LESSON PLAN
17.01.2003
TEACHER: Beata Piecuch
INTERNET RESOURCES FOR LANGUAGE TEACHING
TEACHING ENGLISH THROUGH CULTURE
Subject: British Food
TASK 1: (Listening) The text is read as the beginning <APPENDIX 1>
TASK 2: (Discussion) According to the text:
a) What are the children eating habits?

b) Have you ever preferred eating chocolate to dinner?

c) How many meals a day do the British have? What are they?

d) Can you give the names of typical British dishes??

e) What is the opinion about the British cuisine? (Listening) Listen to that was said about it: <APPENDIX 2>
TASK 3: (Reading, individual work) Everyone gets one out of four paragraphs of the text to read <APPENDIX 3>
TASK 4: (Work in groups, talking) Pupils reading the same paragraph of the text form a group. Each group prepares and presents its’ part of the text <APPENDIX 3>
TASK 5: (Reading) Match the name of the British meal with its description <APPENDIX 4>
/CORRECT ANSWERS: 1E, 2I, 3B, 4H, 5F, 6G, 7D, 8A, 9C/
TASK 6: (Talking) Have you ever had a typical British dish? Did you enjoy it?
TASK 7A: (Reading) Let’s have a look at a recipe in English. Here you can see a list of ingredients. Try to guess a meal to be prepared <APPENDIX 5A>
TASK 7B: (Work in groups with dictionary) Each pupil gets a slip of paper with a letter (a) through (k). On its other side there is written one cooking instruction from the recipe <APPENDIX 5B>. The pupils with the same letter’s paper slips gather to translate the given phrase. 
TASK 8: (Role playing, work in groups) A person from the group presents the given expression to the rest of the class without words, as pantomime. The pupils have to guess the cooking instruction. If they do not know the English expression, the group introduces new vocabulary.
TASK 9: (Listening) As for the mealtimes we have not mentioned yet a very specific British tradition. What do I mean? (ANSWER: Five o’clock drinking tea) Here is what one British author said about it <APPENDIX 6>
TASK 10: (Discussion) What do you think about it? How do the Brits celebrate drinking tea?
TASK 11: (Work in pairs) Share your point of view:

· Do Polish people drink a lot of tea?

· Which do you prefer: black tea, earl grey tea or herbal tea?

· Do you have any special recipe of preparing good tea?

TASK 12: (Writing activity) Classify the given words as connected to food or drink <APPENDIX 7>
HOMEWORK:

(Writing) Write a letter to your British pen pall describing Polish eating habits.
The target group of pupils to work with basing on the project is a first class of a comprehensive high school. There are two compulsory foreign languages to learn in this class, German and English.
The aspect of culture I have chosen to introduce to the class is British food. I think food is a universal subject, attractive to everyone regardless age. It gives pupils a chance to compare British with Polish eating habits, traditions and meals. Another benefit from the topic of the lesson is it provides a variety of practical techniques. Using a recipe for teaching vocabulary and the language of instruction could be a good example. One lesson as a part of the series of lessons about British food can take place in a kitchen or school canteen, almost as a cooking lesson. It can involve real foods, dishes and pots in order to prepare a meal and help pupils memorize the kitchen vocabulary. That is the moment to show pupils a foreign language in action. Thanks to its pragmatic usage they discover the importance of theoretical knowledge in everyday life. Truly both are important to succeed. This is a didactic aspect of my choice.
There is a variety of possible beginnings of the lesson. The passage I have chosen to start with, comes from “a very British” writer, Jerome K. Jerome. He is famed for his sense of humour and the extract from his book has to warm up the class and to provoke good atmosphere. The text about the mealtimes is the main source of information about British eating habits. Matching which is designed as the following task, checks understanding of the text. The described role playing makes the lesson vivid and attractive even for those who are not fond of learning. Among the variety of tasks I have decided to use reading, writing, talking and listening activities alternately in order to keep the pupils’ attention. The lesson also takes into account sharing pupils’ opinion in a general discussion or while working in groups. All the activities give teacher a feedback about the current procedures.
The internet materials used for the lesson come from web pages http://foodreference.com, http://lingolex.com, http://elt.britcoun.pl.
Homework could be a part of a bigger project. Partly individual work or work of groups can be extended into a whole compendium about culture of European countries, their similarities and specifics. The pupils are allowed to use any source of materials. After completing the project the class is going to arrange a session to present the subject. And then some quizzes and games would be the best way to check whether the knowledge has been retained.
APPENDIX 1

“(…) As a matter of fact, there was nothing wrong with the child whatever. He had been out with his aunt that morning; and if he looks wistfully at a pastry-cook’s window she takes him inside and buys him cream buns and ‘maids-of-honour’ until he insists that he has had enough, and politely, but firmly, refuses to eat another anything. Then, of course, he wants only one helping of pudding at lunch, and Ethelbertha thinks he is sickening for something. Mrs. Harris added that it would be as well for us to come upstairs soon, on our own account also, as otherwise we should miss Muriel’s rendering of “ The Mad Hatter’s Tea Party”, out of Alice in Wonderland. (…)”

(Jerome K. Jerome, Three Men on the Bummel, 1900)

APPENDIX 2
“I'll bet what motivated the British to colonize so much of the world is that they were just looking for a decent meal."
Martha Harrison

APPENDIX 3

Mealtimes
In many European countries it is normal to have a long break in the middle of the day when all members of the family return to their houses to eat together. This is not very common in Britain because normally it is a long way from the place of work or school to the home. Consequently the British people tend to have a big breakfast before they go to work and the meal at midday is not spent with the members of the family but with workmates or schoolmates. Lunch is normally eaten between 12.30 pm and 1.30pm. Most people finish work at five thirty. It often takes at least an hour to get home from the school or workplace so people tend to eat their evening meal or "dinner" between 6.30pm and 8pm.
On Sundays people don't have to work so they take the opportunity eat together with their family. Sunday lunch is usually the best meal of the week and many of the meals which are considered typically British are eaten for Sunday lunch. For example roast beef and Yorkshire pudding. 
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This is a typical British family eating together on Sunday. After lunch the father will smoke his pipe and read the newspaper sitting on his favourite armchair while his wife washes the dishes. The children will play traditional English games such as hopscotch, skipping or doctors and nurses.
Although everyone in Britain understands that "breakfast" is the first meal of the day. There is a lot of confusion about the words for other meals such as "dinner, lunch, tea, high tea, elevens, brunch, supper" and if you ask a British person what these words mean, most of them will give you a different answer according to what part of the country they are from or from what social class they are from. Another example of this is the pronunciation of the word "scones" (a type of cake eaten with Devonshire clotted cream, strawberry jam and cups of tea, known as a "cream tea").
Breakfast
Generally speaking the British breakfast is much bigger than in most other countries. Many people like to have a fried breakfast which can consist of fried bacon and eggs with fried bread and possibly fried tomatoes or black pudding. Of course not everybody wants to eat a lot early in the morning and many people prefer to just eat toast and marmalade with tea or coffee. Cereals are also very popular. The most common is cornflakes. They are made with different grains such as corn, wheat, oats etc. If you go to a British supermarket you will see that there are many types of cereals available. In Scotland many people eat "porridge" or boiled oats. Porridge is very heavy but in the winter it will keep you warm on your way to school.
Lunch
If you go to Britain to study English and you stay with a family you will almost certainly be given a "packed lunch" to eat for your midday meal. Some factories and schools have canteens where you can eat but the packed lunch is the most common thing to eat. A packed lunch normally consists of some sandwiches, a packet of crisps, an apple and a can of something to drink, for example, coca-cola. The contents are kept in a plastic container and you take it with you when you go to school or work. The quality of the packed lunch can vary from terrible to very good; it all depends on who makes it.
Dinner
Things are changing and most British people eat meals from many different countries for example spaghetti or curry. In fact you could even say that the British don't eat much British food. However the most typical thing to eat for dinner is "meat and two vegetables". This consists of a piece of meat accompanied by two different boiled vegetables. This is covered with "gravy" which is a sauce made with the juice that was obtained when the meat was cooked. One of the vegetables is almost always potatoes. The British eat a lot of potatoes.
APPENDIX 4
1) Baked Beans
A) Fried potatoes usually accompanied by fish, pies, mushy peas, with salt and vinegar sprinkled over.
2) Bangers and Mash

B) A thick sausage made with blood and fat.
3) Black Pudding


C) It is some food surrounded by pastry.
4) Yorkshire pudding
D) It is sheep's intestine stuffed with meat and vegetables; typical Scottish meal.
5) A Ploughman's Lunch

E) Baked and cooked beans in a tomato sauce.
6) Stilton
F) Normally eaten in a "pub" at midday consists of a bread roll with a piece of cheese and a pickled onion.
7) Haggis

G) A very good British blue cheese.
8) Fish and Chips
H) A batter made with flour, eggs and milk and cooked in the oven.
9) Pie




I) Mashed potatoes with sausages.
APPENDIX 5
	Queen of Puddings Recipe

	

	(Serves 4 people)


 

· Get a large oval pie-dish

· Pre-heat the oven to gas mark 4 (180oC)

 A. The ingredients: 

570ml milk 
110ml fresh white breadcrumbs 
10g butter 
50g sugar 
Grated rind of 2 lemons 
2 eggs 
3 tablespoons of raspberry jam (you can use any other jam if you prefer) 
  

 B. Cooking instructions: 

· a) Boil the milk

· b) Turn the stove off and stir in the butter, breadcrumbs, lemon rind and 25g of the sugar

· c) Leave for about 30 minutes to soak

· d) Now, separate the eggs, beat the yolks, and stir them into the mixture

· e) Butter the pie dish

· f) Pour the mixture into the pie-dish and bake on the middle shelf of the oven for about 30 minutes or until the pudding is set

· g) When the pudding is set, spread the jam on top

· h) Now whisk the egg-whites until they are very stiff

· i) Add the remaining 25g of sugar and whisk the whites again until stiff

· j) Spoon this meringue mixture over the top of the pudding and put into a very cool oven (gas mark 1/2 - 130oC). You can put a little sugar on top now if you like

· k) Bake for 10 to 15 minutes, or until the meringue is set and golden brown


APPENDIX 6
"Our trouble is that we drink too much tea. I see in this the slow revenge of the Orient, which has diverted the Yellow River down our throats."
J. B. Priestley, British author (1894-1984) Observer (London, 15 May 1949)

APPENDIX 7
suck, nourishment, victuals, beverage, booze, proviant, liquid, refreshment, chow, foodstuffs
	FOOD
	DRINK

	
	


