









	Lead-In 

	Materials: Pictures, Board and Markers

	Time
5 minutes
	Set Up
Whole Class

	Procedure:

Greeting
Teacher begins by smiling and making eye contact.

T: Hi class! It's good to see you again. 
Now tell me, what kind of food do you like the best? (let the students answer one by one)
Who wants to share?
Eliciting and Prediction
Here are some pictures of food by countries. Can you tell me, where are these food from? Let's start with this picture. (point the first picture on the left and discuss)

What’s the food name? Where is this from?
Good job everyone!

Today's topic is "Food" (write the topic on the board and proceed to pre-activity)


	Pre-Activity

	Materials: Worksheets (5pcs), Timer, Board and markers.

	Time
3 minutes
10minutes
3minutes
4minutes

	Set Up
Whole class
Group work
Whole class

	Procedure:
Instruction:
T: Again, I prepared some worksheets I want you to come in front one by one to pick a worksheet. (Let the students choose their worksheet) 
Each worksheet has a recipe written on it, but the procedures are scrambled. 
Your job is to discuss the correct order of the procedures with your group mates. (group the class in two)
Don’t tell your dish name to the other team. Because later we will have a matching activity.

 I will give you 10 minutes to discuss and answer your worksheet with your group.
CCQs: 

Again, are the recipes written in the correct order? (No)

Are you working alone? (No)

How much time do you have to do your activity? (10min)
Okay, your 10 minutes starts now.
While observing, just let the students know the meaning of words they don’t understand. 
Don’t give them hints or help them put the procedures in order. The students are going to have error correction all together after the activity.

Time's up! Are you ready? (Draw columns on the board to provide space for each student's recipe while telling instructions)

T: Now, to know if you have answered correctly, I want you all to write the correct procedures of your recipe on the board. (give them a minute to write their procedures)

Okay, please read your answers one by one. Let's start with ____.
Team A or (B), Can you guess what recipe is this?

<Error corrections>
Everyone, are the procedures in correct order?

Which one do you think is wrong?

What else? Is there more?

Very good class! Now let's move on to our next activity.



	Main Activity

	Materials: Stick, Chart, Timer, Board and markers.

	Time
7min
7minutes
6minutes
	Set Up
Whole Class
Group work

Group work
	Procedure:

(Stick the chart on the board)

T: In this chart, I wrote a story about a Cafeteria Worker. Let's read the story together. (Read the story slowly and use the stick to point the sentences you are reading)

------------------story-----------------

CCQ:
Do you want to read the story again?

Is there a word in the story that you don't know the meaning?

T: Great! Now, let's answer True or False.

1. _________ Paula works at a school.

-Correct! Can you tell me what's her job? (Cafeteria worker)

  -Aside of being a Cafeteria Server, what else does she do? (She cater parties)

2. _________ When students spill food on the floor, Paula cleans it up.

3. _________ Her shift at the school is from 6:30 until 2:30.

4. _________ Paula charged $630 to cater a wedding last Sunday.
-35 people x $18 = $630

5. _________ She had money left after she paid the bills from the party.    
 - How much was left? ($245)

T: Okay! Now, on a piece of paper, I want you to write a paragraph about your favorite food. It can be your favorite meat, fruit, vegetable or even dish. Write how it taste and why do you like it. 
Discuss your answer with your classmates.
Make at least 5 sentences.
For reference, you can use these words about taste.

Bitter, sweet, soury, salty, spicy, savoury.
CCQ:
Again, what are you going to write about? (favorite food)

How many sentences do you have to make? (At least 5)
T: Time's up everyone! Please read your answer one by one. Let's start with ___________

(make compliments about what the students wrote. ex: Ooh! I like that too!/ We have different taste for food. Correct errors if necessary)
T: Good job everyone! Now, let's share opinions.

-Do you think school lunches are nutritious? (ask everyone's opinion and ask why for those who answered 'No')

-Do you think eighteen dollars per person is a good price for food for a wedding? Does anyone know how much does food per person in a wedding cost in Korea? (tell your opinion if no one has an idea about it. -food for wedding costs $30-50 per person)


-Anyone who wants to share more opinions? (Let the students share opinions if they have and proceed to the next activity)



	Post Activity

	Materials: Handouts, Pictures, Board and Markers

	Time
5min

	Set up
Whole class


	Procedure:

T: Today, we have encountered a lot of new vocabulary words that are related to food. Let's study some of those words.

(Stick the picture on the board)

We'll study by matching the pictures on the left with the words on the right side. Who wants to try the first one?

(continue answering until words and pictures are all matched)

Good job everyone!

Now, aside of these words, there are a lot more vocabulary words that we can encounter about food. And I prepared a hand out for it.

Please study these words when you get home for we will have a quiz about it next meeting.

I hope you had fun today. See you next time.


Worksheets Recipe
Recipes    

    Egg Roll

1. To make, you need to prepare some ingredients written under.

2. And then when the liquid is changed to a little solid, roll it.

3. Third, pour oil or butter on the pan and make the pan hot.

Pour stired material on the hot pan and turn the thermostat on the low heat.

4. Finally, cut it in a good size to eat.

5. Put eggs, sliced carrots and onions in a big bowl. And then put some salts and black peppers and stir all things.

6. Egg, onion, carrot, salt, black pepper

7. Now let’s cook! 

First, slice carrots and onions.

  Bibimbap

1. Serve with red pepper paste.

2. To make, you need to prepare some ingredients written under.

3. Egg, cooked rice, carrot, cucumber, spinach, lettuce, vegetables, red pepper paste, sesame oil.

4. Boil spinach and drain. Add a little bit of salt and sesame oil to spinach.

5. Thin slice carrot and add a little bit of oil to the pan and quickly cook sliced carrot. Thin slice cucumber and lettuce.

6. Add the egg on the top and add the sesame oil.

7. Fry an egg

8. Put cooked vegetables and beef on the top of rice in a bowl.

Kimchi Fried Rice

1. Stir-fry all the ingredients in a pan. Add salt and pepper.

2. Take out the insides of kimchi and cut them into small pieces. 
Chop onions and spring onion into small bits.

3. Serve in a bowl and add a fried egg on the top.

4. To make, you need to prepare some ingredients written under.

Cooked rice, egg, onion, spring onion, black pepper, cooking oil, kimchi.

5. After 3 minutes, put the cooked rice together and stir continuously.

6. Pour oil on the pan and make the pan hot.

  Ramen

1. Add spring onion, see weed, red pepper powder for toppings.

2. Enjoy noodle after 2 or 3 minutes.

3. Put the 3 cups of water in a pot.

4. Add noodle based and powder soup.

5. When the water is boiled, add noodle.

6. To make, you need to prepare some ingredients written under.

Noodle, powder soup, noodle base, water, egg.

7. Add egg.

Spicy Rice Cake

1. Prepare rice cake, fish cake, hot pepper paste, sugar, cabbage and onion.

2. Boil it until it’s well cooled.

3. Put some hot pepper paste and sugar.

4. Boil 3 cups of water in a pot.

5. Add sliced onions, rice cake and fish cake then mix them together.
6. Sprinkle sesame on completed dish.

Handout. writing a recipe
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Reading Lesson Plan





Food








Length: 


50 minutes





Students:


 5





Level: 


Intermediate





Instructor:


Bo Yeon Jin (Jin)





Materials:


White board, Board markers


Pictures


Worksheets


Charts


Hand outs





Aims: 


Students will be able to know the usage of conjunctions by arranging recipe procedures.


Students will be able to learn new words, vocabulary and phrases that are useful when reading recipes.


Students will be able to share and tell their favorite food. (expression taste, food name)


Students will be able to give opinions, observe and check each other's work by arranging food recipes. (error correction)





Language Skills:


Reading: Reading a story and recipe procedures.


Writing: Paragraphs about one's favorite food.


Listening: Listening to each other's opinions and answers.


Speaking: Sharing ideas about different kinds of food.








Language Systems:


Discourse: Interacting on the lecture and arranging scrambled sentences.


Lexis: Learning new words that are related to the topic.


Phonology: Practice reading aloud.








Assumptions:


Students are in the beginner level.


Students are able to express their ideas in English.


Students know the correct procedures on the recipes.








Anticipated Errors and Solutions:


Correct pronunciations and spellings if necessary.


If the students didn’t understand the lesson well, make more examples. 


Give more time for activities if the time is short.


Tell the correct answer if the student doesn’t know.


Correct spellings and pronunciation if necessary.
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