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Lesson Plan

	Topic: The Art of Napkin Folding
	Class: PCET


	Date: 27/11/2023

	Length of lesson: 30 Minutes
	Number of students: 5

	Resources required:
· Napkins: Enough for each student to have one or two to practice with.
· Screen: For visual aid including PowerPoint
· Printed Handouts: Step by step of basic and intermediate folding techniques.


	Aim of Lesson
To introduce students to the art of napkin folding, fostering an appreciation for the visual aspect of dining. Through practical activities, students will gain hands-on experience and develop basic to intermediate napkin folding skills.


	Learning Outcomes – The Learners Should Be Able To:
· Demonstrate Basic Folds: Candle, pyramid, and pocket folds with precision.
· Apply Intermediate Techniques: Create napkin designs such as the Bishop's Hat and Rose folds.
· Practice Creativity: Experiment with variations and express creativity in napkin folding.
· Understand Practical Tips: Choose appropriate napkin materials, maintain napkins, and use accessories effectively.


	Previous student knowledge required for the session:	
No specific previous knowledge is required. This lesson is designed for beginners, and the basic folds assume no prior experience in napkin folding.


	Anticipated difficulties (if applicable):
· Precision in Folding: Some students might find it challenging to achieve clean and precise folds initially. This will be addressed by encouraging patience and emphasizing the importance of practice.
· Creativity Blocks: Students may feel hesitant to experiment with creative folds. This will be addressed by fostering a supportive environment, sharing inspiring examples, and emphasizing that there is no right or wrong in napkin folding.


	Professional Standards (where are these being met within the session)
· Communication Skills: Through clear and effective communication during demonstrations.
· Adaptability: Addressing individual learning needs and adapting demonstrations based on questions and feedback.
· Creativity and Innovation: Encouraging students to express creativity in napkin folding designs.
· Time Management: Efficiently covering a range of folds within the allocated time.




Lesson Detail:

	
Stage 
	
Focus
	
Strategy 
	
Time 


	Introduction





Development 































Conclusion




	Greeting and introduction to the topic
Importance of presentation in dining.
Overview of what we'll cover in the lecture.

History and Significance 
The origins of napkins and their use throughout history.
The role of napkins in modern dining.
The evolution of napkin folding as a form of art, examples in different cultures.

Basic Napkin Folding Techniques 
The Candle Fold
The Pyramid Fold
The Pocket Fold

Intermediate Napkin Folding Techniques 
The Bishop's Hat Fold
The Rose Fold


Practical Activity





Practical Tips and Tricks
Selecting the right napkin material
Stain removal and maintenance
Incorporating napkin rings, holders and accessories


Resources and inspirations
Encouragement to practice and experiment with napkin folding



Q&A / Feedback Session
	Teacher led delivery using PowerPoint presentation as supporting material and visual aid.




Teacher led delivery using PowerPoint presentation as supporting material and visual aid






Teacher led step by step demonstration using fabric restaurant napkins. Students to observe.









Students to undertake practice and demonstrate a basic, intermediate or creative napkin fold. Teacher to observe, available for questions and available to assist where needed.

Teacher led delivery using PowerPoint presentation as supporting material and visual aid





Teacher led delivery using PowerPoint presentation as supporting material and visual aid.




Teacher to invite questions, provide answers and clarifications.

	3 minutes





5 minutes







5 minutes










8 minutes





3 minutes






2 minutes





4 minutes









	Assessment Strategies: when and how are they included within the lesson?
The assessment strategy is included within the lesson at the following points :
1 – During the introduction with a quick pre-assessment through a simple question related to the importance of presentation in dining to understand baseline knowledge of learners.
2 – During the demonstration of folding techniques and practical activity with a formative assessment. This assessment will be completed by observing student’s engagement during the demonstration and whilst practicing to gage comprehension and evaluate student’s ability to replicate folds.
3 – During the conclusion and Q&A/Feedback session with a summative assessment asking what students have learned and found most interesting to ensure clarity and effectiveness of the lesson.




	Informal reflection (to be completed after the session)
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