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Student Progress In

English lessons



Specify Learning Objectives

Create your own recipe and make the dish
by following the steps

GUNCUR S
i“* f%ﬁv@ﬁce@ﬂ @@ss Stnﬂ‘dentss




% Learning objective(s) of each lesson I

L1: Read Strega Nona
L2: Read Strega Nona
(Home reading: The Yummy Alphabet Book)
L3: Learn about 6 herbs in LY herb garden
L4. Read different recipe templates
Planning WS (name & ingredients)
L5-7: Good recipe vs bad recipe
Text type: Imperatives
Planning WS (instructions)
L8: Editing
L9: Self-evaluation / Peer-evaluation
L10: Publishing




More Active Student
Participation

Experiencing

- Meaningful & Motivating Task

- Five Senses Approach . Experiential |0
Learning 2?
- Experiential Learning Cycle 3

- Cooperative Learning

Thinking

Kolb’s Experiential Learning Cycle



Know about six herbs In

Strega A C ;ﬂ

Nona

Family Limiaceae Botanicsl Rosmarinus officinalis
Name
Bloom Time | Springto early summer | PlantLight | Full sun DU
: Companion | Catmint, scented geranium,

Halght Renge | 0.6-2.0m Plants chives, coreopsis
Edibility 3% ¢ Medicinal
Rating e (20f5) | Rating Yee (0fs)
Edible Parts | Leaves Edible Uses: | Condiment; tea
Culinary uses % has a very strong bitter flavour

% used with all meat, particularly roast lamb, in stuffings, and

marinades
% used in small quantities as a flavouring in egg dishes, soups, stews,

and vegetables such as peas and spinach
1 b also used with sweet dishes such as biscuits, cakes, jams and jellies
a fragrant tea is made from the fresh or dried leaves

"R

the leaves have a tough texture and so should either be used very
Cooking tips finely chopped, or in sprigs that can be removed after cooking

used fresh or dried
Medical nus@

helps digestion and stimulates circulation
helps to ease depression or nervousness

an infusion of the flowering is effective in treating headaches,
stomachache, colds and nervous diseases

LR K




Learn about herbs through the five senses
- choose one herb In your recipe

@® Basil

@ Lemon balm

@® Rosemary

® Perilla

® Lemon grass

@ Coriander

® Mint

B. Write about your favourite herb.

| like best because it smells so
(fresh/ minty/ sweet/ pine/ lemony)

It makes me feel very .
(energetic/ pleasant/ awake/ refreshing)




Cook for your family by following the steps in the recipe

Cook for family to
show love and care




Good recipe

(%

Recipe (1): Mars Bar Cake

Get some mars bars and some butter and some rice
Krispies. Put the mars bars in the big pan. Cut up the
mars bars before you put them in the big pan. Weigh
out the butter, put in pan with mars bars. Turn on the
heat. Wait till it's all gooney. Add the Rice krispies and
stir like the wind. Put into a tray and put in the fridge.
Don't forget to grease the tray before you add the
mixture otherwise it sticks really hard and you can't
get it out.

., Delicious !

- sufficient time for
discussion

- time for group sharing

- Immediate feedback
from teacher & classmates

Develop Co-operation between
Students through Pair & Group Work
(T-S/S-S Interactions)

vSs. bad recipe

©

- take turns to share ideas
4->1->2->3)
- be a good listener

Crunchy Mars bar cakes

Ingredients You will need :

2 medium sized Mars bar A large pan Mixing spoon
50g Rice Krispies A tray or dish Scale

25g Butter Knife and board Bowl

Grease your tray to stop your Mars bar cakes from sticking to the sides (later).

Cut the Mars bar into small pieces carefully and place them in a big pan.

Cut the butter into small pieces and add them to the big pan.

Turn the heat onto about medium.

Gently stir the mixture until the butter and Mars bars melt.

Your mixture may go a bit lumpy, but just keep stirring until the mixture is smooth.

Remove the pan from the heat and stir in the rice Krispies until they are all coated in Mars bar mix.

Put the mixture into the greased dish.

Put into the fridge and leave until set.

Cut into squares and enjoy you delicious cooking.




Planning WS (Ss share ideas in pairs before writing)

- Complete WS in sections

- Ss use the lesson materials, WS & readers to draft |©

their work
- Peer support / Teacher feedback

Planning for writing a recipe

Sequence of steps | Use command verbs | Adverbs | Facts | Time connectives

What do we need to do?

What are you making?
2
=
Q
2
&
What ingredients do we need? What kitchen tools do we need?
3
=3
g
s
=
1]
g-r
£ H What interesting things can you tell the reader about this dish?
g £
s
-l
-
<
@
4 §
s
o
£
' E
=
°
°
3
-
g
E
=
o

change

Things te help the reader
follow the instructions /

i r lllustrations? Extra suggestion / tips?




A Self-evaluation
Peer-evaluation

N

Recipe Writing Checklist. "\

-

| - step-by-step guide to help ss develop
are. ontiona skills and ensure all components are
0 Opening sentence to introduce * included
Sogodon - enable ss to self-regulate the writing
o herbs: process

™ What is needed to make the dish. .
TRty 100- - keep ss focused on the topic

Q Instruction«
O Numbered steps, e.g. 1, 2, 3¢
Q Imperatives, e.g. chop, boil, add~
O Adverbs of sequence, e.qg. first, next«
QO Pictures/Diagrams«
0 Extra information«
3 Servings«
Q Preparation time«
3 Cooking time«
3 Cooking tips / suggestions«
0 I/You also included«
3 Correct punctuations«
QO Adverbs+
3 Connectives« »
a < B




~Recipe Writing Checklist

(scaffold writers’ progress)

D
D 0




Group work: Add more details
(Cater for learner diversity)

Recipe Writing Checklist-

Introduction (optional)~
O Opening sentence to introduce +
the dish«

Q Ingredients «
Q herbs«
O What is needed to make the dish«

O Amount of each ingredient needed, e.g. 10g«~

Add the cooking tools
- with a knife

- on a chopping board
- in a pot/saucepan/pan

O Adverbs of sequence, e.g. first,

-

Cut the carrot

2.

Add the cooking time
-for ___ minutes

Add the adverbs
- finely, thinly, carefully

h—
Spread the jam on the bread : %

@

A

O Instruction« Look at the picture and choose the best answer to P the g steps.
O Numbered steps, e.g. 1, 2, 3¢ A‘ VR ' "* C Kitchen Equi
O Imperatives, e.g. chop, boil, add 3-\ \ / \"—:'.‘/

7 ©&

1. "
’ﬂ Plc!ureablagrams« \ OAiRBslices. OB Wtociibes OA.with aknife O B. with a fork %
: : P O C. with a spoon
0 Extra information« 2 intoships Aluminum foil Baking dish Baking sheet / tray
Q Servings«~ - P -
0O Preparation time« [, & |
0O Cooking time« O I i J
O Cooking tips / suggestions« 3. Frythe eggs 4. ____ the mushrooms quickly.
i OA.inapot OB.inapan OA.Pan-try, ‘O:B:Bake Blender Bowl late Pot Pressure cooker Refrigerator
Q I/You also included« g P BiE e s 2
R O C.on adish © C. Bol @
O Correct punctuations« . 3 / s
0O Adverbs. “ / =t - N & mﬁg?
\ QO Connectives« & : : : ‘.— % N\ >
[ | Chopsticks Clay pot Rice cooker Rice paddie Rolling pin Saucepan
. Add basil to the soup and hot. 6. Chop the rosemary with a knife.
O A. squeeze O B. pour OA. finely O B. regularly =5 »,'Ep’.‘ - ) //\
O C. serve O C. happily . k\/; 4 &
. ﬁ N Y — 4 4
Mg T \ ‘, = gl
/ ’{‘ S b Saucer Scraper Sieve Skimmer
N Colander Cookie cutters
8. Peel the carrot ith ler. é
7. Cook the pasta . Vee o o WILL® pOs; ¥ -
O A for10sec. O B.for 12 mins. OA. thinly O B. carefully
‘ O C. in a steamer Q:Cstloucy | ™ Stotted Spoon Spatula Spoon Steam rack
Fork Frying pan Garlic press Glass I




Directions
1.[Ch0p the rosemary. ] G rou p Work

2. Peel and chop the gatlic.

3-Add-the-satto-the boitimg water————  OPOT the difference
4. Add the spaghetti and cook.

3. Heat some olive o1l and toast the garlic.
6. Add the rosemary,

7. Add the spaghetti and cook.
o. Put the cooked spaghett:i on serving plates.

2 5ponkle black pepperontop Ling Ying Herb Garden

10. Serve the pasta hot.
@

e |Ingredients | lons
Rosemary 2-3 sprigs 1| First chop the rosemary finely with a sharp knlfe]

osemary and Garlic Pasta

9. Sprinkle-black-pepperontopr——— @
e o0 0 0 0 o o gFinallysquedhegasiahgl. o o o 0 @ 0 @

3]

' 2. Next, peetandchopthegartic.—————
® Garlic 1-2 cloves 3. Then add the salt to the boiling water in a saucepan.
® Olive oil 100 g Add the spaghetti and cook for 6-8 minutes.

§ Heat some-olive-oil-in-a-pan-and-teast the garlic for
L Salt 50 30 seconds.
P N 6. Add the rosemary.
& Black pepper 5g 7. After that, add the spaghetti and cook for 2-3 minutes.
. Spaghetii 200¢ 8. Put the cooked spaghetti on serving plates.
@




Introduction
Is it a popular dish in Hong Kong?
Is it easy to cook at home?

Cooking tips
What should | add to make the pasta taste better?

OPTIONAL



Give Feedback ' I

- questions to help ss reflect,
spot & correct mistakes
—> improve learning
—> develop problem solving
skills

—> self-regulate learning

y T 2.



Writing rubrics

Introduction
‘Lemon grass is
popular in Thailand.
Hope you like it.

eraR

Recipe
000 [l ©0 © (&)
Content O In my recipe, | | O In my recipe, | O In my recipe, | O In my O 1 do not
include 6 parts linclude 5 parts | linclude 4 recipe, | write
(1-6): (1-5): parts: include 3 anything.
1. title 1. title 1. title parts:
2. introduction | 2. ingredients | 2. ingredients | 1. title
3. ingredients with with 2. ingredients
with amounts amounts 3. steps
amounts 3. cooking 3. instructio
4. cooking tools
tools 4. instructions
5. instructions | 5. Extra
extra information
information
Language O 1 use Ol use Ol use
imperatives (e.g. | imperatives imperatives
cut) correctly (e.g. cut) but | (e.g. cut) but
make 1to 2 make 3 or ov
mistakes. 3 mistakes.
O 1 use 4 or Ol use 3 Ol use 2
more sequencing sequencing
sequencing words (e.g. words (e.g.
words (e.g. next, | next, then) next, then)
then) correctly. | correctly. correctly.
Ol use4 Ol use3 Ol use 2
adverbs (e.g. adverbs (e.g. adverbs (e.g.
finely) and/or finely) and/or finely) and/o
prepositional prepositional prepositional
phrases (e.g. in phrases (e.g. in | phrases (e.g.
small pieces). small pieces). small pieces)
Organisation | O | do the O 1 do the O 1 do the
following: following: following:
- numberthe |- numberthe | - numbert
steps steps steps
- write the = write the - write the
ingredients ingredients ingredien
and cooking and cooking in point
tools in point tools in form form
form point form = use sub-
- use sub- headings
headings
Presentation | O | add a Oladda Ol adda Oladda O I do not
picture of the picture of the picture of the picture of the | add a title of
dish and 3 or dish and 2 dish and 1 dish. the dish and
maore illustrations. illustration. illustrations.

illustrations.

Tips:
‘Don’t overcook the
chicken wings.’

-
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