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* to write and sxplain the recipe fora

+ to make an evaluation by setting B
criterli X » )

f “'\hwrkée a description of a dish from
X
|« ta give stap-by-step instructions

« to introduce cultural items

« to make a presentation about a dish

. Project f',?

N
N
Eat togsther, stay togsther
-_'tu_srjmm:irizeﬂm‘r%‘_hi_d ofa

paragiaph
* to make tm-tu—seif.mnr)ed}um
+ o wiite an essay sxplaining

~ Every bite counts
s Bl identify pros and cons of being a
~ vegetarian
X

A matter

of taste

Section 1

Episode 1

Preparing dishes for a potluck |
party )

dish from your hometown

The story behind the dish

urhametowin
from your hometown

Section 2

Text A

mealtime culturs in China

Text B




Unit Overview

\ Warming up (2 Chinese proverbs of 4 quotes)

El Plotline summary Input Skills Over to you

Tom invites Yi Fei to a potluck party. Yi | Video: Character Critical thinking skill: Making | Writing and explaining
Fei reads a recipe for Kung Pao Chicken| conversation an evaluation by setting criteria| the recipe for a dish
to prepare for the party Text: Online recipe from your hometown

E2 Alice makes a vlog demonstrating to | Text: Cooking vlog Communication skill: Giving Writing a description of
her friends how to make a dish for the | Audio: Online step-by-step instructions a dish from your
potluck party. The other three material Intercultural skill: introducing | hometown
characters research and decide to cultural items
write descriptions of local dishes

P | Making a presentation about a dish from your hometown

Text summary Skills
TA | An article about the importance of eating together as a family| Reading skill: Summarizing the main idea of a paragraph
or with friends Critical thinking skill: Making text-to-self connections

Intercultural skill: Evaluating mealtime culture in China

TB | An article about why the author gives up eating meat e —
vegetarian ’,
v/

Wisdom of China (China’s Eight Famous Cuisines)




‘ Unit objectives

T e e e e

We can learn a lot about people and their T
cultures through their traditional food. Tom
wants to hold a potluck party to get to know

@ his new friends and learn more about their

countries’ cultures and traditions.

STARTING
POINT

Episode Invite friends toa Check recipes for
potluck party Kung Pao Chicken
() —o0——c¢

‘EE’IHERTO
Episode You

Write and explain
the recipe
I |
e o @ for adish from
Read descriptions Watch a vlog about your hometown

of local dishes making a Neapolitan
pizza

OVERTO
You
Writea

description of a
dish from your
hometown
PROJECT
Make a presentation about
adish from your hometown
66 Unit 3

Section 1

(S FEHES
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Unit objectives
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IR ER1
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Text A

— BARAENENZE, 5IBFLEEEHRISR, BAARE
Pl Uy e RIXEXUNERSHE, URXUER.

» to summarize the main idea of a
paragraph —

» to make text-to-self connections BHEA BT

‘10 wrij[e an essay '..qxpla?ning G RE AT Think-Pair-SharefIEE XU E{EES .
A CUUIE N Ching B ESRHSYALHENRE, 3R ETORE
Text B BE, NUPREREIRRIXUCESREXRNEERHA
Every bite counts £ "HKE" M.

» to identify pros and cons of being a
vegetarian IEE}?E%Z

SNEITEARNERE, IXRSRIEZERXE.
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Teaching Design

/

\

/

e

Viewing & Text

R 4
Warming up OTY 1
Episode 1 Write and explain the recipe
Listening & Text for a dish from their
- / hometown
Episode 2 OTY 2

Write a description of a dish
from their hometown

Episode 1
Episode 2

=)
=)
=)

Project

Make a presentation about a
dish from their hometown

Text A
Text B

4

.
Supplementary [

Intercultural Writing

Write an essay explaining
mealtime culture in China

expressions

b. Getting familiar with the sentence
structures of giving cooking directions
C. Generating the paragraphs of
introducing the personal and cultural
significance of their own dishes
d. Summarizing the main idea of a
paragraph

Communicative skill:
Giving step-by-step instructions

Intercultural skill:

Introducing cultural items

Critical thinking skill:

a. Making an evaluation by setting

criteria

b. Making text-to-self conné A j

16

/ Language skilI: \
a. Grasping some cooking words or




¢ Tasks OTY 1

4 Write and explain your own recipe. /

9

You can refer to Tom’s sample on the \
right.

-

Choose a dish from your fp— \Q Wisdom of China- —t \
.

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

hometown.
China’s Eight Famous Cuisines

Write out the recipe. Your ub (NKESR)
recipe should include:

A

and fine seafood. Jiangsu Cuisine features river, lake,

+ Ingredients, with amounts if and sea foods, with lightly sweet, natural, and mild

China is large, and the climate, cooking ingredients,

possible

+ Step-by-step instructions

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

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.

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,

Zhejiang Cuisine, Hunan Cuisine, and Anhui Cuisine.

Shandong Cuisine is salty and uses a wide variety of

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 ( #§).

90 Unit 3

setting criteria




“ input ) OTY1 ) ) ) )

in a dry frying pan, then/grind them to a

chicken thighs

»ns of cornstarch and stir to combine.

peanuts

i Directions As‘kifanﬂomhnsnx?lu ginger’ sliced

arinder you can barrow ...

chicken thighs {1 pound) ] Toast the Sichuan peppercorns in a dry frying pan, the m toa
fine powder. Add two tablespoons of cornstarch and stir to combine.

bite-sized chunk coat them in the

= 2 Rowwond garllc, ChUPPE'd am in the dry pan until fragrant, and then

pinger, sliced (5 pieces) Lz Roughly chop the chicken into bite-sized chunks, then coat them in the

garlie, chopped “ cloves) cornstarch mixture. . — —

e o Shpped ek i o A i g green onion, chopped ~ initions |

dried red chilles, chopped (10) remove them from the pan.

Sichuan peppercorns {1 tablespoon) 3 o t thi it .

ieat ryFe— 1 ke v e e e dried red chilies, chopped "' *m¢" 8 fnto pieces N

oy rperTr— o the ook slowly at a temperature near boiling

vagstable oil (2 tablespoons) ; ook food by putting it close to heat until it turns brown

Put the chopped garlic and sliced gifiger into the pan and fry for

(honay~y (1 teaspoon) d minute, then addﬂwgr:en onie, Gesk ed cile,and mrm;:;k«p Sichuan pE‘PpEI’Cﬂ[’HS ook something in hot oil

SOy sauce (1 tablospoon) stirring for another minute, o )
(rkwlmﬂmw (1/3 tablespoon) L6 Mix the salt, soy satice, vinegar, and honay in 8 bowl, then pour the mixture cornsta rch e SPM;:. amu:ln: tulmuc u}gredle;:cls |
e G ks tha pan Lt tha bols, then{gmmafor 3w over something with a layer of something else
F b S~ Sqofon j Low Hoat reak something into pieces or powder

4 E Stir the pedrnts into the pan with the chicken. Then mix well and serve! g P P
salt
+ Alwa t from tha thigh of the chickon.
[llps . hsnrr:rh:zmmrmﬁ}ﬂng m'::ylebm t'nci':ig t bl 1
.wm?ﬂﬂiﬁfﬁmmm VESsIa ] , and honey ina bowll thengpour the mixture

because they burn easily!
+ Add any other vegetables you like, such as green

peppers or diced cucumber. hUHEY
« You ean make a version with tofu instead of :\‘__

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

until golden brown. soy sauce ith the chicken.! Then g'nlx well and serve!

rice wine vinegar 18




‘Scaffolding) OTY 4

@ Work in groups of four. Discuss and evaluate the Kung Pao Chicken recipe according to the

Recipe quality LEBRPIAL. BET S840
r, / Ijg

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

following criteria. You can refer to the Critical thinking skill.

EE

2. Is it easy to pronounce for speakers of other languages?
naedenc s 5/ -l
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)?

PEEE

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

Directions YA Yes | No

1. Is every step given necessary?

1TPAKRE

11. 8%

122 11 2. Are the instructions clear for every step?

13. 8% 3. Besides rough timings, is there any explanation about how to tell if the food is cooked?

14 #3

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

15 B3
Now add more criteria of your own if there is any.
1.6 3K

1.7, H8%E



35 G1 Chinese Dumplings FERF

I3 G2 Chinese Braised Spareribs TR

34 G3 Coco-Cala Chicken Wings T15-3838

I3 G4 Wonton Noodles with Wonton Dumplings [2/EE
I3 G5 Sauteed Sweet Corns with Pine Nuts ¥M-F%

3 G7 Mapo Tofu FRETE

[3-] G8 Xinjiang Fried Rice FEEEME

1

step 2

1

Step 5

Once the muttea has
twned Wwem 883 e
chagged carrets and
salons. then add the
et

(astRIRES, =)

T L I L

injiang Fried Rice Step 1
Direction Prepare ngredents
| reEvunrs

i.ries (R
2 suttea (B X)

3. onicns (BE)
¢ carrows (WY &)
§ Chinene prica
aw
ow
§light s [Ty
A%’
sal: (R)
§.0il (g
w S 8 6 "

Sliced carrots and snicns
Roughly cheg the mutten chumias

Ay . BETH. ARTRER Step 3

Pocx @il iate the pen

Step 4

Scoeg oGt The grickiy ash
ol pet 0 the uttes

Vhen the ol 1s Met. add ad & J1ttie S1gMt seT

The sTegared Dhinese

. LRl
srickly ash
t = S AT -
(dgr.de ayuTm ',.-:' e
ARSY®. .
- 8 B 9 w*

Step
6

Pat the Tashed The Tide Iate
{134 o

Step 7

& Yi4e soelgy TITH

| ".'.r:..---_-.n

fried carvets. mutten and

Slens del o8 picked msal
Vhen 4i1 The Ingredients are ". F3 T2 Y I
added. add mater _mrr )



<« Scaffolding > )

4 Write your own description of the dish

you chose in OTY 1. You can refer to Tom’s
sample on the right.

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.

Em Write your description.

Work in groups and share your

descriptions with each other. Make comments
and give suggestions for improvement.

ANC ecpion X ot
Generating.ihe RaagrapBs. ;

Guogqi

f iftrodpcing-the

mixian story a

« Originat

Communicative competence

A-2 Textual knowledge (cohesion,

rhetorical or conversational organization)
|

jori) ) )

<

persotféfsand cultural 2

Intercultural competence

rcance of thera

Sigmi ]
A O by a qrt A-3 Value one’s own cultural identity.
Looking like migi- Canadig .
Cra}frbercu j urar skill tevisaf,  B-2 Understand own cultural tradition.
+ Having|bé e
: : big part/ g - -
Introducing cultural items Critical thinking competence

instructions

\

Communicative skill .
Ful Beans simmered that “Be

Medakadyingtistep-by-step satisfied
N@GtisEEP-DY-STe| :‘1;;55\thoughts

S-4 Exploring thoughts underlying

a feelings and feelings underlying




Tasks > >? >? Project >? )

[ Make a presentation about the dish from your hometown. r | . .
PROJECT [ r Communicative competence

L « B-2 Sociolinguistic knowledge (genres,

Ste p 1 Plan the script for your presentation.
Your presentation should cover the

natural, cultural references and figures of

following information: -
+ Full recipe for the dish Step 9 Write the script.
- Ingredients The script should be based on the plan you Deat S peeCh )
- Step-by-step cooking instructions made in Step 1. Use expressions for giving instructions .
+ The story behind it to organize your presentation. You can refer to the :
- Brief description of the dish Communication skill on Page 75. 4
- Historical and / or cultural 7 I nte rc u Itu ra I co m pete n ce

information about the dish
- Explanation of why the dish is important

or special to you personally 2 6 ® C'6 Be able tO evaluate CI"ItICa”y and on

the basis of explicit criteria perspectives,

Ste p 3 Decide on images and media,
What images or media would you like to

practices and products in one’s own and

use to accompany each part of your script? You can

other cultures

design your slides like the ones below.

Critical thinking competence

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 Step 5 Make your presentation. * S-1 1 COm pa rl ng a nalOgOUS SltU atlonS:
back to it at a later date. Present your dish to the class
+ Remember to speak at a moderate speed and use and vote for the dish that attracts you most. tra nSfe rri ng inSig htS to neW Contexts
appropriate body language to help you express your ideas.

7

A matter of taste 81



Tasks > >? >? Project >? )

Poject GEFHIEFREERTITFMET
Language Content Organization | Communicative PPT Creativity
(25 points) (20 points) (15 points) Skill Design (5 points)
(20 points) (15 points)
W | ERERRIT | ADESSHES | MBAHES  NNERRNE | EXOHE
HXHNENER | BAEKS|D, 88 | MNEERB, | 5 (RE. FB. | WERY
X, BEEFR | WEaIXHESR | SEEmER | REF) ; 8% (ERR
Ha0iE. BiE | EXRANALZR. 2R, W3 | RFR, g5lr | B, FR
LANIEAS R | REEiclZrYEA | EREEER llﬁfk“’f’f_ B | KINGE
FHEERENT | & BERRN, SIESERAR
MR\ | = mEx EMENEARE | SET)
{CIBRSCEARY RS
REbFRIX

¢H 1

23




Tasks > >? >? Project >? )

Peer review & Self-reflection

20, (ARG RIMBTERIFRIIE 30, FABIRNMEERRMEENHRE 31, FRMEFDFEABLOEHE WEBONEENE 1) omriimows | == )
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MXEFHEISE. T, 2021)
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