Lesson Plan Template Task Based Lesson (TBL)


	 FORMCHECKBOX 
 Listening    FORMCHECKBOX 
 Speaking    FORMCHECKBOX 
 Reading    FORMCHECKBOX 
 Grammar   FORMCHECKBOX 
 Writing



	Topic: Making toasts at home



	Instructor: Hae ok (Jane) Kim
	Level:
Intermediate
	Students: 
4 students
	Length:

30 Minutes


	Materials:

· Realia of ingredients

· Cooking procedures – pick & sequence (appendix1_1,1_2)
· Cooking term hints (appendix2)

· Printed two type of recipes (appendix3_1,3_2)
· Cooking terms word search (appendix4)


	Aims:

· Main aim: Ss will put recipes in order and cook by following recipes.
· Secondary aim: Ss will practice and distinguish unfamiliar cooking terms
· Personal aim: I want to give clear instructions and useful contents.


	Language Skills:

· Reading: Ss will read cooking term hints and recipes.
· Listening: Ss will listen to T’s instructions and other Ss’ opinions.
· Speaking: Ss will share their ideas when sequencing and cooking.
· Writing: Ss will put comments on recipe if they need.


	Language Systems:

· Phonology: /ch/ /gy/ /dy/ /zy/ /ry/ ,…
· Lexis: dice, grind, blend, etc (new cooking words)
· Grammar: “Blend ~ and ~.”, “Grind ~.” “Dust ~ on the top.” (command)
· Function: Acknowledging the procedure of cooking.
· Discourse: Discussion, Sequence, etc. 


	Assumptions:

    Students already know
· What toast is.
· How to operate a microwave.

· Overall recipe of making toasts, approximately.

· How the reading class operates and how to perform it.




	Anticipated Problems and Solutions:

     In the case of
· Ss may unfamiliar with cooking expressions
· Let others explain or/and refer to the hints provided.

· Ss may find it difficult to sequence the procedure

· If Ss struggle too long, show them the video of toast cooking process (I prepared both recipes’ video clip.)

· Ss may fail to make a good toast

· There are quite enough ingredients, so Ss can make it again.

· Or, if time is not enough, other Ss can give some.



	References:

Cooking terms - http://www.goodhousekeeping.com/food-recipes/cooking/tips/a16958/dictionary-cooking-terms/
http://pikachakula.com/cooking-terms/
SOS worksheet - http://thewordsearch.com/puzzle/5100/cooking-terms/



	Lead-In

	Materials: None


	Time
	Set Up
	Student Activity
	Teacher Talk

	1min

	Whole class

	Listen and answer to the questions based on Ss’ experience.
	 “Hi, everyone. How do you feeling today? Good?”
“Do you guys like to cook?”
“Not good at it? Then have you ever cook by yourself?”
“Was it miserable? Was it okay?”


	Pre-Activity

	Materials: Realia (pick ingredients) – grouping into food groups, healthy/unhealthy, vegetables/meats/flours/sauces/dairy products, etc.


	Time
	Set Up
	Student Activity
	Teacher Talk

	 1min
	Whole class
	Look at the realia.
Listen to teacher’s instruction.
Guessing the name of ingredients.

Grouping into food groups.
(healthy/unhealthy)
(veges,meats,etc)
Sharing ideas
Presenting answers
	Elicit
Show students the realia

“What are these?” (wait)
“Yes, these are foods.”
“But, to be more specific, what do you need for making foods?” (wait)

“Yes! We need ingredients for making foods.”
CCQ
“What do you use when cooking foods?” (wait)

“Yes, the ingredients”
Model

“Today, as a whole class, we will do the grouping these ingredients into certain categories.”
“Firstly, we will guess what are these ingredients’ name.”
“Secondly, we will group these ingredients into healthy versus unhealthy.”
“Lastly, group these into vegetables, meats, flours, sauces and dairy products.”
ICQ
“What we will do with these ingredients?” (“Grouping!”)

“Do you work alone?” (“No, all together.”)

“Good!”
Check answers
Ask students each ingredients name and write down on board

“What this called?”
“What is this?”
“Great! Let’s start grouping with these.”
“I will give you 1 minute per each grouping activity.”
2nd ICQ

“What was the first grouping?” (wait)

“Yes, grouping into healthy versus unhealthy.”
“The second grouping?” (wait)

“Yes, grouping into fruits, vegetables, meats, sauces, and dairy products.”
“How many minutes do you have?”
“1 minute per each grouping.”
“Let’s start with healthy versus unhealthy!”
Monitoring
See if Ss have made it right.

“Great! Although these are not that unhealthy, it is unhealthy compared to the other ingredients, right?”
Proceed with second grouping

“Now, grouping into fruits, veges, etc.”
See if there is wrong grouping

“Is this right place for this ingredient? Why is that?” (wait and ask other’s opinion)

“Actually, this goes here. Because blah blah.”
“Good job, everyone. Now, do you guys feel familiar with these ingredients? That’s awesome.”



	Main Activity

	Materials: Cooking procedures – pick & sequence (appendix1), Cooking term hints (appendix2)


	Time
	Set Up
	Student Activity
	Teacher Talk

	1min

	Whole class
	Listen to teacher’s instructions.
Pick and sequence the procedure
Refer to the hints
Read cooking terms
Apply to the answers
Share ideas
Read out loud the answers
	Instruction
“Today, we will make two different type of toasts! Yeah~!”
“In groups of two, each team will put their own recipe in order.”
“There are two options, first one is carbonara toast and second one is spam ham toast.”
“Who cannot eat soft-boiled egg?”
“If you can’t have soft-boiled egg, your team should make second one, the spam ham toast.”
Distribute (appendix1)

“Now, in pairs, sequence the cooking procedures of yours please.”
Demonstration
“Firstly, what do you have to do?”
“Yes, prepare the ‘sliced’ bread.”
“So, you put this sentence at the beginning, and if you are not familiar with the cooking terms, refer to the hints. (appendix2)”
Hand out (appendix2)

“I will give you 5 minutes to do.”
ICQ

“How many minutes do you have?”
“Yes, five minutes.”
“Can you switch the sentences with other team?” (“No.”)

“What if you don’t know the terms?”
(“Refer to the hints.”)

“Let’s start!”
Monitoring

See if students are struggling.

“If you guys are unfamiliar with the terms, don’t forget to refer to these hints!”
Time warning

“Time’s up now!”
Check answers

“Carbonara toast team, please read your recipe.” (Listen and correct the wrong answers)
Ask Ss the unfamiliar cooking terms.

“What does ‘grind’ mean?” (wait)

“Yes, it is to reduce food to a paste.”
“Great job. Now, spam ham toast team, read out loud yours please.” (Listen and correct the wrong answers)

Ask cooking terms again.

“Awesome! Now, with your own recipes, let’s make toasts.”



	Post Activity

	Materials: Making two type of toasts, Printed recipes (appendix3)


	Time
	Set Up
	Student Activity
	Teacher Talk

	1min

	Whole class
	Listen to instructions
Read printed recipes
Follow instructions of recipes
Make their own toasts
Eat them
Review the procedure as well as cooked toasts

	Instruction
“As we have restricted time, I chopped, minced, etc in advance. So, only follow the rest procedures of recipes.”
Distribute (appendix3)

“These are the recipes exactly you guys sequenced. For clarity, use this as a reference.”
“Now, follow the instructions of recipe and make it yum!”
ICQ

“Can you change the recipe?”
“Probably not this time.”
“Do you have time restriction?”
“Follow the time set on the recipes.”
“Let’s go!”
Monitoring

If Ss put something wrong, or wrong procedure, make them read again and make it right.

Tasting all together
“How was it? Did you learn a lot about the cooking expressions and words?” 
“That’s great.”
“I’m so glad you guys enjoyed.”
“See you next time.”


	SOS Activities

	Materials: Cooking terms word search (appendix4)


	Time
	Set Up
	Student Activity
	Teacher Talk

	1min

	Whole class
	Listen to instructions
Read the words given
Find the words in puzzle
Share ideas
Speak out the answers

	Brief instruction
“Well, as we have few minutes left, we will review the cooking terms that we learned today and some other words that we didn’t learned today also.” 

“If you find it difficult, work with each other.”
“I will give you 3 minutes to work on.”
CCQ

“What was the key topic of the day?”
“Yes, recipe.”
“To read and follow recipe well, what do you have to know?”
“The cooking terms. Awesome!”
ICQ

“Do you work alone?”
(“No, work with others.”)

“How long do you work for?”
(“3 minutes.”)

“Yeah, let’s begin!”
Check answers

Check students answer and if something is missing, let others help.

Conclude the lesson

“Seems like a long day, today.”
“I hope you gain a lot from today’s lesson. Thanks everyone.”
                                                


Cooking procedures – pick & sequence (appendix1_1)
# Carbonara toast recipe #
	Grind the pepper

	Bake in a microwave for 4 minutes

	Separate the egg white and egg yolk

	If not, bake it for another 30 seconds

	Scatter the chopped bacon

	Sprinkle mozzarella cheese

	Bake in a microwave for 2 minutes first

	Pour the egg white into the middle

	Prepare a piece of sliced bread

	Ready to have it

	Seasoning with basil

	See if mozzarella cheese is melted enough

	Squeeze the mayonnaise around the edge of bread

	Take it out and put egg yolk


Cooking procedures – pick & sequence (appendix1_2)
# Spam ham toast recipe #
	Scatter the minced onion

	Press the middle of the bread with a spoon

	Spray the ketchup in zigzags

	Bake in a microwave for a minute and a half

	Prepare a piece of sliced bread

	If not, bake it for another 15 seconds

	Put a whole egg + pour 1 table spoon of whole milk + dust the herb salt a bit + grind the pepper

	Dust Italian herb for seasoning

	See if the egg is cooked well

	Prepare a bowl for blending

	Ready to have it

	Blend the ingredients

	Put diced spam ham


Cooking term hints (appendix2)
Bake: To cook food with dry heat usually in an oven.
Blend: To combine several ingredients to form a smooth content.
Chop: To cut food into small pieces.
Dice: To cut food into small cubes of uniform size and shape.
Dust: To sprinkle food lightly with dry coating, such as flour, herb or sugar.
Grind: To reduce food to a paste.
Melt: To heat until the ingredients are changed from solid to liquid.
Mince: To chop food as finely as possible.
Scatter: To distribute a few drops of something randomly over a surface.
Seasoning: Aromatic dried herbs used to enhance the taste and appearance of food.
Slice: To cut food into flat and thin.
Spray in zigzags: To put a stream of small drops of liquid on something in zigzag shape.
Sprinkle: To drop a few pieces or drops of something over a surface
Squeeze: To drain out all liquid from a food by crushing or pressing.
Printed recipes (appendix3_1)
# Carbonara toast recipe #

1. Prepare a piece of sliced bread

2. Squeeze the mayonnaise around the edge of bread

3. Separate the egg white and egg yolk

4. Pour the egg white into the middle

5. Scatter the chopped bacon

6. Bake in a microwave for 2 minutes first
7. Take it out and put egg yolk

8. Sprinkle mozzarella cheese
9. Grind the pepper

10. Seasoning with basil

11. Bake in a microwave for 4 minutes

12. See if mozzarella cheese is melted enough

13. If not, bake it for another 30 seconds

14. Ready to have it

Printed recipes (appendix3_2)
# Spam ham toast #

1. Prepare a piece of sliced bread

2. Press the middle of the bread with a spoon

3. Put diced spam ham
4. Scatter the minced onion

5. Prepare a bowl for blending

6. Put a whole egg + pour 1 table spoon of whole milk + dust the herb salt a bit + grind the pepper 
7. Blend the ingredients

8. Bake in a microwave for a minute and a half

9. See if the egg is cooked well

10. If not, bake it for another 15 seconds

11. Spray the ketchup in zigzags

12. Dust Italian herb for seasoning

13. Ready to have it

Cooking terms word search (appendix4)
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: http://thewordsearch. con/puzzle/5100/

Play this puzzle online at
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