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달콤한 우리들의 점심
시간 

(Sweet Lunchtime Together)



지수는 한국에서 온
학생이에요. 

모든 게 낯설지만 설레요.
Jisoo is a student from Korea.

Everything is new, but it feels exciting. 1



점심시간이에요.
한국에서는 급식을 먹었어요.
그래서 도시락을 가져오지

않았어요.
It’s lunchtime.

In Korea, she used to eat school meals.
So she didn’t bring a lunchbox. 

한국의 친구들과 급식이 그리워요.
She misses the school meals and her friends in Korea.
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지수는 캔틴에서
햄 앤 치즈 토스티를 샀어요.
Jisoo bought a ham and cheese toastie at 

the canteen. 3



한국의 김밥이야.
짭짤하고 달콤해.
This is Korean gimbap.
It is savory and slightly 
sweet.

4

친구들이 도시락을 보여줘요.
Her friends show their lunchboxes.



레바논의 팔라펠과 타불리야.
팔라펠은 고소하고, 타불리는

상큼해.
This is Lebanese falafel and tabbouleh.

Falafel is nutty, and tabbouleh is fresh and 
tangy.

5

네팔의 사모사야.
매콤하고 바삭해.
This is Nepalese samosa.
It is spicy and crispy.



이탈리아의 피자야.
짭짤하고 부드러워.
This is Italian pizza.
It is savoury and soft.
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중국의 딤섬이야.
담백하고 촉촉해.
This is Chinese dim sum.
It is mild and soft.



호주의 베지마이트 샌드위치야.
조금 짜고 독특해.
This is an Australian Vegemite sandwich.
It is a little salty and unique.
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베트남의
춘권이야.
고소하고 아삭해.
This is Vietnamese spring 
rolls.
It is nutty and crunchy.



모두 함께 점심을 먹어요.
다양한 음식이 있어서 좋아요.
같이 먹으니까 더 맛있어요.
달콤한 우리들의 점심 시간!!

Everyone eats lunch together.
There are many different kinds of food.

It tastes even better when we eat together.
Sweet lunchtime together!!
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COMMUNITY LANGUAGES TEACHING PROGRAM - LESSON PLAN  

 

GROUP:   year 3-4, 6 students, Beginner-Intermediate DATE:  LESSON1 

 

LESSON AIM / FOCUS  

LEARNING OUTCOME:   

At the end of this lesson 

learners will be able to: 

learners will be able to 

name different countries 

and their traditional foods 

in Korean. 

TOPIC: Exploring 

World Foods 

 

KEY CONCEPT: 

Food is a great way 

to learn about 

different countries 

and cultures. 

LANGUAGE FEATURES: 

-Vocabulary: Country names (Korea, 

Nepal, Lebanon, China, Italy, 

Vietnam, Australia), Food names 

(Gimbap, Samosa, Falafel, Tabbouleh, 

Dim sum, Pizza, Spring rolls, 

Vegemite sandwich). 

-Sentence Pattern: "[Country]의 

[Food]이에요." (This is [Food] from 

[Country].) 

SUCCESS CRITERIA:  Students are able to: 

-Match the country name to the correct food item. 

-Correctly pronounce the names of the foods in Korean. 

-Use the target sentence pattern to introduce a food item from the book. 

 

RESOURCES :  

"Sweet Lunchtime Together" Big Book, Flashcards (flags & food), World Map, Worksheet. 

 

WHAT WILL THE TEACHER DO?  WHAT WILL STUDENTS DO? TIME 

STEP 1: INTRODUCTION   

Introduce the Big Book. Ask students if they know where their favourite 

foods come from. Set the context of the story. 

Look at the Big Book and share their favourite lunch items. Listen to the 

story introduction. 

10minutes 



 

 

STEP 2:  BODY  

1. Activity 1 (Matching): Lay out food flashcards and country labels on the 

floor. Ask students to match them correctly.- Move to the floor to match 

the cards together. 

 

2. Activity 2 (Listen & Point): Read the book aloud. Students race to point 

at the correct food/country image on the wall or board.- Listen carefully 

and point to the correct visuals. 

 

3. Activity 3 (Small Group Roleplay): In pairs, one student holds a food 

card and says, "[Country]의 [Food]이에요."- Practice the sentence pattern 

in pairs, pretending to show their lunchbox to a friend. 

 

30minutes 

STEP 3: CONCLUSION   

Review the list of foods. Ask students to name one country and its food 

from the book. 

Reflect on the lesson by picking their favourite pair (Country-Food) and 

saying the target sentence. 

 

10minutes 

STEP 4: ASSESSMENT  

-Production: Students complete a simple "Who am I?" worksheet (matching flag stickers to 

food drawings). 

-Success Check: Teacher observes if all 6 students can correctly use the "[Country]의 

[Food]이에요" structure during Activity 3. 

STEP 5.EVALUATION/ REFLECTION    

-Did students engage well with the three activities? Did they struggle with specific 

pronunciations? 

-Proceed to Lesson 2, focusing on the specific ingredients and tastes of Gimbap. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

COMMUNITY LANGUAGES TEACHING PROGRAM - LESSON PLAN  

 

GROUP:   year 3-4, 6 students, Beginner-Intermediate DATE:  LESSON2 

 

LESSON AIM / FOCUS  

LEARNING OUTCOME:   

At the end of this lesson 

learners will be able to: 

learners will be able to 

identify Gimbap 

ingredients, colours, and 

tastes in Korean. 

TOPIC: The 

Ingredients of 

Gimbap 

 

KEY CONCEPT: 

Describing food 

using ingredients, 

colors, and sensory 

words (taste). 

LANGUAGE FEATURES: 

-Vocabulary: Ingredients (밥, 김, 

단무지, 계란, 어묵, 오이, 당근, 

소금, 참기름), Colours (하얀색, 

초록색, 노란색, 주황색), Tastes 

(짜다, 달다, 시다). 

-Sentence Patterns: 

"[Ingredient]은 [Colour]이에요." 

(The [Ingredient] is [Colour].) / 

"[Food]은 [Taste]해요." (The 

[Food] is [Taste].) 

SUCCESS CRITERIA:  Students are able to: 

-Identify and name at least 5 ingredients of Gimbap in Korean. 

-Correctly describe the colour of each ingredient. 

-Use taste adjectives (salty, sweet, sour) to describe Gimbap. 

 

RESOURCES :  

"Sweet Lunchtime Together" Big Book, Gimbap ingredient flashcards, colour swatches, 

"Taste" emoji cards (salty/sweet/sour). 

 

WHAT WILL THE TEACHER DO?  WHAT WILL STUDENTS DO? TIME 

STEP 1: INTRODUCTION   

Read the Gimbap page from the Big Book. Ask students: "What is inside 

the Gimbap?" Introduce the list of ingredients. 

10minutes 



 

 

Review the Gimbap page. Listen and repeat the names of the ingredients 

after the teacher. 

STEP 2:  BODY  

1. Activity 1 (Colour Sorting): Show ingredient cards. Students must sort 

the ingredients into "colour baskets" (e.g., yellow basket for 

단무지/계란).- Group the cards into the correct colour baskets. 

 

2. Activity 2 (Taste Tasting/Matching): Present "Taste" emoji cards. Ask 

students to match ingredients to their primary taste (e.g., salt to 짜다).- 

Match the ingredients to the correct taste emoji cards. 

 

3. Activity 3 (Sentence Building): Using cards, students form sentences: 

"[Ingredient]은 [Colour]이에요."- Build and read aloud sentences to 

describe the ingredients. 

 

30minutes 

STEP 3: CONCLUSION   

Review the ingredients and tastes. Have students summarize: "Gimbap is 

tasty because it is salty and sweet." 

Say the final summary sentence together and pick their favourite 

ingredient card. 

 

10minutes 

STEP 4: ASSESSMENT  

-Production: A labeling worksheet where students draw lines from the Gimbap 

ingredients to their matching colour and taste words. 

-Success Check: Teacher checks if students can correctly categorize ingredients by 

color during Activity 1. 

STEP 5.EVALUATION/ REFLECTION    

-Were the students able to distinguish between the tastes? Which ingredients were 

the hardest to remember? 

-Proceed to Lesson 3, focusing on the actions (verbs) needed to prepare and make 

Gimbap. 
 
 
 
 
 
 
 
 
 
 



 

 

COMMUNITY LANGUAGES TEACHING PROGRAM - LESSON PLAN  

 

GROUP:   year 3-4, 6 students, Beginner-Intermediate DATE:  LESSON3 

 

LESSON AIM / FOCUS  

LEARNING OUTCOME:   

At the end of this lesson 

learners will be able to: 

learners will be able to 

describe the process of 

making Gimbap using 

action verbs (cooking 

steps) in Korean. 

TOPIC: Making 

Gimbap (Cooking 

Actions) 

 

KEY CONCEPT: 

Processes can be 

described using 

specific action 

words in sequence. 

LANGUAGE FEATURES: 

-Vocabulary (Verbs): 펴다 (spread), 

섞다 (mix), 뿌리다 (sprinkle), 말다 

(roll), 자르다 (cut). 

-Sentence Pattern: "[Object]를 

[Verb]요." (e.g., 밥을 펴요. - I 

spread the rice.) 

SUCCESS CRITERIA:  Students are able to: 

-Match the 5 action verbs to their correct hand gestures or pictures. 

-Sequence the Gimbap-making steps in the correct order. 

-Use the target sentence pattern to describe at least 3 steps of making Gimbap. 

 

RESOURCES :  

Action flashcards (showing the 5 steps), Sequencing picture cards, "My Gimbap 

Recipe" worksheet. 

 

WHAT WILL THE TEACHER DO?  WHAT WILL STUDENTS DO? TIME 

STEP 1: INTRODUCTION  

 

Act out the steps of making Gimbap (mime) and ask students to guess 

what you are doing. Introduce the "Gimbap Chef" theme. 

Watch the teacher's mime and guess the actions. Repeat the Korean verb 

for each action after the teacher. 

10minutes 



 

 

STEP 2:  BODY  

1. Activity 1 (Action Charades): Teacher shows a card; students must act 

out the verb. Then, students take turns being the "Chef" and showing a 

card for others to act.- Participate in the charades game to memorize the 

verbs physically. 

2. Activity 2 (Step Sequencing): Provide a set of 5 mixed-up picture cards. 

Students work in pairs to put them in the correct order.- Work in pairs to 

order the cards correctly (Mix → Spread → Sprinkle → Roll → Cut). 

3. Activity 3 (Recipe Chant): Pointing to the sequenced cards, guide 

students to say: "1번, 밥을 섞어요. 2번, 밥을 펴요..." etc.- Chant the steps 

in order using the target sentence pattern. 

30minutes 

STEP 3: CONCLUSION   

Final review of the order. Ask one student to lead the class in saying the 

5 steps like a real chef. 

Recap the steps together and practice the "Roll and Cut" rhythm. 

 

10minutes 

STEP 4: ASSESSMENT  

-Production: "My Gimbap Recipe" worksheet where students number the pictures from 

1 to 5 and write the corresponding verb next to each step. 

-Success Check: Teacher observes if students correctly sequence the steps and use the 

"—를 —요" sentence structure during Activity 3. 

STEP 5.EVALUATION/ REFLECTION    

- Did the physical gestures (Activity 1) help students remember the vocabulary? Were 

the steps clearly distinguished from one another? 

-Next Steps: This concludes the Gimbap series. Consider a "Gimbap Tasting Party" or a 

wrap-up quiz for the next class. 
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