My Kitchen rules
	Language: Sinhala  Stage/Year: stage 4; Year 7
	Duration: 6 weeks (2 hours per week)

	Unit description, goal task 
In this program, the students will engage in a variety of activities to develop an understanding of cross-cultural significance through food. 
Students will read recipes in the target language and watch cooking videos. They will also create and write a bilingual new recipe card according to their taste and preference by making changes to their chosen Sinhala dish. They will try the new recipe at home and share their experience using a group PowerPoint presentation at the online school assembly.
	Key concept(s): 
The students will engage in learning experiences that highlight Sri Lanka-Australia links relating to food.

	Learning intentions: 
We are learning to:
● read recipes in Sinhala 
● write procedural texts in Sinhala
● Explain a procedure as an oral recount
● pronounce Sinhala words related to cooking
● research and understand the diversity of Sri Lankan culture through food 



	Success criteria: 
I can:
● identify main ideas and obtain information from recipes in Sinhala
● create and write a new recipe by making changes to a chosen dish
● use past tense appropriately to narrate a procedure
● pronounce Sinhala words accurately
● application of language structures and vocabulary relevant to the concept
● use of culturally appropriate language and gestures to present ideas
● interact with others in Sinhala

	Objectives and outcomes  
LXX4-1C: uses Sinhala to interact with others to exchange information, ideas and opinions and make plans. 
LXX4-2C: identifies main ideas and obtains information from texts. 
LXX4-3C: organises and responds to information and ideas in texts for different audiences. 
LXX4-4C: applies a range of linguistic structures to compose texts in Sinhala, using a range of formats for different audiences. 
LXX4-5U: applies Sinhala pronunciation and intonation patterns. 
LXX4-6U: demonstrates an understanding of key aspects of Sinhala writing conventions.
LXX4-7U: applies features of Sinhala grammatical structures and sentence patterns to convey information and ideas. 
LXX4-8U: identifies variations in linguistic and structural features of texts.
LXX4-9U: identifies that language use reflects cultural ideas, values and beliefs. 

	Resources  
YouTube clips related to the concept of food 
Websites for researching food in different parts of Sri Lanka
The Jamboard: digital interactive whiteboard
The Google doc 
Wordwall https://www.wordwall.net/
Kahoot https://kahoot.com/
Worksheets and exercises 

	The sequence of language teaching/learning activities, games, etc differentiation and preparation for the task
	Resources/Vocabulary words

	Learning Intention:
I am learning to: identify vocabulary related to cooking such as ingredients, different tastes and texture adjectives in Sinhala.
Success Criteria:
I can:
● Name the ingredients to make some traditional foods in Sinhala
● Name taste and texture adjectives in Sinhala
● contribute to class discussions about vocabulary words used
● do a survey to familiarize with the vocabulary related to cooking.

Lesson 1: Building the field
This activity is designed to revisit the genre of recipes and ingredients.
Show pictures of ingredients for a common Australian dish, eg lamingtons and ask students what they are.
Students respond in English and the teacher says the word in the target language.
Ask students what they think they could make with these ingredients.
Then show some pictures of popular traditional Sri Lankan food and ask about their texture and taste.
Students respond in English and write on the jamboard. 
The teacher repeats the words in the target language and writes them next to students’ words on the jamboard.
Then ask the ingredients to make these foods. 
Students respond in English and write on the Jamboard. 
The teacher repeats the words in the target language and writes them next to students’ words on the Jamboard.
Students make their digital picture dictionary for the ingredients (Google Docs).
Activity 1: Students ask questions and complete a class survey. (refer to worksheet 1)
	Resources
The Jamboard
Pictures of ingredients 
Pictures of Sri Lankan traditional foods; Milk rice, Kokis, Aluva, Mun kavum, Oil cake, Athi rasa, Pani walalu, Asmi
The Google doc
Survey worksheet
Vocabulary words:
eggs, sugar, jaggery, coconut milk, coconut oil, self-rising flour, spices, rice flour taste, sour, sweet, salty, bitter, bland, spicy, savoury, delicious, dry, moist, greasy, crunchy 

	Lesson 2:
Learning Intention:
We are learning to write a procedure for a Sri Lankan recipe.
Success Criteria:
I can:
• list the ingredients in Sinhala
• identify specific verbs related to cooking in Sinhala
• verbalise/write step by step instruction in sequence in Sinhala
•use correct vocabulary for steps and ingredients in Sinhala
•use correct sequence markers when verbalising/writing step by step instruction in sequence in Sinhala
Students watch a cooking video of a traditional Sinhala food recipe.
Then ask students to mime the cooking process.
● When miming the cooking, plan a distinctive, simple movement for each cooking step, eg a wrist action for 'whisk', a wiggling of fingers for 'boil', an opening oven door action for 'bake', an up and down action for 'chop' etc.
● Write the name of the dish on the jamboard and, as students recall the names of the ingredients, paste relevant pictures to the jamboard. Students repeat names.
● Write names of ingredients next to pictures and write heading 'Ingredients' in Sinhala. Compare the target language names of the ingredients with their English equivalents.
● Students add the names of the ingredients to their digital picture dictionary.
● Ask students to recall the cooking video. Responses will be a mixture of English and the odd remembered Sinhala words. As they remember, ask them to write very simple instructions on the jamboard in the target language until the complete recipe is there.
● The teacher introduces sequence markers in Sinhala and writes on the jamboard. Ask students to match them with the instructions.
● Activity 2: Students do a gap-filling activity in pairs. (refer to worksheet 2)
● ask students to complete a Kahoot quiz to assess their understanding of sequence markers. 
	Resources
Youtube cooking video
The jamboard
Pictures of the ingredients
Wordwall; Gap-filling worksheet
Kahoot quiz
Vocabulary words
Potatoes, Asian red eschalot, onions, tomatoes, salt, tamarind, coriander, whisk, chop, boil, grind, squeeze, add, coconut, lime juice, chilli flakes, mortar and pestle, sequence markers; first, second, third, next, then, after that, finally



	Lesson 3:
We are learning the names of different cooking methods and cooking utensils.
Success Criteria:
I can:
● Familiarize with the vocabulary related to the text (recipe card).
● Practice the language in pair work.
● Match names relating to cooking activities with pictures.
● Identify, name and list different cooking utensils in Sinhala.
Distribute the pictures of ingredients and one of the simple recipes e.g. coconut sambal, aggala, coconut roti, coconut pancakes in Sinhala. In pairs, students use the pictures to work out an ingredients list for the recipe.
Ask, in Sinhala, 'What do we need?' and, in pairs, students practise asking and responding to the
question, based on their list. “Do we need …?”
Newly encountered ingredients can be added to their picture dictionary.
Mime the actions necessary to make the dish used in Activity 3. Refer to the recipe instructions and call out the words that describe the cooking action introduced in Activity 3.
Activity 3: Play a memory game with the pictures and names relating to cooking activities.
The same game can also be played with the pictures and names of cooking utensils.
Compare Sinhala language words relating to cooking activities with their English equivalents, as well as discuss cultural differences related to how different people prepare their food.
	Resources
Recipe cards in Sinhala: coconut sambal, aggala, coconut roti, coconut pancakes
Pictures of ingredients, pictures of steps in cooking activities, pictures of cooking utensils, Mentimeter, the jamboard
Vocabulary words
Cooking utensils: spoon, grater, bowl, knife, sieve, mortar and pestle

	Lesson 4:
Learning Intention:
● To be able to read and analyse a text in Sinhala.
Success Criteria:
● Familiarize with the vocabulary related to the text.
● Sequence Sinhala text in the correct order
● Practice the language in pair work.
[bookmark: _Hlk87911704]Activity 4: The teacher provides picture cards (picture + cooking step) and asks students to choose cards that match with their given recipe and to organise them in the correct sequence in pairs (picture sequencing). 
Students organise them on the jamboard and explain which kind of clues (sequence markers, ingredients, cooking equipment) they use to guess whether these steps are matching with the recipe. 
	Resources
Recipe cards, picture sequencing worksheet, the jamboard
Vocabulary words
Cardamon pods, add, put, roast, mix, turn off, roll

	Lesson 5 and 6:
Students watch a cooking video. The teacher asks students to tell the steps as instructions (present tense) and to write on the jamboard.
Then the teacher asks students to narrate the steps using the past tense.
Activity 5: Students will do a gap-filling activity in pairs choosing correct verbs. 
Students choose traditional Sri Lankan dishes and research the recipes from the internet. They change the recipe according to their taste and preference and cook meals by following the new recipe at home. In week 6 they write a bilingual recipe card for their new recipe (for what they have cooked at home). They prepare group PowerPoint presentation slides to share their experience highlighting, 
· the ingredients they used (quantity, names in Sinhala) 
·  the cooking procedure as an oral recount
· Their new recipe cards
· Cultural or nutritious value and significance of the dish
· Any interesting learning experience/facts about their cooking/learning.
· Photo evidence – trying the new recipe at home
Students present the PowerPoint at the online school assembly. 
	Resources
Cooking video, worksheets, the jamboard
Vocabulary words
Leftover rice, treacle, pepper, rice flour

	Evaluation 
Please see the details in the Reflection session.








 




