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TUESDAY 

 

 

 

 

9:15AM - 

10:25AM 

      70min 

Topic; 
 
Methods of 
Cooking 
 
Sub-Topic; 
 
Meaning of 
Cooking  

By the end of the 
lesson the Pupil will be 
able to; 
 
Explain the term 
cooking. 
 
RPK 
Pupils have been 
cooking food at home 
. 
 

Introduction 
Discuss the meaning 
of cooking with the 
Pupils. 
 
Activities; 

1. Pupils 
brainstorm 
to identify 
examples of 
food that 
can be 
cooked. 

2. Discuss with 
Pupils 
reasons for 
cooking 
food. 

3. Assist Pupils 
to explain 
the meaning 
of edible 
and identify 

Microwave, 
Rice cooker, 
Picture, video 
showing the 
methods of 
cooking 

Meaning of Cooking; 
Cooking is the act of  preparing food for 
eating especially by heating. 

 
 
Reasons for cooking food; 

• Cooking makes food easier to eat. 

• It makes food more appetizing and 
palatable. 

• It makes food easier to digest. 

• It makes food safe to eat.  

• Some foods keep longer when 
cooked.  

Exercise; 
1. What is 

cooking
? 

2. Explain 
3 
reasons 
for 
cooking 
food? 



examples of 
edible food. 

 
Closure; 
Through questions 
and answers, 
conclude the lesson. 
 

• Cooking improves the appearance 
of food. 

• It improves the taste of food. 

 

THURSDAY 

 

 

 

 

9:15AM – 

10:25AM 

70mins 

Topic; 
 
Methods of 
Cooking 
 
Sub-Topic; 
 
Dry Methods of 
cooking. 

Objective 
By the end of the 
lesson the Pupil will be 
able to; 
 
identify and describe 
the 
basic dry methods of 
cooking. 
RPK 
Pupils can cook food 
by boiling. 

Introduction 
Pupils brainstorm to 
distinguish between 
moist-heat cooking 
and dry-heat 
cooking. 
 
Activities; 

1. Assist Pupils 
to identify 
the basic dry 
methods of 
cooking. 

2. Discuss 
examples of 
food that 
can be 
cooked 
using the 
dry method 
of cooking. 

3. Demonstrat
e cooking 
food using 
the dry 
method of 
cooking. 

4. Pupils in 
small groups 
practice 

 Difference between Moist-Heat and Dry-
heat cooking; 
Moist-heat cooking methods use water, 
liquid or steam to transfer heat to food. 
Common moist-heat cooking methods 
include: poaching, simmering, boiling, 
braising, stewing, pot roasting, steaming 
and en papillote. Dry-heat cooking 
methods involve the circulation of hot air 
or direct contact to fat to transfer heat. 

 
 
Examples of food that can be cooked 
using dry-heat method; 

1. Bread 
2. Grilled Chicken 
3. Fried Fish 
4. Roasted fish 
 

Exercise; 
1. Differentiate 

between dry 
method of 
cooking and 
moist method 
of cooking. 

2. State 5 
examples of 
food that can be 
cooked using 
dry method. 
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cooking 
using the 
dry method. 

Closure; 
Through questions 
and answers, 
conclude the lesson. 

 

 


