Lesson Plan Template – Presentation Practice Production Based


	 FORMCHECKBOX 
 Listening    FORMCHECKBOX 
 Speaking    FORMCHECKBOX 
 Reading    FORMCHECKBOX 
 Grammar   FORMCHECKBOX 
 Writing


	Topic: The Globalizing Of Korean Food


	Instructor:

ALLY
	Level:
INTERMIDIET
	
	Length:

50 Minutes


	Materials: 

· Board and Markers,  
· Some Pictures-Korean Popular Foods  
· Article- A New Yorker's Thoughts On The Globalization Of Korean Food(12copies)
· Worksheet; If You Open A Tteokbokki Restaurant In New York.(12 copies)


	Aims:
· Improve Ss listening skills by responding to teacher CCQs & questions.  Listen to the article and other group’s opinion.
· Improve Ss speaking skills by during group work and responding to teacher CCQs & questions.  
· Improve Ss writing skills by making some sentences using comparatives
· Improve Ss reading skills by reading the article and presenting group’s opinion.


	Language Skills:
· Listening; Teacher’s instruction, reading the article & group discussion
· Speaking; during group work and responding to teacher CCQs & questions.   

Reading the article and presenting group’s opinion.
· Writing; Group discussing 
· Reading; Reading the article 

“A New Yorker's Thoughts On The Globalization Of Korean Food”


	Language Systems:
· Phonology: Reading the article
· Function: Responding teacher’s question
· Discourse; Group work- If You Open A Tteokbokki Restaurant In New York 


	Assumptions:
· Ss are familiar with working in groups.
· Ss will enjoy talking about Korean food. 


	Anticipated Errors and Solutions:
· If some students don’t understand the rules of the activity. 

Teacher’s instruction and demonstration will help their misunderstood.

· Student will not be aware of time management.

Teacher keeps reminding student how much time they have..


	Reference: http://iml.jou.ufl.edu/projects/students/hwang/character1.htm


	Lead-In

	Materials:   

	Time
	Set Up
	Student Activity
	Teacher Talk

	1min
6min

	Whole
Whole


	Ss respond
Ss listen & respond


	Hello, everyone.
How are you today?
Tell my story to Ss and ask some question
When are you happy?
How about your feeling?  

What kind of food do you like?


	Pre-Activity

	Materials: Article “A New Yorker's Thoughts on the Globalization of Korean Food”(12copies)

	Time
	Set Up
	Student Activity
	Teacher Talk

	5min
3min

7min

	Whole
Whole

Whole

	Ss listen & respond
Ss listen & look over it
article
Ss read

	To know the reason, the first we have to know what the differences are between Western Food and Korean Food.
 (Ss ask the question)

-Recipe, Main menu, Main source, -Taste
Do you know how do the foreigners think about Korean food?

 (Distribute the article) 
While reading an article, check the foreigner’s opinion.

It is about a New Yorker’s thoughts on the globalization of Korean Food.

First look it over for two minutes.

(Ss distribute the article)

Per one person, read one paragraph!
 (after reading, ask some questions)

How do you feel after read it?

Do you agree or disagree?



	Main Activity

	Materials: Some Pictures- Korean Popular Foods, 
Worksheet; If You Open A Tteokbokki Restaurant In New York. (12copies)

	Time
	Set Up
	Student Activity
	Teacher Talk

	2min

5min
3min

7min
	Whole

Whole
Whole

Whole
	Ss see some pictures & respond

Ss listen & respond
Ss listen & respond

Ss listen & discussing
	I’ll show you some pictures.

What is the difference between the traditional style and this modern style?

This picture shows us how to overcome our weak points.

If you introduce your close foreigner’s friends what kind of Korean food do you want to recommend?

Do you have any reasons?
Imagine you open a Tteokbokki restaurant in New York. 
How to you decide the recipe, service and marketing and so on? 
 (Distribute the worksheet)
 Divided into two groups in the class and discuss it. 
 I’ll give 5 minutes.
CCQ

How long do you have?

What are you going to do?
Whose are your group?


	Post Activity

	Materials:

	Time
	Set Up
	Student Activity
	Teacher Talk

	2min
7min

2min
	Whole
Groups

Whole
	Ss respond
Ss listen & present the group’s opinion

Ss listen
	Did you finish it?
Do you need more time for discussing?
Whose group is the first?

(Decide by rock- scissor- paper)
Please read your team’s opinion.

(give a positive feedback)
Do you have any questions about the class?
Good!
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Odorless Kimchi
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A New Yorker's Thoughts On The Globalization Of Korean Food
Manhattan, New York, is a showcase of the food of the world.  According to statistics
, there are over 27,000 restaurants in Manhattan, with hundreds of new restaurants opening every year and hundreds of others closing down.  The numbers include 898 Italian restaurants, 319 French, 586 Chinese, 511 Japanese, and 189 Thai.   Korean restaurants number 56, less than the 65 Vietnamese restaurants.    All of which means Korean food still has a long way to go before it becomes truly international.
 The first step is to cut the amount of chemical seasonings
 used.  Korean food is healthy food made with good ingredients
.  Chemical seasonings have no place in the "well-being" age.  Indeed, health was the major reason behind the replacement of many Chinese restaurants with Japanese ones.  Customers who had suffered after eating food cooked with chemical seasonings and unhealthy oils at Chinese restaurants just never came back. 
 The next step is to do something about the atmosphere
.   Many Korean restaurants bring to mind a hospital emergency room, with people practically shouting their orders and waitresses running round with scissors.  An influential dining out guide, the smoke and smell of meat cooking at the next table permeated
 your clothes and followed you home.  So as a rule New Yorkers don't eat at a Korean restaurant if they're going out to the opera or a Broadway musical. 
 In many cases, the design of Korean restaurants in New York has nothing to do with the food. Not only should the atmosphere be improved, it should be accompanied by a varied menu and service to match.  Korean restaurants should also be designed to match the different types of food and service provided. Unless this is done, the New York media won't go much further than introducing a few Korean BBQ and bibimbap (rice mixed with vegetables and red pepper paste) restaurants. 
 The type of service provided is also a problem.  Few Korean restaurants in New York are foreigner friendly as they deal mostly with Korean American customers. The names of dishes are simply transcribed into English or literally translated, with little explanation of the ingredients or the way the food is cooked.  Most of the staffs are incapable of explaining a dish properly in English, which makes it almost impossible for non-Korean customers to order on their own and get the service that they should get. 
	

	Worksheet; If You Open A Tteokbokki Restaurant In New York… 

Situation; Imagine you open a Tteokbokki restaurant in New York, how do you decide the recipe, customer service and marketing?


	


� Statistics:  Facts which are obtained from analyzing information expressed in numbers.


� Seasoning: Salt, pepper or other spices that are added to food to improve its flavor.


� Ingredient: The things that are used to make something, especially all the different foods you use when you are cooking a particular dish.


� Atmosphere: General feeling in a place


� Permeated: If something permeates a place, it spreads throughout it.
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