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MATERIALS 

CORE POINTS EVALUATION 

AND REMARKS 

TUESDAY 

 

 

 

 

9:15AM - 

10:25AM 

      70min 

Topic; 
 
Methods of 
Cooking 
 
Sub-Topic; 
 
 Moist-heat 
Cooking 

By the end of the 
lesson the Pupil will be 
able to; 
 
Give examples of moist 
heat cooking. 
 
RPK 
Pupils can distinguish 
between moist-heat 
cooking and dry-heat 
cooking. 
 

Introduction 
Discuss the meaning 
of Moist-heat coking 
with the Pupils. 
 
Activities; 

1. Using a 
Power Point 
Presentation, 
show Pupils a 
video of 
cooking food 
using the 
Moist-heat 
method. 

2. Pupils 
brainstorm to 
mention 
examples of 
food that can 
be cooked 
using the 

Microwave, 

Rice cooker, 

Picture, video 

showing the 

methods of 

cooking, 

Power Point 

Presentation. 

Moist-Dry Method of Cooking; 
Moist-dry method of cooking  is defined 
as "covered with visible free moisture," 
damp is a "moderate covering of 
moisture," and moist is "slightly damp 
but not quite dry to the touch. 

 
 
Techniques of Moist-heat cooking; 

o Poaching 
o  Simmering 

Exercise; 
1. Explain Moist-

heat method 
of cooking. 

2. Write 4 
techniques of 
moist-heat 
cooking. 



moist-heat 
method. 

3. Pupils 
practice 
cooking food 
using the 
moist-heat 
method. 

 
Closure; 
Reflet on the 
difference between 
the moist-heat and 
dry-heat method of 
cooking. 

o Boiling 
o  Braising 
o  Stewing 
o pot roasting 
o  steaming  
o en papillote. 

 

 
THURSDAY 

 

 

 

 

9:15AM – 

10:25AM 

70mins 

Topic; 
Methods of 
Cooking 
 
Sub-Topic; 
 
Advantages and 
disadvantages of 
using the moist-
heat and dry-heat 
methods of 
cooking. 

Objective 
By the end of the 
lesson the Pupil will be 
able to; 
 
Explain the advantages 
and disadvantages of 
using the various 
methods of cooking. 
 
RPK 

Introduction 
Review Pupils 
knowledge on the 
previous lesson. 
 
Activities; 

1. Pupils 
brainstorm to 
identify the 
advantages of 
Moist-heat 
cooking and 

 Advantages of Moist-heat method of 
cooking; 

✓ It better showcases its natural 
flavor.  

✓ Moist heat cooked dishes also 
retain more of their natural 
vitamins and nutrients 

✓ making moist heat cooking is a 
better choice for those on 
healthy diets. 

Disadvantages of Moist-heat cooking; 

Exercise; 
1. State 3 

advantages 
each of 
moist-heat 
and dry-heat 
cooking. 

2. State 2 
disadvantages 
each of 
moist-heat 
and dry-heat 
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 Pupils can mention 
examples of food can 
be prepared using 
moist-heat and dry-
heat methods of 
cooking. 
 

compare it to 
the 
disadvantages 
of dry-heat 
cooking. 

2. Discuss with 
Pupils the 
advantages of 
dry-heat 
method of 
cooking over 
the moist-
heat method. 

Closure; 
Through questions 
and answers, 
conclude the lesson. 
 

• Most of the water-soluble 
vitamins such as vitamin C and B-
group vitamins are destroyed by 
cooking liquid. 

• Food tends to be bland but can 
be improved by adding 

seasonings. 

Advantages of Dry-heat method of 
cooking; 

o This form of heat brings foods to 
a much higher temperature than 
cooking with 'wet heat'. 

o  It also gives foods a brown crust 
or surface, which adds flavour.  

o You can use less fat (like oil or 
butter) when cooking with dry 
heat and still get lots of great 
tasting food. 

Disadvantages of Dry-heat method of 
cooking; 

o The dry heat can take much more 
time to achieve sterilization than 
what is required with steam, 
flaming, chemical sterilization, or 
radiation.  

o The heat can cause warping to 
sensitive materials or thin sheets. 

o  The high temperatures can 
irreversibly damage plastics, 
rubber, so these are not suitable 
for dry heat. 

method of 
cooking. 

 
 
 
 
 
REMARKS 



 

 


