Lesson Plan Template – TBA Lesson Plan

	 FORMCHECKBOX 
 Listening    FORMCHECKBOX 
 Speaking    FORMCHECKBOX 
 Reading    FORMCHECKBOX 
 Grammar   FORMCHECKBOX 
 Writing


	Topic:  How to brew coffee with a French Press



	Instructor:

Sharon Youn & Sunny Moon
	Level:
Pre-Advanced
	Students:
4
	Length:
30 Minutes


	Materials:

· White board and board makers
· Computer, Projector, Work sheet #1,2,3
· French press machine, ground coffee, paper cups, colored pencils.


	Aims
· Main aim: Ss will be able to brew coffee with a French press machine. 
· Second aim: Ss will be able to read authentic context without hesitation, and use new words and phrases. 
· Personal aim: Ss get familiar with French machine and feel comfortable of using.



	Language Skills:

· Reading: Ss will read preparation guide of French press and worksheet #1,2,3.
· Listening: Ss will listen to teacher’s instruction and other Ss responses. Watch a French press coffee video.
· Speaking: Ss will give guide line and sequence of how to make coffee to other Ss 
· Writing:  Ss will fill in the blanks in their worksheets.



	Language Systems:
· Phonology: / p/ compared to /f/ 
· Lexis: New vocabularies in the context.
/grind, coarse, ratio, stir, plunge, steep, brew/
· Grammar: Imperative sentence. ex) Press the filter down. 
· Function: Giving Instruction. 
· Discourse: Discussion and demonstration of instruction. 



	Assumptions: Students already know 
· How long the class hour and class set up ( Class will be U shape) 
· Ss like coffee and have some experience of brew their own coffee. 



	Anticipated Errors and Solutions:

· Ss can miss understood or not clear about the rules of activity: 
Ts gives St direct explanation or demonstrate during the class. 
· If certain speaks dominantly: 
Ask him/her to give other Ss a chance to speak.

· Ss might have questions regarding new vocabulary or a phrase: 
Ts give direct explanation when Ss have questions. 
· Ss might be able to finish their tasks earlier: 
Ts will prepare SOS activity 



	References:
· Video : www.starbucks.com/coffee/how-to-brew/coffee-press
· Article: https://bluebottlecoffee.com/preparation-guides/french-press
· Work sheet #3
https://www.flickr.com/photos/gemmacorrell/5994122057
https://driftaway.coffee/tasting-notes/



	Lead-In

	Materials: None 

	Time
	Set Up
	Student Activity
	Teacher Talk

	1 min
	Whole Class

	Say hello and greeting classmate.
	Good to see you again! How do you start your morning?  


	Pre-Activity

	Materials: Video #1, worksheet #1, Computer, projector, Board and Board markers. 


	Time
	Set Up
	Student Activity
	Teacher Talk

	2min
3min
2min

	Whole 
Class
Work in pairs


	Watch a video and answer the T’s questions. 

Fill in the blank in the work sheet #1

Ss will discuss and write answers on the worksheet #1


	Procedure: 
(Hand out work sheet #1)

1. Watch a video clip
Elicit
What was the video about? 
Model

“ Today topic is how to brew coffee with a French press”  
(Ts write down today’s topic on the board) 
CCQ

-What do you usually drink at A Twosome Place? 

- What is coffee made of? 

-How would you like to make your own coffee?  

Instruction 

“Look at your work sheet #1. We will only do checking quiz part. You can discuss the answer with your partner.”
I will give you 2 minutes. 
ICQ

-Who do you work with? 

-How much time do you have? 

(Check the answer and write down answer on the board)
2. Vocabulary Preview. 

Instruction 

“Now we are going to match the words with its meaning on your work sheet #1.”
I will give you 1 min.
ICQ

 -How much time do you have? 

(Check the answer) 


	Main Activity

	Materials: Computer, projector, Board and Board markers. 
Reading context, work sheet #2


	Time
	Set Up
	Student Activity
	Teacher Talk

	8min

2 min
	Whole Student 
or
Pairs. 

.

Work in group
	Read article and understand how to brew coffee with French press machine
Ss will write an answer for comprehensive questions on the work sheet #2. 


	1. Finding correct order.

“Okay, now we will do an activity before we read article. With your partner, find out sequence between each step and make it in correct order”  
Instruction 
(Hand out mixed step to each team in an envelope ) 
Check the answer together with reading context.

Ss will read one paragraph each. 

If Ss have questions of a new word, Ts give a short explanation. 
Monitoring
Ts will monitor and guide the Ss only when they need help. 
2. Comprehensive Questions
Instruction 
“Now we are going to answer the questions in work sheet #2. You will answer these questions with your partner and we will check together. I will give you 2minutes.” 

ICQ
-Are you working together? Or on your own? 

-How much time do you have? 

Demonstration 
“Okay let’s check the answer together. Apple, can you read a question No.1 and answer it?” 

Monitoring and feedback. 

Ts will monitor and guide the Ss only when they need help.
Check the answer and give correction of students answer the wrong answer. 




	Post Activity

	Materials: Computer, projector, Board and Board markers, Paper cups.

	Time
	Set Up
	Student Activity
	Teacher Talk

	5min

	Whole Class
Whole Class 


	Ss will make French press brewed coffee and taste it.


	1. Production 
“We will make French press brewed coffee and taste it.”
Demonstration 

“Now we will make coffee with following guide line form the context.

We will divide into 2 groups and one group tell the steps and other group will brew the coffee” 

ICQ

-How many groups are there? 

-What will each group do?

1) Ts prepare French machine, hot water, coffee beans, spoon,cup. 

2) Ts divide Ss into two groups. 

3) Group A will give guide line to Group B

4) Group B will brew coffee following guide line. 

.  

Let’s Start! 

Monitoring 

Ts will monitor and guide the Ss only when they need help. 

2. Conclude Lesson

Summarize today’s topic by asking questions. 
- After today’s lesson, can you brew your coffee with French press machine without any problems? 

-What are the differences between regular coffee and French pressed coffee? Which one do you prefer? Why? 
You did wonderful job today and please remember what we learned today and I will see you next time! 



	SOS Activity

	Materials: Work sheet # 3 (Coffee Tasting Journal), colored pencils.


	Time
	Set Up
	Student Activity
	Teacher Talk

	5min

	Whole class
	Ss will draw and write a coffee tasting note. 
	Instruction 
“ Please see the worksheet #3 and you are going to write a coffee tasting note” 
CCQ

-Do you know what a coffee critique does? 

- Have you ever written a tasting journal? 



Worksheet #1. 

 Checking Quiz          
1. Why did he like to brew coffee with French press machine?

      
2. Can you remember the steps?

3. What did he say about French pressed coffee?


Vocabulary Preview
Match the word with its meaning
	grind,   ratio,  stir,  plunge,  brew,  steep,   coarse


1. to set in tremulous, fluttering, or irregular motion
2. to make by steeping, boiling, and fermenting malt and hops. 
3. to reduce to fine particles, as by pounding or crushing
4. composed of relatively large parts or particles: 
5. proportional relation; rate
  6. to cast or thrust forcibly or suddenly into something, as a liquid 
7. to soak in water or other liquid, as to soften, cleanse, or extract some constituent
Worksheet #2.
Comprehensive Questions.

1. What is the ratio between water and coffee? 

a. twice the amount of the water        b. 1:10
2. How long do you have to wait for to coffee bloom? 

a. 4 minutes                                       b. 30 seconds

3. Can you let coffee sit in the press machine until you have second cup?

a. yes                                                 b. no

4. Describe French pressed coffee taste.

a. Soft and  delicate                            b. dense and heavy
5. Read below and answer the questions.
1) Where does this sentence fit in?

a. step2               b. step 4                c. step 6
2) Fill in the blanks.

Worksheet #3.
Writing your own Coffee Taste Note
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Gently 1)                    your French press from the scale and place it on your counter. 2)                the filter down. If it’s hard to press, that means your grind is too fine; if the plunger thunks immediately 3)               to the pot’s floor, it means your grind is too coarse.


When you’ve finished pressing, serve the coffee immediately.





press ,   remove,   down
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