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¥ - & (40 mins)
1. Warm up (5 mins)
(1) HEFREFZ 7 Xvg 09— B FEE LS o
"Do you like fruits? Do you like vegetables?”
"What fruits or vegetables did you eat ‘roday?"

2 F2EIwvE> vlEY FEHPEIRNFE LS
SERIES R AR s
2. Presentation (10 mins)
e B — FREH
(1) KEFEF qsr— ¢ hFE L HEF R 2FRE
BAFY e
(2) KEFRES I3 ALLPFEE kEgEd o

"What color are the apples/bananas?”

i ¥ B4 i 2 Wi red, green, orange, yellow,
blue, purple, white -

23 o el U M i L

B¢ o 4o "Apples are red.”

©)

A g i en

(4)

3. Practice (15 mins)

S FEk g
(1) %7 % = Fruits & Veggies £ ¥ ¥ ("its— ) » 8 4

EA—Eﬁ%’%g?E‘*w L%?ﬁ5*°
() ZrEFR e idm witmIE- LEEL
% g d o 4o Apples are red.
(3) §4aﬁhﬁ$$ G S
(4) & T pPonlew| T LR (T Anchor' Ac’ﬂw’ry 10
'fD‘l) °

4. Production (7 mins)
=

(1) Bk EEETI I 2 T lﬁ @mﬁ—m]
dipgé o 4o @ “Grapes are purple.”
(2) 25IR E-AePHEVHEY %

e g

%uﬁém:
e

5. Wrap up (3 mins)
(1) ?%gﬂ"?%‘%?i‘?”ﬁé— _{t‘vi}ﬁ’] \:}JK}%&%@_E’{%O
(2) B BeFES AP AFES D?

©)

FEI RS R  EY LB R SR

- FAaE
i

C BLEFEHEOATRC bE- W

bl-rci@mﬁ%yj\% o

\ - A
-_[—»;’.\—»J_—L,»,

s
s I ¥ Ew ¥ EF R 5 "What
color are the apples?”
- H4¥w g "Apples are red.”

- FA4x-es RELE A
I FE ALY B T2
gV H-

* AR
FIHIEAREL RS > KT EHE
FE-’F.‘U,,\ e
L HAREY FAF2 8y HE L&
~ Anchor Activity 1 -

2. R#HEY X /@;2 A RS =l
pﬁm$§”ﬁo

3. MFHE A FRKE 5 - D
B0 JRFE R BRE o g
deREFVE LA
B o

- BA RNEBEOBRERFEOaSF TP
FYH-

- ES v R AR




F-8 (40 ~ &)
1. Warm up (5 mins)
(1) %R B2 Aikri B0 700 F % o
"What fruits or veggies did you eat this

week?"
"Did you have grapes?" "Did you have
mushrooms?"

(2) RKEFFEFEF FEREDBFENR T FL ’ﬁi@‘
245 -

(3) FeFFR g4l A e
"What color are the carrots?"
"What color are the mushrooms?"

(4) REFEAFEREapd L3 Pag £
2N

) ?Iﬁﬂ;ﬁiifﬁ’ﬁ A
PRt PR sg[gz, o

—JF% » B4 o v ko d m:%@{@ﬁ

2. Presentation (18 mins)
=% - : Eat the Rainbow
(1) # T Eat the Rainbow ¥ % ¥ (*i4= ) -
() HEFFUFFSFRAERG DTS F LA R

212 2y

3. Practice ( 12 mins)
&8 = Colorful fruits and veggies
(1) B2 wEp e @ e @i FoRd > Bigl 5%
v ggd a%g 0 3~ Eat the Rainbow £ % ¥ ¥ (%
=)o
2 #2+%
() 5|

VR SRR R A AR F L o
e 3 ApFTl o KEFREPERE R RS o

4. Production (10 mins)
g R ol
(1) & %4 tiem58 =« Eat the Rainbow % ¥ ¥
PP REFV R L - MR ik o
(2) HEYHERAE LBk EHTRIINES @
FHEaIR s o

5. Wrap up (5 mins)
(1) %7 £ =¥ I Why do we have to "eat the

BEE TR

FARERIEDE T HE R
@ 3o g

At irnpyy Y o
WERE I ha SR

Bd g e B3T3 et
BIRgEEhE 2 LR

e T N R R X oA

BB BRI S AR o i R o

ARl A 55 s
Jew
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rainbow"?
(2) FIEFA RS W I A RFES T R

¥=& (40 » 48)
1. Warm up (5 mins)
(1) %7%ﬁ¥¢%’ﬂW&$%% - G ER 9
(2) FAhga@e ¢ 5 af £FHE DL o
(B) 31HEFA NG~ A2 T G HHLMDT
o

2. Presentation (15 mins)
wh - 0T 8
(1) REFF P ERAITEDE L 85 SUBLE 4
FoRFAVRERNGHF EFBEITRLT R
é-ajo

Er3IMEH

o

e A
< I

R ERREW
7 1.5-4

-.;!sr”:;.

Iﬂﬁﬁ ; ¢

’ R Lt
2 GO e

(2) %ﬁvwgﬁqiﬁﬁﬂﬁd%jﬁkﬁ

g b ATk Re 30 R R b Rken
() xkErh i aP= = éﬁm"_ﬁf@ ERESE

* Vegetables

* Fruits

* Grains

* Dairy

* Protein

* Oil and nuts

\mk*

3. Practice (5 mins)
S8 = ! Healthy Eating
(1) #%#7% = Healthy Eating % % & ("i44rz ) R %
ARG H A A ERE L

4. Production (15 mins)
it NN A O i 3 )

(1) ?{EFF'W 114 My Plate % G BlE 24 F AP

B4 Awmd & 3SR S
SRR SR ALY eV A

B NI ABERITVRGS X G
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B4R e L e
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B v a b o B o p M e 6] K
e 44 Wit s p & sdpa £ o

(2) 51%E5 43485 MyPlate » echa 7 < 4¢
Mt B AREY (TRAF AN G z%

TBPEE Ao~ NEN)

(3 HFFsIEF4E-Rh- ¢ R PR TR
L L EDfTe G 2 v BIREA o

(4) HEFH F 23T- A2 qH R ch- p &2 My
Plate ¥ -

5.Wrap up (5 mins)

(1) #%*F* 3 ™ MyPlate £%¥ ¥ (‘e 2- ) + Re
Azf = 4F ¥ My Plate ¢ hi < ag & AL - JfF
FOLREE A B4 N Rk AR AT 0
?#%ﬁ%’ﬂ&L%Wmﬁﬁ% B EE
Heom Ak

(2 #47 ﬁ¢ My Plate @ tha p a4t bl h 15 > #
PeniT ¥ F 8K % & My Plate ausfrb 8 % - £
4TRSS HAPM SR R B H -

(B) HANITET MR RESTLFL RF 2 AP
IEBERY o iR G HRE o

(4) KEFFHFT-GFParpied RE LT w8
& N ofratr & ¥ Af o (e 2 2)

440 fEMy Plate g & - &

WHERR P SRR S K

Fr i (404 4)
1. Warm up (6 mins)
(1) #KEFARES TP 3 2h& $ &R AIE?
What do you do with the leftover food?
(2) FEixG serrkia > 4§ EAKD
What happens if you do not put food in the
refrigerator?
Q) HAEEIw ¥ » hifis? 'ﬂiifﬁﬂ§4 ME2WwE o

CES S Ry A LA




2. Presentation (10 mins)
BE - LAERIE R
(1) REFALUwRRB Y RE L FR=%RE DL LE
HEFE ARG AR T RA - AR AR ¥ aF R
FORIIR G A FRF DR SRR AL
B4 N REaF S o @4 > KA LH F 4o
leftover, refrigerator, bacteria, stomachache,
smell, taste -

3. Practice (10 mins)
wh -t wr B

(1) # 7™ 2 * Food Safety Story (*f4x+ ) °

(2) HEFFLEL - & o

(3) Qand A: kiF IR FLERE M AN F o
Barlehd  MEREL L TRTEE-
"What does he eat for lunch?”
"How does he feel when he eats the leftover

chicken?"

(4) %ﬁi??%mﬁi’kiﬁ AT R K
AR URRE RAEE ) BRY F DTS
Bt

(5) A eyt A-EFo R4 ES -

G & ey
(6) F&eipt®xEr 3 (mainidea)-

4. Production (10 mins)
ks BE
# 4 - 3% "My Diary" ("4 )R F 228 ¥ H -
(1) "My Diary"£ ¥ ¥ :(Pair work) = * - ‘= 554 &
HIg rzR zd¥pr g0k
(2) B2l E2ptmE i KEF)EFEAR UEFYE
A A ATF e o

5. Wrap up (4 mins)
Eww FiCEY
(1) REFHER > FerF 22 Aep e 2 E5mE -
"Did you ever get sick like him?"
"What did you eat?"”
"Can you see, smell or taste bacteria?”
"How do we keep our food safe?”
(2 wRIFXHEFAHY FHAEVE Y e o

KEEEY HEFAApT R T
[EAEORRERARE N - AR R S

FAn e AP T RIEYH o
LRETHED

B4 AL
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518 (40 54)
1. Warm up (5 mins)

(1) REFARRIZEH LT A
with leftover food?"
A 4 9 - &% T Got Sickl":
g 41i& » "Food Safety” s 3¢ -
"What do we do to make our food safe?”

% ? *“What do we do

(2) imgl% s 1

2. Presentation (12 mins)
e B —

(1)

PRI R

1w &R R fo 3 + “clean, separate, cook, chill”

TR LR

PRSI 4 2 F odF S ok o
(Prediction)

"What do we clean?"(Ss:Our hands.)

"What do we separate?” (Ss: Raw meat and

cooked food.)

Vied A I

(D)EFPPTE TREBF 2 F o

(2)# T = ~ How Safe is Your Food? (*itéx )

RFELAEDHE T -

@erxaFo EFAFIRIRENFTLAF - b -

OF L EL RS TURS RS SR

W e ‘ﬁ‘
(4% % 0 47 & 240G BABRR N PE
)

(2)

3. Practice (10 mins)
etz B IR
¥4 54— %589 H Keep Food Safe(*it4x1 )

(1) A A-le> FRIHINIH NHEDR D 5057 o
FOET IR R R 4 s -

Qg -AyFr i il TR
VERRESE

(B) RN %= &t Frenfewid 3 4 o

4. Production (8 mins)
ser CRRART
A3 A -V H .

Fanw g EFakh o

B4 BAERTRNE o
- T

FAaRFgryiEzF o

£ RRFLLGBEALhe F o
SN A
K LEEY FBI R E PN

% ,%“ﬁ‘d ,J“g'gv_é‘,lt’?iﬁtﬁb%}%ﬁg—
BA4 Bl fpsEiEas o

1) HE%¥H Level 1(*\itgrL 2. =) a8 4 - 2 B * LB Level 18y E7 kG
B JEIRDE % ¥ RF 8T (clean, fher - o Level 28 ¥ H ¥ 3
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separate, cook, chill) 3# » 7 #.7° -

(2) BV HLevel2('f&rt2 )15 4 - H 4
R R R SN T E N R U
wEALE R R BRAR S g B4 erg

L Bh o

5. Wrap up (5 mins)

eI FCEY

(1) kEFxBpEFELEZETIEP Z2HRF  FEH 2,28
Forpging 4 £ F v ¥ 1 64" What are the
four things to keep your food safe?”
WEFIRR » FTes B 4 2 hfop e 2 EMmE -
"Where do you put food if you could not finish

it?"

"Do you put leftovers in the refrigerator in 2
hours?"”
"How do we keep our food safe?”

@) »RITE HFEFAHY - IHEVHE Y hme oo

(2)

~=y
F8
4 T
14
Ry
9

B w AR

%= # (40 mins)
1. Warm up (6mins)
(1) #FaANE2 EEcLARMPRE & -
"Do you like hamburgers or hot dogs?”
"What else do you like?" (A: pizza, spaghetti...)
"Do you like Japanese food?" (Korean, Thai)
"How about sushi?" (sashimi, ramen)

(2 BpEL2r3du i amgk -Farrard 2
T ERFRBRESE LR E AR S R 0
%% - (Prediction)

2. Presentation (12mins)
Vil i
(1)

X RN
WKEF LR 3+ R PPT 4T £ e
ﬁ’iﬁﬁiﬁﬁéiﬁﬁ’iﬂ%%
KA T fiagg o
REFFE2FFERES R IE ThT R L
W R Bl s anF 2 23R s v aR
ForFAH D 2w FopET 4
RSN Gh L B4 - 42

)
(©)
e A
23 AR B 0 B R B )

(4)

o

FA a9y tH
?iﬁ‘b/w\_‘f’;.i?lé;.%’ﬁ
-}'bkicifé o
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N ERTE S EE R

3. Practice (8 mins)

Pl e R N Gy
(1) %75 AG s (rt-)Bpd s Ry 64 ¢
LB o B Lk R Y
?Q:EFF*“‘#FLFF’* ’ ’r«i%'c“‘*%‘?“ g g 4 o
PEREL R G F SR T UERE L RE
ﬁmf”miﬁiao
B fS 30 BEE Ei&?{—%‘ Y

(2)
3)

(4)

B g A BB A o

4. Production (10 mins)

Pl
(1) ZE2RAEFTLRECEVYE(CHSE - 2- 2L
Z 2 D) E A= o
FaipErn2+FY H  &iF /|
T LA o
EF R E 4 2R EEF > “Name a famous food from
Japan/Korea." "Which country is famous for_lamb
curry?” “Is ramen from Korea?" % 4 B %35 ¥ 1

() YRR 4R

©)

RALF TR CEFE F s
R Feh- a5 o
* B HE Y
BB A R B R 2 A Y 18
Bl 7 & e ak g o
- FAnFEEYEM e T A
SRR
KA B

FRIBH B FYHagrd
WY -

5. Wrap up (4 mins) - FAaMNBrEEvYRERN
(1) #EFEE > REIRF S Aot gdyg e - BARBIALAZEANSK -
"What is a famous food from Thailand?"”
"Do you like Japanese food?"
"What kind of Japanese food do you like?"
"How about food from other countries not
mentioned in this class?"
(2) wRIFE VRSP LHER T
¥ = & (40 mins)
1. Warm up (6mins)
(1) B+~ 3+ A PRBAEY B RFHE P - FLAGRRL S AR -
EE NI PO -2 LT - BANRBETwEEEFORP
(2) #EFifasr ehiB R T T A - BANEREEBRR Y FRE AL
"Have you been to a Japanese restaurant?” - BANAZpE ALK T
"What is he doing?" BRI B sk o

"How do Japanese eat soup?”
"Do they use spoons or chopsticks for soup?”
"Do you know any interesting dining manners from

12




other countries?”
(3) # % 4 spipliz & i 48 (Prediction) -

2. Presentation (10mins)

Ed - R

(Dﬁﬁu@4 I RALE - BT S AR A 2 (2
BodrHARBRY L AEPHHE DL 0 R AT
[&]mé}:a?x’-’jlﬂ\g—i B4k o

(2) # TAp A E b %& FECFBELZ)E A - o
* - A\ﬁ?ﬁﬁ 4wz

(3) éfzgm\,ﬁ,.%,»ﬁ%rm F(RmEr L) £4 %03
RERI|NASER EHEA AN IHE T EL

—,kol,{LLJ‘;j'g:’—'éfvﬁ?DE;o
(4) LoV ESSPHER DL AITE o 2D
KA A

3. Practice (12 mins)
Eb - FEHEIFRY
) #7 LR mpites (et w2 - ) 3 G A A K
B> R > A(Csrt e 2 =)
() %FFFh®e - S > FERAFTHEF D o &
THERP > R R
() mp i I F BT POMEEFF -
4 d2EBBLEeRY PH > KEFRIAGFEFI R AH
FES I
(5) $cfr irme N F K
"If you go to Japan, how should you eat ramen?"
"In Korea, how do you accept food?"
"How do Indian people eat?"
"In Korea, if you want to blow our nose, what
would you do?"
"ILf you invite an Indian friend to dinner, do you
serve beef?"
"How do Japanese eat soup?”
"Do you tip waiters or waitresses in a Japanese
restaurant?”

(6) g4 i iEe  BAK R

T E E A o

;gp‘z,b#:*

DR PR

4. Production (8 mins)

B4 EREFBER S FRE R
g2 5 R T :.'5—;-” J_/Féi

CRWAFARA I ER S FE
v AR bE @ L3
g B 3 > 4o Number 1, Japanese
people slurp their noodles to
praise the cook. Number 2, ... % 12

T

* A&
Rt ng 4w g DBl HE
i % &1+ > 4 In Japan,
people slurp noodles - In India,
people do not eat beef.

* L iEEY

(1) st w g ivhlE i%l
v R E T 4 (#}#fﬁ )\'= »
HE B2, Hu Aats 29 g5
R

(@) EpTApRAEFVELTAER
I FE o

EEA T ERE > KT R AT

BEZHIAPM AL -
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EyHE(as1)
(2 B2 &) mp - 4344
[l 1 g AR
(3) #cFF iz 35 ¥ H A

Q‘F\

CFA R ERE
® 7 g;bé,'ﬁé‘.élho

(4) 27T- AcHg ¥ 5 AR

5. Wrap up (4 mins)
(1) 4 4 il e 93— i -
(2) FEFIN > LA g
"How do Japanese eat noodles?”
"Do you slurp your noodles or eat loudly?”
@) » 7% 5 #iFev -

, ?Dg\;%?agsﬁ o ?i‘F’FF’J

B Je RN EL vl

;/?ﬂ\%éﬂav IL‘LLﬁ'&o

FARELBE RS LSSV -

El‘-/n'f L’f”f'};;§° A o
“‘?“45 e it ipM
LA AR G AR R R o

m,v m,v
‘

g4
g4

LEE A

KEGR
54 FH
- ~ R F R - US Department of Agriculture:
My Plate https://www.choosemyplate.gov/printable-materials
The Food Guide Pyramid
LS FATRG G 4 8
Dining Taboos from all Over the World https://www.youtube.com/watch?v=9XT4ShajwFw
Foreign Food Eating Wrong https://www.youtube.com/watch?v=MOFnyxuOooY
:ﬁﬁ- :
%4k — 1 Fruits & Veggies
'“t4+= : Eat the Rainbow!
'“t47= : Healthy Eating
“itaw 2. - ¢ My Plate
“taFw 2. = ¢ My Food Diary
43 : Riddle Time!
'“t47> : Food Safety Story
‘4= : My Diary
45~  How Safe is Your Food?
‘41 Keep Food Safe
4+ 2. — t Food Safety (Level 1)
“it4kx+ 2. = Food Safety (Level 2)
Hdgr L - Food From Around the World
“itéx+ = 2 — | Ama Food Pro (one)
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https://www.choosemyplate.gov/printable-materials
https://www.youtube.com/watch?v=9XT4SbajwFw
https://www.youtube.com/watch?v=M0Fnyxu0ooY
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Z_= * 1 AmaFood Pro (two)
World Dining Culture (Listening)
Z_ - World dining culture (one)

“it4x+ w 2. = @ World dining culture (two)

Vi dgr -

- .

1

Reading Comprehension
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