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SECOND TERM LESSON NOTES  

WEEK 9 

Date: 8th JULY, 2022. Period:  Subject: Career Technology  

Duration:  Strand: Tools, Equipment & Processes 

Class: B7 Class Size:  Sub Strand: Finishes And Finishing 

Content Standard:  

B7.3.5.1 Demonstrate knowledge of 

finishes and finishing 

Indicator:  

B7.3.5.1.1: Identify finishes and 

finishing applied to products/ 

artefacts 

Lesson: 

 

1 of 2 

Performance Indicator:  

Learners can Identify finishes and finishing applied to 

products 

Core Competencies: 

CP6.5: Ability to select alternatives that 

adequately meet selected criteria 

Reference: Career Technology Curriculum Pg. 23 

 

Phase/Duration Learners Activities Resources 

PHASE 1: 

STARTER 

Review to find out what learners already know about 

finishes and finishing. 

 

Share performance indicators with learners and introduce 

the lesson. 

 

PHASE 2: NEW 

LEARNING 

Brainstorm learners to explain what is meant by finishes and 

finishing.    

E.g.,  
Finishes are the substances applied on the surfaces of 

products/artefacts.           

 

Finishing is the final surface treatment given to products/artefacts to 

improve their beauty, attractiveness and protection.  

 

Guide learners to identify types of finishes.   

E.g., lacquer, emulsion paint, oil paint, vanish, ceramic tiles, 

stones, plaster of Paris (POP), 3-D floor, wall paper.  

 

Learners identify solvents used to thin finishes.    

E.g., thinner for lacquer polish, turpentine for oil paint, water 

for emulsion paint. Solvents make mixture flow easily.   

 

Have learners explain what is meant by garnishes.    

E.g., Garnishes are small, colorful, bits of food that are used 

to enhance the appearance and texture of dishes. Garnishes 

provide food with something that adds flavor and decorative 

color.   

 

Discuss ways of applying finishing to food products.    

E.g., Food can be ‘finished’ using garnishes. 

Pictures and 

Charts 



PHASE 3: 

REFLECTION 

Use peer discussion and effective questioning to find out 

from learners what they have learnt during the lesson.  

 

Take feedback from learners and summarize the lesson.  

 

 

 

 

 

 

 

  



Date: 8th JULY, 2022. Period:  Subject: Career Technology  

Duration:  Strand: Tools, Equipment & Processes 

Class: B7 Class Size:  Sub Strand: Finishes And Finishing 

Content Standard:  

B7.3.5.1 Demonstrate knowledge of 

finishes and finishing 

Indicator:  

B7.3.5.1.1: Identify finishes and 

finishing applied to products/ 

artefacts 

Lesson: 

 

2 of 2 

Performance Indicator:  

Learners can identify the types of garnishes. 

Core Competencies: 

CP6.5: Ability to select alternatives that 

adequately meet selected criteria 

Reference: Career Technology Curriculum Pg. 23 

 

Phase/Duration Learners Activities Resources 

PHASE 1: 

STARTER 

Using questions and answers, review learners understanding 

in the previous lesson. 

 

Share performance indicators with learners and introduce 

the lesson. 

 

PHASE 2: NEW 

LEARNING 

Guide learners to choose garnishes of color and flavors that 

complement the food to be garnished.  

E.g., Use carrots, green pepper, lettuce and tomatoes to 

garnish pale foods. 

 

Guide learners to identify the types of garnishes    

- Savory garnishes:  salad, radish, carrots, cucumber, herbs 

boiled egg, and tomatoes.   

 

- Sweet garnishes lemon, lime, oranges, berries, grapes, icing, 

and currants.  Note: Other finishes are cakes by decorating 

with icing, decorate rock buns with cherries and currants.  

  

Let learners explain what is meant by edge finishes.    

E.g., Processes worked on to neaten the raw edges of 

articles.  

  

In groups, learners identify edges of articles that are finished.    

E.g., Neckline, armhole, hemline 

Pictures and 

Charts 

PHASE 3: 

REFLECTION 

Use peer discussion and effective questioning to find out 

from learners what they have learnt during the lesson.  

 

Take feedback from learners and summarize the lesson.  

 

 

 

 

 


