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We can learn a lot about people and their
cultures through their traditional food. Tom

wants to hold a potluck party to get to know E“'I%ﬁ*utbﬂ

his new friends and learn more about their
countries’ cultures and traditions.

Tom is unsure if his idea for a
Thomas Miller potiuck party will be acceptable
to his Chinese guests, so he asks
Yi Fei for advice.

Yi Fei is excited about Tom’s

party, so she checks recipes
online for her favorite dish from
home: Kung Pao Chicken.

As a host, Tom also needs to prepare a
dish. He chooses to make a hoagie and
writes down the recipe.

FARRKFRE
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Being invited to the party, Alice decides to share ; E “ ’I%g%*lltbﬂ

adish that is personally meaningful to her.
She records the whole cooking process for her
weekly viog.

Alice Parker

Inspired by Alice’s vilog, Tom, Yi Fei, and Wang
Hao decide to go online to get some more ideas
to help them introduce the personal and cultural
significance of their own dishes.

Wang Hao Yi Fei Thomas Miller

Tom does some research and then puts together
his own description of the hoagie sandwich from

Philadelphia, including its history and what it
means to him.

-

Thomas Miller - %ﬁ**kgﬁﬁiﬁ
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Episode 1
Preparing dishes for a potluck Text A i#ﬁg
party
» to write and explain the recipe for a Eat together, Stay together
dish from your hometown » to summarize the main idea of a

« to make an evaluation by setting

criteria.  OTY 1 paragraph

« to make text-to-self connections

Episode 2 » to write an essay explaining
The story behind the dish

« to write a description of a dish from
your hometown

» to give step-by-step instructions ase
- to introduce cultural items OTY 2 Text B Eq-

mealtime culture in China

Every bite counts

ProjectOTY 1 + OTY 2= Project * to identify pros and cons of being a
« to make a presentation about a dish -
vegetarian

from your hometown




;=] Step1 (P67-

-

=k

Episode 1

78) ‘

y

IFLEE : 1.Language skill:

2.

3.

notluck party &

_Listening skill

O #HFWE : IXEeARRES)

ntercultural skill :

HZXRE
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Episode 1

=] Step2 (P68-71) ‘

"

SRS | SEOE T
. 1. language skill : recipe related vocabulary&
recipe style
2. critical skill: making an evaluation by setting
criteria

3. moral education
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Episode 1

As a host, Tom also needs to prepare a
=] Step3 (P72) dis.h. He chooses to r.nake a hoagie and
writes down the recipe.

Q %WE . creation skill: OTY 1 : writing a

(9
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Episode 2

:=| Step4 (P74-75) ‘
_
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1. Language skill
2. Communication skill : how to make step-by-step
Instructions
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Episode 2

Inspired by Alice’s vlog, Tom, Yi Fei, and Wang
Hao decide to go online to get some more ideas

a St ep5 (P76—77) to help them introduce the personal and cultural
significance of their own dishes.

FHE | ZIERERIEY

#HE : 1. language skill

2. Intercultural skill : introducing cultural items

FARRAFREIE



Tom does some research and then puts together
L. his own description of the hoagie sandwich from
:=| Step 6 (P78) Philadelphia, including its history and what it

means to him.

e SCHUEE @ 1.creation skill: =t description of food
2. moral education

(9
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ection
Text A

Intensive reading: Text A

Fast reading: TextA Discussion

Reading Skill: 1. Moral education

Summarizing the
main idea of a
paragraph

1. Language skill

o 2. L o
2. Writing skill: contrast SRR kS

3.Critical thinking:
Text-to-self connection
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potluck party

A potluck party is a party in which all the guests
bring some food to share. They can be for any
meal. Potluck parties can be organized in different
ways, e.g. sometimes the party host assigns guests
specific food types (starters, main dishes, side
dishes, desserts, or drinks), while other potluck
parties are freer with guests bringing whatever they
choose.

Originally, the term “potluck” meant “a meal for an
unexpected guest” in the 16th century, because the
meal was not planned, and the guest would receive
“the luck of the pot”. The modern usage, to mean

a party in which people bring dishes probably
originated during the Great Depression in the

U.S., a period of financial crisis that began in 1929.
Potluck parties are cheaper to host, as all the guests
contribute.
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Scripts

IwmlTom; YhaeYi T

Yi:

Y&

Mey, Yi VT er! Do you have a mimnate”

Hey, Tomm® Yeah, ssure

I nved 1o pek your beains about somwthing
You rwed 1o whant?

Pk ... your beains

Wha dows thae mean?”

Ch, sow ry. M ersweans “o gt infos mation Fooen
sowne baorddy ™

OK. that sounds weird So. what do you
wed to know?

Well, 'y thinking of iiwiting you and & few
other frwnds for & mowal In my apartment
Cood?

S0 the thing | wanted to ask v Would any
of oy C hinese frends think it™s rade o
wwird if | asked them to being & Aah?

Bring & Aish? What o you mean?

NN called a "pothu k party”™ — over yorw cooks
sommething and Brings it along. Tt would be &
great cultural exchange I everyone brought
sosnething from thesr hometown o cosintry
Wecan arn a bt about each othwer's
cukures

That sounds great! it not common in
China, but I'm sure everyone would low e
Awesomme® As | said 1 now next 1o ot hing
abromat Chinwse cukure, so | dont know how
o bring it up | dont want to mess up the

L R ation

Fon ssire your won ™ mess 1 ugp. Oh, b |
won't be able o cook becaase my dosrmitory

doeasnt have a Mitdhen

T

YF:

1.

YFE:

YF:

YE

That's OK. You can use mine What would
you bring?

Hmm ...
and they used to cook gongbao fiding
because it was my Rvarite

What's that?

Oh, | think the English is "Kung Pao Chiclen”,
Wow, | love Kung Pao Chxken!

Wdl, the traditional version is pretty
different to what you usually find abvoad, so
| think its a good dish to share!

Cool! How do you make & then?

Fm a terrible cook, actually. 'l do same
research tonight.

Ha ha, OK. 1T have to think of something
special from Philadelphia, oo

Fm really looking forward to it!

wRiag L

well, myy parents are from Chengdu,

ARAFHEE



Choose a dish from your

hometown.

Write out the recipe. Your

recine s dd include:

Ingredients Jwithjamounts Jf

rossible

immstructions

« Some photos (relating to the
ingredients, instructions, or the
finished dish)

m Work in groups. Explain

vour finished recipes to the group

members ahd evaluate e

other’s recipe, using the criteria in

Activity 6 on Page 71.
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Can you tell me what ingredients are used in
KungPao Chicken from the picture?




:[ Ingredients j

chicken thighs (1 pound)
peanuts (3 tablespoons)
ginger, sliced (5 pieces)
garlic, chopped (4 cloves)
green onion, chopped (1)
visible dried red chilies, chopped |[|[(10)
Sichuan peppercorns (1 tablespoon)
cornstarch (2 tablespoons) amounts
sale (1 tablespoon)
vegetable oil (2 tablespoons)
@ (1 teaspoon)
SOy sauce (1 tablespoon)
inViSible rice wine vinegar (1/3 tablespoon)

Cawveuwse a tablespoove of swwgar Linistead
of nowm.ey

FARRAFREIE



Extra supplements

a piece of |

a jarof jam cake ) ***?—Eiﬁ




[Directions /]

b (W (N (=

(&

(N (o

Toast the Sichuan peppercorns in a dry frying pan, the @ hem to a
fine powder. Add two tablespoons of cornstarch and stir to combine.

Roughly chop the chicken into bitesized chunks, then coat them in the
cornstarch mixture.

If the peanuts are raw, toast them in the dry pan until fragrant, and then
remove them from the pan.

Heat the oil in the pan and fry the chicken chunks for 7—8 minutes, or until
they are no longer pink and the edges are golden brown. Then remove them
from the pan.

Put the chopped garlic and sliced ginger into the pan and fry for one
minute, then add the green onions, dried red chilies, and the chicken. Keep
stirring for another minute.

Mix the salt, soy sauce, vinegar, and honey in a bowl, then pour the mixture

into the pan. Heat until the mixture boils, thenor a few minutes.

—_— > Cook o a low heat

Stir the peanuts into the pan with the chicken. Then mix well and serve!

Ask if anyone has a spice

grinder yow can borrow ..

simmer

FARRAFREIE



O Match the cooking terms with their definitions.

[[ Cooking terms \J

/

{/ Definitions D

\

1. chop a. to cut something into pieces

2. toast b. to cook slowly at a temperature near boiling

3. grind ¢. to cook food by putting it close to heat until it turns brown
4, stir d. to cook something in hot oil

5. coat e. to move a spoon around to mix ingredients

6. fry f. to cover something with a layer of something else

7. simmer g, to break something into pieces or powder

e 4

g

FRRKF



+ Always use meat from the thigh of the chicken.

+ Be sure to have everything ready before cooking

because it’s really quick to make.
« Work very quickly once you add the peanuts

because they burn easily!

« Add any other vegetables you like, such as green
peppers or diced cucumber.

« You can make a version with tofu instead of

chicken, but be sure to use firm tofu and fry it

until golden brown.

FARRAFREIE



r =
7\ Ingredients |

P — /r-.
J I lg ( 0 ‘. (
‘\_ - \_;\,\,M y - N _/\_/

chicken thighs (1 pound)
peanuts (3 tablespoons)
ginger, sliced (5 pieces)
garlic, chopped (4 cloves)

green onion, chopped (1)

dried red chilies, chopped (10)

Sichuan peppercorns (1 tablespoon)
cornstarch (2 tablespoons)
salt (1 tablespoon)
vegetable oil (2 tablespoons)
@ (1 teaspoon)
soy sauce (1 tablespoon)

rice wine vinegar (1/3 tablespoon)

can use a tablespoon of sugar instead
of honey

A
-

Dl[t‘(lluns ASR if mynt his 8 izt
/) grinder yow cam borw

!
[l Tml&khnpqpacmnadn&mmt&@hnma
o fine powder. Add two tablesposns of comstanch and stir to combine.

,2 Rooghly chop the chicken into bitesized chuaks, then coat them in the
\_ mstarch mixture.

E3 ¥ the peancts are ra, toast them in the dry pan ustil agrane, 30d en
. remove them from the paa.

!4 Heat the od n the pan and fry the chicke chunks for 7-8 minutes, o uatil
\ Bey ace o loager pink 20d the edges ave gobden brown. Then remove fhen
from the pan

|5 Put thechopped garkc and dind gager ito the pas 3ad fry fox coe
. misute, thea 284 the groem onion, dried red chilles, ind the chiden. Kewp
stirring for another minute

E6 Mix the salt, soy sauce, visegar, 2ad haney in 2 bowd, then pour the mixture

S into e pan. Hext until the mixtuse bods, hea 1w mingtes.
pa— Y )

Stir the peascts it the pas with the chickm, Then mix well 0d sarve!

|™
[/
) =

\

o Always use meat from the thigh of the chicken.

o Be sure to have everything ready before cooking
becauseit s really quick to make.

+ Work very quickly once you add the peanuts
because they burn easily!

+ Add any other vegetables you like, such as green
peppers or diced cucumber

+ You can make a version with tofu instead of
chicken, but be sure to usefirm tofu and fry it

until golden brown.
B/AEMRIE
RE=EE

FARRAFREIE



% g . =
BaichaE =S T =8 (©)

2011598280 "ERE T &FFL0EA BRL JEPIiE = KEEiE . X
Bz, S B8R MR RSREHE=EFETEERNEFEET
H. I ES 4N E4AFTAZERILAR" |HEEETH

> J =Xk BETREE

—-— e~ —_—n .
5 O th = BE ==t ==
y JEIX

A

201951 BE17E EFIET 85 === g8 =E=} 18k8 2935057 7=
EXRSEEE F IR TEHOSRE ZHAE = 10RF 104813
EE=E+EH15TE 10 E 203 .

KEZUFEHEETHN SEETE4AWEE NIERSF=E/EE "SR T =4l
IFTREE AE MEFz? BE T, JCEERS... N=AYA - B N T
HEUS HEA HEA HEA

FARRKFHRIF




General rules

Critical thinking skill 0

Making an evaluation by setting criteria

To evaluate something, we need to set criteria for Criteria should also be measurable, and not open
evaluation. to interpretation. Questions such as "How much did
people enjoy themselves?” are not as measurable as

questions with more concrete answers, such as “Were
there any complaints?”.

The most important thing about well-designed
criteria is that they are direct and easy to judge.
For example, when we judge how good a party
was, asking “Was it well-organized?" could produce Lastly, it is also helpful to categorize the criteria. For

widely variable answers. So, a more concrete example, for a party, if we first separate the main
question such as “Did everyone find the location categories, such as “food and drink”, “hosting", and
easily?” would be more suitable. “entertainment”, it will then be easier to create more
specific criteria within each of the categories.
\ >y

FARRAFREIE



Detailed rules

Recipe name

Yes

Recipe quality

No

1. Does it give an idea of the major ingredients or cooking methods?

2. Is it easy to pronounce for speakers of other languages?

Ingredient list

Yes

No

1. Are all ingredients listed?

2. Are the ingredients easy to find?

3. Does the list mention how each ingredient is prepared and how much
is used (e.g. chopped, 4 cloves)?

4. Does the list provide alternatives if the ingredients are not available or difficult to find?

Directions

Yes

No

1. Is every step given necessary?

2. Are the instructions clear for every step?

3. Besides rough timings, is there any explanation about how to tell if the food is cooked?

4. Are reasons given for the steps, where necessary?

FARRAFREIE




hoagte roll (1)

salamt (4 slices)

Choose a dish from your
hometown.

OTY 1 ERZERiBH T

Write out the recipe. Your
recipe should include:
- Ingredients, with amounts if

owwn. thhe center,

wWa dowvw.. T hew

[ § =

- the bread with
=) thenme with salt

possible
» [Step-by-step instructions - Layer (I%ik)

« Some photos (relating to the

ingredients, instructions, or the
finished dish)

italian ham (4 slic
mozzarella cheese |
Lettuce (1/4 cup)
tomato (1/2)

m Work in groups. Explain

your finished recipes to the group
members and evaluate each
other’s recipe, using the criteria in
Activity 6 on Page 71.

ces of hane, and
ella cheese.

slice the tonvato
tce the ovrionre and
S aou CQawv..

teross two sides of
wtown., bell pepper
P.

and pepper.

. together annd eat

15
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1n9'redt'eut$ N
Chicken (159>
musioiom (39 )
31@ ontcon ( 139>
Gaoger  (/29)
peppercorns (ijgsp)
fgiant lemes (£ skices
ocl (& tsps)
Soy Souce ([ tsp)

Solt (4 t5p=)
Notters nealing attention
- Dait get buined| by the oil

Divections

e Woch the nushtooms ond Loy them soop for S-b6 hours fom powl

«Wach the chicken 1o 1emwe ihe Lj’ﬂPhJu'gs and buttocks
tto

ner the neck -
‘Rowhly chop the chicher r:rwodmntswvdpwbuuaﬂwcaol,

Wader  pot. then temove the bloy foam.
or‘m& ’t‘ 1‘% .
*Wosh the chicken with worm woter png drzn .

Stir fry 'H“lﬂddckal/for o while

‘WhER the wodeY <n the chocken <c o - 0dd the el

rﬂxtmfwrns\sysww.oyswsiai’w U‘e, . Sadswﬁ
R Lwene

Dysw ij(,e(//) tsf) . m 1
% (atps) ‘ Haeo'tbznaé—putpanwp%

A 8e coaeful of fire
we frech Y

ok | The Woter should over chicken, gkl <ol %
cf/'e;”d et e B e B e <l s bt Thom the
P4 &

T
Colledt; the thick soup onel ext Your perfect fod !
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t2le ?

[ Ingredients |

chicken thighs
peanuts

ginger, sliced

(1 pound)
(3 tablespoons)

(5 pieces)

garlic, chopped

(4 cloves)

green onion, chopped
dried red chilies, chopped

Sichuan peppercorns

cornstarch

salt

(1

(10)

(1 tablespoon)
(2 tablespoons)

(1 tablespoon)

vegetable oil

(2 tablespoons)

e,

SOy sauce

rice wine vinegar

(1 teaspoon)
(1 tablespoon)
(1/3 tablespoon)

cawn use a tablespoon of sugar instead

of honey

CBIRET , —EEUEEHIARE.

Does food mean more than food to you?

+ Be sure to have everything ready before cooking

K_un g _Pa o Chi ck_ en J]T + Always use meat from the thigh of the chicken

Directions

1

7~
Toust the Sichuns pepperceras in 3 dry u--.x;pu.lhqwm 102

~ fne powder. Add two tablesposns of comstarch and stir to combine.

Roughly chop the chicken into bitesed chenks, then coat them in the
corestarch mixture

¥ the peanats are 1, toast them in the dry pan uatil Sagract, 3od then
remove them from the paa.

Heat the od in the pas and fry the chickes chunls for 7-8 minues oc uatil
Bey are no loager pink and e edges are golden brown. Then remove hem

from the pan

Put the chopped garkic asd diard ginger into the paa aad fry for coe

~ misute, thea 2dd the green osices, dried red chilies, 20d the chiden. Xeep

. ERETRISEL | BT EBLERIRREA WAIBMEIIHS |

BN EMEERAE TERRIEA. HIL, (REEBRIHALE ?

stirring for another minute

Mix the salt, soy sance, visegar, aad honey in 2 bowd, then pour the mixture
ito Be pan. Hext until the mixtoe bods, be:‘mm 2w mnmes
ST i

— Y YO

ir the peanets %o the pas with the chickm. Then mix well 20d serve!

EERERNER

Ach if ¢ T
2 R Sz..:.r}_ll-:-...{

[ Gnadtr You tow Lormw

ww ine

HERHRITHRFIERFAIHAESE. B,

REIEE

because t's really quick to make.

+ Work very quickly once you add the peanats
because they burn easily!

+ Add any other vegetables you like, such as green
peppers or diced cucumber

+ You can make  version with tofu instead of
chicken, but be sure to use firm tofu and fry it
until golden brown.

\Hlfum\
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Alice's Kitchet BNEEZEIE R , Alicei&521E
_——

-
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®  Watch the video again and complete the e ) ~\
instructions for making Neapolitan pizza.  Make the toppings /l

N\

+ Cook the tomatoes in a pan to
3)

o N\ « Spread the sauce on the base.

Make the pizza b'dse_'.r _A/"r'l . 4) the mozzarella, fresh basil,

-

and olive oil.
+ Mix the flour, yeast, water, and salt.
« 1) on a flat surface and
knead it.
« Stretch it to 2)

Q Cook the pizza /'

‘\;l'

« Put the pizza in a hot oven and cook for about
5)

FARRKXFRIF




Giving step-by-step instructions

Instructions are written or spoken directions for
carrying out a procedure or performing a task.
They tend to follow a step-by-step pattern, soitis
important to make the sequence of steps as dear
as possible.

In order to make instructions easy to follow, it is
important to ensure that they are clear, direct, and
not too long. Another way to make instructions
simple is to break the task down into a series

of smaller parts. When doing this, we can use
signpost words such as “first”, “then”, and “after
that”. For example:

So, first we need to make the base ... Then, stretch it
to form the base! ... So, next, for the pizza toppings ...

Giving instructions:

- Before we begin, ...

The first thing todo is ...
After that, ...

Following this ...

Finally, ...

The last step is ...

O
O
O

Episode 2

1. What's the benefit of giving step-by-step

Instructions?

2. How to make instructions easy to follow?

3. What else are needed in the step-by-step

Instructions?

FARRAFREIE




Wang Hao Y1 Fei Thomas Miller
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The most well-known local
dish in my hometown,
Kunming, is called
guogiao mixian,
which means “crossing-
the-bridge rice noodles”.

:' I'm from New Orleans, Louisiana, and I think
| :h: f::oc‘i that best represents my hometown ’
s de :
g R | ' o Ca;;’::ii]c::‘:g::! J:”clt)ually. in Loui?iana, "
hot broth that you pour into another large bowl |' mrdidy Vet The ¥ g‘ : ecause they live in '.‘
filled with rice noodles, vegetables, and pickles. P about 50 mill.ion ki.Z ey l-'
I love to have it on cold days. The dish is over | 'l year! In the 18th centieaCh :
100 years old and was listed in 2009 as an | ‘ a group of people v
' intangible cultural heritage item for Kunming. I:' from eastern Canad
| The story goes thata wife invented the dish | | S a
for her husband, a hard-working scholar, who ' I' In Canada, they use;i
| studied all day on a small island in a lake. Every | ‘I to eat a lot of lobster. so
dav she would cross the bridge to bring him : i ’
| hiZ noodles. She would always keep the broth | I’ they were lookmg for something

. similar in their ne b
separate and add it when she arrived, to keep ' ':' new home. Then they found ’:

the noodles from going soft and the soup going |

| cold. — Ding Huizhen

‘ cl:awfish which look just like mini-lobsters (even "
7 though th i i :
‘: Crawigh bey are a dntjferent species)! And so, ||
| " s ecame a big part of Cajun cooking. X
| :' Whenever I go back home, my mom always ':
_ 1 makes me crawfish pie! — Chuck Arsenault '

Every country in the world has its own special dish. In my home

country, Egypt, this dish is “Ful Medames”. It may be a simple
dish, just containing beans simmered with spices and olive oil, but
when I'm away from home, it’s the one thing I crave more than
anything else. There’s a saying that goes, “Beans have satisfied even
the Pharaohs”. And they're still satisfying Egyptians today! Walk
through Cairo’s old streets early in the morning on any day of the
year, and you will see locals crowding around the colorful wooden
tables and enjoying this delicious dish. This is how most Egyptians %ﬁ***gﬁ_ﬁiﬁ
love to begin their day. — Masoud Gamal =




@O Read the texts and complete the table.

Description

Historical
information

Modern day

Personal connection

A bowl of hot broth,

« Over 100 years old

Listed in 2009 as

Guogiao 1) ] - Originating with a 3) Loving to have it
mixian vegetables, and story about - on cold days
3 for Kunming
pickles 2)
- Made popular
by a group of
i onking ke mink- Canadiansin 5) Having crawfish
Crawfish b Louisiana produced in pie whenever back
- Having become a Louisiana each year home
big part of
4)
. A sa):mg going Enjoyed by Craving it r?\ore
Ful Beans simmered that “Beans have 7) than anything else
Medames| with 6) satisfied even the when

Pharaohs”

to begin their day

8)

FRRAXFRIE



Introducing cultural items

When introducing something from our culture to items in their culture. For example, Spring Festival
someone from another culture, we should first may be comparable to Thanksgiving Day in the U.S.,
understand the cultural meaning of what we are since both are centered around family reunions.
introducing. This makes it easier to explain why it Then, we can follow up with more specific or unique
is significant to us. For example, when introducing information.

Spring Festival, we could explain how it reflects
Describing personal experiences, feelings, and

memories relating to a cultural item is also

Chinese values about family.

It can also be useful to understand other people’s preferable. This can arouse intercultural interest in
cultural background, because if we can, it would be the cultural item we are introducing and inspire
better for us to relate our cultural item to similar empathy.

FRRAXFRIE




whew | thinnk of Philadelphia, there’s
one thing that comes to meind:

hoagtes! They vary a Lot from place

Tom does some research and then puts together
his own description of the hoagie sandwich from

to place, but bastically, a hoagtie is a
sandwich neade with awn taliawn bread
roll. with ttalian neeats and eheeses. Philadelphia, including its history and what it
There are a couple of stories as to where means to him.

the nance comes from, but the one |

always heard Ls that it originated
with workers on a Philadelphia
shipyard called “Hog Island” back iwn
the 1950s. Over time, the “Hog IsLand

sandwich” got shortewned to “hoggtie”,

and then eventually, “hoagte”. 1 |ng redlents
history description

always have meine with Llots of olive

otl, ttaltawn. hawe, meoz=zarella cheese,

and tomatoes. Every timee | go back peI‘SOha| Of fOOd
howee, 1| always meet ny Connectlon

friends at owr favorite

hoagtie restawurant. (t s a

true taste of howee.

FRRAXFRIE
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m Think about what information

you’'d like to include in your description
and how you will introduce it. You

can refer back to Activity 4 and the
Intercultural skill on Page 77.

descriptions with each other. Make comments

and give suggestions for improvement.

FARFRA

A

e 4
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B Chen'\s S Steuueo( Chack weth  mushovorm-
The most well — knowr  Local

olish tn m hometown , Mot , TS
called  stewed s |

Chick  wrth mushvwom . The dish < ncluep] m
moms love ond care. When You are sick oy weap o j
this soup can  cure yow. This olesh s o stonking o&sh. :;r;at

every person  from  the novtheast con make. When L was y

My mom usedl to CooR this oksh o help me when [ stk O‘o,:(ﬁ/

sod . an My opintore, this olish 7s  hot only o stanoling olvsh,
but also  contoen MY mothers  love 1oy me. Mw, when [ muss

home, the frrst ‘t/h'nj 1S the Haste of s olr'sh Whenever 1
9o bock home, my mom rways makes me hus olich .

FARRAXFRIE
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Choose a dish from your
hometown.

SEXRZERR|IEHFH OTY 2 #Hi A EW

Think about what information
vou'd like to include in your description
and how you will introduce it. You

WTrite out the recipe. Your

recipe should include:

- Ingredients, with amounts if
possible

- Step-by-step instructions

- Some photos (relating to the
ingredients, instructions, or the
finished dish)

m\x/ork in groups. Explain

vour finished recipes to the group
members and evaluate each
other’s recipe, using the criteria in
Activity 6 on Page 71.

can refer back to Activity 4 and the

Intercultural skill on Page 77.

Write your description.

Work in groups and share your
descriptions with each other. Make comments

and give suggestions for improvement.

FRRAXFRIE



PROJ E CT M Make a presentation about the dish from your hometown.

following information:
+ Full recipe for the dish

- Ingredients

- Step-by-step cooking instructions
+ The story behind it

- Brief description of the dish

- Historical and / or cultural

information about the dish

or special to you personally

Step 1 Plan the script for your presentation.
Your presentation should cover the

- Explanation of why the dish is important

Step 2 Write the script.
The script should be based on the plan you

made in Step 1. Use expressions for giving instructions
to organize your presentation. You can refer to the

Communication skill on Page 75.

Step 3 Decide on images and media.

use to accompany each part of your script? You can

design your slides like the ones below.

What images or media would you like to

Step 4 Rehearse your presentation.

» Deliver your presentation in groups and then ask

for feedback
+ Make a video of yourself rehearsing so that you can refer

back to it at a later date.
+ Remember to speak at a moderate speed and use

appropriate body language to help you express your ideas.

2 L1R3s

EE BT

Step ) Make your presentation.
Present your dish to the class
and vote forthe dish that attracts you most.

FARRAFREIE



AQWisdom of China

China’s Eight Famous Cuisines
(NKE#)

China is large, and the climate, cooking ingredients,
and dining customs vary from place to place, leading
to different cooking methods and cuisines. The

most influential and popular are the “Eight Famous
Cuisines”: Shandong Cuisine, Sichuan Cuisine,
Cantonese Cuisine, Jiangsu Cuisine, Fujian Cuisine,

Shandong Cuisine is salty and uses a wide variety of

Zhejiang Cuisine, Hunan Cuisine, and Anhui Cuisine.

seafood. Sichuan Cuisine is well-known for its hot

and spicy flavor. Cantonese food is the most popular
style internationally and is noted for its healthy soups

and fine seafood. Jiangsu Cuisine features river, lake,
and sea foods, with lightly sweet, natural, and mild

tastes. Fujian food is lighter, with a sweet and sour
taste. Seafood is popular in Zhejiang Cuisine, which
favors fresh ingredients. If you like Sichuan food, you'll
probably like Hunan food, which is spicy, hot, and
salty. No dish is complete without chilies in Hunan
Cuisine. Anhui Cuisine is famous for wild plants from
mountains and favors stewing ( £f).




LURZSRZIURT) \ KSR ST BRIEREFIHEE.

China’s Eight Famous Features
Cuisines

* Anhui Cuisine * Famous for wild plants from and favors
* Cantonese Cuisine * The most popular style internationally
* Noted for its healthy and fine
* Fujian Cuisine * Lighter, with a taste
 Hunan Cuisine . flavor
* Jiangsu Cuisine * River, lake, and sea foods, with lightly , hatural, and mild tastes
* Shandong Cuisine e  and uses a wide variety of seafood
* Sichuan Cuisine = flavor

* Zhejiang Cuisine Seafood, favors

1E

FARRKXFRIF
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E_E’Jm\@ , BRI B/ARNFREREFEZIE.

SEEN :
Chinese people believe human depends on the environmrnt. This
is not only a flexible way to adapt to local conditions, but also a

Chinese way to survive in harmony with the nature . FARFXRFEF




Text A
Eat together, stay together
* to summarize the main idea of a

paragraph
« to make text-to-self connections

» to write an essay explaining
mealtime culture in China

Text B

Every bite counts
* to identify pros and cons of being a

vegetarian

FARRKXFHEE




a N

Do you think it is important to eat together
with family and friend? Why or why not?

\_ /

FRRAXFRIE




wWiCEFRN: FES. EREE

rarely / \

Invariably

sacred

takeout

\ 4

(| rarely eat takeout at home. Because my mother
think it is very sacred to eat clean and healthy food.
_So she cooks by herself invariably. D oy e




€ Read the text and complete the table with

summaries of the paragraphs. You can refer
to the Reading skill below.

Para.

Summary

Why | found eating together
meaningful

Nutritional problems of eating out

FARRKXFRIF



Summarizing the main idea of a paragraph

Summarizing the main ideas of individual
paragraphs helps to improve reading
comprehension of a text and prevents us from
getting lost in details. Here are a couple of tips to
help summarize paragraphs:
- A good way to quickly get the main idea of a
paragraph is to read its first and last sentences.
- Try also to identify words that are important to
the main point of the text. Often, these can be
theme-related words (e.g. “eat out”, "alienating”,
and “mealtime”).

FRRAXFRIE



chensic WorKk in pairs.

1 Why my father and I started eating together

2 Some statistics about American eating habits and the problem
caused by not eating together as a family

N
) 182 g
) 142

3 Nutritional problems of eating out

4 Eating alone can alienate people or make them lonely W

FARRKXFRIF



Social eating customs and habits in some other
countries

A different way of looking at eating together to
make it less of an obligation

The father and son having dinner and talking
about the usage of chopsticks in the Chinese
restaurant

FARFRA

)

iE




Intensive reading

1. AIEKRD

2. BN

s Ul

& =

e 4

rAEs
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Difficult sentences

. After my mother passed away, the ftrst thing that really felt different
was the dinner table. (Para. 1)

2. Eating together was a small act, and yet it was invariably one of the
most meaningful parts of my day. (Para. 1)

3. The second reason is that eating alone can be alienating. (Para. 4)

4. The dinner table can act as a unifier, a place of community. (Para.

f)Sharing a meal is an excuse to catch up and talk, one of the few times

where people are happy to put aside their work and take time out o

their day. (Para. 4)
TARRAFIGE



Difficult sentences

6. A salad muncher on the metro invites irritated glares, and employees
are given at least an hour for lunch. (Para. 5)

7. In many Mexican cities, townspeople insist on eating together with
friends and family in central areas like parks or town squares. (Para. 5)

8. It s incredible what we 're willing to make time for if we re motivated.
(Para. 6)

9. “The chopsticks each have an individual role, but in order not to
drop your food, they have to work together. Right?” (Para.7)

FRRAXFRIE




Difficult sentences

was the dinner table. (Para. 1)

1. After my mother passed away, the first thing that really felt different

Identify the meaning of the structure “sth. feels +a.”

To explain the feelings that someone has about something.

This can be emotionally, “tie new class feels different”, or physically
“her skin feels rough”.

Translation: &

Fo

F R 2

e, BRI

SEAREBI LR

: B YA AL R 50 L

FARFRA

FHG




9. “The chopsticks each have an individual role, but in order not to

drop your food, they have to work together. Right?” (Para. 7)

Any other cultural items contained in chopstick?

FRRAXFRIE
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Figure out the structure of the text according to the clues given.

Introd}
(Par

problems and negative practices and importance

effects of eating alone , of eating together
(Paras. 2-4) C N O ) (Paras.5-6)

health \ t / “de-stress”
problems

“catch up with

“alienating” @ner with my@ those whom we
- love” ‘




© Think-Pair-Share

Critical thinking

—

e ML Think about how you

4. People should not use their phones while

understand the following statements and

how they can relate to your personal

experiences. Use the questions posed in the

Critical thinking skill box to help you.

1. If you don't eat together with your family,
your relationship will be weaker.

2. The dinner table is the best place to solve
arguments with people.

3. If you invite a person to sit at your table,

person into vour life.

you are inviting a

eating.

Ask a
question

FRRAXFRIE




Critical thinking tip

Making text-to-self connections

To understand a text more deeply, it is helpful to
think about how it affects us and how we relate
to it personally.

We can ask ourselves the following questions:

+ How do | feel when [ read this?

+ Have | experienced something similar to what
the author is describing?

+ Do I know others who have experienced it?

Work in pairs and

discuss your personal connections to the

statements. Then discuss whether you agrec

or disagree with them, based on your own

experiences and feelings.
A: I think it’s OK to use phones at the table,

because I do it all the tirme and mvy useful

family don’t mind.

B: I dorn’t think so, because whern my sister exprESSions

uses her phone, she is distracted, and our

skill +

conversation cannot be as deep.

A: I guess you're right ...

Summarize your ideas

and reasons, and then present them to

answer
question
S

FARRKXFRIF

he class.
We both think that the dinner table is

the best place to solve disagreements

with people, because ...




[ntercultural writing J

Text-self- connection

Write a short story useful expressions

essay explaining
Chinese people’s
attitude toward
eating together.

FRRAXFRIE
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Collocations

B N AL i e s ROV WL TP et 1

Banked cloze

O Fill in the blanks by selecting suitable words TranSlatiOH

from the word bank. You may not use any of

Words and expressions

the words more than once.

© Complete the sentences with aitves] Satthe ( Translate the sentences into English.
s e S v L. AT S, BR TR, AT Ak et
acceptable ~ decent gffeal i %;*';;':‘ %dfﬂ:‘ ) fIF A—RILUHE, (rarely; make time for)

One argument many people have more and 2 (i ll Iq‘” ‘l &'fﬂ.’.)'l Af”’1 ” {E/t\ ﬁch‘%"’éj‘lj "Fﬁ' Hl

more these days is whether it is OK to take ol 1= A
something from another culture and change it ds - l4‘flﬁi'ﬁ&o (dCCCnt)

o m—— 3. P GLEATOR FE RS bRAERY) b, R bRt 3%

Many chefs think it is important for their

’ . -4 R . .
own countries’ dishestobeas1) __ as ﬁ{” 'Tl. '&lug’:\o ( 1nsist On)
possible. The use of traditional ingredients is Lt 4o Vo B e ke 1 TRy
values of different cultures, so important to some people that they even 4' (l] }H ’ ' ! [”TH] f” Wiy {’J‘ ”I L}‘”ZHL M\ )(U&ﬁ!n‘} I
many values, like the import find the 2) of a foreign ingredient an = Lo - b - g
iy S A A owd so/iz, B8R (shrimp dumpling) . (ona ..
4 R P ; y want to be standing too close to a pizza-chef h d l \
3.1getvery  whenl from Naples when he finds the wrong f schedu e)

drop litter, because I know i cheese on a Neapolitan pizza!

environment. 5. kor this dish, they don't take the bones out
4. The car accident was very sefis :
B a tablecloth on the grass?
5. Our soccer team is much better than the
local rivals. When we play them, we

lose.

FRRAXFRIE



Self-reflection @ﬁ

[J | can write and explain the recipe for a dish from my hometown.
J | can write a description of a dish from my hometown.

[ | can make a presentation about a dish from my hometown.

J | can write an essay explaining mealtime culture in China.

« Indicate the degree to which you have leamed the following skills.

AT TV TR e
B T wy 1 - w5

p cor
Giving step-by-step instructions . . ® © 9
Making an evaluation by setting criteria . . ® ©@
Introducing cultural items C N N N N
Reading skill Summarizing the main idea of a paragraph X N K K |
Critical thinking skill Making text-to-self connections [ N N N N

Identifying pros and cons of being a vegetarian

Intercultural skill Evaluating mealtime culture in China

« Answer the following reflection questions.

1. What are the three most useful things you have learned in this unit?
2. What do you still need to improve? How do you think you can improve it?




OTY 1 EXZ KRt

Choose a dish from your

hometown.

Write out the recipe. Your
recipe should include:
+ Ingredients, with amounts if
I possible
writing a GBI
+ Step-by-step instructions

reC| pe + Some photos (relating to the

ingredients, instructions, or the
finished dish)

evaluation by setting criteria =
Work in groups. Explain

your finished recipes to the group

members and evaluate each

other’s recipe, using the criteria in
EPISOde 1 Activity 6 on Page 71.
Preparing dishes for a potluck
party

« to write and explain the recipe for a
dish from your hometown

« to make an evaluation by setting %ﬁ * ;E*ﬁﬁi
=]

criteria




OTY 2 fmik 1)
\
m Think about what information

you'd like to include in your description

and how you will introduce it. You
can refer back to Activity 4 and the

Intercultural skill on Page 77.

m Write your description.

e

Giving step-by-step
Instructions

Introducing cultural items W\Vofkin groups and share your

descriptions with each other. Make comments

Eplsode 2 and give suggestions for improvement.
The story behind the dish

« to write a description of a dish from
your hometown

« to give step-by-step instructions "
« to introduce cultural items MARRAKFHEEF




Language

competence

buiuies)

buiuie)|
lennualiadxy

Critical
thinking
competence
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2021

FLTRP Star Teacher Contest
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Thank you for listening!
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