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SS2 CATERING AND CRAFT LESSON NOTES

FIRST TERM

WEEK 1: WELCOME TEST / REVISION

1.1 WELCOME AND INTRODUCTION

Welcome to the first term of SS2 Catering and Craft. This term, we will be moving from

foundational kitchen knowledge into the specialized and profitable world of hospitality service,

focusing on beverages and the bar.

1.2 REVISION OF SS1 CONCEPTS

Before we begin new topics, it is essential to recall the fundamental principles of catering and

craft covered in SS1. These concepts are the bedrock upon which all new skills are built.



2

Key Topics to Recall:

1. Kitchen and Food Hygiene:

o Personal Hygiene: Clean uniform, hand washing, covered hair, short/clean nails,

no jewellery.

o Food Hygiene: Preventing cross-contamination, safe food temperatures (danger

zone: 5°C - 63°C), proper food storage (FIFO - First In, First Out).

o Kitchen Hygiene: Clean-as-you-go policy, sanitation of surfaces, proper waste

disposal.

2. Kitchen Safety and First Aid:

o Safety: Preventing cuts (sharp knives, correct technique), burns (oven cloths,

handling steam), falls (mop spills, non-slip shoes), and fires (fire blanket,

extinguisher use).

o First Aid: Basic treatment for cuts (clean, apply pressure, plaster), burns (cool

running water), and electric shock.

3. Basic Cookery Methods:

o Moist Heat: Boiling, poaching, steaming, stewing, braising.

o Dry Heat: Baking, roasting, grilling, frying (deep, shallow, stir-fry).

4. Kitchen Equipment:

o Identification and Use: Ability to name and state the function of large equipment

(cooker, fridge, mixer) and small utensils (whisk, palette knife, fish slice).

EVALUATION

1. What is the temperature "Danger Zone" for bacterial growth in food?

2. Explain the principle of "cross-contamination" and give one example.

3. List three rules of personal hygiene a food handler must observe.

4. Differentiate between "roasting" and "stewing."

5. What is the correct immediate first aid for a minor kitchen burn?

ASSIGNMENT
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1. Design a poster (on an A4 sheet) titled "KITCHEN SAFETY FIRST." The poster should

illustrate four different kitchen safety rules using drawings and simple text.
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WEEK 2: INTRODUCTION TO BAR

2.1 MEANING OF A BAR

A Bar is a specialized retail business or hospitality establishment that sells and serves beverages,

particularly alcoholic beverages, for consumption on the premises. It is not just the counter (also

called a bar), but the entire facility, which includes the counter, a back-bar (for storage and

display), staff service area, and customer seating. Bars are significant profit centres within hotels

and restaurants.

2.2 TYPES OF BAR

Bars are classified based on their location, function, or specialization.
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1. Public Bar (Front Bar): This is the main bar in a hotel or pub, open to the general

public. It's often the most visible and largest bar, designed to be a social hub.

2. Dispense Bar (Service Bar): A functional, non-public bar. Its sole purpose is to dispense

drinks to waiters/waitresses, who then serve them to customers in a restaurant or lounge.

It is designed for speed and efficiency, not customer seating. (We will study this in Week

9).

3. Cocktail Bar / Lounge Bar: A more sophisticated, upscale bar specializing in mixed

drinks (cocktails). It has comfortable seating (lounge), often has table service, and a

skilled bartender (mixologist).

4. Wine Bar: A bar that specializes in serving a wide variety of wines, often by the glass,

along with complementary foods like cheese and light snacks.

5. Mobile/Event Bar: A temporary, portable bar set up for a specific function, such as a

wedding, outdoor event, or conference.

6. Mini-Bar: A small, refrigerated bar found in hotel guest rooms, stocked with a limited

range of drinks and snacks for the guest's convenience.

7. Pool Bar: Located beside a swimming pool (common in resorts), often with a "swim-up"

counter, serving cooling drinks and light snacks.

2.3 FUNCTIONS OF A BAR

The functions of a bar go beyond just selling drinks.

 Primary Function (Profit): To sell beverages and generate profit.

 Social Function: To act as a social gathering point, a place for relaxation, and a

community hub.

 Service Function: To provide refreshments for guests in a hotel or restaurant.

 Atmosphere: To create a specific atmosphere or theme (e.g., a lively sports bar, a quiet

lounge bar).

 Food Service:Many bars also serve light meals and snacks (bar snacks).

 Employment: Provides employment for bartenders, servers, and support staff.

2.4 FACTORS TO CONSIDERWHEN PLANNING A BAR
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Planning a successful bar requires careful consideration of many factors.

1. Location and Target Audience:Where is the bar? Is it in a busy city centre, a quiet

hotel, or a rural area? Who are the intended customers (e.g., students, business people,

families, tourists)?

2. Concept and Theme:What is the "vibe"? (e.g., Sports bar, classic lounge, nightclub).

The theme dictates the decor, music, menu, and uniform.

3. Space and Layout (Ergonomics): The layout must be efficient for staff and comfortable

for guests. It needs space for the front bar, back bar, seating, storage, and restrooms.

4. Equipment and Menu: The menu determines the equipment. A cocktail bar needs

shakers, blenders, and specialty glasses. A draught beer bar needs a cellar and tap system.

5. Licensing and Legal Requirements: This is critical. You must have the correct licenses

(e.g., liquor license, food service license) from the government to operate legally.

6. Staffing: A bar needs skilled, professional staff (bartender, servers) who are trained in

mixology, customer service, and responsible service of alcohol.

7. Storage: Adequate, secure, and properly organised storage is essential for bottles (dry

store), kegs (cellar), and perishables like fruit (cold room).

EVALUATION

1. Define the term "Bar" in the context of hospitality.

2. What is the main difference between a Public Bar and a Dispense Bar?

3. List four different types of bars.

4. State three (3) functions of a bar, apart from selling drinks.

5. Name five (5) factors that must be considered when planning a new bar.

ASSIGNMENT

1. Visit (or observe online) a local hotel, restaurant, or fast-food outlet.

2. Write a one-page report. In your report, describe:

o The type of establishment.

o The "bar" or beverage service area.

o The target audience you think it attracts.
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o The general theme or atmosphere.

o Your impression of its layout and efficiency.
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WEEK 3: BAR EQUIPMENT AND FUNCTIONS

This week, we identify the essential tools and equipment needed for a bar to function. They are

categorised for easy learning.

3.1 GLASSWARE

Glassware is the most important tool for serving. The shape of the glass is designed to enhance

the flavour and aroma of the drink.

 Tumblers (Flat-bottomed):

o Highball Glass: Tall, for mixed drinks (e.g., Gin & Tonic, Rum & Coke,

Chapman).

o Rocks Glass (Old Fashioned): Short, wide, for spirits "on the rocks" (with ice)

or short cocktails.

o Shot Glass: Small, for single "shots" of spirits.

 Stemmed Glasses (Held by the stem to keep the drink cool):

o Wine Glass (Red/White): Red wine glasses have a larger, rounder bowl. White

wine glasses are more "U" shaped.
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o Martini Glass (Cocktail Glass): "V" shape, for cocktails served "straight up" (no

ice).

o Flute Glass: Tall, thin, for sparkling wine and Champagne.

o Coupe Glass: Broad, round, shallow, also for cocktails or Champagne.

 Beer Glasses:

o Pint Glass / Mug: Standard glass for serving draught or bottled beer.

 Specialty:

o Brandy Snifter: Large bowl, short stem. The bowl is cupped in the hand to warm

the brandy.

3.2 PREPARATION EQUIPMENT (HAND TOOLS)

 Spirit Measure / Jigger: A small, double-ended cup used to measure precise amounts

(single/double) of spirits. Essential for consistency and cost control.

 Cocktail Shaker: For mixing and chilling cocktails.

o Boston Shaker: A set of two (one metal, one glass/metal) that fit together.

Requires a strainer.

o Cobbler Shaker: A three-piece shaker with a built-in strainer and cap.

 Strainer:

o Hawthorne Strainer: A flat disc with a spring, used with a Boston shaker.

o Julep Strainer: A "spoon" with holes, used for stirring.

 Bar Spoon: A long, twisted-handle spoon for stirring cocktails (like a Gin & Tonic) and

for layering drinks.

 Muddler: A pestle-like tool used to mash (muddle) fruits, herbs, and sugar in the bottom

of a glass to release their flavours (e.g., for a Mojito).

 Knife and Cutting Board: For slicing fruits (lemons, limes, oranges) for garnishes.

 Zester / Peeler: For cutting strips of citrus peel for garnishes.

 Bottle Opener (Bar Blade): For opening "crown cap" bottles (beer, soft drinks).

 Corkscrew (Waiter's Friend): For opening wine bottles.

3.3 LARGE EQUIPMENT (MACHINERY)
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 Ice Machine: An essential machine that constantly produces large quantities of ice.

 Blender (Commercial): For making frozen cocktails (e.g., Daiquiri, Margarita) or

smoothies.

 Refrigeration:

o Bottle Coolers (Under-counter): To keep beers, soft drinks, and white wine cold

and accessible.

o Cellar Cooling / Draught System: For bars serving draught beer from kegs.

 Glass Washer: A specialized, high-speed dishwasher for cleaning glassware quickly and

hygienically.

 POS System (Point of Sale): A computer/cash register used to take orders, print bills,

and track sales.

3.4 GENERAL BAR EQUIPMENT

 Ice Bin / Ice Well: A large, insulated container to hold ice for service.

 Speed Rail: A metal rack attached to the front of the bar to hold the most frequently used

spirits (gin, vodka, rum, etc.) for quick access.

 Bar Mats / Drip Trays: Rubber mats on the counter for preparing drinks and allowing

spills to drain away.

EVALUATION

1. Why should stemmed glasses (like a wine glass) be held by the stem?

2. What is the main function of a Spirit Measure (Jigger)?

3. Name the two main types of cocktail shakers.

4. What is a "Muddler" used for?

5. What is a "Speed Rail," and why is it used?

ASSIGNMENT

1. Draw and label the following five (5) pieces of bar equipment in your notebook:

o A Highball Glass

o A Martini Glass
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o A Jigger

o A Hawthorne Strainer

o A Bar Spoon

2. Next to each drawing, write one sentence describing its primary use.
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WEEK 4: INTRODUCTION TO BEVERAGES

4.1 MEANING OF BEVERAGE

A Beverage is any type of liquid that is prepared for human consumption. The primary purpose

of beverages is to satisfy thirst, but they also form a major part of hospitality, social customs, and

diet.

4.2 TYPES OF BEVERAGES

All beverages are classified into two main categories: Non-Alcoholic and Alcoholic.

4.3 NON-ALCOHOLIC BEVERAGES

These are drinks that do not contain any alcohol. They can be categorized as follows:

1. Water:

o Still Water: Regular, non-carbonated water.

o Sparkling Water: Carbonated water (e.g., Perrier).

o Mineral Water:Water from a spring, containing natural minerals.
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2. Juices:

o Fresh Fruit Juice: Squeezed fresh from the fruit (e.g., orange, pineapple).

o Concentrate: Juices that have had water removed, then reconstituted.

o Nectars: Fruit pulp, juice, water, and sugar.

3. Soft Drinks (Carbonated Drinks / Aerated):

o Colas: (e.g., Coca-Cola, Pepsi).

o Fruit-Flavoured: (e.g., Fanta, Sprite, 7-Up).

o Tonic Water, Soda Water: Used as mixers.

o Local: Zobo (can be carbonated or still).

4. Teas (Infusions):

o Black Tea: (e.g., Lipton).

o Green Tea:

o Herbal Teas: (e.g., Camomile, Peppermint, "Lemo-grass").

5. Coffee:

o Instant Coffee: (e.g., Nescafé).

o Brewed Coffee: (e.g., Filter coffee, Espresso, Cappuccino).

6. Milk-Based Drinks:

o Milkshakes, Smoothies, Hot Chocolate.

7. Mocktails:

o A "mock cocktail." A non-alcoholic mixed drink (e.g., Chapman, Virgin Mojito).

4.4 ALCOHOLIC BEVERAGES

These are drinks that contain ethanol (alcohol). They are produced by fermentation and

sometimes distillation.

A. Fermented Beverages (Lower Alcohol Content)

These drinks are made by fermenting yeast, which converts sugar into alcohol.

1. Beer: Fermented from grains (usually barley).

o Lager: (e.t., Star, Harp, Heineken).

o Ale:
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o Stout: (e.g., Guinness).

2. Wine: Fermented from grapes.

o Red Wine: Fermented with grape skins.

o White Wine: Fermented without skins.

o Rosé Wine: Pinkish colour.

o Sparkling Wine: Bubbly (e.g., Champagne - which only comes from France).

3. Cider: Fermented from apples.

4. Traditional Beverages:

o Palm Wine: Fermented sap from a palm tree.

o Pito: Fermented from sorghum or millet.

B. Distilled Beverages / Spirits (Higher Alcohol Content)

These are made by taking a fermented beverage and distilling it, which concentrates the alcohol.

1. Whisky / Whiskey: Distilled from fermented grains (barley, corn, rye).

2. Brandy: Distilled from fermented wine (grapes). Cognac is a type of brandy from France.

3. Gin: A neutral spirit flavoured with juniper berries.

4. Rum: Distilled from fermented sugarcane (molasses).

5. Vodka: A clear, neutral spirit, traditionally distilled from potatoes or grains.

6. Tequila: Distilled from the blue agave plant in Mexico.

7. Liqueurs: These are spirits that have been sweetened and flavoured (e.g., Baileys,

Kahlua, Amarula).

8. Traditional Spirits:

o Ogogoro / Sapele Water: Local gin, distilled from palm wine or sugarcane.

EVALUATION

1. What is a beverage?

2. What are the two main classifications for all beverages?

3. List four (4) categories of non-alcoholic beverages AND give one example for each.

4. What is the name of the process used to make beer, wine, and cider?

5. What is the name of the process used to make spirits (like Gin and Whisky) stronger?
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6. List five (5) examples of distilled spirits.

ASSIGNMENT

1. Create a table with two columns: "Fermented Beverages" and "Distilled Beverages."

2. List as many alcoholic drinks as you can and place them in the correct column.

3. Under a separate heading, "Non-Alcoholic," create a menu of 10 non-alcoholic drinks

you would serve in a small café.
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WEEK 5: MIDTERM TEST

This week is for the midterm test. The test will cover all topics from Weeks 1-4.

 Week 1: Hygiene, Safety, and Cookery Methods.

 Week 2: Introduction to Bar (Meaning, Types, Functions, Planning).

 Week 3: Bar Equipment (Glassware, Hand Tools, Machines, General).

 Week 4: Introduction to Beverages (Non-Alcoholic and Alcoholic classifications).

No new lesson notes this week.
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WEEK 6: BEVERAGES IN RELATION TO STILL ROOM

6.1 MEANING OF A STILL ROOM

The Still Room is a "back-of-house" ancillary area in a hotel or large restaurant. It is

traditionally the service point for all hot beverages, cold beverages (non-alcoholic), and light

food items.

It is called a "still" room because historically, it was where liquids were "distilled" or where

"still" (non-alcoholic) preparations took place, separate from the alcohol (spirits) of the main bar.

Today, it is essentially the "Beverage and Light Snack" hub.

6.2 FUNCTIONS OF A STILL ROOM

The still room is a busy preparation and service point, especially during breakfast and tea times.

1. Beverage Preparation: Prepares all non-alcoholic beverages for service (e.g., for

restaurant waiters).

2. Hot Beverages: Brewing tea, making coffee (espresso, cappuccino, filter), hot chocolate.

3. Cold Beverages: Preparing fresh juices, milkshakes, smoothies, and iced tea/coffee.
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4. Light Food Preparation: It is often the preparation area for:

o Toast and bread items (e.g., bread baskets for tables).

o Sandwiches.

o Pastries, scones, and biscuits.

o Fruit salads.

5. Plating: Plating simple desserts that do not require a full pastry kitchen.

6. Storage: Storing all necessary items (tea leaves, coffee beans, bread, milk, sugar, fruit).

7. Equipment Management: Cleaning, stocking, and maintaining all still room equipment,

crockery, and cutlery.

6.3 FOOD ITEMS FOUND IN A STILL ROOM

The still room is stocked with items for light meals and beverages:

 Tea (various types)

 Coffee (beans, ground, instant)

 Sugar (cubes, granulated)

 Milk and Cream

 Bread (sliced, artisan)

 Butter and Margarine

 Jams, Marmalades, Honey

 Assorted Pastries (croissants, Danish)

 Biscuits (cookies)

 Fresh Fruits (for juices, salads, garnishes)

 Ice cream (for milkshakes)

 Syrups (for coffee, milkshakes)

6.4 EQUIPMENT IN A STILL ROOM

The still room has specialized equipment for its functions:

 Hot Beverage Equipment:

o Espresso Machine
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o Coffee Grinder

o Filter Coffee Brewer

o Hot Water Boiler / Urn

o Electric Kettle

 Cold Beverage Equipment:

o Commercial Blender

o Fruit Juicer

o Milkshake Mixer

 Food Preparation Equipment:

o Commercial Toaster

o Sandwich Press

o Refrigerators (for milk, fruit)

o Freezer (for ice cream)

 General Equipment:

o Cutting boards, knives

o Storage containers

o Crockery (cups, saucers, side plates)

o Cutlery (teaspoons, knives)

o Trays

EVALUATION

1. In your own words, what is a Still Room?

2. Why is it called a "still" room?

3. List five (5) key functions of a still room.

4. Name five (5) food items you would expect to be stored in a still room.

5. What is the difference in equipment between a bar and a still room? (Hint: What does a

still room have that a bar usually doesn't?)

ASSIGNMENT

1. Imagine you are in charge of setting up a small still room for a 20-room hotel.
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2. Write a list of ten (10) essential pieces of equipment you would need to buy.

3. Next to each item, write one sentence justifying why it is essential for the still room's

function.
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WEEK 7: MIDTERM BREAK

This week is the midterm break. No new lesson notes.
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WEEK 8: THE SERVICE AREA / ANCILLARY SERVICE AREA

8.1 DESCRIPTION OF SERVICE AREAS

In any catering establishment (hotel, restaurant), the building is divided into two main zones:

1. Front-of-House (FOH): The "Service Area." This is any area where customers are

allowed to go. It is designed for customer comfort and experience.

o Examples: Restaurant dining room, bar, lounge, lobby, reception, restrooms.

2. Back-of-House (BOH): The "Ancillary Service Area." This is the "engine room" of the

establishment, where all preparation, production, and support activities happen.

Customers are not allowed here. It is designed for function and efficiency.

8.2 ROOMS IN THE ANCILLARY SERVICE AREA (BOH)

The ancillary (or support) area is a network of rooms, each with a specific function, that allows

the FOH to run smoothly.

1. Main Kitchen: The primary food production area.
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2. Wash-Up / Scullery: The area for washing dishes (crockery, cutlery) and pots (pots,

pans).

o Features: Large sinks (3-sink method: wash, rinse, sanitize), commercial

dishwasher, drying racks.

3. Dry Store: The main storeroom for non-perishable foods.

o Features: Shelving, no windows (dark), cool temperature, well-ventilated, secure

(lockable).

o Stock: Flour, rice, pasta, sugar, canned goods, dried herbs.

4. Cold Store / Refrigeration: The area for storing perishable food.

o Features:Walk-in refrigerators (2°C to 5°C) and walk-in freezers (-18°C).

o Stock:Meat, fish, poultry, dairy, fresh vegetables.

5. Cellar: A specialized cold store for beverages, particularly wine and beer kegs.

o Features: Very cool, consistent temperature (10°C - 14°C), dark, controlled

humidity. Bottles are stored on their side.

6. Still Room: (As covered in Week 6). The support area for beverages and light snacks.

7. Linen Room: For storing all clean table linen.

o Stock: Tablecloths, napkins, service cloths, uniforms.

8. Staff Changing Rooms & Toilets: Private area for staff to change into uniforms, store

personal belongings, and use facilities.

9. Manager's Office: The administrative hub for placing orders, managing staff, and

handling accounts.

EVALUATION

1. What is the difference between "Front-of-House" and "Back-of-House"?

2. Give two examples of FOH areas and two examples of BOH areas.

3. "Ancillary" means "support." How does a Wash-Up area "support" a restaurant?

4. What is the main difference in function between a Dry Store and a Cold Store?

5. Why does a "Cellar" need different conditions from a regular "Cold Store"?

ASSIGNMENT
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1. Draw a simple block layout for a small restaurant's "Back-of-House" (Ancillary Area).

2. Your layout must include and label:

o Main Kitchen

o Wash-Up

o Dry Store

o Cold Store

3. Use arrows to show the logical flow (e.g., "Goods Delivery -> Stores -> Kitchen ->

Wash-Up").
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WEEK 9: DISPENSE BAR EQUIPMENT AND ARRANGEMENT

9.1 RECALL: MEANING OF A DISPENSE BAR

As covered in Week 2, a Dispense Bar (or Service Bar) is a BOH (Back-of-House) bar. It has no

customers. Its only "customer" is the waiter or waitress. Its entire design is focused on speed,

efficiency, and communication with the restaurant floor.

9.2 EQUIPMENT IN A DISPENSE BAR

The equipment is similar to a public bar, but prioritizes high-volume output.

 Point of Sale (POS) System / Order Printer: This is the most important piece. The

order from the restaurant floor (via the waiter's handheld device or main computer) prints

directly to the bar.
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 Post-Mix Soda Gun: A "gun" that dispenses multiple soft drinks (Coke, Fanta, soda) and

water from one nozzle. It is much faster than opening individual bottles.

 Ice Bin / Ice Well: A large, deep, insulated bin in the counter. It must be easily

accessible for every drink.

 Speed Rail: Holds all the high-use "house" spirits.

 Draught Beer Taps: For serving beer quickly.

 Under-Counter Refrigeration: For white wine, bottled beers, and soft drinks (if no soda

gun is used).

 Glass Storage: Overhead racks or under-counter shelves for quick access to clean glasses.

 Blender and Coffee Machine: Only if the dispense bar is also responsible for cocktails

and hot beverages (if there is no separate still room).

9.3 ARRANGEMENT AND LAYOUT (ERGONOMICS)

Ergonomics is the science of designing a workspace for maximum efficiency and comfort, to

minimize effort and strain. In a dispense bar, a good layout (arrangement) is essential to prevent

"bar-arm" (fatigue) and ensure fast service.

The "Workflow" or "Cocktail Station": The bar should be arranged so the bartender can

make 90% of the drinks by standing in one spot and only pivoting (turning). This is the "work

triangle."

1. The "Work Triangle": The three key zones must be within one step of each other:

o Zone 1: Ice & Wash: The ice bin and a small sink. (Ice is the first ingredient in

most drinks).

o Zone 2: Pouring (Spirits & Mixers): The speed rail (for spirits) and the soda

gun (for mixers).

o Zone 3: Service/Order: The POS printer and the "pass" (the counter where the

waiter picks up the drink).

2. Logical Flow: The layout should follow the order of drink preparation.

o Step 1: Receive Order (POS Printer).

o Step 2: Pick Glass (Glass shelf).
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o Step 3: Get Ice (Ice bin).

o Step 4: Pour Spirit (Speed rail).

o Step 5: Add Mixer (Soda gun).

o Step 6: Garnish (Garnish tray).

o Step 7: Place on "Pass" for waiter.

3. Stock Rotation (FIFO): The layout must make FIFO (First In, First Out) easy. When

stocking new bottles in the fridge, they should be placed at the back, so the older stock at

the front is used first.

EVALUATION

1. What is the main purpose of a Dispense Bar?

2. What is a "Post-Mix Soda Gun" and why is it used?

3. What is "Ergonomics"?

4. Describe the three zones of the dispense bar "Work Triangle."

5. What does "FIFO" stand for, and why is it important in a bar?

ASSIGNMENT

1. Draw a simple, labelled, overhead diagram of an efficient Dispense Bar "Cocktail

Station."

2. Your diagram must show:

o The Ice Bin

o The Speed Rail

o The Soda Gun

o The POS Printer

o The "Pass" (where waiters pick up)

3. Use arrows to show how a bartender could stand in one place and access these items.
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WEEK 10: DEMONSTRATION ON PREPARATION AND SERVING OF BEVERAGES

(This is a practical guide for a demonstration class. Safety and hygiene are paramount.)

10.1 MISE EN PLACE (PREPARATION)

"Mise en Place" is a French term meaning "everything in its place." Before any service, the bar

must be prepared. This is the most important part of the job.

 Check Equipment: Ensure blenders, ice machines, and glass washers are clean and

working.

 Stock Shelves (FIFO): Restock fridges, speed rails, and back bars. Use FIFO.

 Prepare Garnishes: Slice lemons, limes, oranges. Prepare olives, cherries, etc. Store

them in a clean, covered garnish tray.

 Prepare Ice: Ensure the ice bin is full of clean, fresh ice.
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 Chill Glassware: If necessary (e.g., for beer, cocktails), chill glasses in a freezer or with

ice.

 Check Consumables: Ensure you have enough napkins, coasters, and straws.

10.2 PRACTICAL 1: PREPARATION OF A NON-ALCOHOLIC MOCKTAIL

(NIGERIAN CHAPMAN)

The Chapman is Nigeria's most famous mocktail.

 Equipment: Highball glass, bar spoon, jigger (optional).

 Ingredients:

o 1/2 bottle Fanta

o 1/2 bottle Sprite

o A dash of Angostura Bitters (the "secret ingredient")

o A dash of Grenadine syrup or Ribena (for colour)

o Ice cubes

o Garnish: Slices of cucumber, lemon, and/or lime.

 Method:

1. Get a clean highball glass.

2. Fill the glass 3/4 full with ice cubes.

3. Add 2-3 dashes of Angostura Bitters onto the ice.

4. Add a dash (approx. 10ml) of Grenadine or Ribena.

5. Pour in the Fanta (to halfway) and the Sprite (to the top).

6. Add your garnishes (e.g., a slice of cucumber and lemon).

7. Stir gently once with a bar spoon.

8. Serve with a straw.

10.3 PRACTICAL 2: PREPARATION OF A SIMPLE MIXED DRINK (GIN & TONIC)

 Equipment: Highball glass, jigger.

 Ingredients:

o 1 measure (30ml or 50ml) of Gin
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o Tonic Water

o Ice cubes

o Garnish: A wedge or slice of lime.

 Method:

1. Get a clean highball glass.

2. Fill the glass 3/4 full with ice cubes.

3. Use a jigger to measure one (1) shot of Gin. Pour it over the ice.

4. Top up the glass with Tonic Water.

5. Squeeze the lime wedge over the drink and drop it in.

6. Serve. (It does not need to be stirred).

10.4 STANDARDS FOR SERVING BEVERAGES

 Hygiene: NEVER touch the rim of a glass. Hold glasses by the base or stem.

 Trays: Use a service tray (with a non-slip mat) to carry multiple drinks.

 Coasters/Napkins: Place a coaster or napkin on the table before placing the drink on it.

 Service: Serve customers from their right-hand side. Clear empty glasses from the right-

hand side.

 Courtesy: Always make eye contact, smile, and be polite. Announce the drink as you

place it down (e.g., "Your Chapman, sir").

EVALUATION

1. What does "Mise en Place" mean?

2. List three (3) essential "mise en place" tasks for a bar.

3. Why should you never touch the rim of a glass when serving?

4. What is the "secret ingredient" that gives a Chapman its unique flavour?

5. From which side of a customer should you serve a drink?

ASSIGNMENT
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1. Write the step-by-step recipe (ingredients, equipment, method) for a simple non-alcoholic

drink you know how to make (e.g., a Zobo, a lemonade, or a milkshake).

2. Write five (5) "Rules of Good Service" for a bartender.
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WEEK 11: REVISION

11.1 SUMMARY OF THE TERM'S WORK

This term, we have explored the complete world of the bar and beverage service.

 Week 1 & 2: What is a Bar?We learned to differentiate types of bars (Public, Dispense,

Cocktail) and the factors needed to plan one (Location, License, Layout).

 Week 3: Bar Equipment:We identified the tools of the trade, from glassware (Highball,

Martini) and hand tools (Shaker, Jigger, Muddler) to machines (Ice Machine, Blender).

 Week 4: What is a Beverage?We classified all drinks into Non-Alcoholic (Juices, Teas,

Coffee) and Alcoholic.

 Week 4 (Cont.): Alcoholic Drinks:We learned the difference between Fermented

(Beer, Wine, Palm Wine) and Distilled (Gin, Whisky, Rum, Ogogoro).

 Week 6 & 8: Support Areas:We explored the "Back-of-House" ancillary areas,

especially the Still Room (for hot drinks and light snacks) and other areas (Wash-up,

Stores, Cellar).

 Week 9: The Dispense Bar:We focused on the efficient layout (ergonomics) of a non-

public bar, designed for speed (Soda Gun, Speed Rail).

 Week 10: Practical Service:We learned the steps of "Mise en Place" and the standards

for preparing and serving drinks hygienically and professionally.

11.2 PREPARATION FOR EXAMINATIONS

Review all notes, paying close attention to:

 Definitions: (Bar, Beverage, Still Room, Ergonomics).

 Lists: (Types of Bars, Types of Beverages, Bar Equipment).

 Processes: (How to serve, Mise en Place, FIFO).

 Comparisons: (Dispense Bar vs. Public Bar, Still Room vs. Bar, Fermented vs. Distilled).

FINAL TERM ASSIGNMENT (MOCK EXAM QUESTION)



33

You have been hired to help plan a small, 10-table restaurant. The manager needs you to plan the

Dispense Bar and Still Room.

1. Explain in one paragraph why you cannot combine these two areas and why they have

different functions.

2. List three (3) essential pieces of equipment for the Dispense Bar.

3. List three (3) essential pieces of equipment for the Still Room.

4. Write a simple drink recipe for each area (one simple mocktail for the dispense bar, one

hot beverage for the still room).
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SS2 CATERING AND CRAFT LESSON NOTES

SECOND TERM

WEEK 1: WELCOME TEST / REVISION

Topic: Review of Last Term’s Work

Content: This week is dedicated to reviewing key concepts from the First Term (SS2). The

focus should be on foundational knowledge that will be built upon this term.

Key Areas for Revision (Example Topics from SS1/SS2 First Term):

1. Introduction to Catering and Craft:

o Definitions: Catering, Craft, Hospitality Industry.

o Types of catering establishments (commercial vs. welfare).

o Career opportunities in the hospitality industry.

2. Kitchen and Personal Hygiene:

o Personal Hygiene: Importance of hand washing, clean uniforms, hair covering,

short nails, covering cuts.
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o Kitchen Hygiene: Clean-as-you-go policy, proper waste disposal, pest control.

o Food Hygiene: Preventing cross-contamination, correct food storage

temperatures (danger zone: 5°C - 63°C), washing fruits and vegetables.

3. Safety in the Kitchen:

o Common kitchen accidents (cuts, burns, slips, electric shock).

o Causes and prevention of these accidents.

o Correct use of a fire blanket and fire extinguisher.

o First aid for minor cuts and burns.

4. Food Commodities:

o Basic classification of foods (e.g., cereals, fruits, vegetables, meat, fish, dairy).

o Nutritive value and culinary uses of common commodities.

Evaluation: A welcome test should be administered, consisting of multiple-choice, short-answer,

and one essay question covering the topics above.

 Example Questions:

1. Define the term "cross-contamination" and give one example of how it can

happen.

2. List three rules of personal hygiene a caterer must follow.

3. What is the food temperature "danger zone"?

Assignment:Write a one-page essay on "The Importance of Safety and Hygiene in a

Professional Kitchen." Your essay should detail at least three specific safety rules and three

specific hygiene practices and explain why they are critical for a catering business.
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WEEK 2: INTRODUCTION TO KITCHEN EQUIPMENT

Topic: Kitchen Equipment: Classification, Uses, Care, and Maintenance

Content:

1. Definition of Kitchen Equipment

Kitchen equipment refers to all the tools, utensils, appliances, and machinery used in the kitchen

for food preparation, cooking, storage, and service.

2. Classification of Kitchen Equipment

Equipment can be classified in several ways:

 By Size / Portability:

o Large (Fixed) Equipment: Items that are large and often fixed in one place.

 Examples: Cookers (gas/electric), ovens (convection, deck), refrigerators,

freezers, dishwashers, large mixing machines.
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o Small (Mechanical) Equipment: Smaller, often electrical, appliances that are

portable.

 Examples: Blenders, food processors, electric mixers, toasters, microwave

ovens, weighing scales.

o Utensils and Tools (Manual): Hand-held items used for manual tasks.

 Examples: Knives, whisks, spoons (wooden, slotted), spatulas, peelers,

chopping boards, mixing bowls, pots, and pans.

 By Function:

o Preparation: Knives, chopping boards, peelers, graters, mixing bowls, food

processors.

o Cooking: Pots (saucepans, stockpots), pans (frying pans, sauté pans), oven, grill,

deep-fat fryer.

o Measuring:Measuring cups, measuring spoons, weighing scales, thermometers.

o Storage: Refrigerators, freezers, plastic/glass containers, pantry racks.

o Serving: Ladles, serving spoons, tongs, platters.

 By Power Source:

o Manual:Whisks, knives, rolling pins.

o Electric: Blenders, mixers, refrigerators.

o Gas: Gas cookers, some ovens, and grills.

3. Uses of Common Kitchen Equipment

 Chef's Knife: All-purpose knife for chopping, slicing, and mincing.

 Saucepan: A deep pot with one long handle, used for boiling, simmering, and making

sauces.

 Stockpot: A very large, deep pot with two handles, used for making stocks, soups, or

boiling large items like pasta.

 Frying Pan (Skillet): A shallow pan with one long handle, used for frying, searing, and

sautéing.

 Whisk: For blending ingredients smooth or incorporating air (e.g., beating eggs, making

cream).

 Blender: For liquefying, puréeing, or mixing (e.g., smoothies, puréed soups).
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 Oven: An enclosed chamber used for baking, roasting, or grilling (broiling).

 Weighing Scale: For accurate measurement of ingredients by weight, critical for baking.

 Chopping Board: A protective surface for cutting; used to prevent cross-contamination

(e.g., separate boards for raw meat and vegetables).

4. Care and Maintenance of Kitchen Equipment

Proper care ensures longevity, safety, and hygiene.

 General Rules:

1. Clean After Every Use:Wash, rinse, and sanitize all equipment thoroughly.

2. Read the Manual: Always follow the manufacturer's instructions, especially for

electrical appliances.

3. Store Correctly: Store in a clean, dry place to prevent rust and damage. Knives

should be stored in a block or on a magnetic strip, not loose in a drawer.

4. Use for Intended Purpose: Do not use a knife as a can opener or a glass

measuring cup on a direct flame.

 Specific Care:

o Electrical Appliances: Never immerse the motor unit in water. Wipe with a

damp cloth. Unplug before cleaning.

o Knives: Hand-wash gently (dishwashers can dull the blade and damage the

handle). Sharpen regularly.

o Wooden Utensils (Spoons, Boards): Do not soak in water, as this can cause

them to crack. Wash, dry immediately, and oil periodically with food-safe mineral

oil.

o Non-Stick Pans: Use wooden, plastic, or silicone utensils to avoid scratching the

surface. Wash gently with a soft sponge.

o Stainless Steel: Clean with warm, soapy water. Avoid abrasive scourers (like

steel wool) which can scratch the surface.

Evaluation:
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1. Classify the following equipment by function: (a) Grater (b) Stockpot (c) Weighing Scale.

2. What is the main difference between a saucepan and a frying pan?

3. State two (2) general rules for the care of all kitchen equipment.

4. Why should you never immerse the base of an electric blender in water?

Assignment: Create a table with three columns. In the first column, list ten (10) different pieces

of kitchen equipment found in your home. In the second column, describe the specific use(s) of

each item. In the third column, detail the proper care and maintenance procedure for each item.
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WEEK 3: STANDARD AND LOCALMEASURING EQUIPMENT

Topic: Identification and Use of Local and Standard Measuring Tools

Content:

1. Importance of Accurate Measurement

Accurate measurement is one of the most important principles in catering and cookery.

 Consistency: Ensures the food product (e.g., a cake) is the same every time it is made.

 Recipe Success:Many recipes, especially in baking, are chemical formulas. Incorrect

measurements can lead to failure (e.g., a cake that doesn't rise, a sauce that is too thin).

 Cost Control: In a business, accurate measurement prevents waste of expensive

ingredients.

 Standardization: Allows a recipe to be shared and replicated perfectly by others.

2. Standard Measuring Equipment

These are tools calibrated to universal, standard units (e.g., cups, teaspoons, grams, litres).
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 For Dry Ingredients:

o Graduated/Nested Measuring Cups: A set of cups (e.g., 1 cup, ½ cup, ⅓ cup, ¼

cup). Used for flour, sugar, rice, etc.

o Method of Use: Fill the cup, then level the top with a straight edge (like the back

of a knife). Do not pack flour; do pack brown sugar.

 For Liquid Ingredients:

o Measuring Jug/Cup: A clear (glass or plastic) container with a spout and

markings on the side (e.g., ml, litres, cups, oz).

o Method of Use: Place the jug on a flat, level surface. Bend down so your eyes are

level with the marking and pour the liquid to the required line.

 For Small Quantities (Dry or Liquid):

o Measuring Spoons: A set of spoons (e.g., 1 tablespoon, 1 teaspoon, ½ tsp, ¼ tsp).

o Method of Use: Fill the spoon and level with a straight edge for dry ingredients.

 For Weight:

o Kitchen/Weighing Scale: (Digital or Analogue). This is the most accurate way to

measure, especially for baking. Measures in grams (g) and kilograms (kg).

 For Temperature:

o Thermometers: (Meat, Candy, Oven). Ensures food is cooked to a safe

temperature or that sugar/oil is at the correct temperature.

3. Local (Improvised) Measuring Equipment

These are non-standard, traditional, or improvised tools. Their volume is not universal.

 Identification of Local Measures:

o Tins: Empty milk tins (e.g., Peak milk tin), tomato tins (e.g., "derica" tin).

o Cups/Mugs: Standard household teacups or mugs.

o Spoons: Household "soup" spoons or "tea" spoons (which are not the same as

standard measuring spoons).

o Bottles: E.g., a "Coca-Cola bottle" of oil.

o Pure Water Sachet: Used as a rough measure for water.

o Estimations: "Pinch," "handful," "bit."
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4. Advantages and Disadvantages

Measure

Type

Advantages Disadvantages

Standard Accurate: Universally understood.

Consistent: Guarantees recipe

success.

Cost: Can be expensive to buy a full set.

Availability:May not be available in all

markets.

Local Available: Readily found in any

household.

Cheap: Often free (recycled tins).

Traditional:Work well for local

recipes passed down using these

measures.

Inaccurate: A "milk tin" or "cup" is not

the same size everywhere.

Inconsistent: Impossible to get the same

result every time.

Not Transferable: A recipe using "1 tin

of rice" cannot be easily shared globally.

Evaluation:

1. Give two reasons why accurate measurement is critical in baking.

2. How would you correctly measure 1 cup of flour?

3. How would you correctly measure 250ml of water?

4. List two examples of standard measuring tools and two examples of local measuring

tools.

Assignment:

1. Find a family recipe that uses local, non-standard measures (e.g., "1 tin of flour," "2

spoons of sugar").

2. Write down the recipe as given.

3. Next, using standard measuring cups and spoons from the school's catering lab (or at

home, if available), measure how much exactly is in your family's "tin" or "spoon."
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4. Rewrite the recipe using these new, standard measurements (e.g., "1 tin of flour = 1 ¾

cups of flour").
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WEEK 4: CLEANING AGENTS

Topic:Meaning, Classification, Importance, and Local Cleaning Agents

Content:

1. Meaning of Cleaning Agents

A cleaning agent is a substance, usually a chemical, used to remove dirt, including dust, stains,

bad smells, grease, and germs from surfaces.

2. Importance of Cleaning Agents

 Hygiene: To kill harmful bacteria, viruses, and fungi, preventing food-borne illnesses

(food poisoning).

 Safety: To remove spills (grease, water) that could cause slips and falls.

 Pest Control: Removing food debris and grease discourages pests (rats, cockroaches,

ants).

 Maintenance: Prevents build-up of grime and grease that can damage equipment or

become a fire hazard (e.g., grease in an extractor hood).
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 Appearance: Creates a pleasant, professional, and appealing environment for staff and

customers.

3. Classification of Cleaning Agents

There are four main categories, plus a fifth (disinfectants).

1. Detergents (e.g., Dishwashing Liquid - Morning Fresh, Mama Lemon):

o These are synthetic agents that work by breaking down grease and oil.

o They work well in both hard and soft water.

o Use: General washing of dishes, surfaces, and floors.

2. Abrasives (e.g., Scouring Powder - VIM; Steel Wool, Scouring Sponge):

o These clean by friction (rubbing and scratching). They contain scouring particles.

o Use: Removing heavy, caked-on, or burnt food from pots and pans, or stubborn

stains on non-delicate surfaces.

o Caution: Can scratch and damage delicate surfaces like non-stick pans, glass, or

stainless steel.

3. Degreasers (Solvent Cleaners) (e.g., Oven Cleaner, Stove Cleaner):

o These are strong alkaline chemicals designed to dissolve and remove heavy

grease.

o Use: Cleaning ovens, extractor hoods, and greasy stovetops.

o Caution: Often toxic and corrosive. Must be used with gloves and good

ventilation.

4. Acid Cleaners (e.g., Vinegar, Lemon Juice, Limescale Remover - Harpic):

o These are acidic substances used to remove mineral deposits (limescale), rust, and

tarnish.

o Use: Descaling kettles, cleaning toilets, removing tarnish from copper or brass.

5. Disinfectants / Sanitizers (e.g., Bleach - Jik; Dettol, Savlon):

o These are chemicals that kill microorganisms (bacteria, viruses).

o Important: You must clean a surface first with a detergent to remove dirt, and

then apply a disinfectant to kill the germs. Dirt can prevent disinfectants from

working.
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4. Local (Traditional) Cleaning Agents

These are readily available, cheap, and often eco-friendly alternatives.

 Wood Ash / Charcoal Ash:

o Property: Alkaline and mildly abrasive.

o Use: Excellent for scrubbing the black, sooty bottoms of pots used on firewood or

charcoal stoves. Also used for removing stubborn food.

 Sand:

o Property: Highly abrasive.

o Use: Used with water to scrub tough, burnt-on food from metal pots and pans.

 Lemon / Lime Juice:

o Property: Acidic (Citric Acid).

o Use: Cuts through grease, removes stains from chopping boards, deodorizes, and

helps shine metals.

 Vinegar (White):

o Property: Acidic (Acetic Acid).

o Use: Descaling kettles (boil with water), cleaning windows and glass, deodorizing.

 Baking Soda (Sodium Bicarbonate):

o Property:Mild alkali and mild abrasive.

o Use: Deodorizing a refrigerator (leave an open box inside), making a paste to

scrub surfaces, neutralizing acidic spills.

 Salt (Coarse):

o Property: Abrasive.

o Use: Can be combined with lemon juice to scrub and sanitize wooden chopping

boards.

Evaluation:

1. Define "cleaning agent."

2. List three reasons why cleaning agents are important in a kitchen.

3. What is the main difference between a detergent and an abrasive?
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4. Which type of cleaning agent would you use to remove limescale from a kettle?

5. Name two local cleaning agents and one use for each.

Assignment: Design a poster (on paper or cardboard) for a kitchen, titled "CLEANING AND

SAFETY." The poster should illustrate at least four different types of cleaning agents

(commercial or local) and state (1) what they are used for, and (2) one important safety

precaution when using them (e.g., "BLEACH: Used for disinfecting. PRECAUTION: Wear

gloves and never mix with other chemicals!").
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WEEK 5: MID-TERM TEST

Topic: Assessment of Weeks 1–4

Content: A test covering all content from Weeks 1 (Revision), 2 (Kitchen Equipment), 3

(Measuring Equipment), and 4 (Cleaning Agents).

Sample Mid-Term Test Paper

Subject: Catering and Craft (SS2) Time: 1 hour

Section A: Objective (Answer all questions - 10 marks)

1. Which of the following is not a rule of personal hygiene? (a) Washing hands regularly (b)

Wearing a clean uniform (c) Wearing jewelry (d) Covering cuts with a plaster

2. A blender, a toaster, and an electric mixer are all examples of: (a) Large equipment (b)

Manual utensils (c) Small (mechanical) equipment (d) Cooking equipment

3. The best way to care for a wooden chopping board is to: (a) Soak it in hot, soapy water (b)

Wash it in a dishwasher (c) Wash, dry immediately, and oil periodically (d) Use an

abrasive scourer on it

4. To measure 200ml of milk for a recipe, you should use: (a) A measuring spoon (b) A

kitchen scale (c) A set of nested cups (d) A liquid measuring jug

5. The most accurate method for measuring 500g of flour is: (a) A weighing scale (b) A

"derica" tin (c) 4 nested cups (d) A liquid measuring jug

6. A "derica" tin, a teacup, and a "Peak milk" tin are all examples of: (a) Standard measures

(b) Local (improvised) measures (c) Weight measures (d) Dry measures

7. A chemical substance used to remove dirt, grease, and germs is called a: (a) Food

commodity (b) Leavening agent (c) Cleaning agent (d) Thickening agent

8. Which cleaning agent works by using friction to remove stubborn dirt? (a) Detergent (b)

Acid (c) Disinfectant (d) Abrasive

9. To kill germs on a pre-cleaned surface, you should use a: (a) Disinfectant (b) Degreaser

(c) Detergent (d) Abrasive
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10. A local, traditional cleaning agent that is acidic and cuts grease is: (a) Wood ash (b) Sand

(c) Lemon juice (d) Salt

Section B: Short Answers (Answer all questions - 10 marks)

1. What is cross-contamination? Give one example.

2. State one use and one care tip for a non-stick frying pan.

3. Explain the correct procedure for measuring 1 cup of flour.

4. What is the difference between a detergent and a disinfectant?

Section C: Essay (Answer ONE question - 10 marks)

1. Discuss the classification of kitchen equipment. Give at least two examples for each

classification you mention.

2. (a) Why is it important to use standard measuring equipment in catering? (b) Compare

and contrast Standard Measuring Equipment with Local Measuring Equipment, giving

two advantages and two disadvantages of each.
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WEEK 6: METHODS OF COOKING I: MOIST HEAT (BOILING)

Topic: Boiling (Stocks, Soups, Sauces) - Preparation and Demonstration

Content:

1. Introduction to Cooking Methods

 Definition: Cooking is the process of applying heat to food to cause chemical and

physical changes, making it safe to eat, more digestible, and more flavourful.

 Categories:

1. Moist Heat: Cooking with liquid (water, stock, steam) or steam.

2. Dry Heat: Cooking with hot air or radiant heat.

3. Fat-Based: Cooking with hot fat or oil.

2. Moist Heat Methods

This week focuses on boiling and its variations.
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 Boiling: Cooking food in a liquid that has reached its highest possible temperature

(100°C / 212°F at sea level). Characterized by large, vigorous, rolling bubbles.

o Uses: Pasta, rice, hard-boiled eggs, some vegetables.

 Simmering: Cooking food in liquid just below the boiling point (approx. 85°C - 96°C).

Characterized by small, gentle bubbles rising to the surface.

o Uses: This is more common than a hard boil. Used for stocks, soups, and

tenderizing tough cuts of meat. A rapid boil can break up delicate food and make

meat tough.

 Poaching: Cooking in liquid well below boiling (70°C - 82°C). Very gentle.

o Uses: Eggs, fish, delicate fruits.

3. Application 1: Stocks

 Definition: A flavourful liquid that forms the foundation of many dishes, especially

soups, sauces, and stews.

 Preparation:Made by gently simmering bones (chicken, beef, fish) and/or vegetables in

water for a long period.

 Ingredients:

o Bones: Chicken, beef, fish (provide gelatin and flavour).

o Mirepoix (Meer-pwah): A mix of aromatic vegetables, typically 2 parts onion, 1

part carrot, 1 part celery.

o Aromatics: Herbs and spices (e.g., bay leaf, thyme, peppercorns).

o Water: Always start with cold water. This helps extract flavours and keep the

stock clear.

 Types:

o White Stock (e.g., Chicken Stock):Made from non-roasted bones.

o Brown Stock (e.g., Beef Stock):Made from bones that are roasted first to give a

deep, dark colour and rich flavour.

 Process (Demonstration):

1. Place bones in a stockpot and cover with cold water.

2. Bring slowly to a simmer. Do not boil.



52

3. As it heats, "scum" (impurities) will rise. Skim this off with a ladle.

4. Add the mirepoix and aromatics.

5. Simmer gently for 3-8 hours (depending on bones).

6. Strain the liquid through a fine-mesh sieve. Cool quickly and refrigerate.

4. Application 2: Soups

 Definition: A liquid food made by combining ingredients (vegetables, meat, etc.) with a

liquid base (stock, water, milk).

 Classification:

o Clear Soups: (e.g., Chicken broth, Consommé). Thin, clear liquid.

o Thick Soups:

 Purées: Thickened by blending one or more of the main ingredients (e.g.,

Tomato soup, Pumpkin soup).

 Cream Soups: Thickened with a "roux" (see below) or cream (e.g., Cream

of Chicken).

 Chowders/Local Soups: Chunky, thick soups (e.g., Clam Chowder, Okro

Soup, Egusi Soup).

5. Application 3: Sauces

 Definition: A flavourful liquid or semi-liquid accompaniment served with food to add

moisture, flavour, and visual appeal.

 Thickening Agents: Sauces are often defined by how they are thickened.

o Roux (Roo): A paste made from cooking equal parts flour and fat (e.g., butter).

This is the foundation for many classic sauces.

o Starch: (e.g., Cornflour, Arrowroot). Mixed with cold water to form a "slurry"

and then stirred into a hot liquid.

o Purée: Blending vegetables or fruits.

 The 5 "Mother Sauces" (French Classics):

1. Béchamel:White sauce. (Base: Milk + White Roux).

2. Velouté: (Base: White Stock + Blond Roux).
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3. Espagnole: Brown sauce. (Base: Brown Stock + Brown Roux).

4. Tomato: (Base: Tomatoes).

5. Hollandaise: (Base: Egg Yolks + Butter - an emulsion).

Practical Demonstration: Prepare a simple Béchamel (White) Sauce.

1. Melt 2 tbsp butter in a saucepan.

2. Stir in 2 tbsp flour and cook for 1-2 minutes (this is the roux).

3. Slowly whisk in 1 cup of warm milk.

4. Continue to whisk over medium heat until the sauce bubbles and thickens.

5. Season with salt, pepper, and a pinch of nutmeg. This sauce is the base for macaroni and

cheese, casseroles, etc.

Evaluation:

1. What is the main difference between boiling and simmering?

2. Why is stock called the "foundation" of cooking?

3. What is a "roux" and what are its two main ingredients?

4. Name two classifications of soup, with an example for each.

Assignment:

1. Write the step-by-step recipe for a popular Nigerian soup (e.g., Okro, Egusi, Pepper

Soup).

2. Identify the cooking method(s) used (boiling, simmering).

3. What is the liquid base of the soup (e.g., water, meat stock)?

4. Is it a clear or thick soup?



54

WEEK 7: MID-TERM BREAK
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WEEK 8: METHODS OF COOKING II: DRY HEAT (ROASTING, GRILLING,

BARBECUE)

Topic: Roasting, Grilling, Barbecue (with Demonstration)

Content:

1. Dry Heat Cooking

Dry heat methods cook food by surrounding it with hot air or by direct contact with a hot surface.

This method creates browning (caramelization and the Maillard reaction), which adds a distinct,

complex flavour.

2. Roasting

 Definition: Cooking food (usually larger, tender cuts of meat, poultry, or vegetables)

using hot, dry air in an enclosed space, typically an oven.

 Process:

1. Preheat the oven to the correct temperature.

2. Season the food (e.g., whole chicken, yam, potato).
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3. Place the food on a rack inside a roasting pan. The rack lifts the food, allowing

hot air to circulate and cook it evenly.

4. The hot air cooks the food from the outside in, creating a crisp, brown exterior

and a moist interior.

 Basting: The process of spooning or brushing the food's own juices or added fat (e.g.,

melted butter) over it during roasting. This keeps the food moist and aids in browning.

 Foods:Whole chicken, turkey, joints of beef, fish, yams, potatoes, plantains.

3. Grilling (Often called Broiling in the US)

 Definition: A fast, high-heat cooking method that uses intense radiant heat from above or

below to cook food.

 Process:

o Overhead Grill: The heat source is above the food (e.g., the grill element in an

oven, or a salamander in a professional kitchen).

o Underneath Grill: The heat source is below the food (e.g., a charcoal grill, gas

barbecue, suya stand).

 Characteristics:

o Cooks very quickly.

o Best for thinner, tender cuts of food (steaks, fish fillets, chicken breasts, burgers,

slices of vegetables).

o Creates characteristic "grill marks" and a smoky flavour (char).

 Foods: Suya, "barbecue" fish, steaks, fish, kebabs.

4. Barbecue (BBQ)

 Definition: This term has two meanings:

1. True BBQ (American): A slow cooking method (low and slow) using indirect

heat and smoke in a covered cooker. Used for tough cuts of meat like brisket or

ribs, cooking them for many hours until tender.

2. Common/Local Use (e.g., Nigerian "Barbecue"): This term is often used to

mean grilling over charcoal or wood (a fast, direct, high-heat method).
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 Focus (Local Context - Grilling): Involves cooking food on a grill grate directly over

hot charcoal.

 Marinades: Grilling and barbecuing often involve marinades (a liquid mixture of oil,

acid, herbs, and spices) or spice rubs to add flavour and help tenderize the food.

5. Practical Demonstration: Grilled Fish or Chicken

 Objective: To demonstrate the principles of grilling (direct, dry heat) and the use of

marinades.

 Steps:

1. Preparation: Clean the fish or chicken. Make shallow cuts (score) to help the

marinade penetrate and to speed up cooking.

2. Marinade: Prepare a marinade (e.g., oil, lemon juice, pepper, salt, thyme,

crushed garlic/ginger, or a suya spice mix).

3. Marinate: Rub the marinade all over the food and let it rest for at least 30

minutes.

4. Grilling: Prepare the grill (charcoal or gas). It must be very hot.

5. Cook: Place the food on the hot, oiled grill grate. Cook, turning once or twice,

until done. Baste with remaining marinade or oil during cooking.

6. Safety: Ensure chicken is cooked through (juices run clear). Prevent flare-ups

from dripping fat.

Evaluation:

1. What is the main difference between roasting and grilling?

2. What is "basting" and why is it done?

3. Explain the two different meanings of the word "Barbecue."

4. Why is grilling suitable for tender cuts of meat, while true, slow BBQ is suitable for

tough cuts?

Assignment: You are asked to prepare "Suya" (grilled beef kebabs) for 10 people.

1. List all the ingredients you would need (for the meat and the spice rub).
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2. List the equipment required for the entire process (from preparation to cooking).

3. Write the step-by-step method you would follow.

4. What are two important food safety precautions you must take?
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WEEK 9: METHODS OF COOKING III: DRY HEAT (BAKING)

Topic: Baking (Cakes, Pastries, Biscuits, Cookies, Scones)

Content:

1. Definition of Baking

Baking is a dry heat cooking method that uses prolonged, hot, circulating air, typically in an

oven. It is most commonly used for flour-based goods.

2. Key Ingredients in Baking (The "Science")

 Flour: Provides the structure (from gluten).

 Leavening Agents (Raising Agents): Create gas (carbon dioxide) bubbles that make the

product rise and become light.

o Chemical: Baking Powder, Bicarbonate of Soda (Baking Soda).

o Biological: Yeast (for bread).

o Mechanical: Air (trapped by whisking eggs or creaming butter and sugar).
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 Fats (Butter, Margarine, Oil, Lard): Provide flavour, moisture, tenderness, and

richness.

 Sugar: Provides sweetness, browning (caramelization), and tenderness.

 Eggs: Bind ingredients, provide structure, add richness and colour, and can act as a

leavening agent (when whisked).

 Liquids (Milk, Water, Buttermilk): Hydrate the flour (to form gluten), dissolve the

sugar, and activate chemical leaveners.

3. Key Principles of Baking

1. Accurate Measurement: Baking is a science. Use standard measuring tools (especially a

weighing scale).

2. Preheating the Oven: The oven must be at the correct temperature before the item goes

in.

3. Follow the Method: The order in which ingredients are mixed is critical (e.g., "creaming

method").

4. Categories of Baked Goods

 Cakes:

o Definition: Soft, sweet baked goods, typically leavened with baking powder or air.

o Key Method (Creaming): Beating fat (butter) and sugar together until light and

fluffy. This traps air (mechanical leavening). Eggs are beaten in, then flour (with

baking powder) and liquid are folded in.

o Example: Queen cakes, Victoria sponge, birthday cakes.

 Pastries:

o Definition: A dough of flour, fat, and water, characterized by a high fat content

that results in a flaky or crumbly texture.

o Types:

 Shortcrust Pastry: Fat is "rubbed into" the flour to create a crumbly,

biscuit-like texture. (Used for: Meat pies, tarts, quiche).
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 Puff Pastry:Made by laminating (folding and rolling) layers of dough

and butter to create hundreds of light, flaky layers. (Used for: Sausage

rolls, turnovers).

 Choux Pastry: A unique, cooked pastry (flour, water, butter, eggs) that is

piped and then baked or fried. It puffs up with steam. (Used for: Eclairs,

puff-puffs).

 Biscuits and Cookies:

o Definition: Small, flat, sweet baked goods.

o Distinction: "Cookies" (US term) are often softer and chunkier (e.g., chocolate

chip cookies). "Biscuits" (UK/Nigerian term) are typically thinner, firmer, and

crisper (e.g., Shortbread).

 Scones:

o Definition: A lightly sweetened "quick bread" leavened with baking powder.

They have a soft, crumbly texture, similar to a very light, non-sugary cake.

o Method: Uses the "rubbing-in" method, similar to shortcrust pastry.

Practical Demonstration: Preparation of basic Queen Cakes (using the Creaming Method) or

Scones (using the Rubbing-in Method).

 Focus on Scones (Rubbing-in):

1. Sift flour, baking powder, and salt.

2. Add cold, cubed butter. Use fingertips to "rub" the butter into the flour until it

resembles breadcrumbs.

3. Stir in sugar.

4. Make a well in the centre. Add milk (or an egg and milk) and mix briefly with a

knife to form a soft, sticky dough. Do not overmix.

5. Pat out on a floured surface, cut into shapes, brush with egg wash, and bake in a

hot oven for 10-12 minutes.

Evaluation:

1. List the five (5) key types of ingredients in baking and the function of one of them.



62

2. What is a "leavening agent"? Name one chemical and one mechanical leavening agent.

3. Why is it important to "preheat" the oven?

4. What is the "rubbing-in" method and what pastry is it used for?

Assignment:

1. Write a detailed recipe (ingredients and step-by-step method) for a simple baked good

(e.g., Queen Cakes, Shortbread Biscuits, or Meat Pies).

2. Identify the main leavening agent used in your chosen recipe.

3. Identify the mixing method (e.g., creaming, rubbing-in, etc.).
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WEEK 10: CAKE DECORATION

Topic: Royal Icing, Fondant, Butter Icing

Content:

1. Definition and Importance

Cake decoration is the art of "dressing" or "finishing" a cake to make it more visually attractive,

and to suit a specific theme or occasion (e.g., birthday, wedding, festival).

2. Preparation for Icing

 Leveling: A cake must be flat on top. Use a serrated knife to trim the domed top.

 Crumb Coating: This is a very important professional step. A thin layer of icing (usually

buttercream) is spread all over the cake to seal in all the loose crumbs. The cake is then

chilled. This prevents crumbs from getting into the final, beautiful layer of icing.

3. Essential Tools
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 Turntable: A rotating stand that makes it easy to apply icing smoothly.

 Palette Knife (Offset Spatula): A long, flat, flexible tool for spreading icing.

 Piping Bag: A cone-shaped bag (disposable or reusable) that holds icing.

 Piping Nozzles (Tips):Metal or plastic tips that fit onto the piping bag to create different

shapes (e.g., star, round, leaf, flower).

4. Types of Icing (Icing vs. Frosting)

(Note: "Icing" and "Frosting" are often used interchangeably. Generally, "icing" is thinner and

shinier, while "frosting" is thick and fluffy, like buttercream.)

a) Butter Icing (or Buttercream Frosting)

 Ingredients: Fat (butter or margarine), Icing Sugar, and a small amount of liquid (milk or

water), and flavouring (e.g., vanilla).

 Characteristics:

o Soft, fluffy, creamy, and rich in flavour.

o Spreads very easily.

o Easy to colour with food colouring and to flavour.

 Uses:

o The best icing for a "crumb coat."

o Filling between cake layers.

o Piping borders, stars, shells, rosettes (flowers).

o Covering the entire cake with a soft, textured finish.

 Disadvantage: Very soft and melts easily in hot (Nigerian) weather.

b) Royal Icing

 Ingredients: Icing Sugar, Egg Whites (or Meringue Powder for safety/stability), and an

acid (lemon juice or cream of tartar).

 Characteristics:

o Dries very hard, smooth, and matte (not shiny).

o Starts as a pure white, pipeable paste.
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 Uses:

o Piping intricate, delicate details like lace, dots, and writing.

o "Flooding" (thinning it down to cover) cookies.

o Acting as a "glue" to assemble gingerbread houses or attach heavy decorations.

 Disadvantage: Dries extremely hard (difficult to cut), brittle, and can taste very sweet.

c) Fondant (or Sugarpaste)

 Ingredients: A complex mixture of icing sugar, glucose, glycerine, gelatine (or a

vegetarian gum), and fat. It is most often purchased ready-made.

 Characteristics:

o A stiff, pliable, edible "dough," similar to modeling clay or Plastecine.

o It is kneaded and then rolled out with a rolling pin.

 Uses:

o Draped over a (buttercreamed) cake to create a perfectly smooth, elegant, flawless,

porcelain-like finish.

o The "standard" for modern wedding and high-end celebration cakes.

o Moulding or sculpting 3D figures, flowers, and other decorations.

 Disadvantage: The texture (chewy) is not liked by everyone. It is extremely sweet.

Practical Demonstration:

 Show students how to assemble a piping bag and nozzle.

 Prepare a small batch of butter icing.

 Allow students to practice piping simple shapes (stars, lines, shells, writing) onto a sheet

of greaseproof paper or a large tray.

Evaluation:

1. What is a "crumb coat" and why is it important?

2. Name two essential tools for cake decoration.

3. Which icing (a) is soft, fluffy, and melts easily? (b) dries rock-hard and is used for

"gluing"? (c) is rolled out like dough to cover a cake smoothly?
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4. You want to pipe a simple "Happy Birthday" message and a star border on a cake. Which

icing is best for this job?

Assignment:

1. On an A4 paper, design (draw) a celebration cake for an event of your choice (e.g.,

graduation, traditional wedding, child's birthday).

2. Label your design, showing which types of icing and techniques you would use for

different parts. (e.g., "Covered in white fondant," "Red butter icing for piped border,"

"Royal icing for writing").

3. Write one paragraph explaining why you chose those specific icings for your design.
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WEEK 11: REVISION

Topic: General Revision of the Term’s Work

Content: This week is dedicated to a comprehensive review of all topics covered during the term,

from Week 2 to Week 10, in preparation for the final examination.

Review Strategy: The revision should be structured, interactive, and cover both theory and

practical application.

1. Topic 1: Kitchen Management (Weeks 2, 3, 4)

o Equipment: Classification (Large, Small, Utensil), specific uses, and, most

importantly, care and maintenance (e.g., non-stick, wooden, electrical).

o Measurement: Importance (consistency, cost), Standard vs. Local, and the

correct procedures for measuring (liquid, flour, sugar).

o Cleaning: Importance (hygiene, safety), Classification (Detergents, Abrasives,

Acids, Degreasers, Disinfectants), and examples of local agents (ash, sand,

lemon).

2. Topic 2: Methods of Cooking - Moist Heat (Week 6)

o Methods: Boiling vs. Simmering.

o Foundations: Stock (definition, types, preparation - why use cold water?).

o Applications: Soups (clear vs. thick) and Sauces (definition, thickeners, e.g.,

roux).

3. Topic 3: Methods of Cooking - Dry Heat (Weeks 8, 9)

o Methods: Roasting (in oven, basting), Grilling (direct high heat, marinades),

Barbecue (local vs. true definition).

o Baking: Definition, key ingredients and their functions (flour, leaveners, fat,

sugar), and key methods (creaming, rubbing-in).

o Baked Goods: Basic differences (Cakes, Pastries, Scones).

4. Topic 4: Finishing (Week 10)

o Cake Decoration: Key tools (turntable, palette knife, piping bag).
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o Icing Types: Compare and contrast Butter Icing, Royal Icing, and Fondant

(ingredients, characteristics, and main uses).

Interactive Revision Activities:

 Quick Quiz: Teacher calls out 20 rapid-fire questions from all topics.

 "Identify the Tool": Lay out 10-15 pieces of equipment. Students must name the tool,

state its exact use, and one care tip.

 "What's the Method?": Describe a food item (e.g., "A meat pie with a crumbly crust,"

"A perfectly smooth wedding cake," "A clear, flavourful beef soup"). Students must

identify the key method or ingredient (e.g., "Shortcrust pastry," "Fondant," "Beef stock").

Evaluation: A mock exam or a comprehensive Q&A session to identify and address any areas of

weakness.

Assignment: "Create a summary sheet (mind map or bullet-point list) for the entire term's work.

The sheet must be on a single A3 paper (or two A4 papers) and must include every main topic

from Week 2 to Week 10. This will be your personal 'study guide' for the exam."
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SS2 CATERING AND CRAFT LESSON NOTES

THIRD TERM

WEEK 1: WELCOME TEST / REVISION

Topic: Review of Last Term’s Work

Content: This week is dedicated to reviewing key concepts from the Second Term (SS2). This

ensures a solid foundation for the new topics.

Key Areas for Revision (Topics from Second Term):

1. Kitchen Equipment:

o Classification (Large, Small/Mechanical, Utensils).

o Proper use, care, and maintenance of specific items (e.g., non-stick pans, wooden

spoons, electric blenders).

2. Measuring Equipment:

o Difference between Standard (cups, scales) and Local ("derica" tin) measures.

o Importance of accuracy, especially in baking.

o Correct procedures for measuring liquids and dry ingredients (flour, sugar).

3. Cleaning Agents:

o Classification (Detergents, Abrasives, Acids, Degreasers, Disinfectants) and their

specific uses.

o Local cleaning agents (ash, sand, lemon juice) and their properties.

4. Methods of Cooking:

o Moist Heat: Boiling vs. Simmering. Stocks (why start with cold water?), Soups

(clear vs. thick), and Sauces (thickeners, e.g., roux).

o Dry Heat: Roasting (basting), Grilling (direct heat, marinades), and Baking.

o Baking Principles: Key ingredients (flour, leaveners, fat, sugar) and their

functions. Key methods (creaming, rubbing-in).

5. Cake Decoration:

o Tools (turntable, palette knife, piping bag/nozzles).
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o Characteristics and Uses of: Butter Icing, Royal Icing, and Fondant.

o Importance of a "crumb coat."

Evaluation: A welcome test should be administered, consisting of multiple-choice, short-answer,

and one essay question covering the topics above.

 Example Questions:

1. What is the main difference in use between Royal Icing and Butter Icing?

2. What is a "roux" and what is it used for?

3. Explain the "rubbing-in" method and name one product made using it.

Assignment:Write a one-page summary describing the step-by-step process for one of the

following: a) Making a basic chicken stock. b) Baking a simple Queen Cake (creaming method).

c) Covering a cake with fondant. Your summary must include the key equipment, ingredients,

and methods.
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WEEK 2: COSTUME AND FASHION DESIGNING

Topic:Meaning, Style Development, Sketching, and Pattern Making

1. Meaning of Key Terms

 Fashion: The prevailing style (of clothing, hair, etc.) that is popular at a particular time.

Fashion is dynamic and changes constantly.

 Costume: The specific style of dress, including garments, accessories, and hairstyles,

characteristic of a particular country, period, person, or occasion (e.g., festival costume,

masquerade costume, theatre costume).

 Design: The art of planning and creating something (e.g., a garment) to be functional and

aesthetically pleasing (beautiful).

 Fashion Design: The art of applying design, aesthetics, and natural beauty to clothing

and its accessories.

2. Style Development
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Style development is the process of creating a new fashion idea or look. It is influenced by many

factors and guided by the principles of design.

 Influencing Factors:

o Occasion:Where will the garment be worn? (e.g., office, party, church, sports).

o Wearer: Age, body shape (figure), occupation, and personal taste.

o Culture & Tradition: Local customs, fabrics, and styles (e.g., Iro and Buba,

Kaftan).

o Climate/Weather: Light, loose fabrics for hot weather; heavy, warm fabrics for

cold.

o Fabric Availability & Cost: The choice of fabric (e.g., silk, cotton, ankara) will

heavily influence the final design.

 Elements of Design (The "Tools"):

o Line: The path of a point. Lines create shape and give direction (e.g., vertical

lines make a person look taller; horizontal lines make them look wider).

o Shape/Silhouette: The overall outline or form of the garment.

o Colour: The most visible element. Colours can create moods (e.g., red = bold,

blue = calm).

o Texture: The look and feel of the fabric's surface (e.g., smooth, rough, shiny,

dull).

 Principles of Design (The "Rules"):

o Balance: How the design is weighted. (Symmetrical = same on both sides;

Asymmetrical = different but balanced).

o Emphasis: The focal point of the design; the first thing you notice.

o Rhythm/Movement: How the eye is led around the garment (e.g., through

repeating lines or colours).

o Proportion: The relationship in size between different parts of the garment.

o Harmony/Unity: All elements working together to create a pleasing, whole

design.

3. Sketching



73

 Definition: Sketching is the process of drawing a design idea on paper.

 Fashion Illustration: This is the art of communicating fashion ideas in a visual form.

 Croquis (Kro-kee): A quick sketch of a fashion figure, often elongated and stylized,

used as a base to draw garment designs.

 Importance: Allows the designer to visualize, experiment with, and communicate their

ideas before cutting expensive fabric.

4. Pattern Making

 Definition: A pattern is the paper template or "blueprint" from which the pieces of a

garment are cut from fabric.

 Importance: Ensures accurate sizing, shapes, and a good fit. It allows the garment to be

recreated multiple times identically.

 Methods of Pattern Making:

1. Drafting (Pattern Drafting): Creating a pattern from scratch using the wearer's

body measurements. It is a very technical, flat, 2D process.

2. Draping: Creating a design directly on a 3D mannequin (dress form) by pinning

and shaping fabric. The fabric is then removed, traced, and turned into a paper

pattern.

3. Flat Pattern Making: Adapting a pre-existing "basic block" or "sloper" (a basic

pattern with no design) to create new styles. This is the most common method in

the industry.

Evaluation:

1. What is the difference between "fashion" and "costume"?

2. List three factors that can influence the development of a new style.

3. Name the five elements of design.

4. What is a "pattern" in fashion design and why is it important?

Assignment:

1. Find an image of a Nigerian traditional outfit (e.g., from a magazine or online).
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2. Sketch the outfit.

3. On your sketch, label where you see at least three elements of design (e.g., "Colour:

Bright blue and gold," "Line: Vertical lines on the agbada," "Texture: Smooth, shiny

fabric").
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WEEK 3: ADAPTATION OF BASIC BLOCK FOR COSTUME DESIGN

Topic: Drafting, Construction, Use of Different Style Features

1. The Basic Block (Sloper)

 Definition: A "basic block" (or "sloper") is a foundational pattern that perfectly fits a

specific set of measurements, either a standard size or an individual's body.

 Characteristics:

o It has no style features (no flares, no special necklines, no pockets).

o It has no seam allowance (the extra fabric for sewing).

o It is the starting point for all flat pattern making.

 Standard Blocks: A set usually includes a bodice (front and back), a skirt (front and

back), and a sleeve.

2. Drafting the Basic Block

 Drafting involves taking precise body measurements (e.g., bust, waist, hip, back-width)

and using them with technical drawing rules to create the 2D block on paper.
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 Key Measurements Needed (for a bodice): Bust, waist, nape-to-waist, shoulder, etc.

 Key Features of a Block:

o Darts: V-shaped folds sewn into a garment to help it conform to the body's 3D

curves (e.g., bust, waist).

o Grainline: A line drawn on the pattern to show how it should align with the

fabric's grain (selvedge).

3. Construction (Moving from Block to Pattern)

 Adding Seam Allowance: Once the style is created from the block, you must add seam

allowance (e.g., 1.5cm or 5/8 inch) around all edges before cutting the fabric. This is the

part that will be sewn.

 Adding Hem Allowance: A larger allowance added to the bottom of skirts, sleeves, etc.,

to be folded up.

 Notches: Small marks (triangles or lines) on the pattern that are transferred to the fabric.

They help you match two pieces of fabric together accurately (e.g., matching a sleeve to

an armhole).

4. Adaptation of the Block (Use of Style Features)

This is the creative part: turning the plain block into a new design.

 1. Changing the Neckline:

o Trace the front bodice block.

o Redraw the neckline from the shoulder and centre-front points to a new shape

(e.g., V-neck, square neck, scoop neck).

o A "facing" (a separate piece of fabric) must then be drafted to match this new

shape.

 2. Manipulating Darts (Moving the Dart):

o The bust dart can be "pivoted" or moved anywhere around the bust point.

o Example:Moving the side-seam bust dart to the shoulder.

o Method (Slash and Spread):

1. Trace the block.



77

2. Draw a new line from the bust point to the new location (e.g., mid-

shoulder).

3. Cut along this new line, stopping just before the bust point.

4. Cut one leg of the old dart to the bust point.

5. Close the old dart by folding the paper. As you do, a new gap (the new

dart) will open at the shoulder.

 3. Adding Fullness (Flares, Gathers):

o Flares (e.g., for an A-line Skirt):

1. Trace the basic skirt block.

2. Draw several vertical lines from the hem to the waist.

3. Cut along these lines, leaving a small "hinge" at the waist.

4. Spread the pieces apart at the hem to the desired fullness. The wider you

spread, the more flared the skirt.

o Gathers: To create gathers (e.g., for a puff sleeve), you "slash and spread" the

pattern, but this time you spread the pieces parallel to each other, adding extra

width. This extra width is then gathered by sewing.

 4. Sleeve Variations:

o Puff Sleeve: Adapt the basic sleeve block using the "slash and spread" method to

add fullness at the top (sleeve head) and/or bottom (cuff).

o Bell Sleeve: Adapt the sleeve block using the same method as an A-line skirt,

adding fullness only at the hem.

Evaluation:

1. What is a "basic block" or "sloper"?

2. What is the main difference between a basic block and a sewing pattern?

3. Name two key features found on a basic block.

4. Describe the "slash and spread" method and name one style feature it can create.
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Assignment: On a piece of paper, trace a simple shape that represents a front bodice block (it

doesn't have to be perfect).

1. Draw the original high, round neckline. Then, draw two new necklines inside it: a "V-

neck" and a "Square-neck."

2. Draw a basic skirt block (a simple rectangle with a waist dart).

3. Show how you would "slash and spread" this block to create an A-line (flared) skirt.
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WEEK 4: DECORATIVE DESIGN: EMBROIDERYWORK I

Topic: Satin, Stem, Chain Stitches; Planning Embroidery

1. Definition of Embroidery

 Embroidery: The art or craft of decorating fabric or other materials using a needle to

apply thread or yarn.

 It can also incorporate other materials such as pearls, beads, quills, and sequins.

 It is a form of decorative design used to add beauty, value, and personalization to textiles.

2. Basic Embroidery Tools

 Fabric: The base material (e.g., cotton, linen, Aida cloth).

 Needle: Embroidery (crewel) needles, which have a sharp point and a large eye.

 Thread/Floss: Embroidery floss is most common. It is a 6-strand cotton thread that can

be separated.

 Embroidery Hoop: Two rings (wood or plastic) that hold the fabric "taut" (tight) for

even stitching.
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 Scissors: Small, sharp scissors for cutting thread.

 Thimble: A protective cap for your finger when pushing the needle.

3. Planning an Embroidery Project

1. Choose a Design: A simple outline, lettering, or a shape.

2. Choose Fabric: A non-stretchy, plain-weave fabric (like cotton) is best for beginners.

3. Choose Thread: Select colours that complement the fabric and design.

4. Transfer the Design: (See Week 6 for methods).

5. Secure the Fabric: Place the fabric in the embroidery hoop and pull it tight like a drum.

4. Basic Stitches (Demonstration)

 Satin Stitch:

o Use: To fill shapes (e.g., leaves, petals, hearts) with a smooth, "satin" finish.

o Method: A series of straight stitches laid very close together across a shape, from

one side to the other.

o Key: Keep the stitches parallel and the edges neat.

 Stem Stitch:

o Use: For outlines, curves, and the stems of flowers. It creates a rope-like, twisted

line.

o Method:

1. Bring the needle up at (A). Go down at (B) to make a short stitch.

2. Before pulling tight, bring the needle back up at (C), which is halfway

between (A) and (B) and slightly to the side of the stitch.

3. Pull the thread through.

4. Repeat. The key is to always keep the "loop" of the thread on the same

side of the needle.

 Chain Stitch:

o Use: For bold outlines and borders. It looks like a linked chain.

o Method:

1. Bring the needle up at (A).
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2. Insert the needle back down in the same hole (A), but don't pull the thread

all the way.

3. Bring the needle tip up a short distance away at (B).

4. Loop the loose thread from (A) under the needle tip at (B).

5. Pull the needle through to form the first "chain" loop.

6. Repeat by putting the needle back down at (B) (inside the loop) to start the

next chain.

Evaluation:

1. Define "embroidery."

2. Why is an embroidery hoop important?

3. Which stitch would you use to fill a solid, small shape like a leaf?

4. Which stitch creates a rope-like line, perfect for flower stems?

Assignment: (Practical)

1. Obtain a small piece of plain-coloured cotton fabric, an embroidery needle, and some

floss (thread).

2. Secure the fabric in a hoop (or improvise by holding it tight).

3. Practice sewing one line (about 3 inches long) of each of the three stitches learned:

o Satin Stitch (draw a small rectangle and fill it)

o Stem Stitch

o Chain Stitch
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WEEK 5: MID-TERM TEST

Topic: Assessment of Weeks 1–4

Content: A test covering all content from Weeks 1 (Revision), 2 (Fashion Design), 3 (Pattern

Adaptation), and 4 (Embroidery).

Sample Mid-Term Test Paper

Subject: Catering and Craft (SS2) Time: 1 hour

Section A: Objective (Answer all questions - 10 marks)

1. The prevailing style of clothing popular at a particular time is called: (a) Costume (b)

Fashion (c) Design (d) Block

2. The art of drawing fashion ideas on paper is called: (a) Draping (b) Drafting (c)

Sketching (d) Patterning

3. Line, Shape, Colour, and Texture are known as the: (a) Principles of Design (b) Elements

of Design (c) Factors of Style (d) Methods of Patterning

4. A foundational pattern with no style or seam allowance is a: (a) Fashion pattern (b) Basic

block (c) Croquis (d) Facing

5. Which method of pattern making involves creating a design directly on a mannequin? (a)

Draping (b) Drafting (c) Flat Pattern Making (d) Sketching

6. The "slash and spread" method is used to: (a) Add seam allowance (b) Create darts (c)

Add fullness or flares (d) Change a neckline

7. V-shaped folds sewn into a garment to help it fit the body's curves are called: (a) Darts (b)

Notches (c) Hems (d) Facings

8. The craft of decorating fabric with a needle and thread is: (a) Sewing (b) Weaving (c)

Marketing (d) Embroidery

9. Which embroidery stitch is used for filling in shapes with a smooth, solid colour? (a)

Chain Stitch (b) Stem Stitch (c) Satin Stitch (d) Cross Stitch

10. Which embroidery stitch creates a bold, linked line suitable for borders? (a) Chain Stitch

(b) Stem Stitch (c) Satin Stitch (d) Running Stitch
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Section B: Short Answers (Answer all questions - 10 marks)

1. List two factors that influence style development.

2. What is the main difference between a basic block and a commercial sewing pattern?

3. What is an embroidery hoop used for?

4. Briefly describe how to make a Chain Stitch.

Section C: Essay / Practical (Answer ONE question - 10 marks)

1. (a) Name and describe the three main methods of pattern making. (b) Choose one method

and explain one advantage it has.

2. (a) Draw a simple skirt block. (b) Show, using diagrams, how you would use the "slash

and spread" technique to adapt this block into an A-line (flared) skirt.



84

WEEK 6: DECORATIVE DESIGN: EMBROIDERYWORK II

Topic: Types of Embroidery Work; Transferring Designs to Fabrics

1. Types of Embroidery Work

Embroidery is a vast field with many global traditions. It can be classified in several ways:

 1. Freestyle (or Surface) Embroidery:

o Definition: The most common type. The stitches are applied freely to the surface

of the fabric, following a design drawn on it.

o Stitches Used: Satin, Stem, Chain, French Knots, etc.

o Examples: Crewel work, Jacobean embroidery.

 2. Counted-Thread Embroidery:

o Definition: The stitches are worked over a specific number of threads in the

fabric, using an open-weave "even-weave" fabric (like Aida or linen).

o Key: You follow a chart or graph, not a drawn line.

o Examples:

 Cross-Stitch: The most famous type, using 'X' shaped stitches.



85

 Blackwork, Needlepoint.

 3. Whitework:

o Definition: Embroidery done using white thread on white fabric.

o Key: Relies on texture and creating shadows, rather than colour.

o Examples:Mountmellick (Ireland), Broderie Anglaise (which involves cutting

small holes in the fabric and stitching around them).

 4. Shadow Work:

o Definition: Embroidery done on a semi-transparent or sheer fabric (like organdy

or voile).

o Key: The stitches are worked on the back of the fabric, creating a delicate,

shadowed image on the front.

 5. Appliqué:

o Definition: A type of needlework where smaller pieces of fabric are sewn onto a

larger, contrasting background fabric to create a design.

o Stitches Used: Buttonhole stitch or satin stitch is often used to cover the raw

edges.

2. Methods of Transferring Designs to Fabric

Before you can start stitching (in freestyle embroidery), you must get your design onto the fabric.

 1. Tracing (Light Source Method):

o Best for: Light-coloured, thin fabrics.

o Method:

1. Tape your paper design onto a window (on a bright day) or a lightbox.

2. Tape your fabric over the design, ensuring it's straight.

3. The light shines through, allowing you to see the design.

4. Trace the lines directly onto the fabric using a water-soluble pen or a sharp

pencil.

 2. Dressmaker's Carbon Paper:

o Best for:Most fabrics, light or dark.

o Method:
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1. Place your fabric on a hard, flat surface.

2. Place the carbon paper on top, coloured side down.

3. Place your paper design on top of the carbon.

4. Trace firmly over the design lines with a ballpoint pen or a stylus. The

pressure transfers a waxy, coloured line onto the fabric.

o Caution: Choose a carbon colour that will show up but is not too dark. Test it

first, as it can be difficult to remove.

 3. Iron-On Transfers (Hot Iron):

o Best for: Quick, reusable designs.

o Method: You can buy pre-printed transfer sheets or use a special iron-on transfer

pen to draw your own design.

o Place the transfer ink-side down on the fabric and press with a hot iron. The heat

transfers the ink to the fabric.

 4. Pouncing:

o Best for: Dark, fuzzy fabrics (like velvet) or for large, complex designs.

o Method:

1. Prick small holes along the lines of your paper design with a needle.

2. Tape the "pricked" pattern onto your fabric.

3. Use a pounce pad (a cloth pouch filled with chalk or pounce powder) and

dab it over the holes.

4. Remove the paper, leaving a pattern of chalk dots on the fabric, which you

can then connect.

Evaluation:

1. What is the main difference between "Freestyle" embroidery and "Counted-Thread"

embroidery?

2. Define "Appliqué."

3. Describe the "Tracing/Light Source" method of transferring a design. What kind of fabric

is it best for?

4. Which transfer method uses a "pricked" paper pattern and chalk powder?
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Assignment:

1. Find or draw a simple line-art design (e.g., a flower, a butterfly, your initial).

2. Choose one of the transfer methods described (e.g., tracing on a window, or using carbon

paper if you have it).

3. Transfer this design onto a piece of plain cotton fabric.

4. Bring the transferred design to class for the next practical.
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WEEK 7: MID-TERM BREAK
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WEEK 8: DECORATIVE DESIGN: TRADITIONAL DESIGN & NEEDLECRAFT

Topic: Beads, Sequins, Traditional Designs, Needlecraft and Toy-Making

1. Traditional Decorative Designs

 Definition: These are motifs, patterns, and craft techniques that are part of a specific

culture or tradition. In Nigeria, this includes specific embroidery, dyeing, and weaving

techniques.

 Examples:

o Aso-Oke: Hand-woven fabric from the Yoruba people, often with intricate

patterns.

o Adire: Indigo-dyed fabric from the Yoruba, using resist-dyeing techniques (tie-

dye, stitching, or wax).

o Tiv Traditional Attire: Black and white striped "A'nger" fabric.

o These fabrics often form the base for further decoration with embroidery or beads.

2. Applying Decorative Items (Beadwork and Sequins)
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 Beads: Small, decorative objects that come in many shapes and sizes, with a hole for

threading.

 Sequins: Small, flat, shiny discs.

 Methods of Attachment:

o Individual Bead: Bring the needle up through the fabric. Thread one bead. Go

back down in the same hole or very close to it. Use a "stopper bead" if needed.

o Individual Sequin: Bring the needle up. Thread the sequin and then a small

"seed bead" (which acts as a stopper). Go back down through the sequin hole only

(not the bead). The bead holds the sequin flat.

o Stringing: Threading multiple beads or sequins onto the thread and then

"couching" (tacking) the string onto the fabric with small, separate stitches.

3. Needlecraft

 Definition: A broad term for any craft done with a needle.

 Forms of Needlecraft:

o Sewing: Construction of garments (hand or machine).

o Embroidery: Decorating fabric (as covered in Weeks 4 & 6).

o Knitting: Using two needles to loop yarn into a fabric.

o Crochet: Using one hooked needle to loop yarn.

o Patchwork: Sewing small pieces of fabric (patches) together to form a larger

design.

o Quilting: Stitching together at least three layers of fabric (a top, a middle batting,

and a backing).

4. Toy-Making (Soft Toys)

 Definition: The craft of making soft, stuffed toys from fabric (e.g., teddy bears, dolls,

animals).

 Key Materials:

o Fabric: Felt, fleece, or soft cotton.

o Stuffing: Polyester fiberfill (toy stuffing), cotton wool, or foam.
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o Pattern: A paper template for the toy's shapes.

o Notions: Thread, embroidery floss (for a face), safety eyes/noses, or buttons.

 Basic Process (Demonstration):

1. Pin Pattern: Pin the paper pattern pieces to your fabric.

2. Cut Fabric: Cut out the fabric pieces (e.g., two identical bear shapes).

3. Sew: Pin the two pieces right sides together. Sew around the outside edge (using a

backstitch for strength), leaving a small gap (about 2 inches).

4. Turn: Turn the toy right-side-out through the gap.

5. Stuff: Fill the toy firmly with stuffing, pushing it into all corners.

6. Close: Neatly sew the gap closed using a small, invisible "ladder stitch."

7. Decorate: Sew on eyes, nose, and mouth.

Evaluation:

1. What is the difference between a bead and a sequin?

2. Describe one method for attaching a sequin to fabric.

3. What is "needlecraft"? Name three different types.

4. Why must you leave a "gap" when sewing a soft toy?

Assignment: Design a simple soft toy.

1. Draw the simple outline (e.g., a fish, a star, a simple gingerbread man). This will be your

pattern.

2. List the materials you would need to make it.

3. Briefly write the 5 main steps to create it (e.g., Cut, Sew, Turn, Stuff, Close).
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WEEK 9: BASIC CONCEPTS OF MARKETING

Topic:Meaning, Methods, Importance, Distribution Channels

1. Meaning of Marketing

 Marketing is not just "selling" or "advertising."

 Definition:Marketing is the entire process of identifying, anticipating (predicting), and

satisfying customer needs profitably.

 It starts before a product is even made (by finding out what people want) and continues

after the sale (by getting feedback).

 Application: For a caterer or crafter, this means:

o Identifying: "People in my area want small chops for small parties."

o Anticipating: "Christmas is coming; people will want to buy gift baskets."

o Satisfying:Making delicious, well-packaged small chops.

o Profitably: Selling them at a price that covers your costs and makes you a profit.

2. The Marketing Mix (The 4 P's)
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The Marketing Mix is the set of tools a business uses to achieve its marketing goals.

 Product: The item or service you are selling. It must be what the customer wants.

o Questions:What is it? What's its name? How is it packaged? What is its quality?

(e.g., "Gourmet Chin-Chin," "Hand-beaded Gele").

 Price: The amount the customer pays.

o Questions:What is the right price? Is it affordable? Does it cover costs? Does it

seem "too cheap" (low quality) or "too expensive"? (See Week 10).

 Place (Distribution):Where and how the customer gets the product.

o Questions:Will I sell from my home? At a market stall? In a shop? Online

(Instagram/WhatsApp)?

 Promotion (Communication): How you tell people about your product.

o Questions: How will customers find out about me? (e.g., word-of-mouth, flyers,

social media, free samples, signpost).

3. Importance of Marketing

 Increases Sales:Marketing informs people about your product and persuades them to

buy it.

 Builds a Brand: Good marketing creates a strong, positive image (e.g., "She is the best

cake maker in town").

 Customer Feedback: It's a two-way street. You learn what customers like and dislike, so

you can improve.

 Business Growth:Without marketing, you have a great product that no one knows about.

Marketing leads to sales, sales lead to profit, and profit leads to growth.

4. Distribution Channels (The "Place")

This is the path a product takes from the producer (you) to the final consumer (the customer).

 Channel 1: Direct Channel (Zero-Level)

o Path: Producer -> Consumer

o Description: You sell directly to your customer with no middleman.
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o Examples: Selling cakes from your home bakery via personal orders. Selling

crafts at your own market stall. Selling via your own Instagram page.

o Advantage: You keep 100% of the profit. You have a direct relationship with

your customer.

o Disadvantage: You must do all the work of selling yourself.

 Channel 2: Indirect Channel (One-Level)

o Path: Producer -> Retailer -> Consumer

o Description: You sell your product in bulk (wholesale) to a "retailer" (a shop, a

supermarket, a boutique), who then sells it to the final customer.

o Examples: Selling your packaged plantain chips to a local supermarket. Selling

your beaded necklaces to a fashion boutique.

o Advantage: You can sell more products at once. The retailer handles the work of

selling to individual customers.

o Disadvantage: The retailer will take a cut of the profit (they buy at a wholesale

price and sell at a retail price).

Evaluation:

1. In your own words, what is "marketing"?

2. List the "4 P's" of the Marketing Mix.

3. What is the "Product" in the 4 P's?

4. What is the main difference between a "Direct" and "Indirect" distribution channel?

Assignment: Imagine you have started a small business making and selling high-quality, bottled

Zobo.

1. Product: Give your Zobo a brand name.

2. Place: Describe one direct and one indirect channel you could use to sell it.

3. Promotion: List two different methods you would use to tell people about your new

Zobo.
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WEEK 10: MARKETING (CONTINUED)

Topic: Branding, Packaging, Costing, Pricing, Feasibility Study, Product Packaging

1. Branding

 Definition: Branding is the process of creating a strong, unique, and positive identity for

a product or business. It's more than just a name; it's the feeling and reputation people

have about you.

 Brand Elements:

o Name: The word(s) used to identify the business (e.g., "Chioma's Cakes," "Crafty

Hands").

o Logo: A unique symbol or design that represents the brand.

o Tagline/Slogan: A short, memorable phrase (e.g., "Baked fresh, just for you").

o Brand Identity: The consistent "look" of the brand (colours, fonts) used on all

items.

2. Packaging
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 Definition: The wrapping or container for a product.

 Importance (The Functions of Packaging):

1. Protection: Keeps the product safe from damage, dirt, and spoilage (e.g., a cake

box, a sealed bottle).

2. Information: Provides key details (e.g., ingredients, expiry date, your brand

name, phone number).

3. Attraction (Promotion): The package is often the first thing a customer sees.

Good design makes it "pop" on the shelf and attracts buyers.

4. Convenience: Easy to carry, store, and open.

3. Costing (How much does it cost to make?)

 Definition: The process of calculating the total cost of making one product. You cannot

set a price if you don't know your costs.

 Variable Costs (VC): Costs that change with how many items you make.

o Examples: Flour, sugar, butter (for cakes). Fabric, thread, beads (for crafts).

Packaging (boxes, bottles).

 Fixed Costs (FC): Costs that stay the same no matter how much you make (in the short

term).

o Examples: Rent for your shop, salary for a worker, cost of a new oven (spread

over its lifetime).

 Total Cost (TC): Total Cost = Fixed Costs + Variable Costs.

 Unit Cost: The cost to make one single item.

o Simple Method (for beginners): Add up all the variable costs (ingredients,

packaging) for one item.

o Example (1 Cake): Flour (N150) + Sugar (N100) + Butter (N200) + Eggs (N100)

+ Cake Box (N50) = N600 (Unit Cost).

4. Pricing (How much should you sell it for?)

 Definition: The process of setting the selling price for your product.

 Common Method: Cost-Plus Pricing
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o Formula: Unit Cost + Profit Margin = Selling Price

o Profit Margin (or Mark-up): The extra amount you add on top to make a profit.

This is your "salary" and money for business growth. It is usually a percentage

(e.g., 50% or 100% mark-up).

o Example (Using the cake):

 Unit Cost = N600

 You want a 100% mark-up (N600 x 100% = N600 profit).

 Selling Price = N600 (Cost) + N600 (Profit) = N1,200

5. Feasibility Study

 Definition: A simple analysis to see if a business idea is "feasible" (possible, likely to

succeed).

 Key Questions:

o Market: Is there a demand for this product? (Do people want to buy it?)

o Competition:Who else is selling this? Can I do it better, cheaper, or differently?

o Cost/Price: Can I make it at a cost that allows me to sell it at a price people will

pay, and still make a profit?

o Logistics: Do I have the skills, equipment, and time to do this?

Evaluation:

1. What is "branding"? Name two elements of a brand.

2. List three functions (purposes) of packaging.

3. What is the difference between "Variable Costs" and "Fixed Costs"?

4. If the Unit Cost to make one meat pie is N200, and you want a 50% mark-up, what will

your Selling Price be?

Assignment: (Practical Packaging Design)

1. Choose a simple craft or food item you could make (e.g., cookies, a beaded bracelet,

chin-chin).

2. Design a label for it on paper. The label must include:
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o A Brand Name

o The Product Name

o One other piece of information (e.g., "Made with...", "Contact Number," or a

small logo).

3. Briefly calculate a possible price, showing your estimated cost and profit.
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WEEK 11: REVISION

Topic: General Revision of the Term’s Work

Content: This week is dedicated to a comprehensive review of all topics covered during the term,

from Week 2 to Week 10, in preparation for the final examination.

Review Strategy: The revision should focus on linking the "Craft" topics (Weeks 2-8) with the

"Business" topics (Weeks 9-10).

1. Topic 1: The "Craft" - Fashion & Decoration (Weeks 2, 3, 4, 6, 8)

o Fashion Design: Definitions (Fashion, Costume), Elements & Principles of

Design.

o Pattern Making: Definitions (Block, Pattern, Draping, Drafting), and Adaptation

(Slash/Spread for flares, changing necklines).

o Embroidery: Tools, Planning, and Key Stitches (Satin, Stem, Chain).

o Transfer Methods: (Tracing, Carbon, Iron-on).

o Other Crafts: Appliqué, Beadwork, Toy-making.

2. Topic 2: The "Business" - Marketing (Weeks 9, 10)
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o Marketing Mix: The 4 P's (Product, Price, Place, Promotion).

o Distribution: Direct vs. Indirect channels.

o Branding & Packaging: Importance and functions.

o The Money: Costing (Variable vs. Fixed) and Pricing (Cost-Plus).

Interactive Revision Activities:

 "From Craft to Cash":

o Teacher presents a scenario: "You have just made a beautiful soft toy (Week 8)."

o Ask the class:

 Product: How can we "brand" it? (Give it a name).

 Costing:What are the variable costs? (Fabric, stuffing, thread, safety

eyes).

 Pricing: If the costs are N300, what's a good price?

 Packaging: How would you package it? (Week 10).

 Place:Where would you sell it? (Direct/Indirect) (Week 9).

 Promotion: How would you tell people about it? (Week 9).

 Stitch Identification: Show pictures/samples of Satin, Stem, and Chain stitches and have

students identify them.

 Marketing Scenarios: Give students a product (e.g., "Aso-Oke Bags") and have them

brainstorm the 4 P's.

Evaluation: A mock exam or a comprehensive Q&A session to ensure all students are

comfortable with the new terminology, especially for the marketing and pattern-drafting sections.

Assignment: "Create a one-page "Business Plan" for a product you could make based on this

term's work (e.g., an embroidered t-shirt, a custom-designed skirt, a batch of decorated cookies).

Your plan must include:

1. A Brand Name and Product Description.

2. Your target customer.

3. A simple calculation of your Cost Price and Selling Price.

4. Where and how you plan to sell it (Place & Promotion)."
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