	Speaking Lesson Plan


	Healthy food in summer

	Instructor:
Myunghee Kim
(May)
	
	Level:
   Low-intermediate
	
	Students:
                5
	
	Length:
           35 minutes


	Materials:
             -  White board and markers 
             - 6 copies of Worksheet  #1 
             - 6 copies of Worksheet  #2 
             - Pictures 1 


	Aims:
· Ss will practice having conversation by talking to each other 
· Ss learn new vocabularies concerning by teacher’s explain
· Ss learn to make Samgyetang by worksheet #1 
· Ss can improve speaking ability by debating activity



	Language Skills:
· Listening: Listen to the teacher’s instruction and other Ss’ talking
· Speaking:  Suggest their opinion and discussion of healthy food
· Reading: Read the recipe of Samgyetang
· Writing: Write their idea on the worksheet



	Language Systems:
· Phonology:  pronunciation related to vocabularies in the recipe
· Function: having discussion
· Discourse: sharing Ss opinion about healthy food


	Assumptions:
· Ss already know the teacher’s style of teaching
· Ss already know how the class is set up and run
· Ss  already know how to express their opinion in English
· Ss are familiar with group discussion



	Anticipated Errors and Solutions:
· If Ss don’t understand new vocabulary
    (Teacher tell Ss systems and give example sentences
· If Ss may not be able to understand instruction
(give Ss one more explanation
· Ss may not have any idea
(Teacher give Ss some explanation about the healthy food
· If time is short
(Shorten the presentation time



	References:
· http:blog.never.com/darakwonbook?Redirect=Log&logNo=100127314052
· http:blog.never.com/ssy4020?Redirect=Log&logNo=120033702595

· www.google.co.kr  



	Lead-in

	Materials: picture, white board &markers

	Time
3 min


	Set Up
Whole Class

	Procedure:
[Greeting]
 Hello, everyone? How are you, today? 

Did you have good weekend?
(Ask the Ss) OK.
[Eliciting]
The weather is very hot. So I ate red-bean sherbet last week.

00, when you were very hot, what usually do you eat?

Look at the picture. What do you see?
00, Do you like ‘samgyetang’? How about you, 00?

Can you cook ‘samgyetang’? (ask Ss) 
Samgyetang called ginseng chicken soup. 

In summer, many people eat ginseng chicken soup for health.

Today, we’re going to talk about healthy food in summer.




	Pre-activity

	Materials: picture 1 , white board & markers

	Time
5 min
	Set Up
Whole Class
	Procedure:
l. Study new vocabulary of ‘samgyetang’
[Instruction]
Before, learn to cook samgyetang, let’s learn some vocabularies.
‘sam’(write the word on the board)
Who know the meaning of sam?
Good! ‘sam’ means ginseng.

‘gye’ (write the word on the board)
What is the ‘gye’? ‘gye’ stands for a chicken.

‘Tang’ (write the word on the board) ‘tang’ is soup or stew.

‘Rinse’ what’s the meaning of rinse? (write the word on the board) Good! It means, to wash something with clean water only, not using soap.

‘Diagonally’ (write the word on the board).

What’s the meaning? Good! It means, joining opposite sides of something at an angle.

Do you understand of words? Ok, good job!



	Main-activity

	Materials: worksheet #1, worksheet #2, white board & markers 

	Time
5 min
13min


	Set Up
Whole Class
Individually
Whole Class

Individually

Whole Class


	Procedure:
1. Task 1 - sequence
[Instruction]
Most people generally love ‘samgyetang’, because it is very tasty. In hot and stuffy Korean summer, unique dish is good for your health and appetite. It is kind of herbal soup that contains: sort of oriental herb.
Here is a recipe of ‘samgyetang’. Read the sentences and number in order. Work individually and you have 3 minutes.
[CCQ]
What are you doing next?
Are you working alone or in pairs?
How much time do you have?

I’ll give you worksheet. (Distribute the worksheet)
Wait and monitor discreetly while Ss are working on the worksheet. If Ss ask questions, answer them.
Give time warning : 30 seconds

30 seconds left.
Time’s up. Let’s check the answer.

00, could you read first?
(If Ss wrong answer, ask other student)
Feedback
Is it the same answer that you have? Can you cook ‘samgyetang’ later?
2. Task2  - Discussion

There are various and good food in summer.
Now, we will discuss about it.

What is best food in summer? Why?

How can you cook? (write on the board)

You have 10 minutes, work individually.

[CCQ]

What are you doing next?

Are you working alone or in pairs?
How much time do you have?

I’ll give you worksheet. (Distribute the worksheet)

Wait and monitor discreetly while Ss are working on the worksheet. If Ss ask questions, answer them.

Give time warning : 1 minute
     1 minute left.

 Time’s up. Let’s talk about each idea. (Ask questions to Ss)

     Good job! 

     Feedback

Do you have any questions? Ok! Go to the next.
   


	Post-activity

	Materials: white board & markers

	Time
7 min

2min
	Set Up
Whole Class

group work
Whole Class


	Procedure:
< Debate >
[Instruction]

Nowadays, many people eat ‘dog soup’ in Korea.

Let’s debate about this topic.

I’ll divide 2 groups. One group agrees that people can eat the dog soup. The other group doesn’t agree eating the dog soup.

(make groups)
I’ll give you 5 minutes to discuss each other.
[CCQ]

What should we do?

Are you working alone?
How much time do you have?

Monitor Ss doing and participate within each group.

Give the time warning :1 minute

1 minute left.

Time’s up. Are you finished? Do you need more time?

Good job, everyone. We’re going to have presentation. Which team wants to be first? (share opinions)
Feedback

How was activity? Is it difficult? Nice work everyone.
<Conclude lesson> 

What is today’s topic? 
Yes, we talked about healthy food in summer. We learned some vocabularies, too.

 Homework

 I’ll give you homework. According to recipe, you try to cook ‘samgyetang’ at home. Can you do it? 
Do you have any questions? Good!
Ok. Good bye everyone!




 (Picture 1)
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Worksheet #1 – read sentences and number in order
Recipe of samgyetang
Preparation time: 30 min / cooking time: 80min / serve: 1-2

Ingredients:  1~1.5kg chicken                          one root of ginseng
                        15 cups water                             5 jujubes
                        1/3 cup glutinous rice               salt, pepper
                        3 cloves garlic
_____ Rinse chicken thoroughly inside and out. Remove and discard any offal.

(Do not cut it in half)

_____ Press mixture (glutinous rice, garlic, jujubes and ginseng) into cavity, seal ends.

_____ Lift chicken out and remove string. Reserve stock for soups.

_____ Place chicken in a large pan. Add water.

_____ Rinse and place rice with clean water in a large bowl, about 30 minutes.
_____ Serve with salt and pepper.
_____ Wash and peel garlic, rinse jujubes. Drain.

            Wash ginseng thoroughly and cut diagonally into long thin slices.

_____ Boil over high heat for 15minutes then cook with lid on over a low heat until tender, about 1 hour.

Worksheet #2
< Discussion >

1. What is the best food in summer? Why?

2. How can you cook? What ingredients do you need?
Answer for Teacher - Worksheet #1 
3. Rinse chicken thoroughly inside and out. Remove and discard any offal.

(Do not cut it in half)

4. Press mixture (glutinous rice, garlic, jujubes and ginseng) into cavity, seal ends.

7. Lift chicken out and remove string. Reserve stock for soups.

5. Place chicken in a large pan. Add water.

1. Rinse and place rice with clean water in a large bowl, about 30 minutes.
8. Serve with salt and pepper.
2. Wash and peel garlic, rinse jujubes. Drain.

     Wash ginseng thoroughly and cut diagonally into long thin slices.

6. Boil over high heat for 15minutes then cook with lid on over a low heat until tender, about 1 hour.





























































