
lntroduction
When planning meals there is need to consider individual nutritional needs.
Some of the individual nutritional needs are those of invalids, convalescents,
vegetarians and elderly people.

In this unit you will:
' plan meals for invalids, convalescents, vegetarians and elderly people
' prePare/ cook and serve meals for invalids, convalescents, vegetarians an4

elderly people

Activities
Activity 1 Planning meals for invalids, convalescents,

vegetarians and elderly people
1 In groups, brainstorm the meanings of tirJ terfrs 'invalid,, ,convalescent,,

'vegetarian', and'elderly people,.
2 Discuss the meanings of the terms in step 1.
3 Discuss the reasons some people are vegetarians.
4 Discuss the guidelines for planning meals for invalids, convalescents

vegetarians and elderly people.
5 Discuss suitable meals for invalids, convalescents, vegetarians and elderly

people.

6 Plan meals for invalids, convalescents, vegetarians and elderly people.
7 Report your work to the class for discussion.
Activity 2 Preparing, cooking and serving meals for invalids,

convalescents, vegetarians and elderly people
1 Collect the ingredients for cooking meals for invalids, convalescents,

vegetarians and elderly people for your group.
2 observe a demonstration on how to prepare and cook meals for invalids,

convalescents, vegetarians and elderly people.
3 Prepare and cook the meals for invalids, convalescents, vegetarians and elderly

people.

4 Observe a demonstration on how to serve meals for invalids, convalescents,
vegetarians and elderly people.

5 Serve the meals.

6 Display your meals for others to comment on.
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$ummary
Different plople have different nutritional needs. These include invalids,

convalescents, vegetarians and elderly people'

It is important to follow appropriate guidelines when preparing meals for people

with different nutritional needs.

Review exercise
1 Define the following terms:

a. ihvalid

b. vegetarian

2 Give any two reasons why people may become vegetarian'

3 Mention any two guidelines that should be followed when preparing meals

for elderly people.

4 Write a sample breakfast menu for a convalescent'

Glossary
convalescent : a Person recovering from an illness

elderly petson

invalid

vegetarian

a person above 65 years

a person who is ill

a person who eats vegetables onlY
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clded# 6
IntreduetEon
The kitchen is one of the most important places in the home. It is where food is
prepared and cooked. It can also be used for storing food as well as kitchen
utensils. The kitchen can be separate or part of the main house.

ln this unit, you will:
r describe different types of kitchens
r improve a traditional kitchen

. design and construct items to improve a traditional kitchen

Aetlvitles
Actiuitptr I Discussing types of kitchens
1 In groups, discuss the meaning of the term 'kitchen'.

2 Identify the two types of kitchens shown in the following illustration.

3 Discuss the features of different types of kitchens.

4 Report your work to the class for discussion.

Actiz:ity 2 Discussing how to improve a traditional kitchen
1 In groups, compare a traditional kitchen to a modern one.
2 Discuss the strengths and limitations of a traditional kitchen.
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3 Suggest ways of improving a traditional kitchen'

4 Report your work to the class for discussion.

Activity 3 Designing items for improving a traditional kitchen

1 In groups, identify items for improving a traditional kitchen'

2 Design the items'

3 Display your designs.

4 Comment on the designs of other grouPs.

5 Report your work to the class for discussion.

Actiuity 4 Constructing items for improving a traditional
kitchen

1 In groups, identify the materials you can use to construct the items for

improving a traditional kitchen.

2 Collect the materials for constructing the items from the local environment'

3 Construct the items for improving the traditional kitchen'

4 Display your work.

5 Comment on the work of other groups.

Summary
The kitchen-is a place where food is prepared, cooked and stored. It should be

designed in such away that it is efficient. The traditional kitchen has several

limitations compared lo the modem kitchen. To make the traditional kitchen

more efficient there is need to improve it.

Review exercise
1 Why is the kitchen imPortant?

2 Describe a traditional and modern kitchens.

3 How can the following problem areas of a traditional kitchen be improved:

a. poor lighting?

b. lack of storage facilities?

c. poor ventilation?

Glossy
utensils : items such as pots, pans, sPoons, knives and plates used in the

kitchen
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Introduction
In standard 6, you learnt how to produce items such as crayons, washing
powder and shoe polish for home use and sale. The quality of various products
can be improved in many ways.

In this unit, you will:
r identify the products that can be improved
e practise how to improve the quality of products
o explain the importance of improving the quality of products

Activities

Activity I Discussing ways of improving the quality of products

1 In groups, list common products that can be marketed.
2 Brainstorm ways of improving the quality of the products.
3 Discuss ways of improving the quality of the products.
4 Report your work to the class for discussion.

Actiaity 2 Practising how to improve the quality of products
1 In groups, choose the products you want to improve.
2 Brainstorm the materials needed for improving the products.
3 Collect the materials needed for improving the products.
4 Practise improving the quality of the products.
5 Display the improved products.
6 View the displayed products for comments.
7 Report your work to the class for discussion

Actioity 3 Discussing the importance of improving the quality
of products

1 In groups, discuss the importance of improving the quality of products.
2 Discuss the effects of improving the quality of products.
3 Report your work to the class for discussion.
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Summary
There are different types of marketable products, for example, mats, clay pots

and mortars. It is important to improve the quality of these products. Improving

the quality guarantees that the products are of high standard. This can also affect

the demand and market prices of the products.

Revieur exercise
1 Give any five examples of local products.

2 Explain how you can improve the quality of one of the products mentioned

above.

3 \A/hy is it important to improve the quality of products?

Glossary
marketable : that which can be sold

product : what comes out as a result of going through a Process

quality : degree of perfection of something
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Different foods are processed in different ways. Processing of food helps to
improve its quality. The quality of food can be improved in many ways such as
taste and aroma (smell).

In this unit you will:

o describe different ways of processing food
. practise processing different foods

Activities
Activity 1 Discussing ways of processing foods
1 In groups, brainstorm the meaning of the term'food processing'.

2 Discuss the meaning of the term'food processing'.

3 Discuss the reasons for processing foods.

4 Discuss different ways of processing foods.

5 Discuss the advantages and disadvantages of food processing.

6 Report your work to the class for discussion.

Activity 2 Practising how to process different types of foods
1 In groups, identify materials for making jam, juice, syrup and peanut butter.

2 Discuss how to make jam, juice, syrup and peanut butter.

3 Observe a demonstration on how to make jam, juice, syrup and peanut butter.

4 Practise how to make jam, juices, syrup and peanut butter.

5 Display your products.

6 Comment on the work of other groups.

Summary
Food is processed in different ways for various reasons. The two categories of
processing food are primary and secondary. Primary processing involves
changing raw ingredients for sale, consumption or cooking. Secondary
processing involves tuming basic processed foods into food products. Any food
can be processed at primary or secondary level. Examples include jam, juice,
chimera, thobwa, flour and cooking oil.
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lntroduction
Food is cooked for several reasons. They include improving its taste and

appearance, as well as making it easy to digest. To achieve this, different

methods of cooking are used. These methods include boiling, steaming, stewing,

baking, frying and roasting.

In Standards 6 and 7, you learnt methods of cooking food such as boiling,

steaming and stewing. In this unit, you will:

. describe the baking method of cooking

. practise baking food

. describe the roasting method of cooking

r practise roasting food

Activities
Actiaity 1 Discussing the baking method of cooking
L In groups, brainstorm the meaning of the term'baking'.

2 Discuss the meaning of the term'baking'.

3 List the foods suitable for baking'

4 Brainstorm and discuss guidelines for the baking method of cooking.

5 Using the following illustrations, discuss the advantages and disadvantages

Ways of baking food
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Ways of baking food

6 Report your work to the class for discussion.

Actiaity 2 Practising how to bake plain scones
1 In groups, collect all the ingredients provided.

2 Observe a demonstration on baking plain scones.

3 Practise baking plain scones.

4 observe a demonstration on how to remove baked food from the oven.
5 Practise removing baked food from the baking tins or pots.
6 Cool the baked food on a cooling rack as shown in the following illustration.
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6 Display your dishes.

7 Make comments on the dishes from other groups.

'&ctiwitg 3 Discussing the roasting method of cooking
1 In groups, brainstorm the meaning of the term 'roasting'.

2 With the help of the following illustrations, discuss the meaning of the term
'roasting'.

3 List ,h" f"rd;i"t;:"tfr:#;." 

roasting food over glowing charcoar

4 Discuss guidelines for the roasting method of cooking.

5 Discuss the advantages and disadvantages of roasting food.

6 Report your work to the class for discussion.

Actiztity 4 Practising how to roast fish, chicken or meat
1 In groups, collect the ingredients provided.

) 2 Observe a demonstration on how to roast fislo chicken or meat.

3 Practise roasting fisfu chicken or meat.

4 Display your dishes.

5 Make comments on the dishes from other groups.

6 Discuss the similarities and differences between baking and roasting methods

of cooking food.

7 Report your work to the class for discussion.

Summary
Baking and roasting are some of the dry methods of cooking food. Each method
of cooking food has its own guidelines to be followed. Baking and roasting have
advantages and disadvantages.

Review exercise
1 Give any two examples of baked foods.

2 rdhat method of cooking food requires pre-heating the oven?
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3 Why does food shrink when roasted?

4 How is baking similar to roasting?

Glossary
baking cooking food by dry heat in an oven or pot
glowing buming without flames

roasting cooking food with a little oil or fat in an oven or saucepan
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Introduction
The environment is vital for the survival of living things. There are some
activities that can lead to the destruction of the environment. The destruction of
the environment has a lot of negative effects on living things including human
beings. However, some technologies can be used to conserve the environment.

In this unit, you will:
r describe the activities that can lead to the destruction of the environment
. make technologies for conserving the environment

Activities
Actioity I Discussing the activities that can lead to the

destruction of the environment

1 In groups, discuss the meanings of the following terms:

a. environment

b. conservation of the environment

2 Discuss the activities that can lead to the destruction of the environment as
shown in the following illustration.

;; *_}:ffi

3 Discuss other activities that can lead to the destruction of the environment.
4 Discuss the effects of destroying the environment.
5 Discuss how the destruction of the environment ciin be prevented.
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6 Report your work to the class for discussion.

&ctiwityn 2 Making a solar heater
1 In groups, brainstorm and discuss technologies that can be used to conserve

thenvironment.

2 Suggest the materials you would need to make a solar heater.

3 Discuss how to make a solar heater as shown in the illustration that follows.

4 Report your work to the class for discussion.

5 Make the solar heater.

6 Display your work for others to comment on.

7 Practise using the solar heater.

8 Report your work to the class for discussion.

$e"rmm*ry
The term 'environment' refers to the surrounding consisting of both living and
non-living things. Some human activities such as wanton cutting down of trees
and poor waste disposal destroy the environment. It is important to conserve the
environment for the survival of the living things. One of the ways of conserving
the environment is by using environmentaily friendly techonologies such as a
solar heater.
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Review exercise
1 Define the term'environmenf .

2 Give two activities that can lead to the destruction of the environment.

3 \A/hat role can your school take to conserve the environment?

4 Name any two technologies that can help to conserve the environment.

5 \A/hat is the importance of conserving the environment?

Glossary
conserve : keep for future use

deforestation : careless cutting down of trees

environment : total surrounding of living things

environmentally-friendly technology : a technology that has minimal negative
impact on the environment
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