Listening Lesson Plan

	 Title: Tasty English
“How to make American Apple Pie”


	Instructor:

Jade
	Level: 

Intermediate
	Students: 

3
	Length: 

60 minutes


 

Materials:
• American Apple Pie 
• Video file(approx. 6 minutes)
• Listening Dictation worksheet/Script(3 copies each)
• Pictures of several different pies
• Captured video images of baking stages
• Pictures of some ingredients & tools of Apple Pie
• 3 plates, 3 forks, and napkins to serve Apple Pie to 3 students
• Laptop(or desktop), Projector & Screen
• Whiteboard, Markers

 

Aim:
• Be aware of vocabulary and expression related to baking
• To practice listening to real-life speaking of baking program on TV
• To be able to pick up details from the fast-paced real-life speaking by answering details questions on a comprehension worksheet
• To practice speaking by sharing ideas & tips with classmates
• To improve writing by writing SS own recipe for homework
 

Language Skills:
• Listening: Listening to baking program, classmates’ idea & tips for baking or cooking
• Reading: Reading details script of the program and worksheets
• Speaking: Sharing ideas with teacher and classmates
• Writing: Dictation, creating SS own recipe
Language Systems:
• Phonology: Listening and reading the script, 
• Lexis: Vocabulary and expression for baking in the script
• Function: Predicting, giving and receiving ideas, making SS recipe
• Discourse: Expressing and sharing ideas for baking & cooking

 

Assumptions about Students:
Students already know;

- The teacher’s style of teaching and the pace of the class.
- SS are at an intermediate level and have already known.

- SS are able to express their ideas and opinions in English.

- SS have basic knowledge of baking and cooking.

- SS know the American Apple Pie. (SS have at least tasted it.)
 

Possible Problems and Solutions:
• Students may not know vocabulary words in the script.
→ Encourage SS to guess assisting with some related words from script.
• Students may not be able to pick up details from the listening.

→ Chunk the listening (pause-play-pause-play) and showing the video through projector.

• Students may need more time to work on their own recipe.

→ Cut the activity and assign it as homework.

• Students may not know the American Apple Pie.

 → Show the real one or video.
References:
• Recipe & Video: 

http://www.videojug.com/film/how-to-make-american-apple-pie
• Pictures: http://www.joyofbaking.com/
• Techniques & Principles in Language Teaching by Diane Larsen-Freeman and Marti Anderson
Lead-in: 
Materials: Board, American Apple Pie
	Time
	Set Up
	Procedure

	5 min

	Whole Class

	Greeting
Hello, gorgeous ladies! 
Did you have lunch? What did you have? Was it good enough to cheer you up for rest of today?
Eliciting and prediction
For your dessert, I brought something for you.
Can you guess what it is? 
(get SS ideas and give them a hint ’Pie’ next)

It’s a kind of pie. What is your favorite pie?

(get SS opinions and show several pictures of different pies)

(show them the Apple Pie)

Tara! I made this American Apple Pie for you following a simple and easy recipe last night. Today, we are going to LISTEN, WATCH, and LEARN

how to make this American Apple Pie. 

*(Don’t forget to say..)

We will share this at the end of this class. Hope you will like it.


 
Pre-activity: 

Materials: Whiteboard, Markers
	Time
	Set Up
	Procedure

	10 min
	Whole Class
Individually

Whole Class
	Instructions
I want you all work alone and list some ingredients and tools need to make the American Apple Pie. Please write at least 5 for ingredients and tools. You have 3 minutes.

CCQ
- Are you working alone?

- These ingredients and tools you will write are necessary to make what?

- How much time to you have?

(SS do the activity while teacher monitors discreetly. Give time warning when 30 seconds left and allow more time 1 minute if needed.)
Let’s share your idea! What are your answers?
(Check what the SS ideas (answers) together.)
(Write SS answers for ingredients and tools separately matching pictures prepared on the board.)

Feedback

- Great job! 
- Have you made this Apple Pie? 

You guys know very well.

- Is there anything you’ve never heard or seen before?

Now we are ready to make the American Apple Pie. Shall we listen how we use these ingredients and tools to make the Pie?



Main Activity:

 Material: Video File, Laptop, Projector & Screen, Dictation Worksheet,
             Captured Pictures of baking stages
	Time
	Set Up
	Procedure

	8 min
15 min

	Whole Class
Whole Class

Individually

Whole Class
	Instruction

Imagine you are in the kitchen with all the ingredients and tools to make the Apple Pie. Relax and listen to the recipe imaging you are the patissier.
(Turn on the video file not showing any images. Only for listening. Takes 6 min to listen)
Activity 1) Instruction
You will listen to the recipe one more time. While you are listening, carefully check each sentence and fill in the blanks by yourselves.

CCQ

- What are you going to listen?

- What do you have to do while you are listening?
- Are you working alone?

(Handout Dictation Worksheets and play the file only for listening.)

(After the listening filling the blanks is finished,

Feedback

- Was it difficult?

- Do you find words that you don’t know?

- Can you make the Apple Pie by just listening to the instructions?

(Check the answers together watching the video file.)

Now, we will check all details and the answer of the blanks together watching real video.

(Play the video. Actually show them the real program by using the projector and screen. And handout the whole script.)



* Worksheet for Activity 1 is attached (2pages).
* The whole script is attached (3pages).
Worksheet) Dictation
How To Make American Apple Pie

Step1. You will need following (                 ) to serve 6 to 8 people.
        You will also need following (                 ).
Step 2. (                     )
Pour the flour into the mixer. Add the salt, the sugar and the butter. Mix on slow, for roughly 2 minutes, only until it becomes the consistency of coarse salt, with some of the pieces of butter still (          ). Then slowly begin to add in half of the water. (          ) adding the water in small amounts, but just until the dough begins to cling together. Remove the dough from the (      ) and make into a ball. And remove it from the bowl.

Step 3. Refrigerate the dough
Cut a third off the dough. Then (       ) and wrap both pieces of dough in cling film. Place them in the fridge for a minimum of 30 minutes

Step 4. (         ) the oven

You can now set the oven to 180℃ or gas mark 4.

Step 5. Roll out the dough

(         ) a little flour on your work surface. Then take the larger piece of dough and (       ) it. Dust the top with some flour. Then with the rolling pin, roll it out to a large circle less than half a centimeter in thickness. Move the (     ) between rolling in quarter turns to help create a circle and also to stop the dough sticking to the table. Now wrap the dough around the rolling pin. And place it into to pie pan, being careful not to let it (    ).

Step 6. Continue the shell

(      ) the dough into the shape of the pan using your fingers. Cut off the excess dough that’s over hanging leaving half a centimeter above the rim. Next (      ) the edge of the crust with your fingers to create scalloped effect. Put the shell into the fridge and let it chill for at least 15~20 minutes.

Step 7. Make the filling

Into the bowl of apple, put the while sugar, brown sugar, cinnamon, lemon juice, flour and the butter. Mix together well.

Step 8. Prepare the top

(     ) the work surface with flour. And roll out the remaining dough into a rectangle of 1/2 centimeter in thickness. Move it around in the flour to stop it sticking to the table. Then cut the dough into 8 long (         ) of about 1.5 centimeters wide.

Step 9. Prepare for the oven

Pour the apple filling into the chilled pastry shell. Spread and flatten the apple around the pan with a spoon. Brush the pastry edges with the (            ). And place the pastry strips diagonally across the top of the apples. Then (      ) them together to create a lattice effect. Cut off the overhanging excess pastry. And press the edges down into the rim. Finally brush the pastry lattices with a little bit of the egg wash.

Step 10. Bake

Put the pie into the oven. And bake for about 60 minutes. The smell of bubbling apples will fill your home. Once brown,(        ).

Step 11. Serve

Allow the apple pie to cool a bit before serving. It goes perfectly with cream or a general (         ) vanilla ice cream!

(Script)
How To Make American Apple Pie

Hello and welcome to Videojug.

As part 2 of our pie and pie crust series, we’re going to make American apple pie. This recipe with this Washington state grown granny smith apples and its light lattice work crust will make you fell as proud as 4th of July parade.

Step1. You will need following ingredients to serve 6 to 8 people.

· for the crust;

• 495g of flour

• 360g of butter, cut into cubes

• 2tsp of salt

• 3tbsp of sugar

• 150ml of cold water

• and some extra flour for dusting

· for the filling;

• 6 granny smith apples, peeled, cored, and cubed

• 65g of sugar

• 65g of brown sugar

• 1/2tsp (half tsp) of cinnamon powder

• 1tsp of lemon juice

• 1tbsp of flour

• 50g of melted butter

• and 1 egg, beaten with 2tbsp of cream

Here’s quick list of ingredients.

You will also need following utensils.

• 1 mixer with the flat beater attachment

• 1 spoon

• 1 knife

• 1 brush

• 1 pie pan

• 1 rolling pin

• and some cling film

Step 2. Make the curst

Pour the flour into the mixer. Add the salt, the sugar and the butter. Mix on slow, for roughly 2 minutes, only until it becomes the consistency of coarse salt, with some of the pieces of butter still intact. Then slowly begin to add in half of the water. Continue adding the water in small amounts, but just until the dough begins to cling together. Remove the dough from the hook and make into a ball. And remove it from the bowl.

Step 3. Refrigerate the dough

Cut a third off the dough. Then flatten and wrap both pieces of dough in cling film. Place them in the fridge for a minimum of 30 minutes

Step 4. Preheat the oven

You can now set the oven to 180℃ or gas mark 4.

Step 5. Roll out the dough

Sprinkle a little flour on your work surface. Then take the larger piece of dough and unwrap it. Dust the top with some flour. Then with the rolling pin, roll it out to a large circle less than half a centimeter in thickness. Move the dough between rolling in quarter turns to help create a circle and also to stop the dough sticking to the table. Now wrap the dough around the rolling pin. And place it into to pie pan, being careful not to let it tear.

Step 6. Continue the shell

Mould the dough into the shape of the pan using your fingers. Cut off the excess dough that’s over hanging leaving half a centimeter above the rim. Next pinch the edge of the crust with your fingers to create scalloped effect. Put the shell into the fridge and let it chill for at least 15~20 minutes.

Step 7. Make the filling

Into the bowl of apple, put the while sugar, brown sugar, cinnamon, lemon juice, flour and the butter. Mix together well.

Step 8. Prepare the top

Dust the work surface with flour. And roll out the remaining dough into a rectangle of 1/2 centimeter in thickness. Move it around in the flour to stop it sticking to the table. Then cut the dough into 8 long strips of about 1.5 centimeters wide.

Step 9. Prepare for the oven

Pour the apple filling into the chilled pastry shell. Spread and flatten the apple around the pan with a spoon. Brush the pastry edges with the beaten egg. And place the pastry strips diagonally across the top of the apples. Then weave them together to create a lattice effect. Cut off the overhanging excess pastry. And press the edges down into the rim. Finally brush the pastry lattices with a little bit of the egg wash.

Step 10. Bake

Put the pie into the oven. And bake for about 60 minutes. The smell of bubbling apples will fill your home. Once brown, remove.

Step 11. Serve

Allow the apple pie to cool a bit before serving. It goes perfectly with cream or a general style of vanilla ice cream!

	Time
	Set Up
	Procedure

	10 min

	Whole Class

Individually
Whole Class
	Activity 2) Instruction

Here, I prepared some images captured from the video. Each of you will present one step of making this pie just like the video.
Ana, you will present step…
Rebecca, you will present…
Collins, your will present…
I will give you only 1 minute to prepare.

CCQ

- Which step are you supposed to do?
- How much time do you have 

- Are you working alone?

(Spread the images for the SS to see on the table and monitor while they prepare.)
Are you ready? Shall we start from Rebecca?

(Let each student present showing the images. Take 1~2 minutes for each SS)
(Give all SS applaud.)

Feedback

- You all did great job!!

- Can you remember all the orders to make the Apple Pie?

- Do you have any better recipe for the Apple Pie?


Post-activity: 

Materials: 
	Time
	Set Up
	Procedure

	10 min

	Whole Class
Individually
Whole Class
Whole Class

	Free Production
Now, you are the best American Apple Pie patissier. This American Apple Pie is one of my favorite desserts. What is yours? Why don’t you make your own recipe and share with us?

Instruction

You are going to present your own recipe next class. For 10 minutes from now, please make the concept, choose your favorite food you are willing to present, lists the ingredient and so on.
CCQ

- What should you do now for your recipe?

- What are you supposed to do next class?

- Is this for individual work or group work?

(Monitor actively and see if any SS need help.)
Feedback

- Are you excited to make your own recipe?

- Did you decide the food for your recipe?

- What ingredients and tools especially you need for your recipe?

(Give Homework)

Please be ready for your recipe and sharing with all of us by next class. If you need my help, you can e-mail me anytime.

Closing

Let’s have this Apple Pie together! Enjoy it and see you soon.


Appendix
