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The Design of Bilingual Lesson Plan
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you, I, he, she, it,

yummy, yucky, no, yes, thank you, you' re welcome
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(rice, noodles, fish, meat, vegetables)

rice
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Time

5 mins

10 mins
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3. WEFR* MIRFE ARAEF > A G P e F) 10 mins
It's lunch timel
What do you eat for lunch?
I eat for lunch.
4. RIFREPHFI
" ~
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What do you eat for lunch?
I eat for lunch.
D.
6. .
10 mins
7. FA2EEFEVYIERY (HKFEE)
B E2FE Summary stage
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¥ - &2 4 End of the first session
I ® % FFE Preparation stage
1.  Greetings 5 mins
2. @ - Fakenfi iy o4l

What do you eat for lunch? 1 eat

for lunch.
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@Whaf do you eaf for lunch? @Wha‘r do you eat for lunch?
= v i :
I eat _rice for lunch.{ % I eat noodles for lunch.s. b
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1. #EF#-% 23 & rice ball, rice cookies, mochi, sushi, congee, popcorn,

a
pizza, bread 3 + 5; B4 b oo FiEH# R Isit made of rice? B 4o F 2 &
gHZz, FAF DA HT is made of rice. -
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a rice ball

congee

. A
A rice ball is made of rice. Congee _ is made of rice.

popcorn bread
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is made of rice. is made of rice.

is made of rice.
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% % F# & Preparation stage

1. Greetings
2. REFFIFREARAES F Rt s
There are a lot of rice food. There are a lot of rice food.
‘;""9“  sushi mochi

rice cake rice ball  rice cookies
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3. K arF g EFILASE A F 2 What’s your favorite rice food?
3 wE 3

4, HcEwil E g 4 2 p R3] My favorite rice food is sushi.w % A 4%

What's your favorite rice food?

My favorite rice food is sushi.

5. #EFr A& S EFH A How does it taste?
AT wE e

6. #cfF3IHE 4 2 p 4R 4] Ittastes salty. = % B 4%

How does it taste? @

= &,
B isaaAm salty L hot
crispy
o
= It tastes
1. 52
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® 4 r# & Preparation stage

1. Greetings
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2. T:Have you seen the farmer working on the farm?

S: Someone says “yes” and someone says “no”.

T: Now, let’s watch the video <<% ek 5} 4>>,
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https://youtu.be/xBnUXpAppC8?feature=shared
3. T:What do you see in the video?
SfEAE A i AL
T:Is it easy to work on the farm?
S: No, it’s not easy. It’s hard.
T: Yes, it’s really hard to work on the farm.
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https://youtu.be/xBnUXpAppC8?feature=shared

¥ Life of Rice |7 *. Life of Rice

1. planting 2. feeding 5. rice drying 6. milling
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6. g Amig 'APRIRLHSH?, 5 mins
T:We must cherish the food. How do we cherish the food?
SifsRry =~ B 5B 50
T:Don’t waste the food, please.
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