CoP Head Start:

T'eacher Alumni Series (2)

......

‘From Hell to heaven’ -
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WELCOME

WE'RE GLAD YOU'RE HERE!




Target students: S1

Module: Teenage life

Unit: Healthy diet

Task: Hell’s Kitchen - the ‘menu challenge’
Language focuses: Speaking & writing
Previous knowledge:

1. Students are famihar with some common food items, nutrients in them, and the
classification of healthy & unhealthy food.

2. They are famihar with working & discussing collaboratively in groups and presenting their
group products.

Learning objectives:
—
By the end of the lesson, the students should be able to: S
—
state the key components of a menu; —

1

2. differentiate between healthy and unhealthy food items;
3. choose healthy food items for the ‘menu challenge’; and
4

create a healthy menu to win a free meal at London House.



Get your students
ready for learning

What I did was...







© Use English only in this lesson.
© Do not read the lesson material on
your desk yet.
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Battiefield report
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Recall what your students

have learnt
What I did was...




Food

<« RAINDOW eating

Food
Food



What are these in English?
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At






Potatoes






Pumpkins



Pok Choi



Sweetcorn pies



Pork Chops



Plums



Blueberries
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A Yogurt






A Fish A Yogurt

Pok Choi

Pumpkins

Potatoes

Blueberries



What is i there?



Vitamin C
(Vi'ta/min C)
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Vitamin C makes you healthy.
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i er!
Carbohydrates gives youen gy

Calcium
(Cal/ci/um)

Blood cells need iron.

Y.




19

25

31

¥ X i
= LB
4 ¢

Fatty (adj.)

Come from (v.)
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Fatty (n.)

Mineral (n.)

Memory (n.)
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Cancer (n.)

Cholesterol (n.)
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Calories (n.)
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Ageing process (n.)
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Use the

Heow to use the Pyromid
The recommended number of

darvaned [ chiklmn (ram 5 yeard of
ape™) and sdults is highlighled

heside gach bkl For sxampla, to .
et 4 snings (5 1 it 0 to Plan Your Healthy Food Choices

Veg shell vou could hawe:
For serving sizes and daily eating plan see over =3 =3 =3 =»

i g

'3 @ glass of frull julpe = 3

iappe =1

f
3 desserispoons of veg= 1 X Ehﬂﬂﬁe ve Chaase oils, mangaing of low fal spreads Labelled ‘High
JJ_..“‘ m a in Pedyunsatursies or “high In Momesnssturstes’ which
— are healthier Tor your heart, Use sparingly, Limit fried

AMOUNLS  foods o 1.3 times # week.

i I [ ]

ilbanama = 1

I A choose any MEAT, FISH, EGGS, BEANS & PEAS
- 1 Choase Lean meats or irim off fat.

——  Choose 3 srvings duiing pragaancy.

TOTAL = 4

Chonse Lo Fat choloes frequently, except for young
chilldren. Choose 5 servings for teenagers or if
pregnant or breass fesding.

choose any MILK, CHEESE & YOGURT
» 3

€

1 _'| fhﬂﬂSE ﬂ“}' FRUIT & VEGETABLES
| : Choose green leafy vegetabdes, iirus fruft and

frult julces frequently.

A ;_-: o chu-nse any BREAD, CEREALS & POTATOES
F oy =] f( D + Choose high Fibre cereals and breads frequently,
f _'. n:f' If physlcal actiaity | high, up to 12 servings
T

s : may be necessane

DRINK WATER REGULARLY - AT LEAST 8 CUPS OF FLUID PER DAY
Folic Acid - An essential ingredient in making a baby. If there is any possibility that you could become pregnant,
then you should be taking a folic acid tablet {400 micrograms a day)

* P poun@er chikfeen, siam wieh smalier and fescr sening s and increase up po che guide imes recommended, aoooeding 10 the child’s oam growih ard appetive.



The eatwell plate

Use the eatwell plate to help you get the balance right. It shows how
much of what you eat should come from each food group.

2 Bread, rice,
Frueltt a:ld —. potatoes, pasta
vegetables ’ 23S Sl L0 and other starchy foods

Meat, fish, Milk and
eggs, beans dairy foods
doth -dai .

a?ou(r)cese ro?g:ot:ilr:y Foods and drinks

high in fat and/or sugar

Department of Health in association with the Welsh Assembly Government, the Scottish Government and the Food Standards Agency in Northern Ireland

® Crown copyright 201



Work around a theme
What I did was...
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1 {inz Lisng Chiurch A H Lan Secendary Schoc] "N T What ingradients are in Nate and Amay='s crepes? Pul a + i the box nauxt fo the items. .
5.1 Faghch Language %3\ Listen far the details of the crepe made by Nats and Amaja
Lastewring— Tomight Show: MasterChef Jusior Cookoff - | i

Namse: Class: { ) TR e A 7 T

Situation- ]

Our school is guing to organise “The Magical Recipe® Comnipetition. Your ETOUp is going to joim it !

Teams are asked to watch a video ‘Tonight Show: MasterChef Junior Coolcaff fo learn how to make ’

gool(upa.Bdowisnut&shmwlmzyouunjotdm‘ninfmm:ﬁnlhmmaﬁdem 7

Hints: Aheays remember for lztening axercise, we aheays follow the ‘REL step.

Note-sheet. l

1. Below ia some information afthe 3 chols joining the compstition. Ploase circle the comact answers. | 1

|
Listen for the basic information | l
w | o —a
} 3. What did Gordon Ramsay say about Jimmy’s crepe? {thare may be more than 1 answer)
‘ Lismformeslwuﬁngidensnd’vma(iudmsaim @
e e—— | %
Name: Nate | Name: Jimmy. Name: Amaya .
Age: (3) 107 161 20 yearsid , Age: (b) 1414801 41 yearid Age: (d) 5790120 yearold | A Thecrepe s foo small. |
From: Philags ia,  From: Sa ies, 4 ! s &
rom: Philadeiphia, Penrsybvania rom: Saugerties, From: Bergenfield, New Jersey B Thecrepe 502t gackead praperty. |
{c] New Jerseyl New York , C. There are os many i ke
‘ - | D. Therears nat encugh ingredients, -
2. Whatwas Jimmy’s first probism? , o | R T T e T
Listen for the meaning of Gordon Ramsay's wrd . ¢ Jimmmy’s crape
A Hedid not heat the pan = p H b \
= ok ey - How did Gordon Ramaay fesl about Jimmy's crepa? |
C. Hedidnot use the Aght fool |, Listen for Gordon attitude , @
D. He did nct add ofher ingredients : -
A Happy
. B. - Amazed, *
3. What was the problem with Jimmy's crepe? C. Angry.
D. Sad
His crepe was oo
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Assess learning outcomes through selection or supply types:

l.
2.
3.

T'he host 1in the video 1s an actor/a chef.

Did the host start cooking on TV shows? Yes/No
What did the host mean when he said,

‘I've mastered my craft’?

The host used years to perfect his skills.
Why did the host say 1t 1s ‘easy to cook on TV’?

The host thinks that picking up the best cook book 1s the
key to good cooking. True/False

Who 1s teaching the masterclass?

This 1s a trailer of a masterclass that teaches participants

how to -
S @
y




HELLS KITCHEN

THURSDAYS FOX



Contextualise the main task

O

What I did was...




v’ Herewe go’

Jiarcres o
HELLS|KITCHEN =i ok
FRIDAYS &I I8

SEPT23 FOX
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Situation

You are joining Hell’s Kitchen in small teams.
You are meeting Chef Ramsay for the ‘menu
challenge’.

Each team is going to design a healthy

menu with starters, main courses, desserts

and drinks. “’\%’i '




Situation

 Each team will present their menu.
* The class will vote for the winning menu.
* The winning team will enjoy a free meal at

London House in Tsim Sha Tsui.

')




ENTERTAINMENT

With a custom-built entertainment area, guests can enjoy live music on
weekends and public holidays. Performances by in-demand bands, jazz and
international DJ’s are among the star atiractions, and a giant screen displays all the
popular sporting events.




LOCATION

Situated on the waterfront overlooking Victoria Harbour and the city skyline,
London House is located in the buzzing tourist district, surrounded by first-class
international hotels, shopping and the nearby international cruise terminal.




Task 1

 Look at your team’s basket on the desk.

e Check out the food items in it.




Task 1

* Check the food items.
Are they healthy or unhealthy?

e Stick the food items on the walls now.




Task 2

Learn about menus

with Mr Aul




Class 1E

Café Restaurant

LUNCH MENU
$50 per person
Starters

Nini-fish piatter or
Potato chips in spicy sauce

Main Courses

Roast  cnicken pieces or
stir-fred Chinese noodies with carrot sices

Desserts
Low-fat strawtemy yogurt or

Pumpkin pie
Drinks
Fresh pineapple juice or
Hot teq/coffee




e Read the lunch menu.

How many parts are there?

Four




Café Restaurant

LUNCH MENU
$50 per person

Starters

Mini-fish platter or
Potato chips in spicy sauce

A starter:
a small dish to start a meal



* Give me an example of a starter.

Caesar salad or

Chicken mushroom soup







Creamy Chicken
Mushroom Soup




e Check the dish.

Is it a lot to eat?




* Check the food pyramid/
the eatwell plate.
Is the dish healthy to eat?




Main Courses

Roast  chicken pieces or
Stir-fried Chinese noodles with carrof slices

A main course:
the biggest dish of a meal



Give me an example of a main

course.

Fish-fillet and fries or

Mushroom risotto







Mushroom risotto



e Check the dish.

Is it a lot to eat?




* Check the food pyramid/
the eatwell plate.
Is the dish healthy to eat?




Desserts

Low-fat strawberry yogurt or
Pumpkin pie

A dessert:
a sweet course to end a meal



* Give me an example of a dessert.

Chocolate ice-cream or

Tiramisu







Tiramisu



e Check the dish.

Is it a lot to eat?




* Check the food pyramid/
the eatwell plate.
Is the dish healthy to eat?




Drinks

Fresh pineapple juice or
Hot tea/coffee

A drink:
soft drink, fruit juice, coffee or tea



* Give me an example of a drink.
* Check the food pyramid/
the eatwell plate.

Is it a healthy drink?




Task 3

* In teams, discuss and design
a healthy menu with:
2 starters
2 main courses
2 desserts
2 drinks

* You have 5 minutes for
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Which is the winning menu?



Evaluate...

* |sthe menu healthy?
* Are the dishes colourful?
* Are the dishes tasty?




What do you say?

* Qurteam’s menu is the best because ...
* You may have ... or ... as a starter.
You may then have ... or .... for the main course.
You may also have ... or ... for dessert.
You may, of course, have ... or ... for your drink.
e The menu is healthy because it is rich in ...
according to the food pyramid/

the eatwell plate.




Chef Ramsay also looks for ...
e Loud voice
e (Confidence

* Eye contact

as you present your menu to the class.




To adopt or adapt?

That 1s the question...




Discussion

1. Isthe learning context authentic?
How might you re-contextualise this lesson?

2. What might be useful visual cues for struggling learners/
SEN students?

3. What might be useful strategies for preventing discipline
problems in conducting the tasks?

4. How might you make the input (e.g. menus) and tasks
suitably challenging for more capable learners?

5. Presentations are mainly monologues.
How might you engage the audience’s attention?
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