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[Warm up]
1. The kitchen is an imporatant area to produce the  |1omin [YT/ 90%% 4 i
meals on our tables in our houses. What are the Notes x4y 7 B
differences between Taiwanese kitchens and western ERLE
kitchens? SNz F
2. Ss can share what their home kitchen look like and TASH -
what they know about western kitchens.
[ Activities]
1. T plays
a.) Kitchen Utensils - Episode 1 - Vocabulary for Kids [55min

https://www.youtube.com/watch?v=_vMfOL4Mbec

b.) Kitchen Utensils - Episode 2 - Vocabulary for Kids
https://www.youtube.com/watch?v=8V6tjzCbSug

c.) Kitchen Utensils - Episode 3 - Vocabulary for Kids
https://www.youtube.com/watch?v=MttAA0SOamg

clips from YouTube to show common tools in both
Taiwanese and westerns kitchens as well as the
functions of these tools in the kitchens.

2. Each student keeps a note of these utensils and
then discuss with their group members to find if they
have these utensils at home. Why and why not?

[Wrap up]

Presentations of each group of Ss.

15min



https://www.youtube.com/watch?v=_vMf0L4Mbec
https://www.youtube.com/watch?v=8V6tjzCbSug
https://www.youtube.com/watch?v=MttAA0S0amg
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[Warm up]
Recipes are the collections of dishes. Some of them
are written in books or are orally past from
generations to generations. Nowadays, people use
videos to record the processions of preparing/cooking
a dish. We will read and watch some similar recipes on
a written form and clips from YouTube to check what

the differences and similarities are between them.

[ Activities]

1. T shows [ p & & 3%
https://icook.tw/recipes/453379 and

% ;%8 4 https://icook.tw/recipes/439752

2. Ss have the written recipes at hand and they can

tell what are the ingredients and the process to make
these two dishes.

3. T plays & ¢ ‘&4
https://www.youtube.com/watch?v=jwU3fpwOVmk

Clip from YouTube.

And % ;% 3t
https://www.youtube.com/watch?v=5EeVuGXAVYyQ
Clip from YouTube.

10min

50 mins

YT/
Notes/
Venn
diagram
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https://icook.tw/recipes/453379
https://icook.tw/recipes/439752
https://www.youtube.com/watch?v=jwU3fpwOVmk
https://www.youtube.com/watch?v=5EeVuGXAVyQ

4. Ss can learn how to make & p &4 and % ;\;§ F3

[Wrap up]
1. Ss use Venn diagram (~ < B) to discover the

differences and similarities between the two dishes.

2. Presentations.

Venn Diagram
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[Warm up]
1. T display & # sushi and “4<##rice balls so Ss know
we will talk about these two dishes.
2. Let Ss share their experience of having these two
dishes.

[ Activities]
1. Tshows Az ff 8 & 7 45
https://icook.tw/recipes/387338 and

@ % 533 44% https://icook.tw/recipes/335998

2. Ss have the written recipes at hand and they can
tell what are the ingredients and the process to make
these two dishes.

20min

15min

50min

YT/
Notes/
T chart
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https://icook.tw/recipes/387338
https://icook.tw/recipes/335998

3.Tplays # * 2 7
https://www.youtube.com/watch?v=pyswPXhruJw
LT
https://www.youtube.com/watch?v=vjRua8yBh8Q

A EfF & 7 W i¥% 4 Sushi making
https://www.youtube.com/watch?v=gOGBFpMQOFE
4. T plays - ~ 48 it i8]
https://www.youtube.com/watch?v=15heB-bLK4Y
o5 B A0
https://www.youtube.com/watch?v=pzmeydYQgcO

[Wrap up]
1. Ss use T chart (T 4| ®]) to discover the differences

and similarities between the two dishes.

2. Presentations.
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15min



https://www.youtube.com/watch?v=pyswPXhruJw
https://www.youtube.com/watch?v=vjRua8yBh8Q
https://www.youtube.com/watch?v=gOGBFpMQ0FE
https://www.youtube.com/watch?v=l5heB-bLK4Y
https://www.youtube.com/watch?v=pzmeydYQgc0

[Warm up]
1. Tdisplay 4= # % # Vietnamese spring rolls and

= 39 E 4 Taiwanese spring rolls so Ss know we will talk
about these two dishes.

2. Let Ss share their experience of having these two
dishes.

[ Activities]
1. Tshows 453 4 % 3
https://icook.tw/recipes/457832 and

o 7B A https://icook.tw/recipes/73536

2. Ss have the written recipes at hand and they can

tell what are the ingredients and the process to make
these two dishes.

3.T plays "4%=% % # , Vietnamese Spring Rolls | ¥ %
B 5 3 T
https://www.youtube.com/watch?v=vf4weFslYMc
RPREE S AR EER FR(L FR)
https://www.youtube.com/watch?v=z3ullOMkG7k

4. Tplays = fR## § H B4 L
https://www.youtube.com/watch?v=ToCC3BPRrQ0
EEE | I asNEE
https://www.youtube.com/watch?v=KJq7Crc4DEE
PR T B eRIEA
https://www.youtube.com/watch?v=Xq606ZPNTpA

[Wrap up]
1. Ss use Comparison chart (:* # @) to discover the

differences and similarities between the two dishes.

2. Presentations.

15min

50min

15min
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https://icook.tw/recipes/457832
https://icook.tw/recipes/73536
https://www.youtube.com/watch?v=vf4weFslYMc
https://www.youtube.com/watch?v=z3u1l0MkG7k
https://www.youtube.com/watch?v=ToCC3BPRrQ0
https://www.youtube.com/watch?v=KJq7Crc4DEE
https://www.youtube.com/watch?v=Xq6o6ZPNTpA

Comparison Chart

APP FEATURES FREE PLUS

o

RO ENTERPRISE

v v v v
— A v v &V
= AV v

Y- LA

AT I T e—

[Warm up]

1. After checking some recipes from the past few
10min YT/ 90%% 2 it

weeks, Ss have some ideas of making a dish. We will Notes/ |4 v 4 4

design a recipe based on the "Spring Rolls: Vietnamese i N )
or Taiwanese style”. SRR
Activities
[ ] 50min

1. T plays some clips of both Vietnamese and
Taiwanese spring rolls.

2. Ss take out their written recipes from last class and
discuss what ingredients they could use or alternated.
3. Each team gets a worksheet to settle down its own

recipe.




4. T helps preparing some ingredients which Ss do not
not easily get, and Ss bring the other ingredients to
the classroom.

5. Ss finish their dish and take photos/video of the
dish, including: ingredients, steps and the completed
dish.

6. Time for tasting. Bon appetitel

[Wrap up]
1. Ss use canva to prsent their work.

2. Ss cmplete their Mutual Evaluation Form (= :=4).

Class( )} MName Mumber ( )

Spring Roll Mutual evaluation form (7 ##)

R Attitude Logic Look Taste

™ $4 o AN P o 6 &) L;_;.

% 910 & i

20min
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[Warm up]
10
After all the classes of learning nutritions, recipes min
and food around the world, Ss have already had an 90%% 2
idea of how to prepare a dish that will be presented 7 ’g& ’}—"’i’
by the end of the semester, the last task of Fongyang ff’i =
elemantary school days: a grand banquet for our ; ;’i "
beloved teachers(i % # 7). Pz
[ Activities]
1. Ss of each class select a dish from what T and the
school volunteers already picked for them.
60 YT/
2. T plays the clips from YouTube to show the related | min Eec(iipe
andout
ingredients and cooking procession of their chosen g
dish.
(601)

1. &~ fl#g4 Ravioli
https://www.youtube.com/watch?v=nYZHONdbdZ4&ab_cha
nnel

2. & ~ 1% 4 Ravioli & 3%
https://www.wecook123.com/titans-world-kitchen-08/

(602)

l. = fvek & o # #H4 Burrito 3 Ways
https://www.youtube.com/watch?v=U4MvhX1iBlk&ab_chan
nel

2. B Yy ﬁﬁ?’f@‘—ﬁxﬁ? vz i1 Guacamole

https://www.youtube.com/watch?v=7a5cK-qNzHg&ab_chann

el



https://www.youtube.com/watch?v=nYZHONdbdZ4&ab_channel
https://www.youtube.com/watch?v=nYZHONdbdZ4&ab_channel
https://www.wecook123.com/titans-world-kitchen-08/
https://www.youtube.com/watch?v=U4MvhX1iBIk&ab_channel
https://www.youtube.com/watch?v=U4MvhX1iBIk&ab_channel
https://www.youtube.com/watch?v=7a5cK-qNzHg&ab_channel
https://www.youtube.com/watch?v=7a5cK-qNzHg&ab_channel

(603)
1. - 43| &% ¢ 4 Braised pork on rice
https://www.youtube.com/watch?v=bZHobtxSC4E&ab_chann

el

(604)
1. & Bpdre® Ratatouille( % &)
https://cookpad.com/tw/%E9%A3%9IF%E8%AD%9C/204685

1

2. WiInERTR(F )
https://cookpad.com/tw/%E9%A3%9F%E8%AD%9C/208425

8
(605)
1. % ;%% 4 hamburger

https://www.youtube.com/watch?v=G6vy2xS9oKME&ab cha
nnel

3. Ss need to discuss and to keep notes of what to do
or how to alternate the dish.

LR
601 14 (151
Al —
I#'. f” > . = ~ .
LEET T £ &5 il A & R EE A7 G B & R E
Ravioli Burrito Braised pork on Fatatouills Juicy hamburger
rice (&)
¥ F WE-EH * AR, ¥
French fries | Egg/Chicken/Beef Braised (Rice or Bread) French fries
eggs/Tofu
i BESTE #AE EHEREER fie
Salad Gruacanole Boiled veggies Gugelbupf 3alad
(&2
F 2 E 30 FH £t Rt
Tea Tuice Tea Juice Tuaice
[Wrap up]

T gives Ss some tips of the later division of labor on

this task. Ss can go home and check again on the clips

of their chosen dish and they can discuss with their
parents,too.

——-%

2 &5 d——

10
min



https://www.youtube.com/watch?v=bZHobtxSC4E&ab_channel
https://www.youtube.com/watch?v=bZHobtxSC4E&ab_channel
https://cookpad.com/tw/%E9%A3%9F%E8%AD%9C/2046851
https://cookpad.com/tw/%E9%A3%9F%E8%AD%9C/2046851
https://cookpad.com/tw/%E9%A3%9F%E8%AD%9C/2084258
https://cookpad.com/tw/%E9%A3%9F%E8%AD%9C/2084258
https://www.youtube.com/watch?v=G6y2xS9oKME&ab_channel
https://www.youtube.com/watch?v=G6y2xS9oKME&ab_channel

[Warm up]

Ss review the ingredients and cooking steps of their
chosen dish.

(For each class varies the content acc. to their chosen
dish.)

[ Activities])
(With T's assistance)

1. Ss check the ingredients for the chosen dish and
make a shopping list.
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2. Some of the Ss are going to use

i-pads/smartphones to keep record of the shopping
and cooking process.

3. Some of the Ss are going to write down an
introduction of their chosen dish both in English and
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Chinese( Ss can try to apply Chatgpt or other AT apps
to help them in writing).

4. Ss can consult with their teachers in the art class
and information calss to design their invitation cards,

display slides or Canva presentations.

5. Ss who are responsible to cook need to check with
the school volunteers or their parents the tips of
cooking this dish.

6. Ss apply the Google form to allow Ts of our school

to order their dish two weeks before the practice,so

the homeroom teachers can calculate the cost and the
portions of the dish.

7. Et voilal Bon appetit!
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[Wrap up]
Ss share what they did on this task and how did they
feel after the display.
T gives Ss positive confirmations and encouragement
on their achivements.

30
min
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