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• 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 familiar with some common food items, nutrients in them, and the 

classification of healthy & unhealthy food.  

2. They are familiar 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: 

1. state the key components of a menu;   

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. 



Battlefield report 



Battlefield report 

 
Group 1 2 3 4 5 6 7 

 
Score 

17 12 12 20 7 10 5 



Recall what your students 
have learnt 
What I did was… 



Food 

Food 

Food 

Food 

Food 
Food 

Food 

Rainbow eating 



What are these in English? 



A fish 



Eggs 



Potatoes 



Carrots 



Pumpkins 



Pok Choi 



Sweetcorn pies 



Pork Chops 



Plums 



Blueberries 



A Yogurt 



Chips 



Pok Choi 

Plums 

Pork Chops 

Pumpkins 

Sweetcorn 
pies 

A Yogurt 

Chips 
Blueberries 

Eggs 

Potatoes 

A Fish 



What is in there? 











Work around a theme 
What I did was… 











Assess learning outcomes through selection or supply types: 

1. The host in the video is an actor/a chef.   

2. Did the host start cooking on TV shows?  Yes/No  

3. What did the host mean when he said,  

       ‘I’ve mastered my craft’?  

4. The host used __________ years to perfect his skills.  

5.  Why did the host say it is ‘easy to cook on TV’?  

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

7. Who is teaching the masterclass?  

8. This is a trailer of a masterclass that teaches participants 
how to __________.  

 

 

 

 

 

 





Contextualise the main task 
What I did was… 









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.  

 



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. 







Task 1 

•  Look at your team’s basket on the desk. 

•  Check out the food items in it. 



Task 1 
• Check the food items.   

      Are they healthy or unhealthy? 

•  Stick the food items on the walls now. 

•  You have 2 minutes for this task. 



Learn about menus  

with Mr Au! 

Task 2 



Roast 



• Read the lunch menu.  

How many parts are there? 

Four 



A starter: 
a small dish to start a meal 



• Give me an example of a starter. 

Caesar salad or 

Chicken mushroom soup  







• Check the dish. 

       Is it a lot to eat? 



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



A main course: 
the biggest dish of a meal 



• Give me an example of a main 

course. 

Fish-fillet and fries or 

Mushroom risotto  



Fish-fillet and fries  



Mushroom risotto  



• Check the dish. 

       Is it a lot to eat? 



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



A dessert: 
a sweet course to end a meal 



• Give me an example of a dessert. 

        Chocolate ice-cream or 

        Tiramisu  

     



Chocolate ice-cream  





• Check the dish. 

       Is it a lot to eat? 



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



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 this task. 



Which is the winning menu?  



• Is the menu healthy? 
• Are the dishes colourful? 
• Are the dishes tasty?  

Evaluate… 



• Our team’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. 

• The menu is healthy because it is rich in ... 

according to the food pyramid/ 

       the eatwell plate. 

What do you say? 



•  Loud voice 
•  Confidence  
•  Eye contact 
 
as you present your menu to the class. 
 

Chef Ramsay also looks for … 



To adopt or adapt? 

That is the question… 



Discussion 
 

1. Is the 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? 

 

 

 

 

 

 

 


