                                 Speaking Lesson Plan 

	Title : What is your favorite restaurant?  



	Instructor:
Suk Chung
	Level: 

Intermediate
	Students:
14
	Length:
30 minutes


	Materials:
                 -White board, board markers
-Picture for pre-activity 
-Scrambled dialog set, envelope
-Wall chart

-Manual for waiter/waitress

-Restaurant menu
-Order sheet

-Handbill form related to a restaurant
-Sample ingredient and sample dialog

-Blank papers(14 sheets)


	Aims:

-Main: Students will improve their speaking skill by talking about a restaurant.

-Secondary: Students will talk about a restaurant by having students do a unscrambling dialog, role play, and making handbill.
-Personal: I want to adjust my teaching pace to the level of the learner.


	Language Skills:

-Speaking: Students will discuss with each other for unscrambling dialog (s-s), and do role play activity (taking order & order).
-Writing:  Students will make a handbill and a dialog.
-Listening: Students will improve their listening skill by role play (s-s), and instruction (t-s).
-Reading: Students will read a dialog sheet, menu, and serving manual.


	Language systems:
-Lexis: Students will have wide vocabulary of English related to a restaurant.
-Function: Students will learn the expression for ordering food/taking order in dialog.
-Discourse: Students will have understanding relation between two sentences in dialog.
-Grammar: Don’t discuss.
-Phonology: Don’t discuss.


	Assumptions about students: 
-Students have their own favorite restaurant.
-Students have a lot of experiences in a restaurant.


	Possible Problems and Solutions:
-Some students have no experience of serving in restaurant.
*Solution: prepare waiter/waitress manual
-Some students may feel strange in doing with order sheet.

*Solution: Detail instruction with wall chart and sample order sheet
-Prepared all activities were finished too early, 
*Solution: Use SOS activity plan.


	References: 
www. Google. com


Procedures
	Lead-In

	Materials: Board & markers

	Time
	Set Up
	Procedure

	1min.
	Whole
class
t-s
	Greeting:
1. What is your favorite place in Seoul?
2. What did you have for lunch/breakfast/dinner?



	Pre-activity

	Materials: Picture, three scrambled dialog sets and three envelopes

	Time
	Set Up
	Procedure

	7min

	Small
group


	Teacher show picture related to a restaurant and eliciting some words from students.
“What comes to your mind?

CCQ
‘Restaurant’
“Do you buy shoes at a restaurant?”
“What do you do at a restaurant?”
Grouping:
Divide all class into three groups
Instruction:
1. You are going to unscramble the dialog.
2. You have three minute to do it.

3. You are going to work in group.

ICQ:
1. What are you going to do?
2. How much time do you have?

3. Are you going to work individually? 

Explicit ICQ:

1. You will start doing it after I say, “let’s begin.”
2. Are going to start doing before I say?
Run:
1. Hand out three scrambled dialog sets to each group.

2. Students do the activity, while teacher monitors it.
3. Timing: “You have 10 seconds, and time’s up.”
4. Teacher have each group demonstrate one of the dialogs.



	Main activities

	Materials: Wall chart, menu, order sheet

	Time
	Set Up
	Procedure

	15min.

	Small
group


	Detail instruction & demonstration:
1. Show waiter/waitress’s manual and sample order sheet by wall chart.

2. Choose two students and have them demonstrate sample dialog on wall chart.
Grouping:
Divide all class into two groups
Instruction:
1. You are going to do role play as waiter/waitress and customer.

2. You have four minutes for each group to do it. 
3. You are going to do it in groups.
ICQ:
1. What are you going to do?
2. How much time do each group have?

3. Are you going to work individually?  
Explicit ICQ:

1. You will start doing it after I say, “let’s begin.”
2. Are you going to start doing before I say?

Run:
1. Hand out menu, order sheet, &manual and say, “let’s begin.”
2. Students do the activity, while teacher monitors it.

3. Timing: “You have one minute, 30 seconds, and time’s up.”
4. Do the same thing with second group.
T: Count total sales
    “Winner is …..”
    “Go back your seat.”



	Post- activity

	Materials: Wall chart, work sheet ‘my special dish’, vocabulary set on food

	Time
	Set Up
	Procedure

	7min
	Whole
class
	Instruction:
1. You are going to make a dialog of ‘my special dish.’
2. You have three minutes to do it.
3. You are going to do it individually.
ICQ:
1. What are you going to do?
2. How much time do you have?
3. Are you going to work individually?
Explicit ICQ:

1. You will start doing it after I say, “let’s begin.”
2. Are you going to start doing before I say?

Run:
1. Hand out work sheets of ‘my special dish’, and vocabulary set on food.
2. Students do the activity, while teacher monitors it.
3. Timing: “You have one minute, 30 seconds, and time’s up.”
4. Have students exchange their work sheet with each other.
Error correction :Can you unscramble this word?  ‘etiorvaf - >favorite’



	SOS activity

	Materials: Handbill forms

	Time
	Set Up
	Procedure

	7min.

	Whole

class
	Instruction:
1. You are going to make a handbill for your restaurant.
2. You have three minutes to do it.

3. You are going to do it individually.

ICQ:

1. What are you going to do?
2. How much time do you have?
3. Are you going to work individually? 
Explicit ICQ:

1. You will start doing it after I say, “let’s begin.”
2. Are you going to start doing before I say?

Run:

1. Hand out handbill forms 
2. Students do the activity, while teacher monitors it.
3. Timing: “You have one minute, 30 seconds, and time’s up.”
4. Have students exchange their work sheet with each other.



Dialog1.

W: Are you ready to order?

C: Yes, toast, three eggs, and coffee, please.

W: How would you like your eggs cooked?

C: Sunny-side up, please.

W: All right, Cream and sugar with your coffee?

C: Yes, please.

Dialog2.

W: What would you like to drink?

C: Do you have any iced tea?

W: I’m afraid we don’t.

C: I’ll have a lemonade.

Dialog3.

W: May I take your order?
C: Yes, I’d like to have the smoked fish with mushroom soup.
W: Would you like anything else?
C: Yes, I’d like strawberry juice and for dessert, chocolate cake, please.
W: Excellent. I’ll bring it right away.
Are you ready to order?

Yes, toast, three eggs, and coffee, please.

How would you like your eggs cooked?

Sunny-side up, please.

All right, Cream and sugar with your coffee?

Yes, please.

What would you like to drink?

Do you have any iced tea?

I’m afraid we don’t.

I’ll have a lemonade.

May I take your order?

Yes, I’d like to have the smoked fish with mushroom soup.

Would you like anything else?

Yes, I’d like strawberry juice and for dessert, chocolate cake, please.

Excellent. I’ll bring it right away.
Restaurant Menu
Main
Fried Chicken
Smoked Fish

Beef Steak 

Pasta

Side

Cream Soup
Vegetable Soup
Mushroom Soup

Green Salad

Drinks

Orange Juice

Apple Juice

Strawberry Juice

Coke

Dessert

Chocolate Cake

Ice Cream

Cheese Cake

Cookies

Main-activity   Order Sheet
Date ---------/---------/---------- (mm/dd/yr)

Name of Customer:                                                          
Name of waiter/waitress:

Item              (Quantity)
Main 
Fried Chicken    (                       )
Smoked Fish     (                       )
Beef Steak         (                       )
Pasta                  (                      )
Side

Cream Soup       (                       )
Vegetable Soup  (                        )
Mushroom Soup (                        ) 
Green Salad        (                       )  
Drinks

Orange Juice       (                        )   
Apple Juice          (                        ) 
Strawberry Juice  (                        ) 
Coke                     (                        )   
Dessert

Chocolate Cake     (                       )       
Ice Cream              (                        )   
Cheese Cake         (                        )  
Cookies                  (                        ) 
Restaurant Menu

Main
Fried Chicken
Smoked Fish

Beef Steak 

Pasta
Side
Cream Soup

Vegetable Soup

Mushroom Soup

Green Salad
Drinks
Orange Juice

Apple Juice

Strawberry Juice

Coke
Dessert
Chocolate Cake

Ice Cream

Cheese Cake

Cookies

        Waiter’s Manual
1. Each group have 4 minutes for taking an order.

2. Take menu & order sheet from the chef (teacher).
3. Don’t take an order from your group.

4. One waitress must take two orders from two different customers.

5. Bring the menus and the order sheets to chef(teacher) after taking order.

6. You can use the dialog as follows.

          Dialog

W: May I take your order?

C: Yes, I’d like to have the smoked fish with mushroom soup.

W: Would you like anything else?

C: Yes, I’d like strawberry juice and for dessert, chocolate cake, please.
W: Excellent. I’ll bring it right away.

7. Greet first, giving the menu to your customer before taking order.
8. Check the quantity of item, the name of customer ,and the name of waiter/waitress. 

making handbill for your restaurant
----------------------------------------------------------------------------------(name of the restaurant)

-----------------------------------------------------------------------------------(location/address) 
Map: 

Business hour:  Mon. ~ Fri.   10:00 a.m. to

                          Sat. & Sun.  

Recommendation of special food:

1. Name of food:

2. Description:

Sample ingredient and sample dialog
*Name of Food:

Gimchi Steak

*Ingredients:

Gimchi, beef, hot pepper, cheese

*Taste:

Mildly spicy

Sample dialog:
W: Are you ready to order?

C: Well, I’d like to have something unique. What is today’s special?

W: It’s ‘Gimchi Steak.’ It includes gimchi, beef, hot paper, and cheese.
C: Sorry? Could you say that again?
W: Sure. It has gimchi, beef, hot paper, and cheese. It’s mildly spicy.
C: Sounds good. I’ll have it.
My Special Dish
*Name of Food:

*Ingredients:

*Taste:

Sample dialog:

W: Are you ready to order?

C: Well, I’d like to have something unique. What is today’s special?

W: It’s ‘--------------------------.’ It includes -----------------------------------------------

--------------------------------------------------------.
C: Sorry? Could you say that again?

W: Sure. It has -------------------------------------------------------------------------------

---------------------------------------------------------. It’s ------------------------------------.

C: Sounds good. I’ll have it.
Vocabulary set on food
Hot/ pungent / sharp/ spicy/ a pungent sauce/ mildly spicy
Salty/ a salty taste/ salted foods

Sour/ it tastes sour

Sweet/ be sweet/ sweet things/ sweets/ a sweet/ have a sweet taste/ it is sweet/ taste sweet/ sweeten(sugar)/ a bitp sweet
Bitter

Greasy
tender meat/ well-done/ medium, rare/ well baked/  toast dried laver/ roast beef/ broil fish/  bake bread/ toast bread

boil eggs/ let fish simmer gently
steamed sweet potatoes/ heat up cold rice with steam

boil water/ scald milk/ keep the water boiling/ cook(boil) rice/ make soup

fry chicken in oil/ pop rice

table vinegar/ garlic/ soybean paste/ soy sauce/ bean paste soup/ a skewered tidbit/ Galbi sandwich/ beef/ two pieces of bread/ lettuce/ sugar/ tomato catsup[catchup]/pork[pig meat]/ tallow/ a radish/ lard/ hot pepper/ cheese/ chicken(meat) or fowl/ green-been sprouts/ been sprouts/ hot pepper paste/ powdered red pepper/ red (hot) pepper/ a sea tangle(a tangle weed)/ salt/ sesame oil/ gingili/sausage/ rice cake/ powdered sesame mixed with salt/ honey/ put(pour) soy sauce(on, over)/ edible oil(cooking oil)/ garlic/ ginger/ margarine/ butter/ a peanut/ an oyster/ clam/ shellfish/ a shrimp/ a lobster/ a prawn/ cheese/ Pajeon/ flour/ green onion/ egg/ olive oil/ a crab/ saury/a fresh mackerel/ a salted mackerel
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