
GRADE 6 RATIONALIZED AGRICULTURE AND NUTRITION TERM 3 
RECORDS OF WORK – MTP
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SUBJECT 
& GRADE

DA
Y

PERI
OD

STRAND & 
WORK 
COVERED

REFERENC
E / MAIN 
BOOK AND 
ITS PAGES

REMAR
KS

Grade 6 
Agricultur
e & 
Nutrition

Food Production 
Processes - 
Stewing and 
Baking Food: 
Discussed various 
cooking methods; 
described stewing 
and baking 
techniques in food 
preparation. 
Assessed via oral 
and written 
questions.

Agriculture 
and 
Nutrition 
Grade 6 
Curriculum 
Design; MTP 
Home 
Science Grd 
6; MTP 
Agriculture 
Grd 6

Grade 6 
Agricultur
e & 
Nutrition

Food Production 
Processes - 
Stewing and 
Baking Food: 
Identified suitable 
foods for stewing; 
analyzed steps 
involved in the 
stewing process. 
Assessed via 
observation and 
oral questions.

Agriculture 
and 
Nutrition 
Grade 6 
Curriculum 
Design; MTP 
Home 
Science Grd 
6; MTP 
Agriculture 
Grd 6

Grade 6 
Agricultur

Food Production 
Processes - 

Agriculture 
and 



SUBJECT 
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DA
Y
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STRAND & 
WORK 
COVERED

REFERENC
E / MAIN 
BOOK AND 
ITS PAGES

REMAR
KS

e & 
Nutrition

Stewing and 
Baking Food: 
Explored foods 
prepared through 
baking; examined 
baking principles 
and temperature 
control. Assessed 
through written 
questions.

Nutrition 
Grade 6 
Curriculum 
Design; MTP 
Home 
Science Grd 
6; MTP 
Agriculture 
Grd 6

Grade 6 
Agricultur
e & 
Nutrition

Food Production 
Processes - 
Stewing and 
Baking Food: 
Watched a video 
demonstration on 
baking using the 
rubbing-in 
method; observed 
safety precautions 
when cooking 
with steam and 
open fire. 
Assessed via 
direct 
observation.

Agriculture 
and 
Nutrition 
Grade 6 
Curriculum 
Design; MTP 
Home 
Science Grd 
6; MTP 
Agriculture 
Grd 6

General comments 
if any

Headmas
ter

Dat
e

Week 2

TERM
WEE
K

DAT
ES

MO
N

TU
E

WE
D

TH
U

FR
I

Term 
III

2


