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Part 1: Appreciating and Interpreting: Interesting Food Customs
Part 2: Reading and Understanding:

Text 1: Chinese Food culture

Text 2: Five Tastes in Harmony
Part 3: Watching and Doing
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Warming-up: Work in groups to discuss the following questions:
1) What are the four regional cuisines of Chinese food?
2) Can you name some representative dishes of the four regional cuisines?
3) Which is your favorite dish? Why?
4) What are the food ingredients and cooking methods of your favorite dish?
WESIRMH BT E - NPE, S IREPHEESN IR, TS T
bz, BRI CESREAL, NP A <@l yimkee ooy, 20140, it
BORAATEY 7 21 30
TR, FNRHARTEHEZRR, 2GR, A~ HES.

Scenario:




William and George are overseas students in your university, and you are good friends.
One day, you invited them to eat in a Chinese restaurant and you ordered six dishes: Dongpo
Pork, Mapo Bean Curd, Stir-fried Bitter Gourd, Sweet and Sour Pork Chop, Fish Head
Steamed with Chopped Chili and Braised Pork Ball in Brown Sauce. William is very
interested in one of the dishes and hope you can introduce the dish in details.

Production:
You will introduce this dish from the following perspectives:
Production 1: Raw materials and seasonings of this dish.
Production 2: Cooking methods of this dish.

Production 3: Evaluation of this dish from the perspective of color, aroma and taste.

MRS 1: (30 706

Production 1: Food ingredients and seasonings of this dish.
WL AR B

Activity 1: Learning words about food ingredients.

e R B R I 2R B R S R S MRS NS, O AR AR R
FHEGE, AF AR, IRJE MR LR 5, AR AT B RSN -

Activity 2: Classify the words in Activity 1 into plant ingredients and meat ingredients.

IS o R AL 24K Activity 1 BB ETE 0 R B 2K,
YE %t Activity 1 BURER AT

Activity 3: Work in pairs to scan Para 9 on pagel02 and find the words about
seasonings.

i ] A2 S FIIE R RR S RIA T 3, R AERATYIP Rk, e iE ik
A 7 S OB AT, X SRR T RN

Activity 4:  Match the following tastes in Column A with the seasonings in Column B.
BB 2% Activity 3 FIPFANER Y, A A0 MORHANC 1 FE AR I .
PR AL




Activity 5: The philosophy of Yin and Yang in Chinese food.

BRI DGE ) ik A sl e, RN AR Bt 3K, SRk AR e P98
5-7 BRIt #le. X Ah oy s A o b R TR AR OB BR R . T
FHAE B R

Activity 6: Match the English expressions in Column A with the Chinese translation in
Column B.

i A R 1 UK Activity 5 FRIFISCHEAE B RT3
SR R

Activity 7: Try to imitate the inverted sentence structure “only...can we...” with the
expressions from Activity 5.

R A — S S RSO R AN ), BRI R T RELL, T AR
2T ANRE PN

NG, FUMRG &) R K AR AT R i A
Only by eating a balanced diet can we be healthy and energetic.
Activity 8: Translate the following sentences with the information from Activity 1. 3. 5:
D RAE BN D47 i B AESRBHN , 7 B8 SRR AR .
2) XN, REERIEARRFAA BEORFF S A e

IR s A — & 0. BES2 X Activity 1 HF & A4 AT Activity3 A kRl
TV 77 DAt 2 5 A Bl A 48185 ) 30 only...can we LB HEPEAD

i, WAL, ARURARGHHE B T3S 1 KBMAER.
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Production 2: Cooking methods of this dish.
AR s

Activity 1: Learning words about cooking methods.

BI5GB o B A R RUR KRR Sl R S A R T R AT, Ok




ST, ARG BOMRAE S, A E BT RIC A -

Activity 2: Match the cooking methods in Column A with the Chinese translation in
Column B.

B AL F AR Activity 1 % 15 1 E A AT T vk 5 0E R AR
B, E R Activity 1 FREANERTS .

AR A
Activity 3: Scan Paras 10-11 on pagel03 and answer the following questions:
1) How many cooking methods are mentioned here?
2) Why is stir-frying the most popular cooking method?
3) When is it necessary to use moderate fire?
I ) RG] A A R RS, W R AEREAT R R T RS BN
Activity 4: Decide whether the following statements are true (T) or false (F).

PEATT I E AW, XS Activity 3 IR AT, BA A BRI E R
50 o

AR R

Activity 5: Make sentences with the expression for target adverbial: ... so as to ...
B RIRCh I A), 51 S S HRPIRIERIS5H): . soasto ...
R A PRI 2 2K U45H):  inorderto, so that
ik A A QG GRS, RN B B PR .

Activity 6: Watch a video clip about cooking and talk about the cooking methods in it
with the following pattern:

The chef uses so as to

R —BUR R SRR RS, ARGk Activity 5 HF BISE R 1R BLI A B 1)
7%, BN Activity 5 BFITEHERTS .

EH, WAL, ARURARGHHESER T 3% 2 KA R R.
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Production 3: Evaluation of this dish from the perspective of color, aroma and taste
TR B

Activity 1: Learning dish names

HAEIE eon b B R IR 2R st A 2B, WOk SR AR S 1R A T G,
VRO BEIA T IR S H B0, R R 3E 5 B SCUG P et 22 AR R AT = 44 IR BN

Activity 2: Learning words about standards to evaluate a dish

el B R IYESE, B A ST IR AT PR — 83, AR EIA T B % H X E
FAZTE, Eenes i <delicious™ 55 i BRIV, #UMHE— B S 4h, TRAMNEEIR =4
T BT VRO, TSI — &35 31 o B R TR

Five basic tastes in Chinese Food

A AN [RIRE (130 i PP, A 2 A 2 b PR 2 RO LR (K S AT, 22
Je BRAHKT . ) 1 B AT RN

More words about taste/color/aroma in Chinese Food

W AR A e ok A B2 B 2 KA B EARIAIE, R JERIEE R
FAREAT NN .

Activity 3: Fill in the blanks with the following words in Activity 2.

PR B ot A R AT S A A 2 Ja PRI AT, DL iR i s B
A X AR B R 1

ARG

Activity 4: Try to imitate the sentence structure “not only...but also...” with the
expressions from Activity 1-2.

BRI R IR AN ), BT HLL R, T R A
HHETPANS

SRJE . FUMBRA ) 5 e St A AT RS «

| like Mapo Bean Curd, because it is not only tender and smooth but also spicy.




B, AR Activity 1 T IS4 R Activity 2 hRROEREVC S HE S
5] F

I like , because it is not only but also

BEIR AT 72 U PPAf S XURE . BERXT Activity 2 F1 5244 F1 Activity3 Hh EoR (07
IR ARV 1) 7= HE PN 2 X5 AR 15 3l “not only...but also...” &) 2K 7= HAEAN

AR AR

Activity 5: Scan paras3-7 on page 101-102, and work in pairs to fill out the following
table about the functions of the five basic tastes.

RS R T A5 AR P SR OH R BUK, BHATIR SRS, AR HU
A G OB S 1 7 2Dl LR A TR S AR AT R

Activity 6: Translate the sentences with the key words in Activity 5.

BEIAY 2 R PP AT BB GR R R D PN e kL,
A AN TR I DR E R R DL

RS0
Activity 7: Expressions of progressive relationship in the text.

WA RSO B A, 7RSO IR R IE BEOC R RIATT I, KRR RET
e AR FRIE T RN -

Activity 8: Finish the following paragraph about seasonings with the expressions in
Activity 7.

BEIA ARG BRI AT VY, SRR B Rtk
A RIE T e BT A T I

Activity 9: Try to finish Production 3:

Evaluate a dish from the perspective of color, aroma and taste. You can use the
following pattern:

I like , because it is not only but also . is added
in the dish, which can . In addition/ Furthermore, is
also added in it, and that can

PTG RERSTAESS 3 I PP, X L EIE SR S5 B A S B B34

TERE VT
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