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	Wk 
	Lsn
	Strand
	Sub strand
	Specific learning outcome
	Key inquiry question
	Learning experiences
	Learning resources
	Assessment
	Ref

	1
	1
	Foods and  Nutrition
	Overview of Foods and Nutrition 

	By the end of the sub- strand, the learners should be able to:
a) Explain the importance of foods and nutrition as an area of study in Home Science.
b) Search from the internet on the importance of foods and nutrition as an area of study in Home Science.
c) Appreciate the importance of foods and  nutrition as  an area of study in Home Science.
	Why is  foods and nutrition important?
	The learner is guided to: 
discuss the importance of  foods and nutrition as an area  of study in Home Science, 
	Digital Devices.
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Overview of Foods and Nutrition 

	By the end of the sub- strand, the learners should be able to:
a) Identify careers related to foods and nutrition.
b) Participate in career talks.
c) Appreciate the role of foods and nutrition in  our day-to-day life.

	How can the 
knowledge of foods and nutrition inform  career opportunities?
	-use digital and print resources to search for information on various career opportunities 
related to foods and nutrition. -Participate in career talks in  Clubs and Societies with  peers, design a career wheel  and mount it on the classroom  wall.
	Digital Devices.
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	
	3
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) analyse kitchen layouts  in the home.
b) Describe kitchen layouts in the home.
c) Appreciate kitchen layouts in the home.

	How does a  good kitchen  
layout enhance  
efficiency  
when working  
in the kitchen? 

	The learner is guided to: 
discuss and illustrate kitchen  layouts used in the home (L shaped, U-shaped, Corridor, One  wall, Island) 

	Digital Devices
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	
	4
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Describe tools and 
equipment used in the  kitchen.
b) Observe pictures/realia of kitchen tools
c) Acknowledge the kitchen tools.

	How does a  good kitchen  
layout enhance  
efficiency when working  
in the kitchen? 

	-Learners are guided to observe pictures or realia to identify and classify kitchen tools  and equipment.
-In pairs/individually learners to describe tools and 
equipment used in the  kitchen.
 
	Digital Devices
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	2
	1
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Describe how to care for tools and  equipment used in the  kitchen.
b) Care for tools and equipment used in the kitchen.
c) Enjoy caring for tools and equipment used in the kitchen.



	How do we care for tools and equipment?
	-Learners are guided to describe how to care for tools and equipment used in the kitchen.
-In groups learners to demonstrate care for tools and equipment used  in the kitchen (use, clean and 
store), according to their materials  (glass, wood, plastic, melamine,  metals, earthenware). 

	Digital Devices
Curriculum Design Grade 10.

	Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Discuss how to care for tools and  equipment used in the  kitchen.
b) Demonstrate how to care for tools and equipment used in the kitchen.
c) Enjoy caring for tools and equipment used in the kitchen.



	How do we care for tools and equipment?
	-Learners are guided to describe how to care for tools and equipment used in the kitchen.
-In groups learners to demonstrate care for tools and equipment used  in the kitchen (use, clean and 
store), according to their materials  (glass, wood, plastic, melamine,  metals, earthenware). 

	Digital Devices
Curriculum Design Grade 10.

	Listening
Answering questions
Checklist
	

	
	3
	Foods and  Nutrition
	Kitchen Layouts and Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Describe kitchen layouts  in the home.
b) Draw  kitchen layouts in the home.
c) Appreciate kitchen layouts in the home.

	How does a  good kitchen  
layout enhance  
efficiency  
when working  
in the kitchen? 

	The learner is guided to: 
discuss and illustrate kitchen  layouts used in the home (L shaped, U-shaped, Corridor, One  wall, Island) .
-Individually they can draw kitchen layouts in the home.

	Digital Devices
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	
	4
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a)Describe tools and 
equipment used in the  kitchen.
b)Observe pictures/realia of kitchen tools
c)Acknowledge the kitchen tools.

	How does a  good kitchen  
layout enhance  
efficiency  
when working  
in the kitchen? 

	-Learners are guided to observe pictures or realia to identify and classify kitchen tools  and equipment.
-In pairs/individually learners to describe tools and 
equipment used in the  kitchen.
 
	Digital Devices
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	3
	1
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Identify how to improvise kitchen tools and equipment.
b) Improvise kitchen tools and  equipment using safe and locally  available.
c) Enjoy improvising kitchen tools and equipment.


	How do 
kitchen tools 
and equipment  
enhance  
effectiveness  
when working  
in the kitchen?
	-Learners to improvise kitchen tools and  equipment using safe and locally  available materials in groups and individually.
	Digital Devices
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Identify how to improvise kitchen tools and equipment.
b) Improvise kitchen tools and  equipment using safe and locally  available.
c) Enjoy improvising kitchen tools and equipment.


	How do 
kitchen tools 
and equipment  
enhance  
effectiveness  
when working  
in the kitchen?
	-Learners to improvise kitchen tools and  equipment using safe and locally  available materials in groups and individually.
	Digital Devices
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	
	3
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Identify how to improvise kitchen tools and equipment.
b) Improvise kitchen tools and  equipment using safe and locally  available.
c) Enjoy improvising kitchen tools and equipment.


	How do 
kitchen tools 
and equipment  
enhance  
effectiveness  
when working  
in the kitchen?
	-Learners to improvise kitchen tools and  equipment using safe and locally  available materials in groups and individually.
	Digital Devices
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	
	4
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Watch a video on  kitchen layouts and equipment.
b) Describe what the video on kitchen layouts and equipment.
c) Appreciate kitchen layouts and equipment.

	How does your kitchen layouts looks like?
	-Learners are guided to watch a video on kitchen layouts and equipment.
-In groups and individually learners to describe what they have viewed on the video…..

	Digital Devices
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	4
	1
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Study the pictures of kitchen equipment.
b) Draw pictures of kitchen equipment.
c) Acknowledge different types of kitchen equipment.

	Why should we  study pictures?
	-Learners are guided to study the pictures of kitchen equipment.
-Individually learners to draw pictures of kitchen equipment………..
	Pictures
Pencils
Exercise Books
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Watch a video on how to clean different types of kitchen equipment.
b) Clean different types of kitchen equipment.
c) Enjoy cleaning different types of kitchen equipment.

	How do you clean kitchen items?
	-Learners are guided to watch a vide on how to clean different types of kitchen equipment.
-In pairs and individually learners to clean different types of kitchen equipment.
	Pictures
Realia
Water
Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	
	3
	Foods and  Nutrition
	Kitchen  Layouts and  Equipment  

	By the end of the sub- strand, the learners should be able to:
a) Watch a video on how to clean different types of kitchen equipment.
b) Clean different types of kitchen equipment.
c) Enjoy cleaning different types of kitchen equipment.

	How do you clean kitchen items?
	-Learners are guided to watch a vide on how to clean different types of kitchen equipment.
-In pairs and individually learners to clean different types of kitchen equipment.
	Pictures
Realia
Water
Curriculum Design Grade 10.

	Observation.
Listening
Checklist
	

	
	4
	Foods and  Nutrition
	Food  
Hygiene and  safety 
	By the end of the sub- strand, the learners should be able to:
a) explain the  
importance of  hygiene and safety  
when handling food.
b)Demonstrate the importance of hygiene and safety when handling food.
C)Appreciate the importance of hygiene and safety when handling food.


	Why should we keep the foods clean?
	The learner is guided to: 
discuss the importance of food hygiene and safety when  
handling food.
	Curriculum Design Grade 10.

	Observation.
Listening
Answering questions
Checklist
	

	5
	1
	Foods and  Nutrition
	Food  
Hygiene and  safety 
	By the end of the sub- strand, the learners should be able to:
a) Differentiate between food spoilage and  
poisoning when  
handling food.
b) Demonstrate how to handle food to avoid spoilage.
c) Appreciate food handling process.


	Why is food  
spoilage and  
poisoning a concern when handling food? 

	difference  
between food spoilage and poisoning (meaning, causes, signs, and prevention) then share findings with peers .

	Digital Devices
Pictures of good foods and spoiled foods
Curriculum Design Grade 10.


	Observation.
Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Food  
Hygiene and  safety 
	By the end of the sub- strand, the learners should be able to:
a) Discuss the causes of food spoilage.
b) Search the causes of food spoilage.
c) Appreciate foods hygiene.


	How is food contaminated?
	-Learners are guided  to discuss the causes of food spoilage.
-In groups and individually learners search the causes of food spoilage for example………..
	Digital Devices
Pictures of good foods and spoiled foods
Curriculum Design Grade 10.


	Observation.
Listening
Answering questions
Checklist
	

	
	3
	Foods and  Nutrition
	Food  
Hygiene and  safety 
	By the end of the sub- strand, the learners should be able to:
a) Discuss the signs and prevention of food spoilage.
b) Practice proper food spoilage.
c) Appreciate food spoilage.



	Why do we prevent food hygiene?
	-Learners are guided to discuss the signs and prevention of food spoilage for example………………
-In groups and individually learners to prevent and practice food spoilage……………
	Digital Devices
Pictures of good foods and spoiled foods
Curriculum Design Grade 10.


	Observation.
Listening
Answering questions
Checklist
	

	
	4
	Foods and  Nutrition
	Food  
Hygiene and  safety 
	By the end of the sub- strand, the learners should be able to:
a) Identify spoilt food.
b) Observe spoilt food.
c) Appreciate food hygiene.

	How can we tell a certain food has been spoilt?
	-Learners to observe spoilt food and  
identify signs of spoilage 
	Digital Devices
Pictures of good foods and spoiled foods
Curriculum Design Grade 10.


	Observation.
Listening
Answering questions
Checklist
	

	6
	1
	Foods and  Nutrition
	Food  
Hygiene and  safety 
	By the end of the sub- strand, the learners should be able to:
a) Identify how to practise hygiene while handling foods.
b) Practise hygiene while handling food.
c) Acknoweldge  food hygiene.
	How do we handle foods?
	-Learners are guided on how to practise hygiene when  
handling food.
	Digital Devices
Pictures of good foods and spoiled foods
Curriculum Design Grade 10.


	Observation.
Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Food  
Hygiene and  safety 
	By the end of the sub- strand, the learners should be able to:
a) Identify spoilt food.
b) Observe spoilt food.
c) Appreciate food hygiene.

	How can we tell a certain food has been spoilt?
	-Learners to observe spoilt food and  
identify signs of spoilage 
	Digital Devices
Pictures of good foods and spoiled foods
Curriculum Design Grade 10.


	Observation.
Listening
Answering questions
Checklist
	

	
	3

	Foods and  Nutrition
	Food  
Hygiene and  safety 
	By the end of the sub- strand, the learners should be able to:
a) Identify how to practise hygiene while handling foods.
b) Practise hygiene while handling food.
c) Acknoweldge  food hygiene.
	How do we handle foods?
	-Learners are guided on how to practise hygiene when  
handling food.
	Digital Devices
Pictures of good foods and spoiled foods
Curriculum Design Grade 10.


	Observation.
Listening
Answering questions
Checklist
	

	
	4
	 Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) classify methods of  cooking food.
b) Identify methods of cooking food.
c) Acknowledge different methods of cooking food.

	How do we prepare certain foods?
	Learners are guided to discuss different methods of cooking for example frying………
-In pairs and individually learners classify methods of cooking foods.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices

	Observation.
Listening
Answering questions
Checklist
	

	7
	1
	 Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Describe the procedure of cooking food through boiling.
b) Practice cooking foods by boiling.
c) Appreciate cooking food through boiling.

	How do you prepare different types of food for boiling?
	-Learners are guided how to cook food using boiling procedures for example……………
-In groups and individually learners to cook foods using boiling method.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	
	2
	 Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Describe the procedure of cooking food through moist heat.
b) Practice cooking foods by moist heat
c) Appreciate cooking food through moist heat.

	How do you prepare different types of food for boiling?
	-Learners are guided how to cook food using boiling procedures for example……………
-In groups and individually learners to cook foods using boiling method.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	
	3
	 Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Describe the procedure of cooking food through stewing
b) Practice cooking foods by stewing
c) Appreciate cooking food through stewing.

	How do you prepare different types of food for stewing?
	-Learners are guided how to cook food using stewing procedures ………
-In groups and individually learners to cook foods using stewing method.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	
	4
	Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Describe the procedure of cooking food through steaming.
b) Practice cooking foods by steaming
c) Appreciate cooking food through stewing.


	Why is knowledge  on methods of  
cooking important?
	-Learners are guided how to cook food using steaming procedures ………
-In groups and individually learners to cook foods using steaming method.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	8
	
	
	
	
	
	
	
	
	

	9
	1
	Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
Describe the procedure of cooking food through poaching
Practice cooking foods by poaching
Appreciate cooking food through poaching.


	Why is knowledge  on methods of  
cooking important?
	-Learners are guided how to cook food using poaching procedures ………
-In groups and individually learners to cook foods using poaching method.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Describe the procedure of cooking food through frying
b) Practice cooking foods by frying
c) Appreciate cooking food through frying.


	Why is knowledge  on methods of  
cooking important?
	-Learners are guided how to cook food using frying method ………
-In groups and individually learners to cook foods using frying method.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	
	3
	Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Describe the procedure of cooking food through dry heat.
b) Practice cooking foods by dry heat
Appreciate cooking food through dry heat.
C)Apply the knowledge learnt in daily life.


	Why is knowledge  on methods of  
cooking important?
	-Learners are guided how to cook food using frying method ………
-In groups and individually learners to cook foods using frying method.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	
	4
	Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Discuss the procedure of cooking food through roasting.
b) Practice cooking foods by roasting.
c) Apply the knowledge learnt in daily life.


	Why is knowledge  on methods of  
cooking important?
	-Learners are guided how to cook food using roasting method ………
-In groups and individually learners to cook foods using roasting method.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	10
	1
	Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Discuss the procedure of cooking food through grilling.
b) Practice cooking foods by grilling.
c) Apply the knowledge learnt in daily life.


	Why is knowledge  on methods of  
cooking important?
	-Learners are guided how to cook food using grilling method ………
-In groups and individually learners to cook foods using grilling method.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Discuss the procedure of cooking food through baking.
b) Practice cooking foods by baking.
c) Apply the knowledge learnt in daily life.


	Why is knowledge  on methods of  
cooking important?
	-Learners are guided how to cook food using baking method ………
-In groups and individually learners to cook foods using baking method.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	
	3
	Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Discuss the disadvantages and advantages of different methods of cooking.
b) Write notes on disadvantages and advantages of different methods of cooking.
c) Appreciate different methods of cooking.


	Why do we cook food?
	-Learners are guided to discuss the disadvantages and advantages of different methods of cooking.
-In groups and individually learners to discuss and write notes on ………

	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	
	4
	Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Identify safety measure to observe while cooking food using different method.
b) Demonstrate safety measure while cooking.
c) Apply the knowledge learnt in daily life.


	How do we observe safety while cooking?
	-Learners are guided on how to observe safety while preparing and  cooking food using the different  methods.
-Individually and in pairs practice safety measures while cooking…
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	11
	1
	Foods and  Nutrition
	Methods of  Cooking 
	By the end of the sub- strand, the learners should be able to:
a) Watch a video of  people cooking different types of foods.
b) Name the different methods they are using to cook food.
c) Appreciate  different methods of cooking.

	Why is knowledge  on methods of  
cooking important?
	Learners are guided to watch a video of people cooking cooking different types of foods.
-In groups and individually learners to name the different methods they are using to cook food.

	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
Cooking gas/Meko.
Food stuffs.
Aprons
Utensils

	Observation.
Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Nutritive  Value of  
Foods 

	By the end of the sub- strand, the learners should be able to:
a) Identify how to classify food nutrients according to the food groups.
b) classify food  
nutrients according to  the food groups.
c)Appreciate different types of foods groups.

	How does  
Knowledge on  food nutrients 
promote healthy  eating habits? 

	The learner is guided to: 
discuss and make presentations on  classification of food nutrients 
(carbohydrates, proteins, vitamins,  fats, mineral salts),
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices

	Observation.
Listening
Answering questions
Checklist
	

	
	3
	Foods and  Nutrition
	Nutritive  Value of  
Foods 

	By the end of the sub- strand, the learners should be able to:
a) Identify the role of  food nutrients in the  body.
b) Analyse the role of  food nutrients in the  body.
c) Appreciate the role of  food nutrients in the body.


	How does  
Knowledge on  food nutrients promote healthy  
eating habits?
	The learner is guided to: 
 discuss and make presentations on  classification of food nutrients 
(carbohydrates, proteins, vitamins,  fats, mineral salts)
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices

	Observation.
Listening
Answering questions
Checklist
	

	
	4
	Foods and  Nutrition
	Nutritive  Value of Foods 

	By the end of the sub- strand, the learners should be able to:
a) Identify how to plan meals from  different food groups  for proper nutrition.
b) Plan meals from  
different food groups  for proper nutrition.

c) Appreciate different foods from various  
food groups.

	How does  
knowledge on  
food nutrients 
promote healthy  
eating habits?
	-Learners are guided  on to plan meals from different food groups for proper nutrition for example……….
-In groups and individually learners to plan meals from different food groups for proper nutrition..
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices

	Observation.
Listening
Answering questions
Checklist
	

	12
	1
	Foods and  Nutrition
	Nutritive  Value of  
Foods 

	By the end of the sub- strand, the learners should be able to:
a) Watch a video on planning for meals.
b) Discuss how to plan a proper meals.
c) Appreciate proper meal.

	How do we plan for balance diet?
	-Learners are guided to watch a video on how to plan meals.
-In groups and individually learners to discuss how to plan balance diet meals.
-Individually and in pairs plan for a balance diet meal.
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
	Observation.
Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Nutritive  Value of  
Foods 

	By the end of the sub- strand, the learners should be able to:
a)Identify about fortification and enrichment of foods in  
improvement of nutritional value .
b)Search for the information about fortification and enrichment of foods in  
improvement of nutritional value .
Apply the knowledge learn t in daily life.


	why does the  food you choose  to eat affect  your health?
	-Learners to search for information from digital  or print media, discuss with a 
resource person on fortification and enrichment of foods in  
improvement of nutritional value  (meaning, reasons for, relevant  examples), then write reports 

	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
	Observation.
Listening
Answering questions
Checklist
	

	
	3
	Foods and  Nutrition
	Nutritive  Value of  
Foods 

	By the end of the sub- strand, the learners should be able to:
a)Identify about fortification and enrichment of foods in  
improvement of nutritional value .
b)Search for the information about fortification and enrichment of foods in  
improvement of nutritional value .
Apply the knowledge learn t in daily life.


	why does the  food you choose  to eat affect  your health?
	-Learners to search for information from digital  or print media, discuss with a 
resource person on fortification and enrichment of foods in  
improvement of nutritional value  (meaning, reasons for, relevant  examples), then write reports 

	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
	Observation.
Listening
Answering questions
Checklist
	

	13
	1
	Foods and  Nutrition
	Nutritive  Value of  
Foods 
	By the end of the sub- strand, the learners should be able to:
a) Discuss the nutritional deficiencies and  disorders.
b) Search information about nutritional deficiencies and disorders.
c) Apply the knowledge learn t in daily life.

	why does the  food you choose  to eat affect  your health?
	-Learners to search for information from digital media, print materials on 
nutritional deficiencies and  disorders (causes,)
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
	Observation.
Listening
Answering questions
Checklist
	

	
	2
	Foods and  Nutrition
	Nutritive Value of  
Foods 
	By the end of the sub- strand, the learners should be able to:
a) Identify prevention and management of nutritional deficiencies.
b) Search for information from digital media about prevention and management of nutritional deficiencies.
c) Apply the knowledge learnt in daily life.
	why does the food you choose to eat affect?  
your health?
	search for information from digital media, print materials on 
nutritional deficiencies and  
disorders (prevention and management of nutritional  
deficiencies,)
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
	Observation.
Listening
Answering questions
Checklist
	

	
	3
	Foods and  Nutrition
	Nutritive Value of  
Foods 
	By the end of the sub- strand, the learners should be able to:
a) Identify prevention and management of nutritional deficiencies.
b) Search for information from digital media about prevention and management of nutritional deficiencies.
c) Apply the knowledge learnt in daily life.
	why does the food you choose to eat affect?  
your health?
	search for information from digital media, print materials on 
nutritional deficiencies and  
disorders (prevention and management of nutritional  
deficiencies,)
	Curriculum Design Foods and Nutrition Grade 10.
Digital Devices
	Observation.
Listening
Answering questions
Checklist
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be able to:


 


a)


 


Explain the importance of 


foods and nutrition as an area 


of study in Home Science.


 


b)


 


Search from the internet on the 


importance of 


foods and 


nutrition as an area of study in 


Home Science.


 


c)


 


Appreciate the importance of 


foods and 


 


nutrition as  an area 


of study in Home Science.


 


Why is  foods 


and nutrition 


important?


 


The learner is guided to: 


 


discuss the importance 


of  foods and nutrition as 


an area  of study in 


Home Science, 


 


Digital 


Devices.


 


Curriculum 


Design Grade 


10.


 


 


Observation.


 


Listening


 


Answering 


questions


 


Checklist


 


 


 


2


 


Foods 


and 


 


Nutrition


 


Overview 


of Foods 


and 


Nutrition 


 


 


By the end of the sub


-


 


strand, the learners should 


be able to:


 


a)


 


Identify careers related to foods 


and nutrition.


 


b)


 


Participate in career talks.


 


c)


 


Appreciate the role of foods 


and nutrition in  our day


-


to


-


day 


life.


 


 


How can the 


 


knowledge of 


foods and 


nutrition 


inform  career 


opportunities?


 


-


use digital and print 


resources to


 


search for 


information on various 


career opportunities 


 


related to foods and 


nutrition.


 


-


Participate in 


career talks in  Clubs and 


Societies with  peers, 


design a career wheel  


and mount it on the 


classroom  wall.


 


Digital 


Devices.


 


Curriculum 


Design Grade 


10.


 


 


Observation.


 


Listening


 


Answering 


questions


 


Checklist


 


 


 


3


 


Foods 


and 


 


Nutrition


 


Kitchen  


Layouts 


and  


Equipment  


 


 


By the end of the sub


-


 


strand, the learners should 


be able to:


 


a)


 


analyse kitchen layouts  in 


the home.


 


b)


 


Describe kitchen layouts 


in the 


home.


 


c)


 


Appreciate kitchen layouts 


in the home.


 


 


How does a  


good kitchen  


 


layout enhance  


 


efficiency  


 


when working  


 


in the 


kitchen? 


 


 


The learner is guided to: 


 


discuss and 


illustrate kitchen  


layouts used in 


the home (


L 


shaped, U


-


shaped, 


Corridor, One 


 


wall, Island


) 


 


 


Digital 


Devices


 


Curriculum 


Design Grade 


10.


 


 


Observation.


 


Listening


 


Answering 


questions


 


Checklist
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Foods 


and 


 


Nutrition


 


Kitchen  


Layouts 


and  


By the end of the sub


-


 


strand, the learners should 


be able to:


 


How does a  


good kitchen  


 


layout enhance  


 


-


Learners are guided to 


observe pictures or 


realia to identify and 


Digital 


Devices


 


Observation.


 


Listening


 


 




GRADE 10 HOME SCIENCE SCHEMES OF WORK TERM 1  

Wk   Lsn  Strand  Sub strand  Specific learning outcome  Key inquiry  question  Learning experiences  Learning  resources  Assessment  Ref  

1  1  Foods  and    Nutrition  Overview  of Foods  and  Nutrition     By the end of the   sub -   strand, the learners should  be able to:   a)   Explain the importance of  foods and nutrition as an area  of study in Home Science.   b)   Search from the internet on the  importance of  foods and  nutrition as an area of study in  Home Science.   c)   Appreciate the importance of  foods and    nutrition as  an area  of study in Home Science.  Why is  foods  and nutrition  important?  The learner is guided to:    discuss the importance  of  foods and nutrition as  an area  of study in  Home Science,   Digital  Devices.   Curriculum  Design Grade  10.    Observation.   Listening   Answering  questions   Checklist   

 2  Foods  and    Nutrition  Overview  of Foods  and  Nutrition     By the end of the sub -   strand, the learners should  be able to:   a)   Identify careers related to foods  and nutrition.   b)   Participate in career talks.   c)   Appreciate the role of foods  and nutrition in  our day - to - day  life.    How can the    knowledge of  foods and  nutrition  inform  career  opportunities?  - use digital and print  resources to   search for  information on various  career opportunities    related to foods and  nutrition.   - Participate in  career talks in  Clubs and  Societies with  peers,  design a career wheel   and mount it on the  classroom  wall.  Digital  Devices.   Curriculum  Design Grade  10.    Observation.   Listening   Answering  questions   Checklist   

 3  Foods  and    Nutrition  Kitchen   Layouts  and   Equipment      By the end of the sub -   strand, the learners should  be able to:   a)   analyse kitchen layouts  in  the home.   b)   Describe kitchen layouts  in the  home.   c)   Appreciate kitchen layouts  in the home.    How does a   good kitchen     layout enhance     efficiency     when working     in the  kitchen?     The learner is guided to:    discuss and  illustrate kitchen   layouts used in  the home ( L  shaped, U - shaped,  Corridor, One    wall, Island )     Digital  Devices   Curriculum  Design Grade  10.    Observation.   Listening   Answering  questions   Checklist   

 4  Foods  and    Nutrition  Kitchen   Layouts  and  By the end of the sub -   strand, the learners should  be able to:  How does a   good kitchen     layout enhance    - Learners are guided to  observe pictures or  realia to identify and Digital  Devices  Observation.   Listening   

