JHAMPA KHEDUP

Revised lesson plan.

Level: Second year of Tibetan Language Class.

Topic: food and cooking activity

Objectives: Students will be able to:

a) Give and take recipe in Target Language.

b) Provide and follow a simple cooking instruction in Target Language.

c) Learn new vocabularies related to cooking activity.

Teaching aids:   

Imitation of vegetables, hand out of recipes in TL, names of the ingredients on flash card, verbs for cooking activity, cue cards with questions and orders of task to perform and white board for writing new vocabulary for the lesson.

Overview:  

I will explain to the student that our lesson is about cooking traditional food. And in this lesson we will exchange recipe between the two groups. There will be activities of asking and giving recipes and to accurately follow the recipe instruction to prepare the dishes. 

Prime: 

I will go over some of the vocabularies and materials that we covered in the previous chapters that are related to this activity. I will do some repetition and then introduce the new terms and materials for this activity. I will have the students to just listen while I introduce the new materials / terms / recipes. Next, I will ask them to repeat after me for few times. 

Presentation / Drill:   

Students will pair up and use all the materials to ask questions to each other. They will practice the terms and vocabularies. One will read the names and the other student will have to show the correct picture and name the item. They will take turn in this task and after that they will form two groups and practice the cooking lesson and 

Inter active practice:  

Students will regroup and draw lottery to see what food they have to cook. Each student from the opposite group will give the instruction and student of the other group will have to write the recipe accordingly and give back the original recipe to the instructor. After that each group will pick their best and completed recipe and start cooking. One person from each group will read their instruction and rest of the students will perform the cooking accordingly. 

Check / accountability

At the end of the lesson I will give back the original recipe and match the recipes of the same dish and check whether the recipe orders are properly followed, compare their recipe and let them find out any ingredients are missing. And at the end I will collect their recipe for the task assessment.

Follow up and integration:

I will assign each student to create one recipe of their traditional dish and share with other student in the next day in the class using only TL. 

