







 


	Presentation

	Materials: Picture of ordering food, Marker, White board

	Time

2 min
3 min
7 min

	Set Up

Whole Class
Whole Class
Paired Group
Whole Class

	Procedure:

Lead-in

Hello, everyone. How are you doing today?
I'm fine, too. Thank you.
What did you do last weekend?
Did anybody go out for lunch or dinner?
(Ask students.)
(Some Ss might say they went out for dinner or lunch)
1. Introducing the topic 
Elicitation
Today, before we start, I’m going to show you a picture.
(Picture #1)
Questions: What do you see in this picture?
(Yes, there are two people in the picture.)
What is she doing?
(Yes, she is looking at the menu.)
What is he doing?
(Good. He is waiting to take an order.)
Can you guess where it is?
(Restaurant)
(Try to elicit restaurant and Ss finally say the word "restaurant") (Put a picture on the white board)
(Students answer the question)
Like this picture, you will have a menu book when you’re ordering food. Today's lesson is about ...(Pause)
(Ss answer "Ordering food") 
⇒ If not answered, just say the topic "Ordering Food."
(Write the topic on the board)
2. Introducing the language structure
What languages do we use when ordering food? 
(Try to Elicit the language structure)
Instructions
You are ordering food in a restaurant. 
What questions would you expect to hear from a waiter?
And what kinds of questions do you ask the waiter?
Discuss it with the person sitting next to you. 
I will give you 3 minutes.”
CCQ
“Who do you work with?”
"What do you have to do with your partner?"
“How much time do you have?”
(Teacher will monitor students)
Discussion 
Ok. Time's up. 
What do waiters day?
What do customers say?
(Get some answers from students and write them on the board)
These are some expressions you can use when ordering food in a restaurant.
(Teacher gives students some explanations for their understanding)



	Practice

	Materials: Wall chart (dialogue, substitution table), copies of dialogues, substitution table

	Time

5 min
3 min
5 min
5 min

	Set Up

Paired Group
Whole Class
Paired Group
Whole Class

	Procedure:

1. Controlled Practice
Instructions
We will do a paired role-play. In your group, one person can be a waiter and the other can be a customer. When you are done, please switch the role and practice the dialogue one more time. While you are practicing dialogues, please practice with intonation and feeling. I will give 5 minutes.
(Group in pairs - Someone who is sitting beside you is your partner)

Demonstration
Jessi! Can you play a customer? I will be the waiter. 
(Go over the whole dialogue with Jessi) 
Okay. Then you switch the role and practice one more time.
(Hand out the dialogue)
CCQ 
What do you do with your partner?
Do you change roles?
(Monitor Ss whether they are practicing with intonation and feelings)
(Give 1 minute time warning)
2. Less-Controlled Practice
(Post dialogue and substitution table on the board)
Instructions
With your partner, please practice the dialogue with the given substitution table. You will have to use different expressions this time to order food. Use the substitution table to create different expressions. After the first role-play, please switch roles to practice both waiter and customer. You will have 5 minutes.
Demonstration
Please look at the substitution table and dialogue. What can we substitute here? (point "Can I take your order now?" on the board) Can we use these expressions to replace? (point the first substitution table) What you see in the substitution table is replaceable with the original expression.
Natasha! What can you replace with this expression? 
(point "Would you like a beverage?")
(In substitution table, next to "Would you like a beverage?" there are other expressions that are replaceable)
(Hand out dialogue worksheet)
CCQ 
Do we use the substitution table to practice different expressions?
Are we practicing with partners?
(Monitor Ss to check whether they are using accurate expressions)
(Give 1 minute time warning)



	Production

	Materials: Pictures of menu

	Time

9 min
8 min
3 min

	Set Up

Group
Whole Class
Whole Class

	Procedure:

Instructions
It's time for a real role play. Here is a menu. Think about expressions which we used in substitution practice. Discuss in your group to create a new dialogue, and decide one person to record the dialogue. After your group finishes creating a dialogue, please practice with partners. One person should take a role of a waiter or waitress and the others can be customers. Switch roles after you finish the first drill. Each group will demonstrate their dialogue to class. I will give about 7 minutes.

CCQ
“Do you create a new dialogue with this?”
“Are you recording your dialogue?”
“Are practicing your dialogue with partners?”

(Call out 1,2,3 to each Ss and create groups with the same number given)
(Arrange the place for each group) 
(Hand out the menu sheet to each group)
(While students are working, teacher will monitor them)
(Give 1 minute time warning)

Demonstration
Are you all ready to present your role play? You can use any materials if you want. All of you will present to the whole class. Who wants to go first?
(If, no volunteer-> start with the group number 1)
(If I am out of time, pick couple of groups)
(When students are acting, teacher watches them carefully and write some errors on teacher’s note) 

(As a whole class, discuss what went good and problems if there were any.)

Feedback
(Asking questions about former activities)
Questions: Who did you like the most? 
What was interesting? 
What did you learn from that?
(Give them some error corrections and good expressions)

OK, everybody did a great job! I hope you enjoy the class today. Thank you for your participation and hard work.



Controlled Practice Dialogue 
※ In paired group, please take a role and practice the dialogue.
	Waiter: Can I take your order now?
Customer: Could you give me a few more minutes?
Waiter: Certainly. Take your time.
(a few minutes later)
Waiter: Are you ready to order now?
Customor: Yes. I'd like an 8 oz. steak please.
Waiter: Would you like potatoes or rice with your steak?
Customer: What kind of potatoes do you have?
Waiter: We have baked, mashed, or French fries.
Customer: I'll have French fries please.
Waiter: And how would you like your steak done?
Customer: Medium-rare, please.
Waiter: Would you like anything to start?
Customer: I'll have a salad please.
Waiter: We have Greek, Italian, and Caesar salad, as well as a house salad.
Customer: I'll have the house salad with oil and vinegar dressing.
Waiter: Would you like a beverage?
Customer: I'll have a large diet Coke.
Waiter: And would you like anything for dessert?
Customer: What do you suggest?
Waiter: The apple pie is my favorite.
Customer: Okay. I'll try that.
Waiter: I'll put your order in and be right back with some hot rolls and butter.
Customer: Thank you.


Substitution Practice (Dialogue) 
※ In paired group, practice different expressions by using substitution table.
	Waiter: ___________________________________________?
Customer: _________________________________________________?
Waiter: Certainly. Take your time.
(a few minutes later)
Waiter: Are you ready to order now?
Customor: Yes. _____________________________________.
Waiter: Would you like potatoes or rice with your steak?
Customer: What kind of potatoes do you have?
Waiter: We have baked, mashed, or French fries.
Customer: ___________________________________________.
Waiter: And how would you like your steak done?
Customer: _______________________.
Waiter: _____________________________________________?
Customer: I'll have a salad please.
Waiter: We have Greek, Italian, and Caesar salad, as well as a house salad.
Customer: I'll have the house salad with oil and vinegar dressing.
Waiter: __________________________________________?
Customer: I'll have a large diet Coke.
Waiter: And would you like anything for dessert?
Customer: What do you suggest?
Waiter: The apple pie is my favorite.
Customer: Okay. I'll try that.
Waiter: I'll put your order in and be right back with some hot rolls and butter.
Customer: Thank you.


Substitution Practice (Substitution Table)
	Can I take your order now?
	Would you like to order now?
Are you ready to order now?
Have you had time to look at the menu yet?


	Could you give me a few more minutes?
	Can I have a few more minutes, please?
I would like a few more minutes.
I'm not quite ready.
I need a few more minutes.


	Would you like anything to start?
	Would you like anything to begin with?
Would you like an appetizer?
Would you like soup?
Would you like a salad?


	Would you like a beverage?
	Would you like anything to drink?
Will there be anything to drink?


	How would you like your steak done?
	Rare, please.
Medium rare.
Medium.
Medium well.
Well done.


	I'll have French fries please.
	I'll have baked potatoes.
I would like baked potatoes.
I'll take baked potatoes.


	I would like an 8oz. steak please.
	I would like the roast beef please.
I would like the fried chicken.
I would like grilled salmon.
I'll have a 12oz. steak please.
Can I please have the rack of lamb.
Can I have the pork roast.


◎ Picture #1 (Restaurant)
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◎ Picture #2 (Menu 3-1)
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Chef Salad Norske Nook’s

Turkey or Ham, shredded cheese, tomatoes, Homemade Soups or Chili

anions, croutons and o hard bold egg Bowl Cop

served atop a bed of iceberg lettuce

Dinner Salad Soup & Norwegian Lefse,

With lettuce, tomatoes, onions and croutons Homemade Bread or Flat Bread
Fresh Spinach Salad Bl Cp

Tender spinach topped with our seasoned chicken breast,

Mandorin oranges, shredded parmesan cheese Sandwich Special of the Day
and tousted slivered almonds. Served with a Served with a cup of soup

sesame seed resingon the sie

Grilled Chicken Salad Chili Meal
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Mini Pancakes (Plin or Chocolate Chip) Egg Combo (One egg, a strip of bacon and toast)
Hamburger + Grilled Cheese ¢ Macaroni & Cheese
Chicken Strip + Kids Meal Lefse Wrap (Beef Roost, Pork Roust, Turkey Roust
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Sides

Deep Fried French Fries. American Fries
Cheese Curds

Hashbrowns Mashed Potatoes
Onion Rings & Gravy
Beverages Lemonade
- Fresh Fruit Juices
Coca-Cola Products Orange, Apple, Grapefuit, Tomato, Cranberry
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◎ Picture #3 (Menu 3-2)
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Apple Lemon Meringue
#¥ Banana Cream Lingonberry Apple
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Blackberry Cream Cheese Peach Praline
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* Blueberry Crunch Pecan Fudge
Butterscotch Pumpkin
Cherry * Pumpkin Cream Cheese

Chocolate Cream
#¥ chocolate Mint
Chocolate Mousse
Coconut Meringue
* Coconut Pineapple Dream
Cranberry Apple
Custard
Dutch Apple
Fresh Strawberry*
Strawberry Cream Cheese*
Fresh Raspberry

Chocolate Peanut Butter
Raspberry Cream Cheese
# Raspberry White Chocolate
Rhubarb
Sour Cream Apple Blueberry
Sour Cream Blackberry
Sour Cream Lingonberry
Sour Cream Raisin
Sour Cream Raspberry
Strawberry Rhubarb*

Slice Whole
Assorted varieties available on a daily basis. Ask about our daily forte, cheesecakes and sugor free pies.
Whole pies available for purchase. Pre-orders appreciated.
Refundable deposit required for all 11" pies.

*seosool ¥ Norske Nook's 1st Place Winners of the Notional Fie Chompionship




◎ Picture #4 (Menu 3-3)
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Served vith o dinner solad or cup of soup, vegetable, choice of potato, lefse or homemade bread.
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Boz.orSoz

Favorites

French Dip
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An 8 oz. fillet
-

Riblet Dinner
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Steak & Shrimp
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with beer battered shrimp

Shrimp Basket
Amound of tender beer battered shrimp fried
perfectly. Served vith French fries and coleslaw

Smelt Basket
Abosket of mouth-wotering smelt.
Served with French fries and coleslaw

A2 Nortiwoods Fish Sandwich
Aflaky, fish fillt fried to a golden brown.

Topped vith lettuce and tomato on a grilled

hoagie bun. Served vith French fries

SIS Western Beef Fatty Melt

QOur own 5 oz. seasoned beef patty topped with peppers,
cheese and grilled onions. Served on rye

BLT

Thick sliced bacon on homemade foast with lettuce,

fomato and mayo

Classic Reuben Melt
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between homemade pumpernickel ye

€X'S 1504 Croice allbeef burgers.
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Two patties stacked with cheese,
lettuce, tomato and onion

Hamburger Wit Cheese

Sandiches and Burgrs aroserved it cips ond apcle.

Mushroom & Swiss Burger
California Burger

Bacon Cheeseburger

Add o basket with French fries and cole slaw.  Add o cup of homemade soup or a dinner salod.

' Wihany burger,sondich o wrop
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Level: 





Intermediate








Students: 





12 Students








Length: 





50 Minutes








Ordering Food








Materials: 


- Markers and white board


- Picture of ordering food (1 copy)


- Wall chart (dialogue, substitution table)


- Copies of dialogues and substitution table (12 copies)


- Picture of menu (4 copies)

















Aims:


- Ordering food in a restaurant using basic expressions


- Students will practice useful expressions, which can be used when they order food.


- Develop speaking skills by practicing dialogues








Language Skills:


○ Speaking: Discussion, practicing dialogue


○ Listening: Dialogue, teacher’s instructions, drilling, role play


○ Writing: Making dialogues


○ Reading: Dialogue, substitution table








Language Systems:


○ Function: ordering food.


○ Structure: question forms (can I get… can I have… would you like…?) 











Assumptions:


- Students already know how the class is set up and run (in pairs, in groups).


- Students are familiar with teacher’s teaching style.


- Students know most of vocabulary words in the dialogue.


- Students are familiar with doing role-play.


- Students have experience of ordering food


- Students know basic words related to ordering food


- Students can speak and listen in English but not very accurately











Anticipated Errors and Solutions:


- If students have difficulties in doing role play,


Monitor them and give them some examples to help them make stories.


- If there is not enough time for all students to show their role play,


Pick 2 or 3 pairs to present their role plays. (or ask for volunteers)


- If students cannot understand some vocabulary words,


Explain more using easier examples.








References:


Adapted from Red River Press http://j.b5z.net/i/u/2136148/i/Ordering-Food.pdf


Pictures (Menus) are adapted from Norskenook


⇒ http://www.norskenook.com/images/menu/Menu-Pg-3.jpg


⇒ http://www.norskenook.com/images/menu/Menu-Pg-5.jpg


⇒ http://www.norskenook.com/images/menu/Menu-Pg-6.jpg














