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	LESSON AIMS: 

Main Aim: To make students familiar with some vocabulary words related to cooking

Sub Aim: To encourage students to use vocabulary related to cooking 


	


	
	
	

	
	PERSONAL AIMS (Max. 3): 

To explain meanings of words well with illustrations, gestures, definitions. 

To use simple CCQs. 

To stick to the time limit.
	

	
	
	

	
	AIDS & MATERIALS:

a) Handouts/worksheets attached? YES/NO

b) Specify book material used: Longman English Dictionary, 

                                                        Working with Words, by Ruth Gains and Stuart Redmen. Published by Cambridge University Press


	

	
	
	

	
	BOARDWORK (Exactly what you will write/draw on the board):


	

	
	
	

	
	ASSUMPTIONS ABOUT STUDENTS’ LANGUAGE KNOWLEDGE:

I assume the students will understand simple verb


	

	
	Important: Include any Concept Checking Questions in the ‘PROCEDURE’ section of your plan!
	

	
	TIME
	STAGE NAME
	AIM OF STAGE
	PROCEDURE
	INTER-ACTION
	

	
	
	1.Setting a context
	To introduce the topic of the lesson's topic – cooking methods
	Begin talking to students about what they ate for lunch. Does anyone get their own food? Is there a good cook in the class? Students talk in pairs about whether they enjoy cooking or not? What do they enjoy cooking?
	In pairs, SS
	

	
	
	2.Illustrate Meanings
	Elicit marker sentence from students
	Students try to guess word from clues that I give to them. 

e.g. Steamed – First, I will boil water. When there is a lot of vapor, I will keep fish on a tray on top of boiling water. The food cooks in the hot vapor. What am I doing? I am steaming fish. Does anyone like steamed fish?

“I like steamed fish.”

Show a picture of a steam cooker.
	TS
	

	
	
	3.Check concept
	To make sure students have understood the target language
	Ask students very simple questions related to the new word.

e.g. Steamed – Is the food inside the water? Does the food get wet? 


	TS
	

	
	
	4.Oral Highlighting
	To make sure the students say the word correctly
	I will say the marker sentence aloud and ask the students to repeat after me – first, in a chorus, then individually. I will look out for pronunciation errors and correct them.
	TS
	

	
	
	5.Written Highlighting
	To make sure students know how to spell the word and use it in a sentence
	I will ask the students to write down the marker sentence.

Make a grid and ask students which foods can be steamed. Write 2-3 foods against the word
	TS
	

	
	
	6.Form
	To sure students know how to use these words 
	Tell students how these words act as adjectives in the names of dishes

Subject + verb + adjective (cooking method) + object.
	TS
	

	
	
	Steps 2-6 will be repeated for each of the ten words to be introduced
	
	
	

	
	
	7.Controlled Practice
	To give students practice in recognizing the words
	Give students a word grid. Ask them to find the cooking words they have learnt. {if learner level is low}
	SS
	

	
	
	8.Whole class feedback
	To make sure students were able to recognize all the words
	SS can check answers in pairs. Ask teacher for missing info
	SS
	

	
	
	9.Semi-controlled Practice
	To give students practice in matching words with their meanings 
	Give pairs of students mock-menus with missing names of dishes and their explanations. Each student has to find the missing words/meanings with the help of their partner. {if learner level is high, then we'll do both exercises.. time permitting}
	SS
	

	
	
	10.Whole class feedback
	To make sure students were able to associate the words with their right meanings
	I can ask individual students to give me the right word/meaning answer
	TS
	

	
	
	11.Free Speech Practice
	To make sure students can produce sentences using the new words
	I will give each student a flashcard with the name of a dish written on them. Each student has to think of how s/he can use those words to make a yummy recipe for his partner.

Flashcard words -

1. Fried Spider

2. Raw Darin

3. Teacher Curry

4. Steamed Chair

5. Barbecue Kelly

6. Roast Cat

7. Pickle Phone

8. Grilled Book

9. Baked Elena

10. Smoked Wilson
	
	


