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	k 
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	Outcome 
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	n 




	1 
	1 
	Conservatio n of 
Resources. 
	Soil 
Conservatio n Measures. 
	By the end of the 
lesson,the learner 
should be able to: 
	a)Identify the 
		methods of 
		soil 
		conservation 		in agricultural 		environment. 
b)Describe the the strip 
cropping 
method of 
soil 
conservation in agricultural environment. 
c)Use digital 
devices to 
search for 
video clips on how to 
prepare the 
strip cropping method. 
d)Appreciate 
the strip 
cropping 
method as a way of soil 
conservation. 




	In groups,pairs,learners 
are guided to;
brainstorm on the meaning of soil conservation and 
present in class. 
search and share 
information on the 
different methods of soil conservation using digital or print resources. 
list the different methods of soil conservation. 
discuss how to prepare the strip cropping method. 
search the internet for 
clips and watch the short clips on how to prepare 
the strip cropping method. 
	How can we conserve the soil in the 
environment ? 
	Video clips.
Agriculture Learner's 
Book. 
Pictures. 
Lesson notes. 
	Assessment rubrics.
Written tests.
Oral 
questions.
Checklists. 
	






	
	2 
	Conservatio n of 
Resources 
	Soil 
Conservatio n Measures. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Carry out the 		strip cropping 		method in the 		school farm. 
b)Enjoy 
carrying out strip cropping as one of the methods of 
soil 
conservation. 

	
	3 
	Conservatio n of 
Resources 
	Soil 
Conservatio n Measures. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Describe the 		grassed water 		ways as a 
		method of 
		soil 
		conservation 		in agricultural 		environment. 
b)Use digital 
devices to 
search and 
watch clips 
on 
preparation of grassed water ways. 




	In groups,learners are 
guided to:
prepare their tools for carrying out the strip cropping method. 
collaborate and share 
responsibilities on 
preparing the strip 
cropping method and 
establish some seedlings. 
use digital devices to 
record themselves as they carry out the activity. 
	How do you prepare strip cropping 
method? 
	School farm. Farm tools e.g panga,jembe. Manure. 
Digital 
devices. 
	Assessment rubrics.
Observation. Checklists. 
Practical 
Activities.
	

	In pairs, 
groups,individually,learne rs are guided to: 
search information on the grassed water ways as a method of soil 
conservation from 
textbook or internet. 
use digital devices to 
search and watch clips on the grassed water way 
method. 
collaborate in preparing a simple grassed water way method in the school farm. 
	How do you prepare a 
grassed 
water way 
method in a farm? 
	School farm. Grass. 
Agriculture Learner's 
book. 
Lesson notes. 
	Assessment rubrics. 
Practicals. 
Observation. Checklists. 
	






	
	
	
	
	c)Carry out an activity on 
preparing a 
grassed water ways in the 
school farm. 
d)Enjoy 
preparing the grassed water ways in the 
school farm. 

	
	4 
	Conservatio n of 
Resources. 
	Soil 
Conservatio n Measures. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Describe the 		stone and 
		trash lines as 		method of 
		soil 
		conservation 		in the 
		agricultural 		environment. 
b)Use digital 
devices to 
search for 
clips on how to prepare 
stone and 
trash lines 
method. 
c)Acknowledge the 
importance of the stone and 




	
	
	
	
	

	In groups,pairs, learners are guided to; 
study pictures in learner's book or on digital devices and identify the stone and trash lines method of soil conservation. 
discuss the stone lines and trash lines method of soil conservation in an 
agricultural environment. 
use digital devices 
connected to internet to 
search for information and clips on how to prepare 
stone and trash lines 
method of soil 
conservation. 
	How does 
the stone 
lines and 
trash lines 
conserve the soil in the 
environment ? 
	Pictures. 
Tablets. 
Lesson notes. 
MTP 
Agriculture Learner's 
book. 
	Written tests. 
Oral 
questions. 
Checklists. Assessment rubric. 
	






	
	
	
	
	trash lines as method of 
soil 
conservation. 

	2 
	1 
	Conservatio n of 
Resources. 
	Soil 
Conservatio n Measures. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Carry out a 
		practical 
		activity on 
		preparing the 		stone and 
		trash lines 
		method in the 		school farm. 
b)Demonstrate caring 
attitude 
towards soil in the 
environment. 

	
	2 
	Conservatio n of 
Resources. 
	Soil 
Conservatio n Measures. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Describe the 		soil bunds as 		a method of 		soil 
		conservation 		in agricultural 		environment. 
b)Carry out the soil bunds 
method of 




	
	
	
	
	

	In groups,learners are guided to; 
collect stones,leaves and stalks in the school 
environment. 
collaborate in preparing 
the stone and trash lines in the school farm. 
use digital devices to take pictures of the constructed stone and trash lines and share online. 
	How do we construct 
stone and 
trash lines 
method in 
the school 
farm? 
	Stones. 
Leaves or stalks. 
School farm. 
Digital 
devices. 
	Practicals. 
Observation. Checklists. 
	

	In groups,pairs,learners are guided to; 
use digital devices to 
search and watch clips on preparation of the soil 
bunds. 
discuss how the soil bunds are constructed in an 
agricultural environment. 
	How are soil bunds 
constructed? 
	School farm. 
MTP 
Agriculture Learner's 
Book. 
Lesson notes. 
Digital 
devices. 
	Assessment rubrics. 
Oral 
questions. 
Practicals. 
observation schedule. 
	






	
	
	
	
	soil 
conservation in the school farm. 
c)Demonstrate caring 
attitude 
towards soil in the 
environment. 

	
	3-4 
	Conservatio n of 
Resources. 
	Soil 
Conservatio n Measures. 
(project) 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Construct a 		farm model 		using 
		materials 
		such as 
		cartons, 
		cardboards,so 		il and papier 		mache 
		showing the 		soil 
		conservation 		methods. 
b)Demonstrate creativity and value each 
other's effort in 
constructing a farm model 
using locally 




	collaborate in preparing the soil bunds in the 
school farm as a method of soil conservation. 
	
	
	
	

	In groups,pairs, 
individually,learners are guided to; 
collect locally available materials such as cartons, cardboards,soil and papier mache. 
search for information on how to construct a farm model displaying the soil conservation methods. 
collaborate and creatively construct a farm model for displaying the soil 
conservation methods on a farm. 
	How do you construct a 
farm model on soil 
conservation methods 
using locally available 
materials? 
	Working surface. 
Cartons, 
cardboards,soi l and papier 
mache. 
Digital 
devices. 
	Practicals. 
Checklists. 
Observation. 
	






	
	
	
	
	available 
materials. 

	3 
	1 
	Conservatio n of 
Resources. 
	Water 
Harvesting 
and Storage. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Define the 
		term water 
		harvesting as 		a way of 
		conserving 		resources. 
b)Identify the ways of 
harvesting 
water in the environment. 
c)Search 
internet for 
information on how water can be 
harvested in the 
environment. 
d)Acknowledge the need to 
harvest water in the 
environment. 

	
	2 
	Conservatio n of 
Resources. 
	Water 
Harvesting 
and Storage. 
	By the end of the 
lesson, the learner should be able to: 
	a)Identify the 		ways of 
		storing 




	
	
	
	
	

	In groups or pairs,learners are guided to: 
brainstorm and present the meaning of water 
harvesting. 
study pictures in digital devices and identify the ways in which water can be harvested in the 
environment. 
use digital resources to 
search for information or clips on how water can be harvested. 
discuss the different methods of water 
harvesting in the 
environment. 
	How do we harvest 
water in the locality? 
	MTP 
Agriculture Learner's 
book. 
Lesson notes. 
Digital 
devices. 
Pictures 
	Observation. 
Oral 
questions. 
Written tests. Checklists. 
	

	In groups,learners are guided to; 
brainstorm and present on ways in which harvested water is stored in locality. 
	How do we store the 
harvested 
water from the 
	Pictures. 
Lesson notes. 
Digital 
devices. 
MTP 
Agriculture 
	Oral 
questions. 
Oral 
discussion and presentation. 
Written tests. 
	






	
	
	
	
	harvested 
water for 
domestic use. 
b)Discuss the 
ways of 
storing 
harvested 
water for 
domestic use. 
c)Use digital 
	devices to 
	search 
	information 
	and clips on 
	ways of 
	storing 
	storage water. d)Appreciate 
	the different 	ways of 
	storing 
	harvested 
	water in the 
	environment. 

	
	3 
	Conservatio n of 
Resources. 
	Water 
Harvesting 
and Storage. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)State the 
		domestic uses 		of the 
		harvested 
		water from 
		the 
		environment. 




	search and share 
information on how 
harvested water can be 
stored using shallow water pans,water ponds and 
suitable water containers. 
discuss the different methods of storing harvested water and present in class. 
	environment ? 
	Learner's Book. 
	Checklists. 
	

	In groups,learners are guided to: 
brainstorm on the 
domestic uses of the 
harvested and stored water in the environment. 
discuss the domestic uses of the harvested and 
	What are the domestic 
uses of the 
harvested 
and stored 
water? 
	Posters. 
Manillas. 
Marker pens. Lesson notes. 
MTP 
Agriculture Learner's 
Book. 
	Checklists. 
Oral 
questions. 
Written tests. Portfolios. 
	






	
	
	
	
	b)Discuss the 
domestic uses of the 
harvested 
water from 
the 
environment. 
c)Prepare 
posters 
showing the domestic uses of the 
harvested 
water from 
the 
environment. 
d)Acknowledge the domestic uses of the 
harvested and stored water in the 
environment. 

	
	4 
	Conservatio n of 
Resources. 
	Water 
Harvesting 
and Storage. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Initiate 
		measures of 		their choice 
		towards water 		harvesting 
		and storage in 		environment. 
b)Make class 
	presentations 




	stored water from the environment. 
prepare posters showing the uses of the harvested and stored water and 
display in class. 
	
	
	
	

	In groups,learners are guided to: 
walk around the school environment and 
collaborate in initiating measures of their choice towards water harvesting and storage in the school. 
make class presentations on possible initiatives and 
	Which 
initiative 
measures 
can you put in place to 
harvest and collect 
rainwater 
and surface runoff in the school 
	Digital 
devices. 
School 
environment. 
	Writing 
reports. 
Assessment rubrics. 
Checklists. 
Demonstration . 
Oral 
presentation. 
	






	
	
	
	
	on their 
possible 
initiative 
measures on 
harvesting 
and storing 
rainwater and surface runoff in the school environment. 
c)Show 
responsibility in harvesting and storing 
water for 
domestic use. 

	4 
	1 
	Food 
Production Processes. 
	Kitchen and Backyard 
Gardening. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)State the roles 		of kitchen 
		and backyard 		garden in 
		food 
		production. 
b)Use digital 
devices to 
search for 
information on the roles of kitchen 
and backyard garden in 
food 
production. 




	maintenance practices that can be made to harvest 
and store rain water and surface runoff in the 
school environment. 
take part in harvesting and storing water in the school for domestic use. 
	environment ? 
	
	
	

	In groups,learners are 
guided to: 
brainstorm on the meaning of kitchen and backyard 
garden and present in 
class. 
outline the roles of kitchen and backyard garden in 
food production. 
use digital devices to 
search for information on the roles of kitchen and backyard garden in food production and discuss their findings. 
	What is the role of 
kitchen and backyard 
garden in 
food 
production? 
	Lesson notes. 
Digital 
devices 
MTP 
Agriculture Learner's 
book. 
Posters. 
Manillas and market pens. 
	Oral 
questions. 
Checklists. 
Written tests. Assessment 
rubrics. 
	






	
	
	
	
	c)Acknowledge the need for 
kitchen and 
backyard 
gardens in 
food 
production. 

	
	2 
	Food 
Production Processes. 
	Kitchen and Backyard 
Gardening. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Identify the 		innovative 
		technologies 		for kitchen 
		and backyard 		gardens. 
b)Use digital 
devices to 
search 
information on the 
innovative 
technologies for kitchen 
and backyard gardens. 
c)Appreciate 
the innovative technologies for kitchen 
and backyard gardens. 

	
	3 
	Food 
Production Processes. 
	Kitchen and Backyard 
Gardening. 
	By the end of the lesson, the learner should be able to: 




	prepare posters showing the roles of kitchen and backyard garden in food production. 
	
	
	
	

	In groups,learners are guided to: 
brainstorm and present on the innovative 
technologies for kitchen and backyard gardens. 
study pictures on digital devices and identify the innovative technologies for kitchen and backyard gardens. 
use digital devices to 
search for information and clips on how the 
innovative technologies 
for kitchen and backyard gardens are constructed. 
discuss their findings and present in class. 
	What are 
some of the innovative 
kitchen and 
backyard 
gardens used in the 
modern day world? 
	Digital 
devices. 
MTP 
Agriculture Learner's 
Book. 
Pictures. 
Video clips. 
Lesson notes. 
	Checklists. 
Written tests. 
Oral 
questions. 
Assessment rubric. 
	

	In groups,learners are guided to; 
	What are the benefits of 
innovative 
	Lesson notes. Digital 
devices. 
	Checklists. 
	






	
	
	
	
	a)State the 
benefits of innovative kitchen 
gardens in food 
production. 
b)Use digital devices to 
search for 
information on the 
benefits of innovative kitchen 
gardens. 
c)Appreciate the use of 
innovative kitchen 
gardens in food 
production. 

	
	4 
	Food 
Production Processes. 
	Kitchen and Backyard 
Gardening. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Identify the 		factors to 
		consider 
		when 
		establishing a 		kitchen and 		backyard 
		garden. 




	brainstorm and present on the benefits of innovative kitchen gardens in food production. 
search the internet on the benefits of innovative 
kitchen gardens. 
note down their findings and discuss with fellow peers. 
present their findings in class. 
	kitchen 
gardens? 
	
	Oral 
discussion and presentation. 
Oral 
questions. 
Written tests. 
	

	In groups,learners are guided to: 
brainstorm and present the factors that one should 
consider before or when establishing a kitchen and backyard garden. 
search the internet for 
information on the factors to consider when 
	What should one consider before 
establishing a kitchen 
garden? 
	Digital 
devices. 
Lesson notes. 
	Checklists. 
Oral 
questions. 
Written tests. 
Oral 
discussion. 
	






	
	
	
	
	b)Use digital 
devices to 
search for 
information 
on the factors to consider 
when 
establishing a kitchen and 
backyard 
garden. 
c)Acknowledge the factors to consider 
before 
establishing a kitchen and 
backyard 
garden for 
food 
production. 

	5 
	1-2 
	Food 
Production Processes. 
	Kitchen and Backyard 
Gardening. 
	By the end of the 
lesson, the learner 
should be able to; 
	a)Establish a 
		kitchen and 		backyard 
		garden for 
		food 
		production in 		the school. 
b)Take care of the crops 
established in 




	establishing a kitchen and backyard garden. 
discuss the factors to 
consider when 
establishing a kitchen and backyard garden and 
present in class. 
	
	
	
	

	In groups,learners are guided to: 
prepare a kitchen or 
backyard garden in the school. 
plant various crops such as vegetables,herbs and spices. 
share responsibilities in taking care of the  crops 
	What types 
of crops can you establish in a kitchen 
and 
backyard 
garden? 
	Digital 
devices. 
School farm. 
Crops e.g 
vegetables, cabbages, 
onions. 
	Practical Activity. 
Observation schedule. 
Checklists. Journals. 
	






	
	
	
	
	the kitchen 
and backyard garden. 
c)Adopt the use of kitchen 
and backyard garden for 
food 
production. 

	
	3 
	Food 
Production Processes. 
	Poultry 
Rearing in a Fold. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Define the 
		term Fold and 		Poultry 
		rearing. 
b)Identify the materials 
used in 
construction of a fold. 
c)Describe the structural 
appearance of a fold in 
pourlty 
rearing. 
d)Acknowledge the 
importance of a fold in 
rearing 
poultry. 




	established in the kitchen and backyard garden to adopt their use in food 
production. 
	
	
	
	

	In groups,learners are guided to: 
brainstorm and present on the meaning of pourlty 
rearing and fold. 
search and observe video clips or images on poultry folds and share 
experiences on how 
poultry folds look like. 
identify the materials used in construction of a 
poultry fold 
	How can we rear poultry in a fold for food 
production? 
What is a fold in 
poultry 
rearing? 
	Digital 
devices. 
Images or photos of folds. 
Lesson notes. 
MTP 
Agriculture Learner's 
Book. 
	Observation. 
Oral 
questions. 
Checklists. 
Written tests. 
	






	
	4 
	Food 
Production Processes. 
	Poultry 
Rearing in a Fold. 
	By the end of the 
lesson, the learner should be able to: 
	a)Identify the 		rearing 
		practices of 		poultry in a 		fold. 
b)Explain the rearing 
practices of poultry in a fold. 
c)Acknowledge the rearing 
practices of 
poultry in a 
fold. 

	6 
	1 
	Food 
Production Processes. 
	Poultry 
Rearing in a Fold. 
	By the end of the 
lesson,the learner 
should be able to; 
	a)Identify the 
		factors to 
		consider 
		when 
		constructing a 		poultry fold. 
b)Use digital devices to 
search for 
information on factors to consider 




	In groups,learners are guided to : 
share information on the rearing practices of 
poultry in folds. 
interview a resource person on the rearing practices of poultry in folds. 
identify the rearing 
practices of poultry in folds. 
discuss the rearing 
practices of poultry in folds and note down the points. 
	What are the rearing 
practices of poultry in 
folds? 
	Digital 
devices. 
Video clips. 
Resource person. 
Lesson notes. 
	Checklists. 
Oral 
questions. 
Observation. 
	

	In groups,learners are guided to: 
brainstorm on the factors to consider when 
constructing a poultry 
fold. 
search the internet or 
interview a resource 
person for information on factors to consider when constructing a poultry 
fold. 
	What should you consider when 
constructing a poultry 
fold? 
	Digital 
devices. 
Resource person. 
Lesson notes. 
	Checklists. 
Oral 
questions. 
Written tests 
	






	
	
	
	
	when 
constructing a poultry fold. 
c)Acknowledge the factors to consider 
when 
constructing a poultry fold. 

	
	2 
	Food 
Production Processes. 
	Poultry 
Rearing in a Fold. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Identify the 
		locally 
		available 
		materials to 
		use in 
		constructing a 		poultry fold. 
b)Outline the 
steps to 
follow in 
constructing a suitable 
poultry fold. 
c)Use digital 
devices to 
search for 
clips on how to construct a poultry fold. 
d)Acknowledge the steps to 
follow in 




	identify and discuss the factors to consider when constructing a poultry 
fold. 
	
	
	
	

	In groups,learners are guided to: 
identify the locally 
available materials to use in construction of a 
poultry fold. 
use digital devices to 
search for information and video clips on how to 
construct a poultry fold. 
outline the 
steps/procedure to follow in constructing a poultry fold. 
	How can 
you 
construct a 
poultry fold using locally available 
materials? 
	Digital 
devices. 
Video clips. Poultry folds pictures. 
	Observation. Checklists. 
Assessment rubrics. 
	






	
	
	
	
	constructing a poultry fold. 

	
	3-4 
	Food 
Production Processes. 
	Poultry 
Rearing in a Fold. 
	By the end of the 
lesson, the learner should be able to: 
	a)Construct a 		poultry fold 		for rearing 		poultry. 
b)Value each 
other's effort in 
constructing a suitable fold for poultry 
rearing. 

	7 
	1 
	Food 
Production Processes. 
	Poultry 
Rearing in a Fold. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Display their 		constructed 		poultry folds 		for 
		assessment. 
b)Appreciate 
other's 
constructed 
poultry folds. 

	
	2 
	Food 
Production Processes. 
	Poultry 
Rearing in a Fold. 
	By the end of the lesson, the learner should be able to: 	a)State the 
		benefits of 		poultry 




	
	
	
	
	

	In groups,learners are guided to: 
avail and prepare their 
materials for constructing a fold for poultry rearing. 
use locally available 
materials such as recycled and reused wires, plastics and wood materials to 
construct a fold for 
poultry rearing. 
	How do you construct a 
poultry fold? 
	Recycled and reused wires, plastic and 
wood 
materials. 
Working area outside class. 
	Project. 
Portfolio. 
Assessment rubric. 
Observation schedule. 
Checklist 
	

	In groups,learners are guided to: 
display their constructed folds and take pictures of them. 
peers to assess the 
constructed folds and give feedback. 
	What are the standards of a good 
poultry fold? 
	Constructed Folds. 
Digital 
devices. 
	Peer 
Assessment. Checklists. 
Observation schedule. 
	

	In groups,learners are guided to: 
brainstorm on the benefits of rearing poultry in folds. 
	What are the benefits of 
rearing 
poultry in 
folds? 
	Lesson notes. 
Digital 
devices. 
Resource person. 
Video clips. 
	Checklists. 
Oral 
questions. 
Written tests. 
	






	
	
	
	
	rearing in 
folds. 
b)Discuss the benefits of rearing 
poultry in a fold. 
c)Search the 
internet for 
information 
on benefits of rearing 
poultry in 
folds. 
d)Acknowledge the benefits 
of rearing 
poultry in a 
fold. 

	
	3 
	Food 
Production Processes. 
	Poultry 
Rearing in a Fold. 
(Project) 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Rear poultry 		in the 
		constructed 		fold. 
b)Show 
responsibility in rearing of poultry. 




	use digital devices to 
search for information on the benefits of rearing 
poultry in folds. 
discuss the benefits of rearing poultry in folds. 
	
	
	
	

	In groups,learners are guided to: 
rear poultry of their choice in a fold unit to practice 
moving of the folds, 
feeding, watering, 
sanitation, protection from predators and harsh 
weather. 
share the responsibilities among the group 
members. 
	How do you rear poultry in a fold? 
	Poultry of choice. 
Folds. 
	Journal. 
Portfolios. Project. 
	






	
	4 
	Food 
Production Processes. 
	Poultry 
Rearing in a Fold. 
Assessment. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Attempt 
		assessment 		questions on 		the sub-
		strand: 
		kitchen and 		backyard 
		Garden & 
		Poultry 
		rearing in 
		fold. 




	In pairs or 
individually,learners are guided to: 
answer the questions on the strand: Food 
Production Processes. 
	
	Assessment books. 
MTP 
Agriculture Learner's 
Books. 
Teacher's 
Assessment Questions. 
	Assessment rubrics. 
Written 
questions. 
	




	8 
	MID-TERM BREAK 




	9 
	1 
	Food 
Production Processes. 
	Crop Pest 
and Disease Control. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)State ways of 		identifying 
		vegetables 
		crops 
		attacked by 		pests. 
b)Discuss the ways of 
identifying vegetable 
crops 
attacked by pests. 
c)Take a field excursion to observe and identify 




	In groups,learners are guided to: 
brainstorm on ways in 
which you can know that vegetable crops have been attacked by pests. 
discuss the ways of 
identifying vegetable 
crops have been attacked by pests. 
take a field excursion to observe and identify 
vegetable crops that are attacked by pests. 
mention the common sites where the pests are found. 
	How can we identify 
vegetable 
crops 
attacked by pests? 
	MTP 
Agriculture Learner's 
Book. 
Lesson notes. School farm. 
Vegetable crops. 
	observation. Checklist. 
Field 
excursion. 
Oral 
questions. 
	






	
	
	
	
	vegetable 
crops that are attacked by 
pests. 
d)Acknowledge the ways of 
identifying 
vegetable 
crops 
attacked by 
pests 

	
	2 
	Food 
Production Processes. 
	Crop Pest 
and Disease Control. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)State ways of 		identifying 
		vegetable 
		crops 
		attacked by 		diseases. 
b)Discuss the ways of 
identifying vegetable 
crops 
attacked by diseases. 
c)Take a field excursion to observe and identify 
vegetable 
crops 
attacked by diseases. 




	
	
	
	
	

	In groups,learners are guided to; 
brainstorm on ways in 
which one can identify 
that a vegetable crop has been attacked by diseases. 
mention and discuss ways of identifying that 
vegetable crops have been attacked by diseases. 
take a field excursion to a vegetable garden, observe and identify vegetable 
crops affected by diseases. 
take pictures of the affected parts of the vegetable crops. 
	How can 
you know 
that 
vegetable 
crops have been 
affected by diseases? 
	Vegetable garden. 
Pictures. 
MTP 
Agriculture Learner's 
Book. 
Lesson notes. 
Digital 
devices. 
	Checklists. 
Field 
Excursion. 
Observation schedule. 
Oral 
questions. 
	






	
	
	
	
	d)Acknowledge the ways of 
identifying 
that vegetable crops have 
been attacked by diseases. 

	
	3 
	Food 
Production Processes. 
	Crop Pest 
and Disease Control. 
	By the end of the 
lesson, the learner should be able to: 
	a)Identify the 		methods of 		controlling 		pests on 
		vegetables 		crops. 
b)Discuss the methods of controlling pests on 
vegetable 
crops. 
c)Use the 
methods to control pests on vegetable crops in the school 
garden. 
d)Appreciate the different methods of controlling pests on 




	
	
	
	
	

	In groups,learners are guided to: 
brainstorm and present the different methods that we can use to control pests on vegetable crops. 
discuss the methods 
applied to control pests on affected vegetable crops. 
control pests on 
vegetables using methods such as handpicking, 
removing affected crop 
parts, uprooting heavily 
affected crops and 
applying natural pesticides such as ash. 
	How can we control pests on vegetable crops? 
	Vegetable Garden. 
MTP 
Agriculture Learner's 
Book. 
Lesson notes. 
Digital 
devices. 
	Journal. 
Checklists. 
Observation schedule. 
Oral 
questions. 
Written tests. 
	






	
	
	
	
	vegetable 
crops. 

	
	4 
	Food 
Production Processes. 
	Crop Pest 
and Disease Control. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Identify the 		methods used 		to control 
		diseases on 
		vegetable 
		crops. 
b)Discuss the 
methods used in controlling diseases on 
affected 
vegetable 
crops. 
c)Use the 
methods to control 
diseases on vegetable 
crops. 
d)Acknowledge the methods of controlling diseases on 
vegetable 
crops. 
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	1 
	Food 
Production Processes. 
	Crop Pest 
and Disease Control. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)State the 
		importance of 




	
	
	
	
	

	In groups,learners are guided to; 
brainstorm and present on methods one can use to 
control diseases on 
vegetable crops. 
discuss the different 
methods to use in 
controlling diseases on vegetable crops. 
control diseases on 
vegetable crops using 
methods such as removing affected parts and 
uprooting heavily affected crops. 
	How can one control 
diseases on 
vegetable 
crops? 
	Vegetable Garden. 
Lesson notes. 
Digital 
devices. 
MTP 
Agriculture Learner's 
Book. 
	Demonstration . 
Checklists. 
Journal. 
Practical Activity. 
Oral 
questions. 
Written tests. 
	

	In groups,learners are guided to: 
brainstorm and present on the importance of 
	What is the importance of 
controlling pests and 
	Lesson notes. 
MTP 
Agriculture Learner's 
Book. 
	Written tests. 
Oral 
questions. Checklists. 
	






	
	
	
	
	controlling 
crops pests 
and diseases in vegetable production. 
b)Discuss the 
importance of controlling 
crop pests 
and diseases in vegetable production. 
c)Search the 
internet for 
information 
on the 
importance of controlling 
pests and 
diseases in 
vegetable 
production. 
d)Acknowledge the 
importance of controlling 
pests and 
diseases in 
vegetable 
production. 

	
	2 
	Food 
Production Processes. 
	Crop Pest 
and Disease Control. 
Assessment. 
	By the end of the 
lesson, the learner should be able to: 	a)Attempt 
		assessment 




	controlling crop pests and diseases in vegetable 
production. 
use digital devices or print resources to search for 
information on the 
importance of controlling crop pests and diseases in vegetable production. 
discuss and make 
presentations on the 
importance of controlling crop pests and diseases in vegetable production. 
	diseases in vegetable 
production? 
	Digital 
devices. Posters. 
	Assessment rubrics. 
	

	In pairs or 
individually,learners are guided to: 
	
	Assessment books. 
MTP 
Agriculture 
	Written 
questions. 
Assessment rubrics. 
Checklists. 
	






	
	
	
	
	questions on the sub-
strand:Crop Pest and 
Disease 
Control. 

	
	3 
	Food 
Production Processes. 
	Preparation of Animal 
Products. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)State the 
		importance of 		processing 
		fish. 
b)Use digital 
devices to 
search for 
information 
on the 
importance of processing 
fish. 
c)Acknowledge the 
importance of processing 
fish. 

	
	4 
	Food 
Production Processes. 
	Preparation of Animal 
Products. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)State the 
		importance of 		dressing 
		poultry 
		carcass. 




	answer the assessment questions on the sub-strand;Crop Pest and Disease Control. 
	
	Learner's Book. 
Teacher's 
Assessment Questions. 
	
	

	In groups,learners are guided to: 
define the term animal products. 
search information on the importance of processing fish  from the internet. 
discuss and share 
experiences on the 
importance of processing fish. 
	What is the importance of 
processing fish and 
dressing 
poultry 
carcass? 
	Digital 
devices. 
lesson notes MTP 
Agriculture Learner's 
Book. 
	Oral 
questions. 
Written tests Checklists. 
Assessment rubrics. 
	

	In groups,learners are guided to: 
brainstorm on the 
importance of dressing poultry carcass. 
	What is the importance of dressing poultry 
carcass? 
	Digital 
devices. 
Lesson notes. 
MTP 
Agriculture Learner's 
Book. 
Video clips. 
	Oral 
questions. 
Checklists. 
Written tests. 
	






	
	
	
	
	b)Discuss the 
importance of dressing 
poultry 
carcass. 
c)Search the 
internet for 
information 
on the 
importance of dressing 
poultry 
carcass. 
d)Acknowledge the 
importance of dressing 
poultry 
carcass. 

	11 
	1 
	Food 
Production Processes. 
	Preparation of Animal 
Products. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Identify the 		processes 
		involved in 		the 
		processing of 		fish. 
b)Discuss the 
processes 
involved in 
the 
processing of fish. 




	use digital devices to 
search for information on the importance of dressing poultry carcass. 
discuss the importance of dressing poultry carcass. 
	
	
	
	

	In groups,learners are guided to: 
identify the processes 
involved in processing of fish. 
discuss the procedure 
followed in processing of fish.(scaling, gutting, 
cleaning,salting and 
frying) 
use digital devices to 
search and watch clips on 
	How can we process fresh fish? 
	Lesson notes. 
Digital 
devices 
MTP 
Agriculture Learner's 
Book. 
Video clips. 
	Oral 
questions. 
Checklists. 
Written 
questions. 
observation. 
	






	
	
	
	
	c)Use digital 
devices to 
search and 
watch clips 
on processing of fish. 
d)Appreciate 
the processes involved in 
processing of fish. 

	
	2 
	Food 
Production Processes. 
	Preparation of Animal 
Products. 
	By the end of the 
lesson, the learner should be able to: 
	a)Identify the 		processes 		involved in 		dressing 
		poultry 
		carcass. 
b)Discuss the procedure involved in dressing of poultry 
carcass. 
c)Use digital 
devices to 
search for 
video clips on dressing 
poultry 
carcass. 
d)Appreciate 
	the processes 




	processes involved in processing of fish. 
	
	
	
	

	In groups,learners are guided to: 
share experience on dressing of poultry carcass. 
explain the processes involved in dressing of poultry carcass. 
discuss the procedure followed in dressing poultry carcass. 
search internet for clips on dressing poultry carcass and watch them. 
	How can we dress poultry carcass? 
	Digital 
devices. 
Lesson notes. Video clips. 
MTP 
Agriculture Learner's 
Book. 
	Oral 
questions. 
Checklists. 
Written tests. Assessment 
rubric. 
	






	
	
	
	
	involved in 
dressing 
poultry 
carcass. 

	
	3 
	Food 
Production Processes. 
	Preparation of Animal 
Products. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Outline the 
		ethical and 
		safety 
		practices 
		involved in 
		preparation of 		animal 
		products. 
b)Discuss the 
ethical and 
safety 
practices 
involved in 
preparation of animal 
products. 
c)Create 
awareness 
messages on ethical issues and safety 
practices in 
preparation of animal 
products. 
d)Uphold 
ethical and safety 




	
	
	
	
	

	In groups,learners are guided to: 
share information on the ethical practices and 
safety practices in 
preparation of animal 
products. 
search information on the ethical issues and safety practices involved in 
preparation of animal 
products and discuss their findings. 
make presentations to 
create awareness on 
ethical issues and safety practices in preparation of animal products. 
	What ethical issues and 
safety 
practices 
should we 
follow when preparing 
animal 
products? 
	Digital 
devices. 
Lesson notes. Posters. 
Manillas and marker pens. 
	Checklists. 
Oral 
questions. 
Oral 
presentation. Assessment rubrics. 
	






	
	
	
	
	practices in 
preparation of animal 
products. 

	
	4 
	Food 
Production Processes. 
	Preparation of Animal 
Products. 
	By the end of the 
lesson, the learner 
should be able to: 
	a)Carry out an 		activity on 
		either 
		dressing 
		poultry 
		carcass or 
		processing 
		fresh fish for 		various 
		purposes. 
b)Uphold 
ethical and 
safety 
practices in 
preparation of animal 
products. 




	
	
	
	
	

	In groups,learners are guided to; 
select between processing fish or dressing poultry 
carcass. 
carry out the process of 
processing fish or dressing poultry carcass following the procedures learnt. 
	What safety practices 
should one observe 
when 
preparing 
animal 
products? 
	Fresh fish. 
Poultry 
carcass. 
School 
kitchen. 
Knives. 
Chopping board. 
Digital 
devices. 
	Checklists. Project. 
Observation schedule. 
Assessment rubrics. 
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	END OF TERM ASSESSMENT 
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	AND CLOSING 







