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The Design of Bilingual Lesson Plan
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B % Readiness of English
Vocabulary students already learned: food / shopping / rules / refrigerator / in/on

/ top / out / noodles
Sentence patterns: Put_N. in/on_(place) . (Imperative sentences)

T: How is your food taste?  S:Ittastes
T: What will you cook? S: We will cook
ExSFAE 1. FEERYIRTEZEER DI,
Learning Objectives | 2. B AYRIFER(RES,
th /EY $XEM Teacher B4 Students
{5 FA IR % When : When :
Timing for Using 1. questioning or referring to the main aim 1. answering questions
Chinese/ English 3. contexts where students can practice 2. repeating what the

NEBER TR, AR
BRAAR/E,
Please describe in detail
when and where you use

Chinese/English.

4. final review of the whole concept .
teacher instructs

Where :
PPT. videos. worksheet

Where :

1. during the course
2. doing the worksheets

BERE
Teaching Methods

AR BIE RERR

BN TN

ey
Teaching Strategies

1. WELRSISHEE. 2.8, 3SHEE(FRE 4517828 5.8EEF

+. A
Y=

2. FHERZRERET FHBE (B, BERERBERE) . 61F

BEK (. B HRREEEE ) . BRAE (SIERRIES
RERT ) . EBRGEE) (AN, BNERAERIBEANE )
B RRB B
Teaching Resources | 5+ PPT. 18, 4R, Jamboard. Kahoot,
and Aids
RETE EEE MNIHH. NARDE
Assessment Methods
A B C D
ERSWHE | BEWES % | BBEMES S | BBEMEe
SFERE EMERE, FHAMER FHAVER | FHRAMEE
Rubrics TEBRREN | T, TREE |7, U TRE | &
BHERS | LMENETE | =
= B,
SR

p. 2




Issues Integrated

ZERRAE Teaching Procedures

F—H

BTE (jamboard)
https://jamboard.google.com/d/1h19GYby8z FakNCpUy-
S B0Zh7YQIl6zVtgY  HNCS4/edit?usp=sharing

#(mPEER Preparation stage

. Review —healthy food and food miles.
2. Today’s lesson-to learn how to choose fresh food
. Question: Where do you (or your family) go for food shopping?

Students who answer in English will get 2 points. (1 point+ in Chinese)

D
E.
F. Fruits

2 EREEX Development stage

. Distinguishing food quality --- freshness or staleness (use jamboard)
. AR E-which one is fresher, A or B?
A.

Eggs — Teacher shows several pictures of foods. Students distinguish the fresh
ones and discard (throw away) the bad ones on jamboard.
Then teacher will explain why.
*air cell would become bigger and bigger day by day.
Rice-teacher asks how it looks if it’s not fresh.
Seafood-students use jamboard to point from which part they can tell it is not
fresh.
*The scales must be firmly attached on the skin.
*Eyes should be clear.
*The flesh should be elastic and not smell bad.
*Interior gills should be moist and bright red.

. Meat- the color of fresh meat should be bright red

Vegetables-

. Tips to distinguish fresh food.

fEEEREEX Summary stage

. Brainstorming — What other concerns do you have when buying food? (3

advice each group)

5 —Ei#ETE End of the first session

Fie5 fed

Time

10
mins

30
mins

mins

BT E (jamboard)

https://jamboard.google.com/d/1x1hBDddohICltz-wMu-
TwvHYYYV3hZXXc3NvgY69gWE/edit?usp=sharing
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https://jamboard.google.com/d/1h19GYby8z_FakNCpUy-S_B0Zh7YQI6zVtgY___HNCS4/edit?usp=sharing
https://jamboard.google.com/d/1h19GYby8z_FakNCpUy-S_B0Zh7YQI6zVtgY___HNCS4/edit?usp=sharing
https://jamboard.google.com/d/1x1hBDddohICltz-wMu-7wvHyYYV3bZXXc3NvgY69gWE/edit?usp=sharing
https://jamboard.google.com/d/1x1hBDddohICltz-wMu-7wvHyYYV3bZXXc3NvgY69gWE/edit?usp=sharing

#{EPL ER Preparation stage

Review - Food Selection

Below are some common problems for food shopping. Talk to your partners about
how to avoid them.

BYRER, TIVLEKRZ, -Well plan

AR BIE R, -Store at the same place

SRCZBIE THLERY), NEHEE, -Check it every week

2 RPBLER Development stage

. Food preservation.

Sentence pattern: How should we preserve food?

2. Rules for food preservation.

*warmer or cooler {RTFMEZRESER?

*dry or wet {R7FFEEX B IR TORIR?

3

4

5.

. Refrigerator myths (2

Anything in the refrigerator would never expire. Should it be true or false?

. Main activity-food preservation practice.

Hacks for food storage.
Put raw food(4 &) at the bottom or top?

Which place is cooler, the outer or inner?
First in first out principle

learning how to preserve food properly by matching items (food) with correct
options (use jamboard)

10
mins

15
mins

15
mins
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Sentence practice 74

Put _(food) inthe freezer.

Put _(food) by the door__

Put _(food)_at the _top of fridge.

Put _(food)_ at the _bottom of fridge.
Put _(food)_at the _top of fridge.
Put _(food)_in the drawer _.
Put_(food) on the shelf.

fEEEFEER Summary stage

1. Food decision — next week, students will bring some food to cook.
A.noodles. B.meat. C.eggs. D. vegetables.

2. HEWMAIREFELRY, TERFZMITRIL

3. Next week, each group needs to bring some foods and put them into proper place in

the refrigerator. (teacher will evaluate the work)

25— #i%E = End of the first session

mins

R {E-food selection and preservation

The ingredients every group needs.

# (P& EX Preparation stage
1. Check the ingredients.

2. T:What will you cook today?
S: We will cook...(A B #RE)
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2R REEX Development stage
3. Noodles cooking (BE1EHRE)

1t: wash the ingredients and boil water
2nd : put into the ingredients
3rd: enjoy yummy food!

FELEBEER Summary stage

4. How does your food taste?

It tastes ...(AIEHRE)

8 = B4 End of the first session

2EZE5R https://www.epochtimes.com/b5/20/2/14/n11869661.htm
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