Preparing date:....................                                                                                                                           Teaching date:.....................                                                                         

Unit 7:  RECIPES AND EATING HABITS

Period 59: Skills 1
I. OBJECTIVE:     
   By the end of this Unit, students can:
- Read for general and specific information about the eating habits of Japanese people
- Talk about the eating habits of Vietnamese people

1. Knowledge: 
- Vocab: favourite dishes and recipes for dishes

2. Skills: 
- Practicing skills
3. Attitude: 
- Positive about recipes and eating habits

- Students know how to learn English in right way.

- Ss are interested in doing exercises.
4. Competences:

- Co-operation

- Self- study

- Using some vocabularies and structures to talk about their favourite dishes and recipes for dishes

II. PREPARATION:
1.Teacher: 
- Book, planning, picture, laptop, projector
2. Students: 
- Books, notebooks
III. TEACHING METHODS: 
- Communicative approach, group Ss and T’s activities, play as a character, teaching methods with game, teaching methods by visual, teaching methods by practising, discussion group, technical present….

IV. PROCEDURE:
	Teacher’s  and students’ activities
	Content

	ACTIVITY 1: WARM-UP

	Aims:  make sts change the state from relaxation to concentration
Contents: Tell students in this lesson they will have the opportunity to learn about speacialities all over the world

Products:

Dishes from some countries

Organization:

Chatting
	

	ACTIVITY 2 : Reading

	Aims:  promote reading skills
Contents: 
Passage

Extra vocabulary with students. it. 

Products:

Key to Task 1,2,3 P14

Organization:

Activity 1: 

Have Ss work in pairs to discuss the questions. Elicit their answers. Because it is an open activity, accept different answers.

Activity 2: 

Ask Ss to read the headings quickly. Make sure they understand the meaning of each heading. Now Ss read the paragraphs and match them with the headings. Ask them to compare their answers with a classmate. Elicit their answers.
Activity 3: 

3 Have Ss read the passage again to answer the questions. 

Ss can underline parts of the text that help them with the 

answers. Ask Ss to compare their answers before giving 

the answers ton Ask them to give evidence when giving 

the answers.

	I- READING

Work in pairs. Answer the questions.

1. Where do the Thai people live?

2. What is their population?

Suggested answers:    

Picture A: different types of sushi

Picture B:    miso soup

Picture C:    a bowl of rice

Picture D: sliced cucumber/pickled

                 cucumber

2 Now read an article about Japanese eating habits. Match the headings (1-3) with the paragraphs (A-C).
raw food 

flavour

sashimi 

spicy 

Japanese horseradish 

vinegared rice 

pickled ginger.

arrangement 

significant feature

staple

thực phẩm thô biến

hương vị.

sashimi

vị cay

cải ngựa Nhật Bản

gạo dấm

gừng ngâm.

sắp xếp

tính năng quan trọng

kẹp giấy

Key:    A. 3    B.2    C.1
3 Answer the questions.

Key:   

1.They like raw food and do not use sauces with a strong flavour.

2. They cut fresh fish.

3. Both can be served with soy sauce.

4. There are four (rice, soup, main dish, pickles).

5. Rice is the staple food and is very nutritious.

6. Because the dishes are presented in different bowls and plates, and are arranged carefully according to a traditional pattern.

	ACTIVITY 3: SPEAKING

	Aims:  

Improve speaking skill

Help sts know more about Vietnamese cuisine
Contents: 
Vietnamese eating habits

Products:

This part helps Ss understand more about the eating habits of Vietnamese people.
Organization:

4    Have Ss work in groups to discuss the eating habits of Vietnamese people. Ss use the questions provided as cues. Move around the class to provide help. Ask the groups to organise their ideas to prepare for a short presentation.

5    Have one group of students act as examiners and other groups as competitors. The groups take turns to present their ideas. If there is not much time left, allow about two or three groups to present. Invite comments from the examiners. Give additional comments.


	1.    What is the most important feature of Vietnamese eating habits?
2.    What are the typical components in a Vietnamese meal?

3.    What is the staple of our country?

4.    How are the dishes arranged?

5.    Are there any other characteristics of our eating habits that you know?
6.    In general, do Vietnamese people have healthy eating habits?

1. Vietnamese food is varied and distinctive. It is considerably low fat and high in carbohydrates.

2. Traditional Vietnamese cooking usually uses fresh ingredients, little dairy and oil, and various herbs and vegetables. Different sauces such as fish sauce, shrimp paste, and soya sauce are quite popular in various regions. There is no concept of ‘courses’ in a Vietnamese meal. 

3. A meal consists of various dishes: main dish (meat, fish, egg or tofu), vegetable, soup and rice. Rice is the staple in Viet Nam. In many families, people eat around a tray of food with a small bowl of fish sauce in the middle. 

4. Around this bowl are the dishes. If people place the food on a table, a similar arrangement is followed. Dishes are served communally. Usually there is a big dish/bowl of each dish, and people use chopsticks and spoons to get their share. 

5. No.

6. In general, Vietnamese food is considered healthy and is popular in other countries.

	ACTIVITY 4: Further practice

	Aims:  widen the topic to earn more knowledge about food and traditions
Contents: 
Speacial food from differents area of Vietnam

Products:

Name of the dishes

Organization:

Reference for teachers (this note provides some general information; T can add more specific details^! to match the context of each area) Vietnamese eating habits
Homework:

Write four sentences about your school.

(answer these questions above )
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Sashimi là một món ăn truyền thống lâu đời của người Nhật với thành phần chính là các loại hải sản tươi sống.
Take note


