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Subject English
vocabulary or sentence
patterns (depending on
the content of the
textbook)

\Language for learning\

1. What else?
food safety/ fat/ sugar/ salt/ healthy/ unhealthy
It’s good and safe.
Where is the food label?
Scan the QR code.
Point out.
What’s the difference?
What did you find?
Please share with others.
10. What’s wrong?

|Language of learmngl

© o N ok wDd

® Vocabularies: food label/ sugar/ salt/ calories/ high/ low/ freezer/ f
ridge/ room temperature/ fresh/
® Sentences:
What is this food label? (It’s CAS/TAP/Taiwan Organic.)
This QR code is for .(egg/fish/pork/carrot/...)
How is it made?
How to store it? Inthe . (freezer/ fridge/ room temperature)
It is too much sugar. (salt/oil)
It’s healthy. / it’s not healthy because it’s

‘Language through learning‘

I can eat healthier food.

I can choose low-sugar, low-fat, and low-salt food.

L s
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% — & The First Period

AEFY P&
Learning
objectives of
this lesson

EHM 0

_ RFERAEY ¥ Laa BER o
Content/subject o a w o
ific learni RIEE3R 1QHE &
specific learnin .t o A I
P o g AR R R
objectives

‘Language for learning\

1. What else?

Food safety/School lunch/QR code
It’s good and safe.

Where is the food label?

Point it out.

language Why?

learning 7. What did you find?

objectives ‘Language of learning\

AALREZ P

Communication/

2 e

® Vocabularies: food label/organic

® Sentences:

11. What is this food label? (It’s CAS/TAP/Taiwan Organic.)
12. This QR code is for .(egg/fish/pork/cabbage/...)

$ & A (5 EEAR)

Teaching Procedures

T E R
Assessment

Focus

£4

$- &

First session

I & F# £ Preparation stage (Smins)
1. T greeting Ss
T: Good afternoon, everyone! How do you feel today?
S:Students respond. (I feel...because...... )
T: OK, It's time for class. Please turn on your Chromebook and
scan the QR code. I'll ask you some questions. Please choose your
answer.
2. KEFERFEA LY T RAL > @ % curipodit (AR E
® FligF AEAJIF MY aFLT > REAL FIEATIE?
(R~ o e % rok)
® T:Whatelse?Ss:p d 2 £ (8 %% 2>~ F4..)
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1.

T: Verymce PR s LRI % 2
UrPEE e N A_FE X 2R ?
# E P Development stage
8 7% % (foodlabel) 4 % (20mins) :
FEABRBRHFY PRY FHFALZ 50 PR
(A~ J o~ 3 kil s )
T:igd & %t o £ {F ik RE A a7 it’s the food label &
CRCS S SR Y iy
At school, we eat school lunch every day, % 7 %25 4 % > >
AT B E ﬁ‘F"K g FET 3% 1Qeha 5 o
T: & A 2373 1Q 2% in mﬁﬁ%’;’s‘n = 1% % food label -
PRQ . £ i+ A2 2(QR code) Very nice!
T 4 %23%1Q
(1) Taiwan OrganicF # B 2 &1
FOWERE sk E AT

o PRI & E A

S
#-Fp e > it’s good and safe.

B A FhE i e 4 oi LA

Flecid > PREMLS AR P FwH R LEFLRF
: 4,3;% BERAELEE LRI Z 2 FEED

ok Rendy s a;@;ﬁuxr*ﬂé R
2 CASr’/‘?'ﬁ' %éw’f}l TEARARANE H4D BEE
iR o L E D wﬁpi’f#m;a s AR L
e onr hler viEmaoRERL AR
B)TAPAH kA Sthd AU BELASIETREST A
e T Loz > Fh A8 hEEST Y H”QRcodeE\lﬁi%J%;éj‘é&
& ’i}“‘? 1 TAM AR A ST F];l | B & F-end
’%j CREBH AR LA NS ¢ FREFHE BT

. AR N u%_g’_ e & o 1R 2 Ep ﬁpﬂf;rsg‘z'.;@mg‘aﬁg;, Tﬁgm
SRBEP RV U

(4) £8P A 524 &3¢ ®QRcode : £ ¥ E 2 54 & i mQRcode
ﬂ'*ﬁp@*ﬁ’ﬁ”"‘%v—?’rgﬁg Rz ko ﬁa'ﬂqu‘
%f?ﬁg 4/§~E/”ﬂﬁ‘f°J b o Hi KA B~ g ~ 2

¢ fr¥ 7 i ﬂﬂQRcode? [

®) L%*Eﬁ”vA SR BpEk? (4 pd54)

Practice (10mins)

(1) Find out the food label

Please look at the PPT, and tell me where are the food labels?

Can you point it out?

What is this food label? It’s CAS( TAP, Taiwan Organic)

R S LD 6 SR B
M- f8 8 Sk E o
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(2) Scan the QR code
EEFH T By
i HFEFLZFH2SPF o

3_Tn$,1ﬁu4f§_4,p¢4;ﬂﬁ

This food label is for

HHA PG o
2. BT A 334

5% SH sl o 8 P

ZQR codeit {7

What is the QR code? It’s for eggs.( chicken, fish and...)

B FF LhE &t
» there are many food labels in our life.(% {7 & ZLB] &

M 2R Summary stage (Smins)

1. T8 HiE®hd S EERER M > Z7 U3 §% g 4 i h)

s HeRlp L e E R Y LR .
3. Taskiz§ 2 v Rdp#Ehy #3 & R e SR v ILES

e

i PO FF
T ¥
Qrcode
FalkE
* It’s
for(food)~
FRF

Ao FLIE T
;Jg'; H 14
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e

?EA\?J%E’W

F1Q 4 "EH U hiER > PHE 4 BB BT S
LOILONOTE > T X FHKEEFTL F o = Fx4p BR
[1:: 3
~% - &2 4 End of the first session~
® RPHTY I BFEHBIFTELA RANERRE LT
Foag tAIIR1Q XRARA = LT NAEfREF R
i % ” this food label is for (food) % = % K &% -
p # Date :
Az Lesson: EEI L vxw H A LS E F- Hik
4 . Name
p % (Self-Assessment Form)
gy P 1% &2 Excellent 7 Good Fpead
LS g %L ¥ )
' Try harder!
A PAE3F 1Q

g yERd FY f Le R

Mg Y G S S PR

A B B R

A HEEr oA PR E LS

RKEr g

comment

-2 fF e222% teacher’s




= & The Second Period

FHMF P
Content/subject | 1. & %A 4r1 & F222bdv1 & 7. o
specific learning | 2. & 7 f# & F-c 1 iEAEE Fig > 5N o
objectives
o g ﬂgj. B % ‘Language for learning\
Learning e How is it made?
objectives of | AXSET P IR | o the difference?
this lesson Communication/ Vocabularies: egg/ fish/ pork/ pineapple
lf;rﬁ;l;g; \Language of leaming\
o ® Vocabularies: sugar/ salt/ fresh/ drying
objectives ® Sentences: How to store it?
yg A (3 ERAR) et
} Assessment
Teaching Procedures
Focus
E ~% % FF £ Preparation stage~(5mins)
Second session [1. Review food labels:3% 1Q
2. Ss: Share the photos with others.(It’s a food label for ) e * It’sa

food label
for A

3 B F¢ B Development stage

TR

1. AE#4c1 § %841 § 5 (10mins)
® T: Last time we talked about Food Labels, £ % 2% & & » 270
N F o (3PPT) c R A BB G H AT F 7 (potatoes vs.

chips, grapes vs. raisin, pork vs. sausages) What’s the difference?

(F 4 qesdi-

FEEH R KRS > - ST S EEAIT S | A

) & 5 2
® TAGALENGF RIS ER G AME 4 HFF |1 ERDR
kELLES o RPREEE L ARG PASRRI(EA] e

d w ¥ o It’s fresh. It’s healthy. )
® i1 é‘.%ﬁ};{;}%aﬁﬁxﬁ\ﬁ%‘%w;;lgﬁ;}%:fﬁ,_]‘al_‘gg‘_ﬁg_
Ek’r%\ v 8 o
Tiéa#imﬁla§¢ TS CER 30)
T:e A€ 41 85 ?Why? (4 Rz 'U-RapF e d €
By e~ ) el & Fen
J F] e




2.

§ S4r1iEARE %2 N 15mins

T:aqse1 3 BB2F 0 Aeadel 3350 5 2 p i &Rz

—s-\o(‘ympucl-» \anﬁ'—.%@ﬁi’l 2 F )

(1) mEA N - P dLisk &a’%&i#@ﬁﬁﬁo
o 4\21.?‘1‘,5&-34‘%]\@&‘?

® FFtiague

»1‘/_

=

How is it made? (Freeze.) How to store it? In the freezer.
(2) BiEHERF: BH T e A F oo
[ ﬁl%%I@%é~%§%%§o
& S FE AR
How to store it? In the fridge. / In the room temperature.
(3)%-ki# Drying : #-& 3 %ok » <181 el frf 2 e
L R k. R [ARLE
® o EEAE
How to store it? In the fridge. / In the room temperature.
MDpeiFiz ez > BREDRBES » BURMNE
EANEE: 304
® LiaxiEe¥§
& Eu IR 4
How to store it? In the fridge. / In the room temperature.
(5)$?J§4E47" ST X '5'-:%]9* PR H A U R e T RR]

® E3N R~ AERELN

How to store it? In the fridge. / In the room temperature./

In the freezer.
FEEH-BAH O R G T U RE AT S NI ST §
P 2P K B RT3 (fish, pork, cabbage, pineapple ) (7mins)
In your group, choose a food. How is it made? And how to store it?
(lEzthte  FA2RP aHEEI LS LAITE UL
Yo %)

kA

@

F¢ & Summary stage 3mins

1. Review: X (FR &L X Bhde 1 & Fen™ 2 5 B33 3%
FRBeEEHET S EHEIMER W R

2. FF Bt F R EE S TR A IR T o

i)

That’s all for today. See you next time!
~% = %% 4 End of the second session~




BEHEFE L RER-BEH O RP TR hh1 S N2 R
Bk Fo RFURL c BEHBZ AR CELINER

EEYPMF - LB TR EIFT PP AT R RA
1E2h1ay Rt EFAN ST B

&4 @ "How is it made?" “I AJR %R EE”

"How to store it?" (/5 /2 B = E AR 1)

p # Date: ¥+ 7. Name:

<

dfe Lesson: R T P Huw H A G4 Fo o

1 =4 (Self-Assessment Form)

B2 T 1 FRTSY
Excellent Good Try harder!

'

Vi R ARl 8RR 2 85

'
P
= »

e A Sl uEARE Ty RN

A rrrRt pERYE R

(sugar,salt,fresh,cabbage,egg,fish,chicken)

A BE How is it made s, L

2

A R Howtostoreit sng L > I w % P42

alis

s

& F# e11373% teacher’s comment

p ¥ Date : /] & Group

Az Lesson: R I FHw H A S AE 5o &%

B =4 (Self-Assessment Form)

B2 1 FRREN)

3
FV A% Excellent Good Try harder!

R pREFEFSE

(sugar,salt,fresh,cabbage,egg,fish,chicken)

it B How is it made =13, &

it 8 Howtostoreit s 2 » & % ¥ B 48

KL

& E# e71372% teacher’s comment




% = & The Third Period

AFFY PR

Learning

objectives of

FHrz IR
Content/subject | 1.
specific learning | 2.

objectives

AR Ae 1 8 FengE

o BAv1 8 SR

B 4%
BE

A
=

2

ki

T"+

-y
&

- .‘

o

\Language for learning\

What is yor opinion?

A /73 P 1% | Give me an example.

this lesson Communication/ | Which food is better for your health?
language Vocabularies: sugar, salt
learning \Language of learning\
objectives Vocabularies: less, , fat, additives
® Sentences
is better. Because it has less additives.
Segitie (§REAR) FREE
_ Assessment
Teaching Procedures
Focus
EE # & F# £ Preparation stage (Smins)
Third session | 1. HKEFFHRE @ F - F3FHA PRI M4 & Fenf 1732
FRERF &R B X Ro 4rd %WFK@\Z BERE G QiR Fen ?
What is your opinion? Giveme anexample. (4 pd 2% ) |FH¥Hd#H
o AR
2. Tidv1 & &5 2 #imﬁﬁi\ﬁ’ﬂ%@\W FEIRF o BT A A | RS
R § BT A R e PRE LA QAP L | B uRd
B B KR ¥ ARG §HRTI- B M S g
oo LL-er'glé —E_E\; T g o
# B F# & Development stage
®  Which food is better for your health? (20mins) BERoh
1 REFEEA Bl aFade Ky 2 TR > 454 IR
BAERT Y ik R AT AB AR AREE | EEFE
(1) Chips have too much salt and fat. It is not healthy. o B AT B
(2) Milk has less sugar and fat. It is healthy. B
(3) Milk is better for your healthy. BEFH
FHESEFILEFZEF T APPSR ETFRE - | BpA R
EIE N
Bt -
2. T:* 18 %id¥ 773 38 34% 3 #EItishigh sugar, high

salt and high calories.iz® = & 4% v = %

R G R SR

9




s ]’g.\{%‘ﬁi_\ lgfé:!; ° jf;,. 7 ’§ ar.r»z-ﬁ'-,;.{ S F —’Fl‘jj,\j\iipi
g e Téc ¥ additives > T A_FF KA

3. st

B i 45 BEY T 0 Dk Bk
JESN R S SO S U U R S )

This food has too much sugar. It is not healthy.

This food has less salt. It is healthy.

mgroup discussion

® Healthier tips 8 * -} #5342 10mins
Toek AP &ridel @5 G F VR 227 R0 v HE
My kenf Tt PR AL 2 ER - Fo &5 G BI2E 32
K v R 48 R B o Tll give you 5 minutes, and then share
with other groups.
(We can eat less. We can eat it with vegetables. We can choose

less salt and less fat food.)

B f"’& Summary stage (Smins)
‘ VR LS EE R R A R G
CCFRBEREGS P THEMOG T

Please take a photo of your fridge and upload to LOILONOTE.

~% = &% 4 End of the third session~
. (JEHRLELZ IHFLBERI DL GRF R
T 2 FREM S T4 Z R H PR
* o

2. HEPFEIFEFL
4

=TT

o

st * This
food has too
much
It is (not )
healthy.§3 #
IR A A
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p # Date: ¥ 7. Name:

dfe Lesson: R T P Fuw H A G4 §z

B =4 (Self-Assessment Form)

33 i '% 2 o 1& Sed
TV Excellent Good | Try harder!
A1 e RHIHERE S TR
AR FEY R LAY AET > A ar LT R
A5 BE How is it made s,
A g0 *  This food is too much .(sugar/ salt/ fat)zp? 4c
185
A i
#pFm g
& BF e713®23% teacher’s comment
p #p Date: /] ket Group
HAZ Lesson: R T P y¥w HA LA AE ¥ &%
1 3£ (Self-Assessment Form)
33 [ 33 Y £ e
FVPH Excellent Good Try harder!
At ‘)%’- HOP 41 8 Fdoime, 7 B
HimAel 8 Fahs Lo T g+ 4] this food is too much(fat,

sugar,salt) 3 p

fe B ¥r4c1 8 F-H F @R I % 4] it’snot healthy % %
A

firieg

& F# e71372% teacher’s comment

11




reFY P&

% z & The Fourth Period

Fpr 7otk o ot ,

1 ) 1 i ifgs s % >k gioiso
Content/subject - e A ,

ific | . A RRE AT R * kG IRTF 8 e 5N o
specific learnin ,
PECITICISAMING | 53 & 4 iz 2 5 6 menppr v 0 FE R 2

objectives

\Language for leaming\

ice cream/pork/ milk/ instant noodles/ vegetable/ honey/salt/

How to store it?

Learning o ere gz What’s wrong in the picture?
objectives of | #EL/FT B % .
C cation/ \Language of leamlng\
i ommunication.
this lesson ® Vocabularies: store
language . . .
. at room temperature / in the fridge/ in the freezer
learning
L ® Sentences
objectives
1. Istore (food) atroom temperature.
2. Istore (food) in the fridge.
3. Istore (food) in the freezer.
=EEg
gz (G AR) '
) Assessment
Teaching Procedures
Focus
B & I % F¢ £ Preparation stage
Fourth session | 1. #&fF B - 3k Treiankis, B > BR&E4
& 5 i# 3 ¥ | What do you see in this fridge?(7k 48 & 7 %% ~ 7 £ L @ %45 ~ ) | se®dip e
> BURFETERER? (BApdHFR) SRS RES
2. FEF L kg enEt gy
(1) A xgfridge: BRXKHTRAUT » EBFEh 8 o
(2) 4k Ffreezer : BR X HA-18R T » R 3L & o
Do you know how to store food?
Some are in the fridge.(i4 #%)
Some are in the freezer. (4 i)
Some are in the room temperature.( % /&
3. Today we will learn how to store food to keep it safe and fresh.
3 E F# £ Development stage
1. % 7k$5+4 (Spot the Difference) 10mins BRYIT:
EWEHApTOKE T > FHE 4 ¢ What’s wrong in this picture? % | it 45 1145 3%
WHEFA v F o g (REBER A FRER® o i | haF iR
FEREHEM c e RICARBERP oW RAZTEERT o )XEF | S TR
# ¥ 8 How to store it?# 4 i v ¥ in the fridge.(/4 &) G RzL Y

12




in the freezer.(/4 i§ ) ~ in room temperature.( % /&

2. & &AL P’ 20mins
E Qi e I B B 3%*?%?-%5’1%]%‘ (ice cream,
honey, milk,pork) > KEEXKE=ZBRE > 28N E& 3 HE LR
/4 % » (room temperature, fridge, freezer )
1. B4 5k 5 ofhnd & 5+ 5 BF P22 Feh%
Bo@R@EFRNGEaEng o
I store (food) at room temperature.
I store (food) in the fridge.
I store (food) in the freezer.
KR EE D hh g T2 8T w4 o
B2 E Summary stage
FREE S PREOFREGS ] RS
% > o ¥ty BRAF N FER Kk dE o
(1) Space k4% & feiple &8 T 7 o
(2) Close # & = ¥ B /k4g o
(3) Store & F-& & #F B35 3% o
(4) Clean =P jF3Zk4 o
2. WA LA PRI Y > SR v R A R
ek 8P LT F TR A
Wt & B RS e & gl
I FEez e 5 e

2 PSR . A ry [P - ,%
1. B 8 &dikz

s TFEIAEE B

N I

3. Keep food in the right place to stay healthy!
4. EDARP UL T D RF] IS B

~% 7 &% 4 End of the fourth session~
ReplFd [ BERT \'Qcﬁ’rm%-«l\fﬂ 4 Szt ity o i 4
S F iR o T * i B o9 3]4e © Istore it in the R

/;L'E'/F\‘rr'
'3‘5‘"&@:
Q’Jv“ﬁs

A A K
F A HEF
#* I store it
inthe
B

HA
,,]..ﬁ‘f?'ﬁlk Dendel § %

kN

B - AR ROV HBE -

2P MR- Ao V4R FAEFLEIIART B S HEE

3F1Q8&HFF) A

13




. 2. 3 rm
Food detective EmAER
Class: Name:
& =4 TASK:
. v 37 B M85 dF, > ®a rE@avkfafois |
2. B b AeE BTUFMLTE o
3. 1E (V) T iFagicizy o
4 FERG RGP EI I DA EF O |
Food How to store it Correct? HKiEEWE
BEmiatE WA IERENS? JE
[] at room temperature ZE@R{R7F Yes
#6040 [] In the fridge RIIMTE | N | I Storeltin the fridge.
[ ] In the freezer RIRRE
[] at room temperature Z@m{R1F Yes N
L [ ] In the fridge BT MNo [ store it in the
[ ] In the freezer RIRRE
[] at room temperature 2@ {R1F Yes
2. [ ] In the fridge B AR TR MNo [ store it in the
[ ] In the freezer RIBRF
[] at room temperature Z @ R1F Yes N
3. [ ] In the fridge B T CNo I store it in the
[ ] In the freezer RIBRF
[] at room temperature Z@mR1F Yes N
4. [ ] In the fridge ey A CNo I store it in the
[ ] In the freezer RBRF
[] at room temperature Z @ {R1F Yes N
5 [ ] In the fridge AR ART M No [ store it in the
[] In the freezer RRIRE

o W JKFE (Pridge) :

© EBHE : EEYEMFEROTE 0 B

4T TS 7 BRI —REFIRRETE | S+

14

AR 2 BRI T L Ay

B EfriEs -
o ¥ AMEE (Freezer) i LA | GICHMAI S HAMNE -
o "% =B (Room Temperature) : FZEEFE HAVHNTT » (RE0F - B = E0S |

"B NEAN !

4

fi




