LANGUAGE LESSON PLAN

Section 1: Lesson Preparation
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	Unit/Subject:

	Foods

	Instructional Plan Title:
	Learning various types of foods


	Lesson Summary and objectives:
	After the lesson, the learners will have the courage to mention different vocabularies in addition to understanding various food types. Understand the edibles, fruits, meat, and vegetables among other types. 



	Classroom and Learner Grouping Factors
	Because grouping of the learners is essential, the educator will team the students based on their levels and abilities. While some students will belong to one group because they share some behaviors or qualities, others will belong to another group because of their gifts. Slow learners will be in one group to avoid fear and humiliation. Students with disabilities will belong to the same group depending on the type of disability. 

	National/State Learning Standards:
	NAEYC Standards:
· Children should have opportunities for enhancing positive identity as well as a sense of understanding oneself and others
· Kids should get the materials and changes that will support them in learning about nutrition while understanding sources of healthy foods and different ways of realizing and preparing as well as serving them.

· Learners should have both materials and opportunities to help them build diversity of culture, language, ability, age, family structure, and gender in ways that do don't encourage non-stereotyping 


· According to the State of Georgia, students should demonstrate the desire to choose a range of both accustomed and new experiences

· Understand different ways of communicating including the use of various devices, languages, and gestures


	Specific Learning Target(s)/Objectives:
	The core objectives of this unit are to ensure that the students can recognize diverse types of foods. Also, the students will be able to pronounce the foods correctly without any form of hesitation. Further, this lesson will help the kids to understand a range of vocabularies used during food preparations such as menu, ingredients, and recipe among other terms. Of importance, this lesson will help the students comprehend the courteous use of the English language when placing orders in hotels and restaurants among other situations.



	Academic Language
	Types of foods
· Dairy foods- cheese, milk, creams, yogurts, and butter

· Vegetable – lettuce, broccoli, beans, peas, carrots, and kales

· Fruits- oranges Apples, mangoes bananas, papaws and pineapples
· Deserts-, ice-cream, cakes,  cookies, and chocolates

· Meat, chicken, pork, mutton, lamb, trout,  beef, and Fish 

· Beverages and Drinks– coffee, wine, soda, juice, and beer

· Starch/grains- cereals, wheat, and rye as well as bread and potatoes


Preparing foods
· Blundering, frying, steaming and Baking as well as the roasting 

Adjectives for foods
· Creamy, Sour, Sweet, acidic bitter, Salty, spicy, fatty or oily, raw, tender, or smooth, healthy and tough 

Since every student has experience in foods and everyone likes eating or must eat, introducing this topic will be relatively easy. Therefore, the teacher will group the learners into teams of four and give them time to share their experiences in foods- both the worst and best experiences regardless of the venues such as hotels and their homes.

Then, the educator will also share at least a funny experience for the learners so that they are involved in the lesson. 


	Multisensory learning activity
	The teacher will then ask the kids to mention some of the foods they know and write the names in the air. The teacher will correct them when they make mistakes. The teacher will ensure that the students clearly understand the correct grammar for each vocabulary. 

	Materials and Resources including  Technology and Equipment
	
For the learners to easily understand the learning objectives, the teacher will provide various materials for samples and illustrations. The materials and resources will include flashcards, plastic-made foods, and computers with internet connectivity and hotel menu samples.






Section 2: Instructional Planning
	Anticipatory Set
· Noting that the English Language demands anticipatory set, I will incorporate a range of equipment and materials including pieces of papers, internet and computers, plastic foods and the cookbook

· For demonstration purposes, I will use various food types together with their ingredients and recipes. To attract the learner’s attention, I will place the plastic foods as if it is food ready to eat. 
· Every group will have an opportunity to search for at least one food type of their choice from the internet and then write the name of the food on a piece of paper and then pass it to the other groups and hence each paper will circulate to the whole class. 
· With the aid of the cookbook, the learners will identify the ingredients for their favorite foods and then notes down the items for shopping. 
· Using their computers, students will locate an online supermarket where they will locate all the ingredients for their foods for them to have a shopping experience. 
	Time Needed






30mins

	Multiple Means of Expression
· Every student will write down all the learned vocabularies
· All the students will belong and be active in a particular group and discuss their findings and experience from online shopping and the whole lesson

· While different strategies for expressions might be applicable during the lesson, I plan to use pictorial representations for each food and all the learned items plus a list of choices where students can map the correct name for each food. 
· The students will write a simple passage reflecting on their learning experience on the topic.


	Time Needed

	
	30mins

	After a class activity or Homework
Every child will identify at least one meal of choice, establish the recipe and ingredients and repeatedly read the ingredients aloud. 





	Time Needed


1hr





