English Lesson Plan
Subject: English
Grade/Class: Chinese students in grade 6 and in the early-production stage
Date: 20200308
Time: 9:20 to 10:35
Duration: 75 minutes
Lesson Topic: How to make Zongzi?
An Overview of the lesson:

Students in the early-production stage could be able to:

e pronounce English words related to Zongzi and to describe the process of Zongzi
making

e create recipe flow

e make their Zongzi as a team

e explore the deeper reason why there are Zongzi flavour differences between south
and north China

e explore the traditional foods of other countries

e discuss cultural diversity
Curriculum Expectations:

Students in the early-production stage should be able to:

e acquire food and cooking-related English vocabulary
e share their food experiences with others
¢ introduce food recipes and making steps to others

e cxplore cultural differences and attitudes related to cultural differences.



e practice creative and critical skills
Specific Expectations:

Students in the early-production stage should be able to:

e recognize English verbs and nouns related to Zongzi
e share their own Zongzi experiences

e make their own Zongzi according to their preferences
e recognize reasons related to food flavour difference

e respect cultural diversity
Learning/Teaching Resources:
- Video
- Pen
- Paper
- Handout
- Power point

- Materials for making Zongzi

Lesson Sequence

1. Introductory Activity (10 minutes)
Step 1:
Teachers would ask some questions:

e What traditional foods do they know in China?

e What do you know about Zongzi?



Step 2: Showing time---to let students have clear definitions about ZongZi flavours

e Teachers would show pictures of different flavour Zongzi dishes on PowerPoint

2. Activity 1: Vocabulary Acquisition
After this activity, Students should be able to:

e learn words and phrases: bamboo leaves; sticky rice; filling; dates; meat; bean; cover;
wrap; tie; pot; steam; string
e distinguish these target worlds within verb and nouns

e use and practice these target words
Step 1:

teachers will head students to familiar the target words about this topic on PPT, and some words

will be related to some gestures. So that students could memorize words effectively.
Step 2:
Students need to:

e get some handout pictures (Handout 1) about the target words
e sort these pictures based on verbs and nouns
o read the target English words out loud with teachers

o at the same time, point out these words on word cards and spell words together
Step 3:
Teachers would:

o review these target words: speak out together

o provide translate practices for students on Power Point Practice

Step 4: Assessment



Students should be able to:

e translate words phrases from Mandarin to English
e make new phrases based on these target words

3. Activity 2: The Zongzi-Making Process
After this activity, Students should be able to:

e deal with their team to decide Zongzi flavour (sweet or salty one)
e master steps of making Zongzi
e state the process using English

¢ introduce the making flow to others in English
Step 1: Pre-process
Student would:

o watch the first video: the Zongzi making process
o write the flow charts in English about Zongzi as a group based on their flavour preference

e check their making flow on PowerPoint
Step 2: Make it!
Student would:

e choose their materials to make Zongzi
o follow their making flow

o discuss Zongzi making process within groups
Step 3: Cooking show
Students would:

o show their team-making Zongzi in class

e introduce their making steps to others



Step 4: Discussion

Teachers would:

e help students discuss the challenge they met during the making process in class
e record the number of students choose different flavours

e have students discuss reason why their team choose sweet or salty Zongzi

students would able to:

o share their own stories and experiences with classmates
o explore the reason of flavour choices
o list their reasons

4. Activity 3: Explore the food cultures of other countries

After this activity, students should be able to:

e wide their horizon: improve their cultural knowledge from food perspective
e know how to handle different opinions
o respect cultural diversity

e improve their critical thinking

Step 1:

Teachers would:

o head students to think about the deeper reason why people from different religions have
flavour preferences.

e head them to share their experience

Step 2:

o watch video (reasons for different flavours among China)
o discuss reasons in the second video why there are Zongzi flavour differences between

south and north China



o show video (different breakfast in other countries) to students
e head them to discuss the positive attitude to food culture diversity

e guide them respect other unfamiliar culture and tradition

Differentiated Instructional Strategies:

e During this class, teachers would use mother language to low their anxiety and check
their learning process in time.
e Body language like gestures to express and describe these target words would be

involved.

On-Going Assessment/Evaluation (10 min)

Students would be able to:

o write self-evaluation paper
o fill out the form (handout 2)
e collect short essay at the end of the class for formative assessment: In this class, what do

we learned? (include recipe and Zongzi making experiences)

Follow-Up Activities/Ideas or Next Steps:

Students should be able to:

o review the target English words after class.
o make a word poster about Zongzi to hang on the wall of the classroom

o take photo with recipe and Zongzi

Follow up with sketchbook activities

e Describe these noun objects in English using imagination
e Let students make Zongzi for their parents and share what they have learned with their

parents.



Assessment:

Fill out this form:
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Introduce Activity

Question:
What traditional foods do they know in China?
What do you know about Zongzi?



EHAR IR VS AR

Different Flavors

Sweet VS Salty

[BHREX]
FEE - AR 1~4 * FRRT 23~26 * RRRERT 32~36
*EK - KERT 5~10 *ERRY 27~29 *BERY - RHEA 37~42
*EHRY 1I~13 | * R4z - EHR5I 30~31 * PELVEET RS 43~46

*ER - BEZRHFRY 14-16 * R ERRT] 47~53
*EE - EERY 17~19 * LEEERTY 54~60
*BBRRRART 20~21 *TREERY 61~76
* IR 22 *ERRY 7~81

* Rz &R, RZMBMART 88~91

Reference: flickr.com




Common Types of Sweet Zongzi

= WRVEH PR+

Reference: flickr.com



Common Types ot Salty Zongzi
LAY B

Reference: flickr.com



Activity 1

Vocabulary Acquisition
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Sticky Rice

Reference: cits.net



Fill

Reference: cits.net
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Practisese:
Please sort these words
Verb and Noun words:

Steam
Fill
Cover
Wrap
Tie

Pot

Bamboo leaves
Sticky rice
Meat

Bean

String



Practisese:

Please translate Mandarin to English

ik u_-
7N
15, #h

Al

palm leaves
sticky rice
fill;

Meat
bean
cover
wrap

tie

pot

steam
string



Assessment:

Please use these following words to make phrases (translate Mandarin to English)

palm leaves
sticky rice
fill;

Meat
bean
cover
wrap

tie

pot

steam
string

Mandarin:
| : /5'[',*
2: SR ﬂé

3 BRI
4 AR KO BRI T

(bottom)

B¢ *EI,_L?H&L’HE/{EQ H
6: iIER MR RE R
7: R F

8: A% %

9: TR E IR T

Answer (English):

SR I

O 00 RON

was
was
Folc

n palm leaves
n sticky rice
the banana leaves

fill €

ne bottom of the leaves with

sticky rice

fill bean into the sticky rice
fill meat into the sticky rice
wrap Zongzi

tie Zongzi with string

stea

m the Zongzi in the pot



The Zongzi-Making Process

Activity 2




Video: Zongzi Making Process

Reference: https://www.youtube.com/watch?v=nx-oKM4LbTM



https://www.youtube.com/watch?v=nx-oKM4LbTM

Materials:

Sweet Zongzi:
 Bamboo leaves
 Beans
 Sticky Rice

Salty Zongzi:

« Bamboo leaves
 Meat
 Sticky Rice

Sticky Rice ¥& %






the Making Flow of Zongzi

Step by step:

|: prepare materials

2 wash bamboo leaves and sticky rice

3. fold the bamboo leaves as the video

4.fill the bottom of the leaves with sticky rice

5.fill flavour materials (meat, bean or more) into the sticky rice
6. cover the flavour materials with sticky rice again

7.wrap it

8. tie it

9: steam the Zongzi in the pot for about |10 mints.



Let’s start to make some
Zongzi!



Fold bamboo leaves like this.




Fold bamboo leaves like this.

b "
'W ] la?

3




Reference: pixabay.com
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Reference: pixabay.com
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Reference: pixabay.com



rap it like this.
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Reference: pixabay.com
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Let’s talk about Zongzi!

co®

Please show your Zongzi

Introduce your making steps to others



Discussion:

® What are challenges you met during the making process?

®why do you team choose sweet or salty Zongzi?



Activity 3:

Explore the food cultures of other
countries



Why do people from different regions have ditferent
taste preferences

When people argue about Zongzi tflavor, what is the
deeper reason ?

Are there any other factors affecting the flavour
choices for people?



Let’s watch a video to think of that flavour difference?




Why do you choose this flavour?

What do you think why people have flavour preference
of Zongz1?

Share your reason to your classmates

Share your stories with your classmates



[et’s see some food 1n other countries

take breakfast as examples

Reference: https://www.youtube.com/watch?v=ry1E1uzPSUO



Cultural Diversity

What should we do when we facing cultural diversity?

How do you do when you face unfamiliar things or cannot
understand something?



Thank You!



