	Reading Lesson Plan


	Title :
Madeleine Recipe

	Instructor:
Park Geun Hong(Kelly)
	
	Level:
Intermediate
	
	Students:
8
	
	Length:
20 minutes


	Materials:

· Whiteboard, Boardmarker
· Worksheet#1(words): 9 copies (8copies for each student + 1 extra copy)
· Worksheet#2(Qs): 9 copies (8copies for each student + 1 extra copy)

· Pictures: 3 sets of copies ( 1 set for each group+ 1 extra)

· Handout(reading text): 9 copies (8copies for each student + 1 extra copy)


	Aims:
· To practice new words by answering the gap-fill.
· To practice writing English through answering the Qs and discussion.
· To practice speaking through discussing with group members.
· To practice reading with text.


	Language Skills:
· Listening: listening to teacher’s instructions, explanations, and talking each other
· Speaking: answering questions, and discussion within group
· Reading: reading text and worksheets.
· Writing: writing an asking question, words and discussion.


	Language Systems:
· Lexis: words worksheet and draw pictures
· Function: writing the experience
· Discourse: discussing the experience of cooking or baking within group.


	Assumptions: 
Students already know -
· How the class is set up and run( there will 4 students groups at each table)

· The teacher’s style of teaching and the pace of the course


	Anticipated Errors and Solutions:
· Students may not know some difficult vocabulary.

( Ask Ss to use guessing strategies.

( Provide more examples or explain them

· Students may have a hard time reading the text and answering the questions.
( Encourage students to do it by giving some advice.

( Help students with matters but not so much.

· If time is short,

( Reduce time of post-activity
( Ask students to do homework
· If students finish their tasks earlier than anticipated

    ( Ask as many students as possible about their experiences and opinions.


	References:
· http://rasamalaysia.com/madeleine-recipe-madeleine/
· http://kitchen.naver.com/food/viewDetail.nhn?foodId=20&foodMtrlTp=BR


	Engage/Lead-in

	Materials: whiteboard, marker

	Time
1 minute
	Set Up
Whole class
	Procedure:
<Greeting>
Hello, Everyone? How are you, today?

<Instruction>

Do you like cooking? How about baking?
(Student answers)

What do you cook?
Today, we are going to read the recipe. Before we read the text, let’s learn vocabulary first.


	Pre-Activity

	Materials: whiteboard, marker, worksheet#1

	Time
5 minutes
	Set Up
Whole class
T - Ss

	Procedure:
I. Vocabulary

KEY WORD

<Instruction>
The first words is ‘sieve’
Please repeat after me ’sieve’ 
And explains the definition of the word and draw a picture on the board.

The second one is ‘grease’
Please repeat after me ‘grease’
And explains the definition of the word.
Next is ‘batter’
Please repeat after me ‘grease’
And explains the definition of the word
The last one is ‘humpy’
Please repeat after me ‘grease’
And explains the definition of the word and draw picture on the board.

Okay, from now we are going to do a gap-fill. 
<Demonstration>

Here is an example. Read Q #1 and find proper word from the box.
The answer is ‘grease’.

Work individually. You have 1 minute. 
<CCQ>

Do you work alone?
How much time do you have?

What do you supposed to do?

(Distribute the worksheet#1 to students.)
Teacher monitors discreetly.
Let’s check the answer together.

What is the answer No.2?
What is the answer No.3?

What is the answer No.4?
(Check all the answers orally with students.)
Okay, good and then let’s start today’s reading text.


	Main activity

	Materials: handout, worksheet#2, whiteboard, marker

	Time
7 minutes
	Set Up
Whole class
group

	Procedure:
I. Skimming for the main idea
Teacher writes the guiding question on the board.

“What is this reading about?”

(Teacher distributes handout)
<Instruction>
Skim the text. Think about this question when you read. You have 1 minute. Work alone.

<CCQ>

What should you do?

How much time do you have?
Now, you will have pictures and make order with your group.

You have 1 minute.

<CCQ>

What should you do?

How much time do you have?
Teacher check students answers.(to make students put pictures on the board)
II. Scanning for details.

<Instruction>

Read the worksheet. This time, scan the text and find the answers to the questions. You have 2minutes. Work with your group.
<CCQ>

What are you going to do?
How much time do you have?
(Teacher Distributes worksheet#2)
(Teacher monitors discreetly.)

(Teacher gives time limit.)
You have 1 minute left. 

Now, check the answers together.

What is the answer for question number 1?

Do you agree with the answer?

(same for question 2, 3,4,5)




	Post activity

	Materials: whiteboard, marker

	Time
7 minutes
	Set Up
group
Whole class

	Procedure:
I. Free production.
Do you have any special recipe or secret recipe?

Such as special Remen or secret recipe from your family.

Any thing Ok. Share your experience with your group.

Choose one recipe and write down the recipe. You have 4 minutes.
<demonstration>
You don’t need to write in detail.

Simple instruction and secret.

<CCQ>

Do you work in group?

How many times do you have?

What are you supposed to do?

(Teacher monitors actively.)

Teacher gives time limit.

You have 1 minute left.

Share the experience.
Are you all done? Let’s share you experience.

Please share your recipe, Group A.

Thanks. 
II. Feedback

Ok. Today, we read about the Madeleine recipe. How was it? 
This is the Madeleine. I wish I would make it. But I bought from bakery. Try it. And, homework! Write your feeling after eating. 
Thanks you. Good job today.
I hope you enjoyed lesson.

See you next time.



Handout
Madeleine Recipe
Make 24 madeleines 

Ingredients: 
2 jumbo eggs plus 1 egg yolk
5 oz. sugar
5 oz. all purpose flour (sieved)
5 oz. unsalted butter (melted)
Lemon zest from half a lemon
1/2 teaspoon lemon juice
1/4 teaspoon baking powder (add into the sieved flour)

Method: 
1. Preheat oven to 400°F.

2. Grease the madeleine pan with butter.

3. Using an electronic hand beater, beat the eggs and sugar until thick and foamy.

4. Add lemon juice, lemon zest into the egg mixture and blend well.

5. Fold in the flour and use a spatula to mix well.

6. Fold in the melted butter, stir and blend until the butter is well incorporated with the batter.

7. Transfer the batter into the madeleine pan and fill about 90% of each “hole”. Don’t spread it.

8. Bake for 12 minutes or until they turn light brown.

9. Remove the madeleine pan from the oven and let cool on a cooling rack.

10. You might need to tap the madeleine pan to release the madeleines. Sprinkle with a little bit of powdered sugar before serving.

Cook’s Note:
To make the madeleine extra humpy, chill the batter in the fridge for a couple of hours before baking.
Worksheet #1

*Fill in the blank

	sieve             grease                batter                        hump


1. Lightly            a large gelatin mold or appropriately sized dish

2. Pour through a fine          for the best texture
3 He has a          on his back.

4. Mix the           and let it stand for twenty minutes.
Worksheet #2(Qs)

· Find answers.

1. How degrees do you preheat the oven?

2. How many Madeleines can you make from this recipe?

3. How long do you bake?

4. What do you do if you want to make the Madeleine extra humpy?

5. What should you do flour during preparing?

Answer sheet

Worksheet#1

1. grease

2. sieve

3. hump

4. batter

Worksheet#2

1. 400 F

2. 24

3. 12 minutes or until they turn light brown
4. chill the batter in the fridge for a couple of hours before baking
5. sieved
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