous lesson.
Lesson Development (30 minutes)
· Step 1 (15 mins): In groups, learners choose a method applicable at home and explain why.
· Step 2 (15 mins): Demonstrate or simulate how that method is applied (e.g., salting a piece of meat or simulating smoking).
Conclusion (5 minutes)
· Summary: "Why is this method suitable in your area?"
· Short reflective discussion.

Assessment
· Observation of demonstrations
· Oral report
· Oral questions

Week 1, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Sub-strand: Methods of preserving milk

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. List the methods used in their locality to preserve milk.
2. Discuss preservation methods Maria’s family can use.
3. Appreciate the methods used to preserve milk.

Key Inquiry Question
· How can Maria’s family preserve milk to ensure they use all of it without getting spoilt?

Learning Materials/Resources
· Charts, Pictures, Realia, Devices
· MTP; Agriculture Learner’s Book Grade 8 pg. 78

Lesson Organization
Introduction (5 minutes)
· Scenario: “Maria’s family milks their cow daily but doesn’t consume all the milk. What can they do?”
Lesson Development (30 minutes)
· Step 1 (10 mins): Learners list common milk preservation methods (e.g., boiling, fermenting, refrigeration).
· Step 2 (10 mins): Discuss pros/cons of each method.
· Step 3 (10 mins): In groups, learners suggest ways Maria’s family can preserve the milk and justify their answers.
Conclusion (5 minutes)
· Recap of milk preservation methods.
· Ask learners: “Which method would you recommend to Maria’s family and why?”

Assessment
· Oral question and answers
· Group discussion
· Observation

Week 2, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Animal Production
Sub-strand: Methods of Preserving Milk
Specific Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) Identify methods of preserving milk.
b) Use digital devices and other reference materials to search for information on methods of preserving milk.
c) Do Activity 5 in Learner’s Book Grade 8, page 79.
d) Have fun and enjoy the activity.
Lesson Development:
· Introduction (5 mins):
Begin by asking learners to recall what happens to milk if it is not preserved. Let them share their experiences briefly.
· Main Activity (25 mins):
· In groups or pairs, learners brainstorm and list milk preservation methods used in their community.
· Guide them to use digital devices (tablets, laptops) or printed reference materials to search for additional methods such as pasteurization, refrigeration, boiling, and fermenting.
· Guide learners through Activity 5 on page 79 of the learner’s book. This may include practical exploration or simulated demonstrations.
· Conclusion (5 mins):
Each group shares one method they found interesting and explains it briefly. Highlight the importance of preserving milk.
Key Inquiry Question:
Which method do you use to preserve milk?
Resources:
· Pictures, charts, realia, computing devices
· Agriculture Learner’s Book Grade 8 pg. 79
Assessment Methods:
· Oral questions
· Observation
· Group oral report

Week 2, Lesson 2
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Animal Production
Sub-strand: Methods of Preserving Milk
Specific Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) Identify the method of preserving milk applicable to their home/locality.
b) Demonstrate methods of preserving milk.
c) Appreciate preservation techniques.
Lesson Development:
· Introduction (5 mins):
Quick recap: Ask, “Which milk preservation methods did you discuss last lesson?”
· Main Activity (25 mins):
· Learners reflect and identify methods applicable to their homes (e.g., boiling milk daily, using traditional gourds for fermenting, storing in cool places).
· In pairs/groups, learners demonstrate selected methods practically (real or simulated), such as boiling or showing containers used at home.
· Conclusion (5 mins):
Groups present demonstrations. Discuss which methods are most effective and sustainable in rural vs. urban settings.
Key Inquiry Question:
Which method do you use to preserve milk at home?
Resources:
· Pictures, charts, realia, computing devices
· Agriculture Learner’s Book Grade 8 pg. 79–80
Assessment Methods:
· Observation during demonstration
· Oral report on the method chosen
· Guided oral questions

Week 2, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Animal Production
Sub-strand: Revision
Specific Learning Outcome:
By the end of the lesson, the learner should be able to:
a) Answer topical questions correctly on preservation of meat and milk.
Lesson Development:
· Introduction (5 mins):
Ask students: “What are some of the ways we’ve learned to preserve animal products so far?”
· Main Activity (25 mins):
· Learners work in groups to answer revision questions orally or in notebooks.
· Teacher moves around facilitating and addressing misconceptions.
· Learners use textbooks, notes, and digital materials to review topics covered in Week 1 and Week 2.
· Conclusion (5 mins):
Teacher gives oral summary and highlights key points, correcting any errors.
Key Inquiry Question:
What have you learnt about preserving meat and milk?
Resources:
· Agriculture Learner’s Book Grade 8 pg. 80
· Digital devices, assessment books
Assessment Methods:
· Peer-reviewed answers
· Teacher observation
· Oral Q&A

Week 2, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Cooking Carbohydrate-Rich Foods / Methods of Heat Transfer
Specific Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) Brainstorm on methods of heat transfer applied when cooking foods.
b) Explain conduction, convection, and radiation.
c) Draw a tree or flow chart showing classification of carbohydrate-rich foods.
d) Appreciate methods of heat transfer in food preparation.
Lesson Development:
· Introduction (5 mins):
Ask learners: “How does heat move when you cook food?” Use examples like boiling water or cooking ugali.
· Main Activity (25 mins):
· Learners brainstorm different ways heat transfers when cooking (e.g., direct heat, steam).
· Teacher explains conduction, convection, radiation using diagrams or physical demos.
· Learners draw a flow chart in groups/classifying carbohydrate-rich foods (e.g., cereals, roots, tubers).
· Conclusion (5 mins):
Discuss the importance of understanding heat transfer in choosing cooking methods.
Key Inquiry Question:
What are the methods of heat transfer when cooking food?
Resources:
· Home Science Learner’s Book Grade 8 pg. 14–15
· Charts, pictures, cooking utensils (for demos), computing devices
Assessment Methods:
· Group work observation
· Flow chart presentation
· Oral questioning

Week 3, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Subject: Food and Nutrition
Strand/Sub-strand: Classifying Carbohydrate Rich Foods
Specific Learning Outcomes:
By the end of the lesson, learners should be able to:
a) Explain the meaning of simple sugars, double sugars, and starchy foods.
b) Give examples of each category.
c) Classify carbohydrate-rich foods correctly.
d) Appreciate the nutritional importance of carbohydrates.
Lesson Development:
1. Introduction (5 mins)
· Begin with a brainstorming session: “What are carbohydrates?”
· Display samples or pictures of different carbohydrate foods (e.g., sugar, bread, rice, fruits).
2. Lesson Activities (30 mins)
· In pairs/groups, guide learners to:
· Define simple sugars (monosaccharides), double sugars (disaccharides), and starches (polysaccharides).
· Identify examples from their environment or reference books.
· Create a classification chart of carbohydrate-rich foods.
· Use computing devices or textbooks to research and verify examples.
3. Conclusion (5 mins)
· Each group presents their chart.
· Discuss the importance of carbohydrates in a balanced diet.
Key Question:
· What are carbohydrates?
Materials:
· MTP; Home Science Learner’s Book Grade 8 pg. 15-17
· Charts, realia (food samples), computing devices
Assessment:
· Oral questions
· Oral report
· Observation






Week 3, Lesson 2
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Subject: Food and Nutrition
Strand/Sub-strand: Effects of Heat on Carbohydrate-Rich Foods
Specific Learning Outcomes:
By the end of the lesson, learners should be able to:
a) Explain gelatinization and dextrinization.
b) Identify the consistency changes due to heating.
c) Investigate effects of dry and moist heat on foods.
d) Appreciate how heat alters carbohydrates.
Lesson Development:
1. Introduction (5 mins)
· Ask: What happens when you cook bread or boil maize flour?
· Show samples/images of cooked and raw starchy foods.
2. Lesson Activities (30 mins)
· In groups, guide learners to:
· Define gelatinization (swelling of starch granules when heated with water) and dextrinization (browning caused by dry heat).
· Compare consistencies in cooked foods (e.g., toasted bread vs. porridge).
· Watch/perform mini experiments on heating starchy foods using dry and moist methods.
3. Conclusion (5 mins)
· Discuss observations.
· Relate learning to real-life cooking.
Key Questions:
· What is gelatinization?
· What is dextrinization?
Materials:
· MTP; Home Science Learner’s Book Grade 8 pg. 17-18
· Charts, realia, computing devices
Assessment:
· Oral questions
· Oral report
· Observation

Week 3, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Subject: Food and Nutrition
Strand/Sub-strand: Effects of Heat on Carbohydrate-Rich Foods – Boiling Rice
Specific Learning Outcomes:
By the end of the lesson, learners should be able to:
a) List materials/requirements for boiling carbohydrates.
b) Outline steps in boiling rice.
c) Investigate moist heat effects on rice.
d) Enjoy and participate in the activity.
Lesson Development:
1. Introduction (5 mins)
· Ask: How do you prepare rice at home?
· Display cooking items and rice.
2. Lesson Activities (30 mins)
· In groups:
· List ingredients/tools for boiling rice.
· Discuss and outline steps.
· Observe or carry out rice boiling (if facilities allow).
· Describe changes during cooking – texture, color, taste.
3. Conclusion (5 mins)
· Groups share steps and cooking tips.
· Reinforce the science of moist heat on starch.
Key Question:
· How do you boil rice?
Materials:
· MTP; Home Science Learner’s Book Grade 8 pg. 18-20
· Pictures, realia, digital devices
Assessment:
· Oral questions
· Oral report
· Observation

Week 3, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Subject: Food and Nutrition
Strand/Sub-strand: Effects of Heat on Carbohydrate-Rich Foods – Cooking Porridge
Specific Learning Outcomes:
By the end of the lesson, learners should be able to:
a) List materials/requirements for cooking porridge.
b) Outline steps in preparing porridge.
c) Investigate effect of moist heat on porridge.
d) Participate actively and enjoy the activity.
Lesson Development:
1. Introduction (5 mins)
· Ask: How is porridge cooked in your home?
· Show cooking items and porridge flour.
2. Lesson Activities (30 mins)
· Learners in pairs/groups:
· List ingredients/tools for porridge.
· Outline steps for preparation.
· Perform or watch demonstration.
· Note changes during cooking – thickness, bubbling, texture.
3. Conclusion (5 mins)
· Discuss what makes good porridge.
· Summarize scientific changes in starch when heated with water.
Key Question:
· How do you cook porridge?
Materials:
· MTP; Home Science Learner’s Book Grade 8 pg. 20-21
· Pictures, realia, charts, computing devices
Assessment:
· Oral questions
· Oral report
· Observation

Week 4, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Effects of Heat on Carbohydrate Rich Foods

Lesson 1: Grilling Maize (Investigating Dry Heat Effects)
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. List the requirements needed to grill maize.
2. Outline the steps to follow when grilling maize.
3. Investigate the effect of dry heat on carbohydrate-rich foods by grilling maize.
4. Have fun and enjoy doing the experiment.
Key Inquiry Questions
1. What are the requirements for grilling maize?
2. What are the steps followed when grilling maize?
3. What happens to maize when it is grilled using dry heat?
Learning Materials/Resources
· MTP Home Science Learner’s Book Grade 8 (pg. 21–22)
· Pictures, charts, real maize, charcoal grill
· Realia
· Computing devices (e.g., tablets, phones)
Lesson Organization
Introduction (5 minutes)
· Ask learners:
· “Have you ever eaten grilled maize?”
· “How is it prepared?”
· Briefly explain the concept of dry heat and how it affects carbohydrate-rich foods like maize.
Lesson Development (30 minutes)
· Step 1 (5 mins):
· In groups, brainstorm and list the requirements for grilling maize.
· Step 2 (10 mins):
· Learners outline and discuss the correct steps to grill maize.
· Step 3 (10 mins):
· Learners grill maize (if possible) or observe a demonstration and note changes (e.g., color, texture).
· Step 4 (5 mins):
· Learners discuss and share observations from the grilling activity.
Conclusion (5 minutes)
· Summarize the requirements and steps.
· Discuss what happens to maize during grilling.
· Ask: “Why do you think maize changes when grilled?”
Assessment
· Oral questions
· Group observation
· Oral report of grilling steps and observations

Week 4, Lesson 2
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Lesson 2: Conserving Food Nutrients in Carbohydrate Rich Foods
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State the importance of conserving food nutrients.
2. Brainstorm ways of conserving nutrients when preparing and cooking food.
3. Recognize and appreciate the importance of conserving nutrients in carbohydrate-rich foods.
Key Inquiry Questions
1. Why is it important to conserve nutrients during food preparation?
2. What are some ways to conserve nutrients while cooking?
Learning Materials/Resources
· Home Science Learner’s Book Grade 8 (pg. 22–24)
· Pictures, charts, realia
· Digital devices for research
Lesson Organization
Introduction (5 minutes)
· Ask learners:
· “Do you think food can lose its nutrients during cooking?”
· “How can we avoid this?”
· Introduce the topic of nutrient conservation.
Lesson Development (30 minutes)
· Step 1 (5 mins):
· In groups, learners discuss why conserving nutrients is important.
· Step 2 (10 mins):
· Brainstorm and list methods for conserving nutrients (e.g., avoid overcooking, use little water).
· Step 3 (10 mins):
· Learners research or review methods using textbook or digital tools.
· Step 4 (5 mins):
· Groups share and compare findings.
Conclusion (5 minutes)
· Recap key points: importance and methods of nutrient conservation.
· Reflective question: “What method can you apply at home to conserve nutrients?”
Assessment
· Oral questions
· Group reports
· Observation during discussion

Week 4, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Lesson 3: Safety Measures in Preparing and Cooking Carbohydrate-Rich Foods
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Identify safety measures when preparing/cooking carbohydrate-rich foods.
2. Give reasons for observing these safety measures.
3. Appreciate the importance of safety in food preparation.
Key Inquiry Questions
1. What safety rules should you follow when preparing food?
2. Why is each rule important?
Learning Materials/Resources
· Home Science Learner’s Book Grade 8 (pg. 24–25)
· Charts, pictures
· Safety posters
· Digital devices
Lesson Organization
Introduction (5 minutes)
· Ask:
· “Have you ever seen someone get hurt while cooking?”
· “What could have been done to prevent that?”
Lesson Development (30 minutes)
· Step 1 (5 mins):
· In groups, learners identify safety rules in the kitchen.
· Step 2 (10 mins):
· Learners give reasons why each rule is important.
· Step 3 (10 mins):
· Use charts or images to show real-life safety situations and discuss them.
· Step 4 (5 mins):
· Reflect on how to observe safety while cooking at home.
Conclusion (5 minutes)
· Summarize key safety measures.
· Ask: “Which safety rule will you apply next time you cook?”
Assessment
· Oral questions
· Observation
· Group reporting

· Week 4, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Lesson 4: Revision on Cooking Carbohydrate Rich Foods
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Answer topical questions correctly.
2. Summarize what they have learned from the strand.
Key Inquiry Questions
1. What have you learned about cooking carbohydrate-rich foods?
2. What are the methods, safety rules, and nutrient conservation practices discussed?
Learning Materials/Resources
· Home Science Learner’s Book Grade 8 (pg. 25–26)
· Assessment books, exercise books
· Digital devices
Lesson Organization
Introduction (5 minutes)
· Recap all previous lessons briefly.
· Ask: “Who can recall one method of cooking or one safety measure?”
Lesson Development (30 minutes)
· Step 1 (10 mins):
· Oral quiz (e.g., name methods of cooking, nutrient conservation techniques)
· Step 2 (10 mins):
· Learners answer short written questions
· Step 3 (10 mins):
· Group discussion: summarize key points learned
Conclusion (5 minutes)
· Highlight key takeaways from the strand.
· Ask: “What is the most interesting thing you learned about cooking?”
Assessment
· Oral questions
· Written answers
· Observation during group discussion

Week 5, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Strand: Food and Nutrition
Sub-strand: Meal Presentation

Lesson 1: Meal Presentation; Factors to Consider During Table Setting
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Brainstorm on the meaning of the terms: Meal, Meal Presentation, Dining, and Dishes.
2. Discuss the factors to consider during table setting in meal presentation.
3. Recognize the importance of meal presentation.
4. Appreciate the importance of meal presentation.
Key Inquiry Questions
1. What factors do you consider during table setting in meal presentation?
2. How does meal presentation influence the dining experience?
Learning Materials/Resources
· MTP: Home Science Learner’s Book Grade 8 pg. 27–28
· Pictures
· Charts
· Realia
· Computing devices
Lesson Organization
Introduction (5 minutes)
· Ask learners:
· “What is your favorite meal?”
· “How does the way food is presented affect your enjoyment?”
· Introduce the lesson by discussing the importance of meal presentation in creating a pleasant dining experience.
Lesson Development (30 minutes)
· Step 1 (10 minutes):
· In groups or pairs, learners brainstorm the meaning of the terms: Meal, Meal Presentation, Dining, and Dishes.
· Step 2 (10 minutes):
· In groups, learners discuss the factors to consider during table setting in meal presentation (e.g., cleanliness, arrangement of items, choice of colors).
· Step 3 (10 minutes):
· In pairs, learners share their ideas about the importance of meal presentation.
Conclusion (5 minutes)
· Summarize the key points: definition of terms and the importance of meal presentation.
· Reflect on the importance of a well-presented meal in creating a positive dining experience.
Assessment
· Oral questions
· Oral report
· Observation during group work

Week 5, Lesson 2
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Lesson 2: Requirements for Table Setting When Serving Meals
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Name the items shown on page 29.
2. Identify the requirements for table setting when serving meals.
3. Draw the pictures on page 29.
4. Appreciate the requirements for table setting when serving meals.
Key Inquiry Questions
1. What are the requirements for table setting when serving meals?
2. How does proper table setting contribute to meal presentation?
Learning Materials/Resources
· MTP: Home Science Learner’s Book Grade 8 pg. 29–30
· Pictures
· Charts
· Realia
· Computing devices
Lesson Organization
Introduction (5 minutes)
· Ask learners:
· “Have you ever set a table for a special meal?”
· “What items did you use to set the table?”
· Briefly introduce the concept of table setting and its importance in meal presentation.
Lesson Development (30 minutes)
· Step 1 (10 minutes):
· In groups or pairs, learners name the items shown on page 29.
· Step 2 (10 minutes):
· In groups, learners identify the requirements for table setting when serving meals (e.g., plates, cutlery, glassware).
· Step 3 (10 minutes):
· Learners draw the items shown on page 29 to reinforce the concept of table setting.
Conclusion (5 minutes)
· Summarize the requirements for table setting and their importance.
· Reflect on how a well-set table enhances the dining experience.
Assessment
· Oral questions
· Oral report
· Observation during group work

Week 5, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Lesson 3: Setting a Table for Meal Presentation
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Watch video clips showing how to set a table for meal presentation.
2. Name the items in learner’s book 8, page 31.
3. Describe how the cover in the picture on page 31 has been set.
4. Have a desire to learn more about setting a table for meal presentation.
Key Inquiry Questions
1. How do you set a table for meal presentation?
2. What items are needed to set a table properly?
Learning Materials/Resources
· MTP: Home Science Learner’s Book Grade 8 pg. 30–31
· Pictures
· Charts
· Realia
· Computing devices
Lesson Organization
Introduction (5 minutes)
· Ask learners:
· “What do you need to set a table for a meal?”
· “How do you ensure the table is set properly?”
· Introduce the concept of setting a table for meal presentation and its impact on dining.
Lesson Development (30 minutes)
· Step 1 (10 minutes):
· Show video clips of how to set a table for meal presentation.
· Step 2 (10 minutes):
· In groups, learners name the items shown in the learner’s book, page 31.
· Step 3 (10 minutes):
· In pairs, learners describe how the cover on page 31 has been set.
Conclusion (5 minutes)
· Summarize key points from the video and class discussion.
· Ask: “Why is it important to set the table properly for meal presentation?”
Assessment
· Oral questions
· Oral report
· Observation during group work



Week 5, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Lesson 4: Setting a Table for Meal Presentation (Practical)
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State the requirements needed to set a table for meal presentation.
2. Outline the process needed to set a table for meal presentation.
3. Set a table for meal presentation.
4. Enjoy setting a table for meal presentation.
Key Inquiry Questions
1. What do you need to set a table for meal presentation?
2. How do you go about setting the table?
Learning Materials/Resources
· MTP: Home Science Learner’s Book Grade 8 pg. 31–34
· Pictures
· Charts
· Realia
· Computing devices
Lesson Organization
Introduction (5 minutes)
· Ask learners:
· “What do you think are the most important steps when setting a table?”
· “How can we make a meal presentation visually appealing?”
· Introduce the practical lesson on setting a table for meal presentation.
Lesson Development (30 minutes)
· Step 1 (10 minutes):
· In groups or pairs, learners state the requirements needed to set a table for meal presentation (e.g., cutlery, glassware).
· Step 2 (10 minutes):
· Learners outline the process needed to set a table for meal presentation (e.g., arranging plates, cutlery, glassware).
· Step 3 (10 minutes):
· Learners practically set a table for meal presentation, either in groups or individually.
Conclusion (5 minutes)
· Reflect on the importance of each step in setting a table and discuss how they can improve their meal presentations.
· Ask: “How did you enjoy setting the table? What did you learn from this activity?”
Assessment
· Oral questions
· Oral report
· Observation during practical activity

Week 6, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Meal Service Styles
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Explain the meaning of chaffing dish.
2. Discuss the difference between blue plate service and family service.
3. Recognize styles of meal service.
4. Appreciate the importance of presenting a simple lunch using the various styles of meal service.
Key Inquiry Questions
1. What is a chaffing dish and how is it used?
2. How do blue plate service and family service differ?
3. Why is it important to recognize different meal service styles?
Learning Materials/Resources
· MTP; Home Science Learner’s Book Grade 8 pg. 34-37
· Pictures, Charts, Realia
· Computing devices
· Oral questions, Oral Report, Observation
Lesson Organization
Introduction (5 minutes)
· Recap previous lessons or introduce the topic by asking:
"What are the different styles of meal service you know?"
"What does a chaffing dish do?"
· Briefly explain the focus of the lesson: recognizing and appreciating various meal service styles.
Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners explain in pairs or groups the meaning of a chaffing dish and present their ideas to the class.
2. Step 2 (10 minutes):
· Discuss and compare blue plate service and family service, using examples and pictures.
3. Step 3 (10 minutes):
· Guide learners in recognizing and discussing other meal service styles.
· Use real-life examples to highlight differences in presentation.
4. Step 4 (5 minutes):
· Facilitate a discussion on why meal service styles are important in food presentation.
Conclusion (5 minutes)
· Summarize the key points:
· Meaning and use of chaffing dishes
· The differences between blue plate service and family service
· The importance of understanding meal service styles.
· Pose reflective questions:
"How does family service reflect cultural traditions and values?"
· Assign a follow-up task:
"Which meal service style do you think is best for a formal occasion? Why?"
Assessment
· Use assessment rubrics to evaluate group presentations.
· Ask oral questions to check learners' understanding of the styles.
· Assign written questions for homework.

Week 6, Lesson 2
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Cooking and Meal Preparation
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State the requirements to cook ugali, stewed beef, and steamed spinach.
2. Outline the procedure of cooking ugali, stewed beef, and steamed spinach.
3. Cook ugali, stewed beef, and steamed spinach.
4. Have fun and enjoy cooking.
Key Inquiry Questions
1. What are the main ingredients for cooking ugali, stewed beef, and steamed spinach?
2. How do the steps in cooking ugali, stewed beef, and steamed spinach differ?
Learning Materials/Resources
· MTP; Home Science Learner’s Book Grade 8 pg. 37-40
· Pictures, Charts, Realia, Computing devices
· Oral questions, Oral Report, Observation
Lesson Organization
Introduction (5 minutes)
· Recap previous lessons or introduce the topic by asking:
"What are the main dishes you prepare for lunch?"
"Have you cooked ugali or stewed beef before?"
· Explain the focus of the lesson: cooking a simple meal consisting of ugali, stewed beef, and steamed spinach.
Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners list the ingredients required to cook the three dishes.
2. Step 2 (10 minutes):
· Learners outline the procedure for cooking ugali, stewed beef, and steamed spinach.
· Guide them in cooking each dish, explaining each step in the process.
3. Step 3 (10 minutes):
· Learners work in groups to cook the dishes, following the outlined procedure.
· Teachers monitor the cooking process and assist where necessary.
4. Step 4 (5 minutes):
· Facilitate a discussion on the importance of cooking food properly and enjoying the process.
Conclusion (5 minutes)
· Summarize the key points:
· Requirements and procedures for cooking ugali, stewed beef, and steamed spinach.
· Enjoying the cooking process.
· Pose reflective questions:
"Why is it important to observe table etiquette during meals?"
· Assign a follow-up task:
"What are the most important factors to consider when preparing meals at home?"
Assessment
· Use assessment rubrics to evaluate the cooking process and final dish.
· Oral questions to assess understanding of the cooking procedure.

Week 6, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Nutritional Needs for Special Groups
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Identify the factors to consider when planning meals for adolescents.
2. Give reasons why adolescent girls should consume meals with additional iron.
3. Recognize the importance of catering for one's preferences when planning meals.
4. Appreciate the significance of nutritional needs for adolescents.
Key Inquiry Questions
1. What factors must be considered when planning meals for adolescents?
2. Why do adolescent girls need additional iron in their meals?
Learning Materials/Resources
· MTP; Home Science Learner’s Book Grade 8 pg. 41-42
· Pictures, Charts, Realia, Computing devices
· Oral questions, Oral Report, Observation
Lesson Organization
Introduction (5 minutes)
· Recap previous lessons or introduce the topic by asking:
"What are the special nutritional needs of adolescents?"
"Why might adolescent girls need extra iron in their diet?"
· Briefly explain the importance of proper meal planning for adolescents.
Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners brainstorm in groups the factors to consider when planning meals for adolescents.
2. Step 2 (10 minutes):
· Discuss why adolescent girls should consume meals with additional iron.
3. Step 3 (10 minutes):
· Guide learners to recognize the importance of catering to individual preferences when planning meals.
4. Step 4 (5 minutes):
· Facilitate a discussion on the significance of nutritional needs for adolescents.
Conclusion (5 minutes)
· Summarize the key points:
· Factors to consider in planning meals for adolescents.
· The importance of iron for adolescent girls.
· Pose reflective questions:
"How does iron contribute to adolescent girls' health?"
· Assign a follow-up task:
"List three factors to consider when planning meals for adolescents."
Assessment
· Use rubrics to evaluate group discussions and presentations.
· Oral questions to check understanding.

Week 6, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Meal Planning for Special Groups
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Discuss the guidelines for planning meals for children.
2. State the importance of children taking plenty of fluids, fruits, and vegetables.
3. Investigate how the texture of food changes as a child transitions from infancy to toddlerhood.
4. Appreciate the importance of following meal planning guidelines for children.
Key Inquiry Questions
1. What guidelines should be observed when planning meals for children?
2. How does food texture change as a child grows?
Learning Materials/Resources
· MTP; Home Science Learner’s Book Grade 8 pg. 43-44
· Pictures, Charts, Realia, Computing devices
· Oral questions, Oral Report, Observation
Lesson Organization
Introduction (5 minutes)
· Recap previous lessons or introduce the topic by asking:
"What should be considered when planning meals for children?"
"How does a child's diet change as they grow?"
· Explain the focus of the lesson: following guidelines when planning meals for children.
Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners discuss in pairs the guidelines for planning meals for children.
2. Step 2 (10 minutes):
· Discuss the importance of fluids, fruits, and vegetables for children’s health.
3. Step 3 (10 minutes):
· Guide learners to investigate how food texture changes during child development.
4. Step 4 (5 minutes):
· Facilitate a discussion on the importance of following meal planning guidelines.
Conclusion (5 minutes)
· Summarize the key points:
· Guidelines for planning meals for children.
· The importance of nutrition during childhood.
· Pose reflective questions:
"Why is it essential to ensure children have plenty of fluids, fruits, and vegetables?"
· Assign a follow-up task:
"How would you modify a child's meal as they transition from infancy to toddlerhood?"
Assessment
· Use rubrics to assess group discussions.
· Oral questions to evaluate understanding.


Week 7, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Strand: Food and Nutrition
Sub-strand: Guidelines to consider when planning meals for special groups
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. List the guidelines to observe when planning meals for a sick person.
2. Brainstorm on why sick people who are bedridden should be served with less energy-giving foods.
3. Recognize the importance of observing hygiene while preparing and serving food for a sick person.
4. Appreciate the importance of following guidelines when planning meals for a sick person.
Key Inquiry Questions
1. Why do you think it is important to observe hygiene while preparing and serving food for a sick person?
Learning Materials/Resources
· MTP; Home Science Learner’s Book Grade 8 pg. 45-46
· Pictures, Charts, Realia, Computing devices
· Oral questions, Oral Report, Observation
Lesson Organization
Introduction (5 minutes)
· Recap previous lessons or introduce the topic by asking:
"What are some important things to consider when planning meals for a sick person?"
· Briefly explain that the lesson will focus on meal planning for sick individuals and the importance of hygiene.
Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners work in pairs or groups to list the guidelines for planning meals for a sick person.
2. Step 2 (10 minutes):
· Discuss why sick people, especially those who are bedridden, should be served with less energy-giving foods.
3. Step 3 (10 minutes):
· Guide learners to recognize the importance of hygiene during food preparation and service for a sick person.
4. Step 4 (5 minutes):
· Facilitate a discussion on the significance of following meal planning guidelines for the sick.
Conclusion (5 minutes)
· Summarize the key points:
· Guidelines for planning meals for a sick person
· The importance of hygiene
· Pose reflective questions:
"Why do you think hygiene is especially important when preparing food for the sick?"
· Assign a follow-up task:
"What would you include in a meal plan for a sick person to ensure they get the necessary nutrients?"
Assessment
· Oral questions and group discussions to check understanding.
· Observation of participation and teamwork.




Week 7, Lesson 2.
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Guidelines to consider when planning meals for special groups
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. List the guidelines to observe when planning meals for vegetarians.
2. Suggest various sources of proteins that can be included in vegetarian meals.
3. State the importance of using a variety of cooking methods when preparing food for vegetarians.
4. Appreciate the importance of following guidelines when planning vegetarian meals.
Key Inquiry Questions
1. Why is it important to use a variety of cooking methods when preparing food for vegetarians?
Learning Materials/Resources
· MTP; Home Science Learner’s Book Grade 8 pg. 46-48
· Pictures, Charts, Realia, Computing devices
· Oral questions, Oral Report, Observation
Lesson Organization
Introduction (5 minutes)
· Recap previous lessons or introduce the topic by asking:
"What are some common foods included in vegetarian diets?"
"Why might vegetarians have different nutritional needs?"
· Briefly explain that the lesson will focus on meal planning for vegetarians.
Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners list the guidelines to observe when planning meals for vegetarians.
2. Step 2 (10 minutes):
· Discuss various sources of proteins that can be included in vegetarian meals.
3. Step 3 (10 minutes):
· Guide learners to recognize the importance of using a variety of cooking methods in preparing vegetarian meals.
4. Step 4 (5 minutes):
· Discuss why it is important to follow meal planning guidelines for vegetarians.
Conclusion (5 minutes)
· Summarize the key points:
· Guidelines for planning meals for vegetarians
· Importance of variety in cooking methods
· Pose reflective questions:
"How can different cooking methods enhance the taste and nutrition of vegetarian meals?"
· Assign a follow-up task:
"Plan a vegetarian meal for the next week, including different sources of protein."
Assessment
· Oral questions to assess understanding.
· Observation during group activities.

Week 7, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Feeding habits and food taboos for special groups
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State feeding habits of a special group.
2. List the food taboos in their community.
3. Investigate how food taboos affect the choice of meals for special groups.
4. Appreciate feeding habits and food taboos for special groups.
Key Inquiry Questions
1. Which food taboos exist in your community?
Learning Materials/Resources
· MTP; Home Science Learner’s Book Grade 8 pg. 48-50
· Pictures, Charts, Realia, Computing devices
· Oral questions, Oral Report, Observation
Lesson Organization
Introduction (5 minutes)
· Recap previous lessons or introduce the topic by asking:
"What are some feeding habits you have observed in special groups?"
"Are there any food taboos in your community?"
· Briefly explain that the lesson will cover food taboos and feeding habits of special groups.
Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners work in pairs or groups to state feeding habits of a special group.
2. Step 2 (10 minutes):
· Discuss the food taboos present in their community.
3. Step 3 (10 minutes):
· Guide learners to investigate how food taboos affect meal choices for special groups.
4. Step 4 (5 minutes):
· Facilitate a discussion on the importance of understanding and respecting food taboos.
Conclusion (5 minutes)
· Summarize the key points:
· Feeding habits and food taboos in different cultures
· The impact of food taboos on meal planning
· Pose reflective questions:
"What challenges can food taboos create when planning meals for special groups?"
· Assign a follow-up task:
"Identify one food taboo from your community and explain its significance."
Assessment
· Oral questions and group discussions to check understanding.
· Observation of participation and critical thinking.



Week 7, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Planning, preparing, and presenting meals for different special groups
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State the requirements needed to prepare a meal for a child.
2. Outline the steps to follow when preparing mashed potatoes and beef stew.
3. Prepare mashed potatoes and beef stew.
4. Have fun and enjoy preparing mashed potatoes and beef stew.
Key Inquiry Questions
1. How do you prepare beef stew and mashed potatoes?
Learning Materials/Resources
· MTP; Home Science Learner’s Book Grade 8 pg. 51-52
· Pictures, Charts, Realia, Computing devices
· Oral questions, Oral Report, Observation
Lesson Organization
Introduction (5 minutes)
· Recap previous lessons or introduce the topic by asking:
"What are the important factors to consider when preparing a meal for a child?"
"What ingredients are needed to prepare mashed potatoes and beef stew?"
· Briefly explain that the lesson will focus on preparing mashed potatoes and beef stew for children.
Lesson Development (30 minutes)
1. Step 1 (5 minutes):
· Learners list the requirements needed to prepare a meal for a child.
2. Step 2 (10 minutes):
· Guide learners to outline the steps for preparing mashed potatoes and beef stew.
3. Step 3 (10 minutes):
· Learners work in pairs or groups to prepare mashed potatoes and beef stew.
4. Step 4 (5 minutes):
· Facilitate a discussion on the fun and enjoyment of preparing meals.
Conclusion (5 minutes)
· Summarize the key points:
· Requirements for preparing meals for children
· The steps for preparing mashed potatoes and beef stew
· Pose reflective questions:
"How can you ensure that the food is nutritious and appealing to children?"
· Assign a follow-up task:
"Prepare a simple meal for a child and share your experience."
Assessment
· Oral questions and group discussions.
· Observation of cooking skills and teamwork.

WEEK 8 – HALF TERM BREAK





Week 9, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Strand: Food and Nutrition
Sub-strand: Planning, Preparing, and Presenting Meals for Special Groups

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State the requirements needed to prepare a meal for an elderly person.
2. Outline the steps to prepare rice, liver stew, and steamed cabbage.
3. Prepare rice, liver stew, and steamed cabbage.
4. Have fun and enjoy preparing rice, liver stew, and steamed cabbage.

Key Inquiry Questions
1. What are the nutritional needs of an elderly person when preparing a meal?
2. How do you prepare rice, liver stew, and steamed cabbage?

Learning Materials/Resources
· Home Science Learner’s Book Grade 8, pg. 52-54
· Pictures
· Charts
· Realia
· Computing devices
· 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 the special nutritional needs of elderly people?"
· "What kind of food do you think elderly people should eat?"
2. Briefly explain the focus of the lesson: planning, preparing, and presenting meals for the elderly.
Lesson Development (30 minutes):
1. Step 1 (5 minutes):
· Learners brainstorm in groups or pairs the requirements for preparing meals for elderly people.
· Guide them to present their ideas to the class.
2. Step 2 (10 minutes):
· Discuss the steps involved in preparing rice, liver stew, and steamed cabbage.
· Use pictures or real-life examples to illustrate the preparation process.
3. Step 3 (10 minutes):
· Learners work in groups to prepare rice, liver stew, and steamed cabbage.
· Encourage them to focus on correct techniques and portion sizes.
4. Step 4 (5 minutes):
· Facilitate a class discussion on the importance of following specific meal planning guidelines for elderly people.
· Encourage learners to present their findings and observations.

Conclusion (5 minutes):
1. Summarize the key points from the discussion:
· Nutritional needs of elderly people
· Preparation of rice, liver stew, and steamed cabbage
2. Pose reflective questions to reinforce learning:
· "Why is it important to consider nutritional needs when preparing meals for elderly people?"
· "What are the main steps when preparing rice, liver stew, and steamed cabbage?"
3. Assign a short written exercise or oral question as a follow-up.

Assessment
· Use assessment rubrics to evaluate group presentations and cooking activities.
· Pose oral questions to check understanding of the nutritional needs of elderly people.
· Assign written questions for homework: "List three key requirements to consider when preparing meals for elderly people."


Week 9, Lesson 2
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Planning, Preparing, and Presenting Meals for Special Groups

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State the requirements needed to prepare a meal for an adolescent.
2. Outline the steps to prepare chapati, green gram stew, and fried kales.
3. Prepare chapati, green gram stew, and fried kales.
4. Have fun and enjoy preparing chapati, green gram stew, and fried kales.

Key Inquiry Questions
1. What are the nutritional needs of adolescents?
2. How do you prepare chapati, green gram stew, and fried kales?

Learning Materials/Resources
· Home Science Learner’s Book Grade 8, pg. 55-57
· Pictures
· Charts
· Realia
· Computing devices
· 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 the common meals you prepare for adolescents?"
· "What are some important nutrients for adolescents?"
2. Briefly explain the focus of the lesson: planning, preparing, and presenting meals for adolescents.
Lesson Development (30 minutes):
1. Step 1 (5 minutes):
· Learners brainstorm in groups or pairs the requirements for preparing meals for adolescents.
· Guide them to present their ideas to the class.
2. Step 2 (10 minutes):
· Discuss the steps involved in preparing chapati, green gram stew, and fried kales.
· Use pictures or real-life examples to illustrate the preparation process.
3. Step 3 (10 minutes):
· Learners work in groups to prepare chapati, green gram stew, and fried kales.
· Encourage them to focus on correct techniques and portion sizes.
4. Step 4 (5 minutes):
· Facilitate a class discussion on the importance of following specific meal planning guidelines for adolescents.
· Encourage learners to present their findings and observations.

Conclusion (5 minutes):
1. Summarize the key points from the discussion:
· Nutritional needs of adolescents
· Preparation of chapati, green gram stew, and fried kales
2. Pose reflective questions to reinforce learning:
· "Why is it important to consider nutritional needs when preparing meals for adolescents?"
· "What are the main steps when preparing chapati, green gram stew, and fried kales?"
3. Assign a short written exercise or oral question as a follow-up.

Assessment
· Use assessment rubrics to evaluate group presentations and cooking activities.
· Pose oral questions to check understanding of the nutritional needs of adolescents.
· Assign written questions for homework: "List three important nutrients needed for adolescents and why they are important."


Week 9, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Planning, Preparing, and Presenting Meals for Special Groups

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State the requirements needed to prepare a meal for a sick person.
2. Outline the steps to prepare boiled sweet potatoes, a boiled egg, and orange juice.
3. Prepare boiled sweet potatoes, a boiled egg, and orange juice.
4. Have fun and enjoy preparing boiled sweet potatoes, a boiled egg, and orange juice.

Key Inquiry Questions
1. What are the special dietary requirements for sick people?
2. How do you prepare boiled sweet potatoes, a boiled egg, and orange juice?

Learning Materials/Resources
· Home Science Learner’s Book Grade 8, pg. 58-60
· Pictures
· Charts
· Realia
· Computing devices
· 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 foods recommended for sick people?"
· "How does a sick person’s diet differ from a healthy person’s diet?"
2. Briefly explain the focus of the lesson: planning, preparing, and presenting meals for sick people.
Lesson Development (30 minutes):
1. Step 1 (5 minutes):
· Learners brainstorm in groups or pairs the requirements for preparing meals for sick people.
· Guide them to present their ideas to the class.
2. Step 2 (10 minutes):
· Discuss the steps involved in preparing boiled sweet potatoes, a boiled egg, and orange juice.
· Use pictures or real-life examples to illustrate the preparation process.
3. Step 3 (10 minutes):
· Learners work in groups to prepare boiled sweet potatoes, a boiled egg, and orange juice.
· Encourage them to focus on correct techniques and portion sizes.
4. Step 4 (5 minutes):
· Facilitate a class discussion on the importance of following specific meal planning guidelines for sick people.
· Encourage learners to present their findings and observations.

Conclusion (5 minutes):
1. Summarize the key points from the discussion:
· Dietary needs of sick people
· Preparation of boiled sweet potatoes, a boiled egg, and orange juice
2. Pose reflective questions to reinforce learning:
· "Why is it important to consider the health status of a person when preparing meals?"
· "What are the main steps when preparing boiled sweet potatoes, a boiled egg, and orange juice?"
3. Assign a short written exercise or oral question as a follow-up.

Assessment
· Use assessment rubrics to evaluate group presentations and cooking activities.
· Pose oral questions to check understanding of the dietary needs of sick people.
· Assign written questions for homework: "List three key factors to consider when preparing meals for sick people."


Week 9, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Meals for Special Occasions

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Identify the factors to consider when planning meals for special occasions.
2. List the types of meals suitable for special occasions like Christmas.
3. Plan a menu for a Christmas meal.
4. Present a plan for a Christmas meal.

Key Inquiry Questions
1. What factors should be considered when planning meals for special occasions?
2. What types of meals are suitable for Christmas?

Learning Materials/Resources
· Home Science Learner’s Book Grade 8, pg. 61-63
· Pictures
· Charts
· Realia
· Computing devices
· 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 special occasions you celebrate at home?"
· "What meals do you usually have during Christmas?"
2. Briefly explain the focus of the lesson: planning meals for special occasions, specifically Christmas.
Lesson Development (30 minutes):
1. Step 1 (5 minutes):
· Learners brainstorm in groups or pairs the factors to consider when planning meals for special occasions.
· Guide them to present their ideas to the class.
2. Step 2 (10 minutes):
· Discuss the types of meals that are suitable for Christmas, considering dietary preferences and traditions.
· Use pictures or real-life examples to illustrate typical meals.
3. Step 3 (10 minutes):
· Learners work in groups to plan a Christmas menu.
· Encourage them to think about a balanced meal that suits the occasion.
4. Step 4 (5 minutes):
· Facilitate a class discussion on the importance of meal planning for special occasions.
· Encourage learners to present their plans and explain their choices.

Conclusion (5 minutes):
1. Summarize the key points from the discussion:
· Factors to consider when planning meals for special occasions
· Suitable meals for Christmas
2. Pose reflective questions to reinforce learning:
· "Why is meal planning important for special occasions?"
· "What would be your ideal menu for Christmas?"
3. Assign a short written exercise or oral question as a follow-up.

Assessment
· Use assessment rubrics to evaluate group presentations and meal planning activities.
· Pose oral questions to check understanding of factors to consider when planning meals for special occasions.
· Assign written questions for homework: "What is the importance of planning meals for special occasions like Christmas?"



Week 10, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Guidelines to Consider When Planning Meals for Special Occasions

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Identify the guidelines to consider when planning meals for special occasions.
2. State the importance of finding out whether any guest has dietary restrictions.
3. Suggest a style of meal service one would use for one hundred guests.
4. Appreciate the importance of following guidelines when planning meals for special occasions.

Key Inquiry Question
· Why is it important to find out whether any guest has dietary restrictions?

Learning Materials/Resources
· MTP
· Home Science Learner’s Book Grade 8 pg. 63–64
· Pictures, Charts, Realia
· Computing Devices
· Assessment rubrics, oral questions, observation checklist

Lesson Organization
Introduction (5 minutes)
1. Review previous topic on meals and nutrition.
2. Ask:
· "What do we need to consider when planning meals for an event?"
· "Why might some guests not be able to eat certain foods?"
3. State that the lesson will cover guidelines when planning meals for special occasions.
Lesson Development (30 minutes)
1. Step 1 (10 minutes):
· Learners in groups brainstorm and list key guidelines for meal planning at events.
· Share findings with the class.
2. Step 2 (10 minutes):
· Discuss the importance of knowing guests’ dietary needs (e.g., allergies, health conditions).
3. Step 3 (10 minutes):
· Learners suggest suitable meal service styles for large numbers, e.g., buffet for 100 guests.
Conclusion (5 minutes)
1. Recap the importance of meal planning guidelines.
2. Ask reflection questions:
· "What should you check before preparing food for guests?"
· "What meal service works best for many guests?"
3. Assign a short written reflection or oral response.
Assessment
· Observation of group work
· Oral questioning
· Written or oral group reports


Week 10, Lesson 2
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Planning, Preparing, Cooking and Presenting a Meal for a Special Occasion

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Identify the dishes and food items shown in Learner’s Book pg. 65.
2. Suggest the special occasions each dish is likely to be prepared.
3. List other food items or dishes served during special occasions.
4. Appreciate the dishes and food items found in your locality.

Key Inquiry Question
· Which food items are found in your locality?

Learning Materials/Resources
· MTP
· Home Science Learner’s Book Grade 8 pg. 65
· Pictures, Charts, Realia
· Computing Devices
· Assessment tools: oral reports, observation checklist

Lesson Organization
Introduction (5 minutes)
1. Display pictures of special occasion dishes.
2. Ask learners to describe the foods and when they are commonly prepared.
Lesson Development (30 minutes)
1. Step 1 (10 minutes):
· Identify food items shown in the book.
2. Step 2 (10 minutes):
· Discuss which occasions each dish suits.
3. Step 3 (10 minutes):
· Learners list other local food items used in celebrations.
Conclusion (5 minutes)
1. Summarize key dishes and their matching occasions.
2. Encourage learners to share traditional foods from their regions.
3. Assign an activity: draw or write a dish served at a celebration in their home.
Assessment
· Oral responses
· Observation during group work
· Reporting group findings

Strand: Food and Nutrition
Sub-strand: Planning, Preparing, Cooking and Presenting a Meal for a Special Occasion

Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State the requirements needed to prepare beef pilau.
2. Outline the steps to follow when preparing beef pilau.
3. Prepare beef pilau.
4. Have fun and enjoy preparing beef pilau.

Key Inquiry Question
· How do you prepare beef pilau?

Learning Materials/Resources
· MTP
· Home Science Learner’s Book Grade 8 pg. 66–68
· Pictures, Charts, Realia
· Computing Devices
· Cooking tools and ingredients
· Observation checklist

Lesson Organization
Introduction (5 minutes)
1. Ask learners if they have ever cooked or eaten beef pilau.
2. Introduce the cooking activity.
Lesson Development (30 minutes)
1. Step 1 (10 minutes):
· List ingredients and tools needed.
2. Step 2 (10 minutes):
· Explain step-by-step procedure.
3. Step 3 (10 minutes):
· Supervised practical preparation of beef pilau in pairs/groups.
Conclusion (5 minutes)
1. Serve and taste the prepared pilau.
2. Reflect on the cooking experience: what was fun or challenging?
Assessment
· Observation during preparation
· Oral questions
· Peer review of dishes prepared


Week 10, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Food and Nutrition
Sub-strand: Planning, Preparing, Cooking and Presenting a Meal for a Special Occasion
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. State the requirements needed to prepare beef pilau.
2. Outline the steps to follow when preparing beef pilau.
3. Prepare beef pilau.
4. Have fun and enjoy preparing beef pilau.
Key Inquiry Question
· How do you prepare beef pilau?
Learning Materials/Resources
· MTP
· Home Science Learner’s Book Grade 8 pg. 66–68
· Ingredients and utensils
· Pictures, Charts, Realia
· Computing Devices
Lesson Organization
Introduction (5 minutes)
· Discuss learners' experience with beef pilau.
· Introduce the cooking activity.
Lesson Development (30 minutes)
1. List ingredients and requirements.
2. Outline preparation steps.
3. Learners prepare beef pilau in groups.
Conclusion (5 minutes)
· Share and taste prepared food.
· Reflect on what was learned and enjoyed.
Assessment
· Observation
· Oral feedback
· Peer evaluation


Week 10, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Strand: Food and Nutrition
Sub-strand: Planning, Preparing, Cooking and Presenting a Meal for a Special Occasion
Learning Outcomes
By the end of the lesson, the learner should be able to:
1. Design cards containing special occasions.
2. Create a menu for the special occasions.
3. Use recipe books or digital devices to come up with recipes.
4. Have fun and enjoy designing cards for special occasions.
Key Inquiry Question
· Which menu have you created?
Learning Materials/Resources
· MTP
· Home Science Learner’s Book Grade 8 pg. 69–70
· Art supplies (paper, markers, etc.)
· Recipe books, computing devices
Lesson Organization
Introduction (5 minutes)
· Show menu card samples.
· Ask what should be included in a menu.
Lesson Development (30 minutes)
1. Learners design cards with different events (e.g., wedding, birthday).
2. Create appropriate menus for each.
3. Use digital tools or recipe books to add recipes.
Conclusion (5 minutes)
· Present the cards and menus.
· Discuss creativity and importance of presentation.
Assessment
· Observation
· Oral presentations
· Peer review




Week 11, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Strand: Food and Nutrition
Sub-strand: Planning, Preparing, Cooking and Presenting a Meal for a Special Occasion
Learning Outcomes
By the end of the lesson, the learner should be able to:
a) Read the story in Learner’s Book Grade 8, page 70
b) State the importance of guests confirming attendance at an event
c) Recognize the importance of planning meals for special occasions
d) Appreciate the importance of meal planning for special occasions
Learning Experiences
· In groups or pairs, learners read the story in Learner’s Book page 70
· Learners discuss why guests should confirm attendance
· Learners identify reasons why planning meals is important
Key Inquiry Question
· Why is it important for guests to confirm whether they will attend an event?
Learning Materials/Resources
· MTP
· Home Science Learner’s Book Grade 8 pg. 70–71
· Pictures, Charts, Realia
· Computing devices
Assessment Methods
· Oral questions
· Oral reports
· Observation


Week 11, Lesson 2
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	




Strand: Caring for the Family
Sub-strand: Cleaning the Kitchen
Learning Outcomes
By the end of the lesson, the learner should be able to:
a) Study the picture in Learner’s Book Grade 8, page 159
b) Give reasons for cleaning the kitchen
c) Draw the picture in Learner’s Book Grade 8, page 159
d) Appreciate the importance of cleaning the kitchen
Learning Experiences
· Learners study the picture in the textbook
· Learners give reasons for cleaning the kitchen
· Learners draw the kitchen image
Key Inquiry Question
· Why should we clean the kitchen?
Learning Materials/Resources
· MTP
· Home Science Learner’s Book Grade 8 pg. 159
· Pictures, Charts, Realia
· Computing devices
Assessment Methods
· Oral questions
· Oral reports
· Observation


Week 11, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Caring for the Family
Sub-strand: Methods of Removing Dirt from Kitchen Surfaces
Learning Outcomes
By the end of the lesson, the learner should be able to:
a) Identify methods of removing dirt from kitchen surfaces
b) Study the pictures in Learner’s Book Grade 8, page 160
c) Discuss other cleaning methods used in kitchens
d) Appreciate various methods of kitchen surface cleaning
Learning Experiences
· Learners identify and discuss different cleaning methods
· Learners study related pictures in the textbook
· Learners explore other cleaning methods
Key Inquiry Question
· Which method do you use to remove dirt from kitchen surfaces?
Learning Materials/Resources
· MTP
· Home Science Learner’s Book Grade 8 pg. 160–161
· Pictures, Charts, Realia
· Computing devices
Assessment Methods
· Oral questions
· Oral reports
· Observation


Week 11, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Caring for the Family
Sub-strand: Methods of Removing Dirt from Kitchen Surfaces
Learning Outcomes
By the end of the lesson, the learner should be able to:
a) Explain the meaning of sweeping, dusting, and wiping
b) Outline the processes involved in each method
c) Practice sweeping, dusting, and wiping
d) Have fun and enjoy the cleaning process
Learning Experiences
· Learners explain what each cleaning activity involves
· Learners outline steps involved
· Learners practice the tasks in class or at home
Key Inquiry Questions
· What is dusting?
· How do you sweep at home?
Learning Materials/Resources
· MTP
· Home Science Learner’s Book Grade 8 pg. 161–162
· Pictures, Charts, Realia
· Computing devices
Assessment Methods
· Oral questions
· Oral reports
· Observation


Week 12, Lesson 1
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Caring For the Family
Sub-strand: Methods of removing dirt from kitchen surfaces
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) Explain the meaning of mopping and vacuum cleaning.
b) Outline the process of mopping and vacuum cleaning.
c) Practice mopping and vacuum cleaning.
d) Have fun and enjoy mopping and vacuum cleaning.
Key Inquiry Question(s):
· What is the process of vacuum cleaning?
Learning Materials/Resources:
· MTP; Home Science Learner’s Book Grade 8 pg. 163
· Pictures, Charts, Realia, Computing devices

Lesson Organization:
Introduction (5 minutes):
· Recap the previous lesson, or introduce the topic by asking:
· "What are the different ways of cleaning the kitchen?"
· "What tools can be used to remove dirt from kitchen surfaces?"
Lesson Development (30 minutes):
1. Step 1 (5 minutes):
· Learners explain the meaning of mopping and vacuum cleaning in pairs or groups.
· Discuss their ideas with the class.
2. Step 2 (10 minutes):
· Learners outline the process of mopping and vacuum cleaning in pairs or groups.
· Discuss the steps with the class.
3. Step 3 (10 minutes):
· Practice mopping and vacuum cleaning in groups, with each group demonstrating their method.
· Encourage learners to be hands-on, making sure to clean surfaces appropriately.
4. Step 4 (5 minutes):
· Have learners demonstrate their cleaning skills by vacuuming and mopping the surfaces.
· Give feedback on their technique.
Conclusion (5 minutes):
· Recap the key points from the lesson:
· The process of mopping and vacuum cleaning.
· The importance of these methods in maintaining cleanliness in the kitchen.
· Pose reflective questions:
· "Why is vacuum cleaning important in maintaining a clean kitchen?"
· "How does mopping contribute to cleanliness in the kitchen?"


Week 12, Lesson 2
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Strand: Caring For the Family
Sub-strand: Daily cleaning
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) State the requirements needed to carry out daily cleaning of a kitchen.
b) Outline the steps to follow when carrying out daily cleaning of a kitchen.
c) Practice carrying out daily cleaning of a kitchen.
d) Have fun and enjoy carrying out daily cleaning of a kitchen.
Key Inquiry Question(s):
· How do you carry out daily cleaning of a kitchen?
Learning Materials/Resources:
· MTP; Home Science Learner’s Book Grade 8 pg. 164
· Pictures, Charts, Realia, Computing devices

Lesson Organization:
Introduction (5 minutes):
· Recap the previous lesson or introduce the topic by asking:
· "What are some daily tasks that should be done in the kitchen?"
· "Why is daily cleaning of the kitchen important?"
Lesson Development (30 minutes):
1. Step 1 (5 minutes):
· Learners state the requirements needed to carry out daily cleaning of a kitchen in pairs or groups.
· Discuss the materials and tools needed for daily cleaning.
2. Step 2 (10 minutes):
· Learners outline the steps to follow when carrying out daily cleaning of a kitchen.
· Present the cleaning process in detail (e.g., washing dishes, wiping surfaces, etc.).
3. Step 3 (10 minutes):
· Practice carrying out daily cleaning of the kitchen in groups.
· Guide them as they perform cleaning tasks, ensuring they follow the outlined steps.
4. Step 4 (5 minutes):
· Have learners discuss what tasks they find most challenging or enjoyable in the daily cleaning process.
Conclusion (5 minutes):
· Summarize the importance of daily cleaning and review the steps to follow.
· Reflect with questions:
· "What should be cleaned daily in the kitchen?"
· "How can daily cleaning contribute to the hygiene of the kitchen?"


Week 12, Lesson 3
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	



Strand: Caring For the Family
Sub-strand: Weekly cleaning
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) State the requirements needed to carry out weekly cleaning of a kitchen.
b) Outline the steps to follow when carrying out weekly cleaning of a kitchen.
c) Practice carrying out weekly cleaning of a kitchen.
d) Have fun and enjoy carrying out weekly cleaning of a kitchen.
Key Inquiry Question(s):
· How do you carry out weekly cleaning of a kitchen?
Learning Materials/Resources:
· MTP; Home Science Learner’s Book Grade 8 pg. 165
· Pictures, Charts, Realia, Computing devices

Lesson Organization:
Introduction (5 minutes):
· Recap the previous lesson or introduce the topic by asking:
· "How is weekly cleaning of a kitchen different from daily cleaning?"
· "What specific tasks should be done weekly?"
Lesson Development (30 minutes):
1. Step 1 (5 minutes):
· Learners state the requirements needed to carry out weekly cleaning of a kitchen in pairs or groups.
· Discuss the tools and materials necessary for weekly cleaning.
2. Step 2 (10 minutes):
· Learners outline the steps to follow when carrying out weekly cleaning of a kitchen.
· Discuss deeper cleaning tasks (e.g., cleaning the oven, refrigerator, etc.).
3. Step 3 (10 minutes):
· Practice carrying out weekly cleaning of a kitchen in groups.
· Guide them through specific tasks to ensure proper weekly cleaning.
4. Step 4 (5 minutes):
· Learners discuss what steps they find most effective for deep cleaning the kitchen.
Conclusion (5 minutes):
· Summarize the key steps for weekly cleaning.
· Reflect with questions:
· "What should be cleaned every week in the kitchen?"
· "Why is deep cleaning necessary on a weekly basis?"


Week 12, Lesson 4
	School Name
	

	Level of study
	Grade 8

	Learning Area 
	Agriculture and Nutrition

	Date of Lesson
	

	Time of lesson
	

	Number of students
	


Strand: Caring For the Family
Sub-strand: Special cleaning
Learning Outcomes:
By the end of the lesson, the learner should be able to:
a) State the requirements needed to carry out special cleaning of a kitchen.
b) Outline the steps to follow when carrying out special cleaning of a kitchen.
c) Practice carrying out special cleaning of a kitchen.
d) Have fun and enjoy carrying out special cleaning of a kitchen.
Key Inquiry Question(s):
· How do you carry out special cleaning of a kitchen?
Learning Materials/Resources:
· MTP; Home Science Learner’s Book Grade 8 pg. 166-167
· Pictures, Charts, Realia, Computing devices

Lesson Organization:
Introduction (5 minutes):
· Recap the previous lesson or introduce the topic by asking:
· "What do you understand by special cleaning?"
· "How is special cleaning different from daily or weekly cleaning?"
Lesson Development (30 minutes):
1. Step 1 (5 minutes):
· Learners state the requirements needed to carry out special cleaning of a kitchen in pairs or groups.
· Discuss tools, materials, and any unique techniques used in special cleaning.
2. Step 2 (10 minutes):
· Learners outline the steps to follow when carrying out special cleaning of a kitchen.
· Discuss challenging areas that need special cleaning (e.g., deep cleaning of kitchen appliances).
3. Step 3 (10 minutes):
· Practice carrying out special cleaning of a kitchen in groups.
· Guide them through specific special cleaning tasks, ensuring all areas are covered.
4. Step 4 (5 minutes):
· Discuss what makes special cleaning different from regular cleaning.
Conclusion (5 minutes):
· Summarize the key points and methods of special cleaning.
· Reflect with questions:
· "What makes special cleaning different from daily and weekly cleaning?"
· [bookmark: _GoBack]"Why is it important to do special cleaning in the kitchen?"
WEEK 13 – 14 REVISION AND ASSESSMENT
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