








	Lead-In 

	Materials: White board, board markers

	Time 
3min

	Set Up
Whole 
Class

	Procedure:  Greeting and guiding questions
                     Hi, how are you? Are you feeling hungry again? Anyone don’t like eating? How about cooking? 
I’m sure everyone has experience of cooking some food, even fried eggs or ramyeon. What do you need or what do you need to know when you cook? 
Today let’s cook something not Korean, I’m pretty sure everyone knows spaghetti. So we are going to cook spaghetti today. 


	Pre-Activity and Main Activity

	Materials: Work sheet of recipe and copy of pictures, white board, board markers

	Time
10min

	Set Up
Individual
Whole 

Class
	Procedure:  Pre-reading
                     Provide the worksheet of recipe and copy of pictures.

I will give you 2 minute to read the recipe and underline or highlight the words you don’t know please. You don’t have to understand it all and don’t look at the pictures yet, please. You work individually.

                     CCQ 

1. How much time do you have?

2. Are you working alone?

3. What do you have to do? 

4. Do you look at the pictures now?

Have you all finished reading? 

Ask students if they need more time or not.

If needed, give them 30 more seconds. 

Ask students what words they underlined or highlighted and write them on the board.

Main reading activity

Now we are going to read it and check the vocabulary together.
We need the pictures now as we read.

We going to check the title, ingredients and  utensils first. 

Teacher and students hold up the pictures and repeat after teacher as they read each vocabulary.

CCQ

Now do you all know the ingredients and the utensils we need for cooking? 

Now we are going to go through the vocabulary of how to make the spaghetti Bolognese. This time, we are actually going to cook with the pictures of ingredients and the utensils. You are all chef now. Are you ready?
Teacher explain the vocabulary by acting and drawing on the board. 
     CCQ 
1. What are we going to do now? 

2. Are you working alone?

3. Who are you from now? 

4. Are we actually going to cook now? 

Begins cooking.

Make sure every one understands every time you explain vocabulary.

How was it everyone? Did you all enjoy cooking? 


	Post Activity 

	Materials: Work sheet of comprehension questions, white board, board markers

	Time
7min
	Set Up
Whole 
Class

	Procedure:    Comprehension questions
                       Provide worksheet of questions

                       Now let’s answer some questions and you would know how much you could understand about how to make spaghetti Bolognese. 

                       You will have 4 minutes to do it and work it individually please. 

                       CCQ

1. How much time do you have?

2. Are you working with your partner? 

Give them warning of remaining time.

Ask them if they need more time, if needed 

Give them one more minutes.

Conclusion

Outline what they learned with pictures.

Give them homework: make a recipe of making Ramyeon.

Give them topic for next class : Read about history of chocolates.

Ask students if they enjoyed the class.

Say good bye.



	

	

	
	
	


Reading Lesson Plan








Making Spaghetti Bolognese





Length: 20min





Students: 14





Instructor:  Sun  Ku 	





Level: Intermediate





Materials:  14copies of recipe, 14copies of 21pictures for vocabulary.


                   14copies of worksheet of comprehension questions


                   White board and board markers

















Aims: Students will be familiar with vocabulary about cooking with pre-reading


activity.


          Students will understand how to read cooking recipes and understand 


the instruction with cooking activity.


           Students will be able to answer the comprehension questions.


           Students will be able to make a recipe.





Language Skills:  Reading- read a recipe and comprehension questions


                              Listening- listen to teacher’s instruction, demonstration and other 


                                               students speaking.


                              Speaking- answer teacher’s questions and repeat vocabulary after 


                                                 teacher.


                              Writing- answer the comprehension questions and make a recipe.





Language Systems:  Lexis – expressions and vocabulary about cooking.


                                    Grammar – structure of sentence in a recipe.


                                    Phonology-listen to teacher and other students.


                                    Discourse- answer the questions and tell their ideas or answers


                                    











Assumptions:  Students already know how the class set up and run.


                        Students are college graduated(age 24 and up)


                        Students have experience of cooking food.


                        Students can get main ideas when they read passages.





 








Anticipated Errors and Solutions:  *Some students may not understand some vocabulary about cooking instruction. – teacher acts and draw picture on the board to explain more.


*There could not be enough time to finish lesson.- let students do the comprehension questions at home as their homework.


*There could be extra time left in the lesson. – let students start making a recipe and teacher help them to start or give them some ideas to do it.





References: � HYPERLINK "http://www.visualrecipes.com/recipe-details/recipe_id/427/Bolognese-Meat- Sauce/" ��www.visualrecipes.com/recipe-details/recipe_id/427/Bolognese-Meat- Sauce/�


  � HYPERLINK "http://www.fotosearch.com" ��www.fotosearch.com�


                     Lawrence J. Swier, English for Everyday Activities, Hong Kong, Compass Publishing 2006 








