FORM 4  2nd TERM

SCHEMES OF WORK

HOME SCIENCE.

	WK
	LESSON
	TOPIC
	CONTENT
	OBJECTIVES
	T/L ACTIVITIES
	RESOURCES
	REFERENCE
	REMARKS

	2
	1-4
	SOFT FURNISHINGS IN THE HOME
	· Colour wheel
· Choice of colour

· Colour scheme
	By the end of the topic, the learner should be able to:-

· Discuss the colour wheel
	· Note  taking /making 
· Group discussion.

· Drawing a colour  whee;.
	students’ text books and note books.
chalkboard

 
	KLB  F4
pg. 46 -53
	

	3
	1-4
	SOFT FURNISHINGS IN THE HOME
	· Furniture ad soft furnishings

· Definition

· Reasons for using soft furnishings

· Choice of soft furnishing
	By the end of the topic, the learner should be able to:-

· Discuss factors to consider when choosing  soft furnishings of the home.
	· Identifying various rooms in the house and their furniture.
· Make notes .

· Discuss choice of furniture and soft furnishings.
	· Various rooms

· Furnitures

· Students books
	KLB  F4

pg. 53-62
	

	4
	1-4
	SOFT FURNISHINGS IN THE HOME
	· Flowers arrangement.
· Points to0 co0nsider in flower arrangements.
	By the end of the topic, the learner should be able to:-

· Choose and arrange flowers for different  occasions.
	· Collecting and practicing arrangement of flowers
	Scissors
flowers

 and flower vases

soucers and tins.

students’ books
	KLB  F4

pg. 62-66
	

	5
	1-4
	SOFT FURNISHINGS IN THE HOME
	· Flower arrangements
· Methods of arranging flowers

· Basic shapes of  flower arrangement.
	By the end of the topic, the learner should be able to:-

· Identify various methods of arranging  flowers.
· Arrange flowers in various shapes.
	· Arranging flowers
	Flowers.
Flower vases
Scissors

water

sand


	Secondary 
Home Science by KIE F3
	

	6
	1-4
	FOOD PRESERVATION
	· Definition of preservation
	By the end of the topic, the learner should be able to:-

· Define food preservation.
· Explain reasons for preserving  food.
	· Group discussion on reasons for preserving food.
· Debate on advantages and disadvantages of food preservation
	Charts on the equipment.
 Relevant posters 

Students’ Bk 1
	Secondary home science F4 by KIE
	

	7
	1-4
	FOOD PRESERVATION
	· Advantages and disadvantages of food preservation.
	By the end of the topic, the learner should be able to:-

· State and explain advantages and disadvantages  of food preservation.
	· Note taking
· Asking, answering oral questions.

· Exposing various  food substances to deteriotation to note the process of spoilage.
	Displayed
containers and packets  of preserved foods
students’ Bk 4
	Secondary H/Science F4 by KIE
	

	8
	1-4
	FOOD PRESERVATION
	· Methods of preserving 
· Modern

· Traditional
	By the end of the topic, the learner should be able to:-

· Discuss  methods of preserving food
	· Asking and answering oral questions.
· Note taking and making

· Visit to a market center.
	Food preservation equipment
Various foods

Dtudents’ Bk 4 
	Secondary 
H/Science  F4 (KIE)
	

	9
	1-2
	CONVENIENCE FOODS
	· Meaning of convenience foods.
· Convenience foods.

· Disadvantages and advantages of convenience foods
	By the end of the topic, the learner should be able to:-

· Explain the meaning of convenience foods.
· Identify convenience  foods.
	· Class discussion or various types of convenience foods 
· Teacher exposition on definition/meaning of convenience foods.
	Students’ BK 4
Display of convenience.

Display of convenience foods.
	KLB  F4


	

	
	3-4
	RECHAUFFE COOKERY
	· Definition of rechangge’ cookery.
· Advantages and disadvantages of Richauffe cooker.
	By the end of the topic, the learner should be able to:-

· Define  rechauffe cookery.
· State the advantages and disadvantages of rechuffe cookery.
	· Teacher’s definition of recauffe cookery.
· Class discussion on advantages and disadvantages of using left over foods.
	Students’ BK 4
posters

Rechauffe’ dishes recipes.
	KLB  F4

KLB  F3


	

	10
	1-4
	RECHAUFFE COOKERY
	· Storage of left over foods.

· Factors to consider when using left over foods.

· Rechauffe’ dishes.
	By the end of the topic, the learner should be able to:-

· Explain how to store left over foods.

· Discuss factors to consider when using  left over foods .

· Make rechauffe dishes
	· Display of some recauffe’ dishes.

· Demonstration on making rechauffe dishes

· Discussion on methods of reheating various foods.

· 
	left over foods

cooking equipment.

collected recipes of rechauffe’ dishes
	KLB  F4

KLB  F3


	

	11
	1-4
	RECHAUFFE COOKERY
	· Processes in garment  construction 

·  collars
	By the end of the topic, the learner should be able to:-

· Discuss selected processes in garment construction.

· Apply the processers in garment contructions.
	· Discussion on various style features.

· Demonstration  by the teacher on various  processes

· Practice. 
	· Students’ Bk 4

· Pattern drafting books

· Samples folder prepared by the teacher
	KLB  F4

KLB  F3


	

	12 &

13
	1-4
	MOCKS   EXAMS
	

	14
	
	REVISION  AND  CLOSING OF SCHOOL.
	


