
Unit 1: The Steak Looks Yummy.  
一、設計理念 

1.本教案旨在藉者介紹土耳其相關文化，包括飲食、宗教、地理環境，擴展學 生對

於外國文化的認識與理解，並延伸至人造肉的認識。  

2.參與本課程的學生為八年級生，對於一般課室英語，包含基本問句及指令皆 能應

答。  

3.本教案搭配平板的應用，讓學生學習如何利用網路資源增進學習效能、獲 取新知

的能力。 

 

1. The purpose of this lesson plan is to introduce Turkish culture, including food, religion, 

and geographical environment, to expand students' awareness and understanding of 

foreign cultures, as well as to extend their knowledge about lab-grown meat. 

2. The students participating in this course are eighth graders who are able to respond to 

basic questions and instructions in general classroom English. 

3. This lesson plan incorporates the use of tablets to teach students how to utilize online 

resources to enhance learning efficiency and acquire new knowledge. 

 

二、教學設計 

跨領域/科目 社會科與英文科 
設計

者 

林毓芬 

實施年級 八年級 
總節

數 

4 

單元名稱 Unit 1: The Steak Looks Yummy. 

核心素養 

領綱核心素養 總綱核心素養 

英-J-A1  

具備積極主動的學習態度，將學習延伸至課堂外，豐富個人知識。

運用各種學習與溝通策略，精進英語文學習與溝通成效。 

英-J-A2  

具備系統性理解與推演的能力，能釐清文本訊息間的關係進行推

論，並能經由訊息的比較，對國內外文化的異同有初步的了解。 

英-J-B1  

具備聽、說、讀、寫英語文的基礎素養，在日常生活常見情境中，

能運用所學字詞、句型及肢體語言進行適切合宜的溝通與互動。 

英-J-C2  

積極參與課內及課外英語文團體學習活動，培養團隊合作精神。 

英-J-C3 

具備基本的世界觀，能以簡易英語介紹國內外主要節慶習俗及風土

民情，並加以比較、尊重、接納。 

A1 身心素質與自我精進 

A2 系統思考與解決問題 

B1 符號運用與溝通表達 

C2 人際關係與團隊合作 

C3 多元文化與國際理解 



學習 

重點 

學習 

表現 

1-Ⅳ-3 能聽懂基本或重要句型的句子。 

1-Ⅳ-7 能辨識簡短說明或敘述的情境及主旨。 

1-Ⅳ-8 能聽懂簡易影片的主要內容。 

2-Ⅳ-6 能依人、事、時、地、物作簡易的描述或回答。 

3-Ⅳ-6 能看懂基本的句型。 

3-Ⅳ-7 能了解對話的主要內容。 

4-Ⅳ-5 能依提示寫出正確達意的簡單句子。 

6-Ⅳ-6 主動從網路或其他課外材料，搜尋相關英語文資源， 

      並與教師及同學分享。 

8-Ⅳ-3 能了解國內外風土民情及主要節慶習俗，並加以比較。 

8-Ⅳ-4 能了解、尊重不同之文化習俗。 

學習 

內容 

Ac-Ⅳ-3 常見的生活用語。 

B-Ⅳ-5 人、事、時、地、物的描述及問答。 

C-Ⅳ-3 文化習俗的了解及尊重。 

議題融入 國際教育 

教材來源 1. 翰林版第四冊第一課 

2. 自編學習單 

學習資源 1. 教師自編學習單 

2.  youtube 影片 

3.  Canva 簡報 

4. 翰林電子書的影片 

5.  Kahoot  

學習目標 

1. 學生能了解課文的主要內容，並依提示寫出正確達意的簡單句子。 

(Students are able to understand the main ideas and details about the text, and write down grammatical 

and meaningful sentences.) 

 

2. 學生能主動從網路或其他課外材料，搜尋相關英語文資源，並與教師及同學分享。 

(Students are able to search more extracurricular English information on the Internet, and are 

willing to share with teachers and classmates.) 

 

3. 學生能了解、欣賞、尊重不同之文化習俗。 

(Students are able to understand, appreciate and respect the differences between cultures.) 

 

 

課程架構 

第一堂課: 介紹土耳其相關地理位置及文化。 

(Session 1: To intoduce the geographical location and culture of Turkey.) 

 

第二堂課: 閱讀對話文本了解台灣與土耳其之間的差異。 

(Session 2: To understand the differences between Taiwan and Turkey through reading the 

dialogue.) 

 



第三堂課: 延續土耳其回教徒不吃豬肉的話題，談及人造肉的議題。 

(Session 3: To continue the topic of Turkish Muslims not consuming pork and discuss the issue of 

lab-grown meat.) 

 

第四堂課: 閱讀課文文本學習人造肉相關知識。 

(Session 4: To learn more about the knowledge related to lab-grown meat.) 

 

 

學習活動設計 

學習活動流程 時間 學習資源 

與評量 

Session 1:  

To intoduce the geographical location and culture of Turkey. 

 

Warm-up: 

Ask Ss the riddle, What kind of key does not open a door?, to arouse 

Ss’learning interest. 

(Ans: Turkey)  

 

Introduction: 

Show some pictures about Turkey including snacks, art works and dances to 

introduce some basic knowledge of Turkey. 

 

 
Discussion: 

Show some questions about Turkey and ask Ss to look for the answers on 

the Internet. 

 

 

 

5 mins 

 

 

 

 

 

15mins 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

20 

mins 

worksheet 

Canva  

Internet 

Kahoot 

 

 

 

 

 

 

 

 

 

 

 



 
 

Wrap-up:  

Check the answers to the questions above with Ss. 

 
 

Session 2:  

To understand the differences between Taiwan and Turkey through 

reading the dialogue. 

 

Warm-up: 

1. Ask Ss to look at the pictures on page three and four.  

2. Encourage Ss to tell their classmates what those studens in the pictures 

might talk about and what they are doing. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

5 mins 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

5 mins 

 

 

 

 

 

 

 

 



 
 

 
 

Kahoot Time : 

Show the video of the dialogue to let Ss get general ideas about the text. 

 
Discussion: 

1. Ask Ss to read the text again to get the details about this dialogue. 

2. Ask Ss to finish the questions on the worksheet. Ss are allowed to discuss 

with their classmates. 

 

 

 

 

 

 

 

 

 

 

 

 

 

15 

mins 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

20 

mins 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

Wrap-up:  

Check the answers to the questions above with Ss. 

 

 

Session 3:  

To continue the topic of Turkish Muslims not consuming pork and 

discuss the issue of lab-grown meat. 

 

Warm-up: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

5 mins 

 

 

 

 

 

 

 

 

10 

mins 

 

 

 

 

 

 

 

 

 

 

 

 

 



1. Ask Ss why Muslims don’t eat pork and ask them to write down the 

answers on the blank sheet.  

2. Ask Ss what if there isn’t enough meat to eat in the future, what will 

they do? 

 
 

 

 

Video time: 

Show the video, The Meat of the Future: How Lab-Grown Meat Is 

Made, to introduce today’s topic, lab-grown meat. 

https://www.youtube.com/watch?v=u468xY1T8fw 

 
 

 

 

 

 

 

Discussion:  

1. Ask Ss to look at the pictures on page 15 and 16.  

2. Encourage Ss to predict what it is about according to the title and 

pictures. 

 

 

 

 

 

 

15 

mins 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

15 

mins 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.youtube.com/watch?v=u468xY1T8fw


 
 

 

3. Lead Ss to read the article on page 15 and 16 to get the main idea of the 

article.  

 

 

Wrap-up:  

Check the answers to the questions above with Ss. 

 

 

 

Session 4:  

To learn more about the knowledge related to lab-grown meat. 

 

Duscussion: 

Ask Ss to read the article and answer the questions on the worksheet. 

 

 

5 mins 

 

 

 

 

 

 

 

 

 

30 

mins 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

15 

mins 



 
 

Useful panterns: 

Ask students to finish the translation sentences on the worksheet. 

 

 
 

 

 

 

 


