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2 B Reflection

Based on the materials that | went over last semester, | incorporate menu design into the
dialogues of ordering food in the restaurant. Some of the students obviously forget about the
vocabulary and ideas about appetizers, main course and desserts. During the warm up, those
concepts should be reviewed specifically. In class, students can carry the food ordering
conversation properly. Students can take a chance to speak out on stage if time is allowed.

More models need to be demonstrated.
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