BASIC 7

WEEKLY LESSON PLAN - WEEK 6

Learning B7.5.4.1
Indicator(s)
Performance B7.5.4.1.1: Demonstrate skills in preparing food using moist
Indicator methods of cooking
Week Ending 21-10-2022
FORM B.S.7
Subject Career Technology
Reference Curriculum, Teachers Resource Pack, Learners Resource Pack.
Teaching / Word Chart, Pictures, Audio and Video Player.
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THURSDAY
20-10-2022

Through
guestions and
answers,
introduce the
lesson.

1. Discuss the types of stewing in Ghana with the
Learners.

2. Learners practice preparing dishes using stewing
methods.

3. Inspect and appraise Learners dishes.

Types of Stews;

e Slow Cooker Pork and Cider Stew.

® Root Vegetable Beef Stew with Mushroom and
Spinach Polenta.

e Slow-Cooked Boeuf Bourguignon.

® Vegetarian Kale and Cannellini Bean Stew.

e Lamb Rogan Josh.

® Pork & Green Chile Stew (Chile Verde)

e Braised Coconut Spinach & Chickpeas with Lemon.
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