Competency:  Identify Common Cooking Terms

	Lesson Overview:  The purpose of this lesson is to teach students to identify common cooking terms.

This lesson plan includes the following:

1. Cooking Vocabulary

2. Cooking Vocabulary Matching

3. Cooking Word Search (and answer key)

4. Cooking Dialogue

5. Sample Recipe 1 (and answer key)

6. Sample Recipe 2 (and answer key)

7. Cooking Vocabulary Flash Cards

8. Referenced texts and materials



	Approximate Time: 2 hours



	Prerequisite Skills:  Students must be able to read and write simple sentences, recognize cardinal numbers, identify common household appliances, and identify common food items.

Prerequisite Vocabulary:  

break

breakfast

cut

dinner

eat

fruit(s)

lunch

make

meat

oven

pan(s)

pot(s)

use

vegetable(s)

wash

water



	Vocabulary: 

bake

boil

broil

fry

grill

heat

mix

pour

roast

simmer

steam

stir


	Vocabulary for Optional Activities:

casserole

chop 

drain

grease

ingredients

on top

peel

prepare

seasoning

slice

sprinkle

turn down

turn off

turn on

turn up



	Materials Needed:  Whiteboard or flip chart, erasable markers, handouts, cookbooks or recipes, pictures of food (optional), cooking utensils (optional), and prizes (optional).



	Equipment Needed:  None



	Activities:

1. Have the new vocabulary words written on the board when the students arrive for class.  

2. Explain the purpose of the lesson.

3. Ask the students to name foods that they eat.  Write their answers on a board or flip chart.  Also ask students to describe a typical dinner in their families or cultures.  Write their answers on a board or flip chart.

4. Introduce new vocabulary.

a) Give students Handout:  Cooking Vocabulary.  Pronounce the new vocabulary words one and a time and have the students repeat the words in unison.

b) Pronounce the new vocabulary words one at a time and ask individual students to repeat the word.  Repeat until the students can pronounce the words well.

5. Give students Cooking Vocabulary Matching handout.  Review answers orally.

6. Give students Cooking Word Search.  Use the answer key to check students' work.  These worksheets were made with Wordsheets 5.0 software available at www.qualint.com.  There is a free demonstration version that allows 10 printings.  After that, the software must be purchased.
7. Have students practice the Cooking Dialogue.  You can have them do this in pairs at their seats, in pairs at the front of the room, or both.  Repeat as necessary.  The teacher can also participate by reading the script of one of the students.

8. Ask the students what the popular ways to make rice, vegetables, and meat are in the countries that they are from.  Also ask each student what his or her favorite way to cook chicken (or some other meat) is.

9. Give students Sample Recipe 1 and Sample Recipe 2 and have students circle or highlight the new words that they have learned.  Use the answer keys to check students’ work.  Also make copies of other simple recipes and have the students circle the new words that they have learned.  



	Assessment/Evaluation of Learning:

1. Teacher observation of students’ participation.

2. Evaluation of completed worksheets/handouts.



	Optional or follow-up Activities/Ideas:

1. A Conversation Book 1 English in Everyday Life by Tina Kasloff Carver and Sandra Douglas Fotinos, "Food", page 47.

2. The Oxford Picture Dictionary, Oxford University Press, “Food Preparation”, page 58.

3. The Oxford Picture Dictionary Beginning Workbook, Oxford University Press, “Food Preparation”, page 58.

4. The Oxford Picture Dictionary Teacher's Book, Oxford University Press, “Food Preparation”, page 58 and "Focused Listening #22" page 217.

5. The Oxford Picture Dictionary Focused Listening Compact Discs, Oxford University Press, “Tape script #22"

6. English in Everyday Activities Basic, New Readers Press, "Making Dinner 1-4", pages 32-36.  

7. English in Everyday Activities, New Readers Press, "Making Dinner 1-4", pages 32-36.  

8. Use Cooking Vocabulary Flash Cards for further vocabulary practice.  The instructor may also have the students make up their own flashcards on 3” X 5” index cards.

9. Students can practice writing sentences using the vocabulary.

10. Read a book about cooking to your class.  Have students take home books about cooking to read to their children.

11. Ask students to bring in their favorite recipes to share with the class.  The students can make a small class cookbook if enough recipes are shared.

12. Have students work in small groups.  Bring magazine clippings of food dishes to class.  Give each group a picture of a food dish.  Have the group look at the food dish and talk about how the dish is made.  
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