Cooking Show Recipe: Article Usage (a/an, the, and Ø no article)
Students: Intermediate level adult ESL students living in the United States. They are enrolled in an adult school oral communications class. They are studying a unit on food, recipes, and cooking. Taking into account that the recipe includes pork, if any students have personal or religious constraints, the teacher can change pork to tofu (an alternate listening activity is included in Appendix B).
Class Length: 2 hours
Instructional Aim: Students will be able to…
· Explain their own recipes to their classmates by participating in a speaking exercise

· Distinguish between the articles a(n), the, some, and zero article (Ø) by participating in teacher-led exercises
· Develop their knowledge of the meaning and use of articles by listening to recipes adapted from The Food Network

· Build their vocabulary knowledge of the various foods, ingredients, and steps in recipes by participating in brainstorming sessions and vocabulary check activities
Materials and Equipment: 

· Cooking Vocabulary Worksheet & Pictures (Appendix A)
· Cloze Exercise for “Pork” and “Tofu” (Appendix B)

· Article Search Exercise (Appendix C)

· Count vs. Noncount Chart (Appendix D)

· Grammar/Article Practice (Appendix E)

· Explaining a Recipe (Appendix F)
· How to choose articles (Appendix G)

· Back-up Activity/Homework (Appendix H)

· Cut-out cards with vocabulary words

-verbs (e.g. put) separate from foods (e.g. vegetables)
· Cut-out cards with articles (a, an, the, some)
· Cut-out cards with grammar (First, Second, Next, Then, Last, I’m going to, Let me)
· Pictures of foods/ingredients (or bring in actual ingredients)
· Whiteboard, whiteboard markers, tape
· Optional: Cooking utensils to use as props for Charades Game
T=Teacher; Ss = Students; S = 1 Student
	Lesson Phase
	Procedures 
	Purpose

	Warmer

(ball toss/

memory game)
(5 minutes)
	· Teacher models his/her favorite food and recipe (e.g. “My favorite food is ____, and my favorite recipe is ______.)
· T gets Ss up in a circle, and while tossing a ball to a student, asks him/her, “What is your favorite food and favorite recipe?”

· After S has said his/her answer, T directs S to repeat my answer to do a memory game

· S passes the ball to another S, and asks the original questions. T reminds Ss to repeat all of the previous responses
	Get Ss thinking in English; make Ss comfortable; introduction to lesson about foods/recipes

	Vocabulary building exercise
(15 minutes)
	· Tape up a picture of “Sweet and Sour Pork” and “Sweet and Sour Tofu” (Appendix A) and write “Recipe” above it. Ask the class, “How do we make sweet and sour pork?” or “How do we make sweet and sour tofu?” “What are some of the ingredients or steps?”

· Elicit a general brainstorm from Ss, writing down their responses on the whiteboard

· If Ss say one of the prepared vocab words, tape up picture in Appendix A and write the word under it

· Pass out the Cooking Vocabulary worksheet (Appendix A) for Ss to take notes 
· As a class, T elicits vocab words by asking Ss and showing Ss pictures. Go through each word and its meaning

· T uses gestures to act out each of the verbs associated with the ingredient below.
*Optional: T can bring in any cooking utensils to act out the words (e.g. a whisk, a knife, etc.) if available

*Have pictures of each ingredient prepared to elicit the meaning of the food item and the verb action

1) Cut potatoes

-use a knife and move hand in an up and down motion to cut the potato

2) Get Onions

-grab the picture of the onion and say, “get”

3) Put vegetables (onions)

-grab the vegetables and motion to throw them into a pot

4) Put a cup

-grab the picture of the cup and do a pouring motion above the pot

5) Put meat/tofu on top

6) Rub garlic

-take picture of garlic and do a rubbing motion on top of the meat/tofu

7) Whisk ingredients

-take picture  of the whisk and do a ‘whisking’ motion with the pictures of the items to be whisked (Appendix A)

8) Make Sweet & Sour Pork/Tofu
	Introduce vocabulary


	Vocabulary Game: Charades

(5 minutes)
	· T charades one vocab word (e.g. “cut potatoes”) by taking the picture of a potato and motioning with hand in a cutting motion. 
T prompts Ss to guess by saying, “what am I doing?” T uses both the picture of potatoes and the action to charade “cut potatoes”
· T directs a student to come up in front and act out another vocab word (e.g. show the S the vocab word in secret) and Ss guess

	Check Ss understanding of the vocabulary; get Ss up and moving around

	Listening Activity:
Fill-in-the-Blank
(10 minutes)
	· Pass out the cloze exercise (Appendix B) and tell Ss to listen to the T read the text in Appendix B. Ss fill-in-the-blanks (“write”) while T reads
*if Ss don’t eat pork, give them the “Sweet & Sour Tofu” recipe, located one the second page of Appendix B
· After reading the recipe, T goes around the room and checks Ss answers. If they haven’t gotten enough answers (e.g. less than 50%), T reads the recipe again
· Write “Pork” on one side of the whiteboard, and “Tofu” on the other
· Elicit from Ss the correct answers to the blanks for the Pork and Tofu recipe (alternate calling on Ss to give you answers from each dialogue)


	Introduce vocabulary and grammar (articles) in an authentic context; practice listening skills



	Reading Exercise
(find articles)
(10 minutes)
	· Direct Ss to work in pairs and write the articles that appear before each of the vocabulary words (e.g. the blanks) from the cloze exercise text (Appendix B) 
· Pass out the Article Search worksheet (Appendix C, student copy) and have Ss write down the vocab words that take each of the determiners in the heading section of the worksheet (a/an, the, some, or no article)

· T models an example for the exercise above: “potatoes” (answer: “the” (write on sheet: “the potatoes”)
·  Monitor Ss as they work on this exercise, helping them and answering any questions
· Go over the answers as a class, asking each pair to share which vocab words they wrote for each column. If Ss don’t get the right answer, ask another pair if they got the correct answer. Provide the correct answers (see Appendix C, Teacher Copy) as go through each column as a class
	Associate articles with the vocab words that follow them; make Ss aware of where certain articles are used

	10 minutes
	BREAK
	

	Developing 

Strategies Introduction

(2-3 minutes)
	· Pass out the “How to choose articles” worksheet (Appendix G). 

*T note: For the purposes of the next exercises, take out the answers to the Yes/No questions (e.g. cover up or delete the actual articles below the Yes/No)

· T also has a larger version of Appendix G w/o the correct answers below the arrows pointing downward

· Elicit from Ss what the smily/unhappy face represent. T asks Ss if smiley face is “yes” and if “unhappy face” is no


	Introduce to Ss the ways that they can choose the correct article


	Grammar Explanation: 

The definite article the
(10 minutes)

	· Ask Ss, “When do we use the in front of these ingredients?” Give wait time, if no answer, tell Ss that we use the when we know exactly what the ingredient is or have said it before

· Model an example from the listening exercise:

‘Here’s ____ cut of pork. Now I’ve got my pre-chopped garlic, so I’m just going to rub it all over ____ pork.’
· Elicit from the class which article is used in the blanks (first blank: a, second blank: the). 

· T points to the word it (or circles it), and asks Ss, “What is it?” or “What is she going to rub on the pork?” (answer = garlic)

· Ask class, “why did we use the in the 2nd case of pork? (answer = we already know which pork it is)

· If no response, ask class, “Do we already know which pork is in the 2nd blank?” (answer = yes).

· Refer Ss to the larger version of Appendix G, and ask Ss, using the example of the pork, “Do we already know or see it?” (answer = yes). T elicit from Ss what article goes below the Yes response (answer = the)


	Teach Ss the meaning and use of the definite article the

	Count vs. Noncount

Exercise

(10 minutes)
	· T points to the next question on Appendix G, and says, “Can we count it?” and gestures with fingers “one, two, three”

· Write on whiteboard a chart with Count Nouns in one column, and Noncount in the other

· Have each vocabulary word already prewritten on cards

· Elicit from Ss whether each word is count (e.g. “Can you count it? Can you have 2 or 3 onions?”) or noncount (e.g. “can you count meat?”

· After going through a couple examples, pass out the vocab cards and have each S come up and tape the words in either column

· Review each vocab word as a class, making sure Ss have completed the chart correctly (see Appendix D for correct answers)


	Show students that there are vocab words that you can count and those that cannot be counted


	Grammar:

Count vs. Noncount Nouns

(8 minutes)
	· T has article cards with the words a, an, some, and the written

· Show Ss that we can use the for both count and noncount ingredients (T tapes the on both sides of the count/noncount chart)

· T asks Ss, “when can we use a or an? Move the cards to the noncount side of the chart, and ask Ss, “Here?” (answer = no). Show Ss that we use a/an with count nouns. 

· Model an example that we only use a/an with singular count nouns.

· Elicit from Ss which article we use for plural count nouns (e.g. potatoes). Answer = the or some. 

· Elicit from Ss which article goes below the No response for “Can we count it?” (answer = no article/some)

· Elicit from Ss which articles we use on the Appendix G worksheet if the answer is Yes to the “Can we count it?” question

(plural = no article; some; singular = a/an)


	Understand which articles to use for count and noncount nouns

	Putting Grammar in Context

(“I’m going to…”; “Let me…”)

(10 minutes)
	· Pass out to Ss pictures of different vocab words, 2 count and 2 noncount (e.g. potatoes, onions, garlic, meat).

· T has a picture in his/her hand (e.g. vegetables) and models an example, “First, I’m going to cut the vegetables” and writes it in the column underneath count nouns (see Appendix D).

· T then uses pictures to elicit complete sentences, using their vocab word and a cooking verb before it.

· T records Ss responses on the whiteboard, and uses grammar cards to put different words in front of Ss responses (First, Next, Then, Last) to show Ss when they can use these words

· T writes, “I’m going to __________” at the bottom of each of the columns in the Count vs. Noncount chart. 

· T shows Ss that the article goes in between the verb and the ingredient (e.g. cut the onions)

· T shows Ss that we can also use “Let me get” as a similar way to say “I’m going to”
	Show Ss how articles function in the context of explaining a recipe; show Ss the grammar ‘going to’ and ‘let me’

	Grammar Practice: Worksheet
(10 minutes)
	· T passes out worksheet (Appendix E) and tells Ss to fill-in-the-blanks. Go through #1 as a class to elicit how to complete this exercise

· Let Ss help one another on this exercise (turn to a partner), and T goes around the room and monitors Ss Check Ss work for correct grammar

· For Practice #2, tell Ss to write in their own recipe using either the words we taught or “new” words (their own recipe or ingredients)

· Monitor Ss as they work through this exercise

· T elicits responses from Ss, directing them to read one sentence from their worksheet. Go around the room and have Ss read off their sentences 
	Ss practice correct grammar and article usage

	Speaking Exercise: Explaining a Recipe

      (15 minutes)
	· T models a recipe on the board using a “blown up sheet” (posterboard or 8’11” paper) of chart in Appendix F (Teacher Copy).  Use the model answers in Appendix F or T comes up with own recipe

· Model your name, the recipe, and the 4 steps necessary to complete your recipe

· Pass the chart (Appendix F, student copy) out to Ss, and give them time to write down their own recipes

· Go around the room and monitor Ss progress, helping them complete the chart

· T models the explanation of the recipe by using complete sentences: “My name is Mark and my recipe is Chicken Pesto. First, I’m going to boil water. Second, let me cut some potatoes. Next, I’m going to put the chicken in the pot. Then, I’m going to cook the chicken for 20 minutes. Last, let me rub some pesto on the chicken and add the potatoes. And now I have chicken pesto!”

· Direct Ss to turn to a neighbor and explain his/her recipe

· After Ss finish, have them stand up, and switch partners, explaining their recipe again

· If time, have Ss share their recipe in front of the class 
	Ss practice explaining their own recipe using articles; practice fluency in an authentic context

	Back-up Activity or Homework

(insert articles in recipe)

20-30 minutes
	· If T ends early, pass out the back-up activity (Appendix H)

· Model the directions with Ss, on the whiteboard if necessary. Show Ss that they need to insert articles in the recipes to make them complete sentences (see model example in “Brown Rice Pilaf”)

· Have Ss work individually or in pairs to complete this exercise

· If they do not finish, tell them to finish it for homework and we will go over the answers tomorrow in class
	More practice with articles; writing skills


Appendix A

Cooking Vocabulary 

	Vocabulary
	What is it?

	Cut potatoes


	

	Get Onions


	

	Put vegetables (onions)


	

	Put a cup


	

	Put meat on top


	

	Rub garlic


	

	Whisk ingredients:

Ketchup

Vinegar

soy sauce

brown sugar

water

black pepper

salt

Dijon

	

	Make sweet and sour pork
	

	Make sweet and sour tofu
	


Vocabulary Pictures
Sweet & sour pork



Sweet & sour tofu










	potatoes




onions




garlic




ketchup




vinegar




a cup





	soy sauce




brown sugar




salt & pepper




Dijon mustard

Bottom of Form




teaspoon




whisk







Appendix B

LISTENING EXERCISE
Sweet & Sour Pork

This morning I’m going to take a few simple 1) ingredients and turn it into sweet and sour 2) pork. So, first thing I’m going to do, I’m going to get the 3 )potatoes in the bottom, then the onions, then the pork, and then this incredible sweet and sour 4) sauce. I’m going to cut some gold potatoes up into about one inch pieces.  I’m going to put the 5) vegetables on the bottom first, and then put the 6) meat on top. That way all the juices from the meat can seep into the vegetables, and the potatoes can absorb the entire pork flavor, and the 7) onions are going to get tender under there. Let me get the onion over top. Let me put about a cup in there. Here’s a cut of pork. This is a loin 8) roast. Now I’ve got my pre-chopped garlic, so I’m just going to rub it all over the pork.  I’m going to dump a whole bunch of 9) garlic on the pork and rub it all over the meat. Now I’m going to make this amazing sweet and sour sauce. I’m going to start with some ketchup and some red wine 10) vinegar. So we’ve got this sweet ketchup, tangy vinegar, some salty soy sauce. I’ve got some brown sugar. Little bit of 11) water. Little black pepper. Just a touch of salt and about a 12) teaspoon of Dijon mustard going in. Now I’m going to whisk all of these ingredients together and make Sweet and Sour 13) Pork!
-adapted from “Sweet and Sour Pork,” The Food Network

 (www.foodnetwork.com/food/video_guide)
Directions: Listen to the recipe and fill-in-the-blanks (“Listen & Write”)

This morning I’m going to take a few simple 1) __ingredients____ and turn it into sweet and sour 2) __________. So, first thing I’m going to do, I’m going to get the 3) ___________ in the bottom, then the onions, then the pork, and then this incredible sweet and sour 4) _________. I’m going to cut some gold potatoes up into about one inch pieces.  I’m going to put the 5) __________ on the bottom first, and then put the 6) ____________ on top. That way all the juices from the meat can seep into the vegetables, and the potatoes can absorb all of the pork flavor, and the 7) __________ are going to get tender under there. Let me get the onion over top. Let me put about a cup in there. Here’s a cut of pork. This is a loin 8) ___________. Now I’ve got my pre-chopped garlic, so I’m just going to rub it all over the pork.  I’m going to dump a whole bunch of 9) __________ on the pork and rub it all over the meat. Now I’m going to make this amazing sweet and sour sauce. I’m going to start with some ketchup and some red wine 10) ___________. So we’ve got this sweet ketchup, tangy vinegar, some salty soy sauce. I’ve got some brown sugar. Little bit of 11) _______. Little black pepper. Just a touch of salt and about a 12) ____________ of Dijon mustard going in. Now I’m going to whisk all of these ingredients together and make Sweet and Sour 13) ____________!
LISTENING EXERCISE (for students who don’t eat pork)

Sweet & Sour Tofu
This morning I’m going to take a few simple 1) ingredients and turn it into sweet and sour 2) tofu. So, first thing I’m going to do, I’m going to get the 3 )potatoes in the bottom, then the onions, then the tofu, and then this incredible sweet and sour 4) sauce. I’m going to cut some gold potatoes up into about one inch pieces.  I’m going to put the 5) vegetables on the bottom first, and then put the 6) tofu on top. That way all the juices from the meat can seep into the vegetables, and the potatoes can absorb the entire tofu flavor, and the 7) onions are going to get tender under there. Let me get the onion over top. Let me put about a cup in there. Here’s a cut of tofu. Now I’ve got my pre-chopped garlic, so I’m just going to rub it all over the tofu.  I’m going to dump a whole bunch of 8) garlic on the tofu and rub it all over the tofu. Now I’m going to make this amazing sweet and sour sauce. I’m going to start with some ketchup and some red wine 9) vinegar. So we’ve got this sweet ketchup, tangy vinegar, some salty soy sauce. I’ve got some brown sugar. Little bit of 10) water. Little black pepper. Just a touch of salt and about a 11) teaspoon of Dijon mustard going in. Now I’m going to whisk all of these ingredients together and make Sweet and Sour 12) Tofu!

-adapted from “Sweet and Sour Tofu,” The Food Network

Directions: Listen to the recipe and fill-in-the-blanks (“Listen & Write”)

Sweet & Sour Tofu
This morning I’m going to take a few simple 1) ______________ and turn it into sweet and sour 2) _______. So, first thing I’m going to do, I’m going to get the 3 )________ in the bottom, then the onions, then the tofu, and then this incredible sweet and sour 4) _________. I’m going to cut some gold potatoes up into about one inch pieces.  I’m going to put the 5) ____________ on the bottom first, and then put the 6) ____ on top. That way all the juices from the meat can seep into the vegetables, and the potatoes can absorb the entire tofu flavor, and the 7) ______ are going to get tender under there. Let me get the onion over top. Let me put about a cup in there. Here’s a cut of tofu. Now I’ve got my pre-chopped garlic, so I’m just going to rub it all over the tofu.  I’m going to dump a whole bunch of 8) _______ on the tofu and rub it all over the tofu. Now I’m going to make this amazing sweet and sour sauce. I’m going to start with some ketchup and some red wine 9) __________. So we’ve got this sweet ketchup, tangy vinegar, some salty soy sauce. I’ve got some brown sugar. Little bit of 10) _________. Little black pepper. Just a touch of salt and about a 11) ___________ of Dijon mustard going in. Now I’m going to whisk all of these ingredients together and make Sweet and Sour 13) ________!

Appendix C

Article Search Exercise (Student copy)
	A
	The
	Some
	No article

	
	
	
	


	Teacher Copy (answers)

	A
	The
	Some
	No article

	-A few simple ingredients

-a loin roast

-A whole bunch of garlic

-a teaspoon

	-the potatoes

-the vegetables

-the meat

-the onions


	-some red wine vinegar
	-sweet and sour pork/tofu
-sweet and sour pork/tofu
-sweet and sour pork/tofu


Appendix D

Count vs. Noncount Nouns

	Count
	Non-count

	Potatoes

Onions

Loin roast

Teaspoon


	Red wine vinegar

Sweet and sour pork
tofu
Meat

Garlic

Vegetables

Ketchup

Soy sauce

Brown sugar

Water

Salt

Black pepper

Ingredients


	the

Singular: a/an
Plural: no article, some
	the
No article

some

	First, I’m going to _______________.

Next, I’m going to _______________.

Then, I’m going to _______________.

Last, I’m going to ________________.

   Let me ________________., 



Appendix E
Grammar Practice: Articles and Recipes

Practice #1: Fill in the blanks
1. First, I’m ___going_____ to cut ______ potatoes.
2. Next, ______ going to _______  the meat on top.

3. ________, let _____ rub _______ garlic on the tofu.

4. Last, I’m going ______ whisk ______ ingredients together.

Practice #2: Your Own Recipe!
1. First, I’m going to _____________________.

2. Next, let me _________________________.

3. Then, I’m ___________________________.

4. Last, _______________________________.
	Teacher copy (answers)

	Practice #1: Fill in the blanks

1. First, I’m ___going_____ to cut _the_ potatoes.

2. Next, _I’m__ going to _put__  the meat on top.

3. _Then__ let _me__ rub _the__ garlic on the tofu.

4. Last, I’m going __to__ whisk _the__ ingredients together.




Appendix F
                Student Copy

  Name: ____ _________    Recipe: _____ ______

	First
	

	Second


	

	Next
	

	Then
	

	Last
	


               Teacher Copy
Name: ____Mark_________    Recipe: _____Chicken Pesto______

	First
	Boil water



	Second


	Cut potatoes

	Next
	Put chicken in pot



	Then
	Cook chicken



	Last
	Add potatoes 

Rub pesto on chicken




Appendix G

How to choose articles (a/an, the, some, or no article)
Do we already know or see it? 

                         ( Yes                       ( No
                             the

                                                             Can we count (1, 2, 3…) it?

                                                       ( No                  ( Yes                       

                                                 No article;
  



        some
                                                                           Is it plural (e.g. onions) or singular (e.g. potato)? 

                                                                                 No article;
                                                                 some.  

                                                                                                          a/an     

Appendix H
Back-up Activity/Homework Assignment
Directions: Read the following recipes. After, use the space below to re-write the recipe inserting articles (e.g. the, a, an, some) where necessary. See example below.
Brown Rice Pilaf

Preheat oven to 350 Fahrenheit. In saucepan, heat oil and saute’ onions, carrots, and celery. Add rice and cook until rice is browned. Remove from heat. Add remaining ingredients. Put ingredients in pot, and bake for 30 to 40 minutes.


__Preheat the oven_______________________________________________

______________________________________________________________

______________________________________________________________

___________________________________________________________.

Spinach Fettuccini


Soak dried mushrooms in hot water. Place in bowl and pour in ½ cup. Heat butter and saute’ fresh mushrooms until tender. Add garlic, wine, and thyme. Cook until wine has evaporated. Remove from heat and place mushrooms in large bowl. Drain dried mushrooms, slice, and add to cooked mushrooms. Mix in mozzarella, parsley, and ¾ cup of parmesan cheese.
__Soak the dried mushrooms________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________

_____________________________________________________________.
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