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WORK PACKAGE 4
		FOOD, COMFORT AND CULTURE

Aim: 	To improve a second language in a safe and comfortable environment using a resource based on the participants´ interests, i.e. food and food culture.
Level:	A1-B1  (CEFR)
Skills: 	Reading, writing, speaking and listening 
Material: 	Handouts, dictionary, computer

TEACHER´S GUIDE

Lessons 1-3:    An overview. You can choose which material to use and adapt it to suit a specific group of learners.
		  
· Introduction to the DELFI project – purpose and aims
· Self -evaluating guide – in collaboration with teachers 
· Brainstorming around food and food culture, e.g. What does food mean to you? How much time do you spend on food? Special food from home? 
· Presentation of the material. Hand out folder to the participants. Look it through. How to work with it? Exercises, dialogues, homework etc.
· Discussion about hygiene. Compare differences with their homeland. What to think about?  
· Economics – how to make a budget and plan ahead
· Look at recipes (choose recipes that suit your learners) and abbreviations, discuss verbs, how to use them in a recipe 
· Planning and practicing learners´ presentations, what to buy? How much? Which words do they need for the presentation; does everyone have something to do? How long will it take? Must anything be prepared? 
· The participants write their reflections in their journals after every lesson and so do the teachers. The teachers also evaluate each learner after every lesson. How did it go? Did everyone have something to do? Were they interested? If not, why not? 

1 lesson= 3 hours

Lessons 4-8
· The participants take turns presenting their dish. Every learner gets one lesson to do so. All learners should be engaged; it is important that the learner in charge manages the others. Maintain a dialogue and practice words in the kitchen environment while you work. Learners evaluate every lesson in the kitchen. 




Lessons 9-10:
· Both teachers and participants evaluate the course.  The participants fill in the self-evaluating guide once more and also an evaluation. 
· The participants work on the final product of the course which is to make a recipe booklet with all the recipes tried out in the kitchen.
· 
Self evaluating guide

Name: ………………………………………………………………		Date: ……………..

Why do you want to attend this cooking class? 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….
How are your English skills? 
[image: ]		[image: ]	                    	[image: ]
	1. Speaking
	
	
	

	2. Reading
	
	
	

	3. Writing
	
	
	

	4. Listening
	
	
	


	
A. What are you capable of doing on your own?
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	1. Going to the dentist
	
	

	2. Going to a parent meeting at school
	
	

	3. Getting the bus
	
	

	4. Asking for help
	
	

	5. Paying the bills
	
	

	6. Making an appointment
	
	


Which tasks can you perform?	[image: ]			[image: ]
	1. Reading & understanding  a recipe
	
	

	2. Explaining how to cook in English
	
	

	3. Talking about food from your country
	
	

	4. Naming some kitchen utensils
	
	

	5. Going to the store and shopping for groceries 
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How is your life in general?
	1. Physical health
	
	

	2. Mental health
	
	

	3. Family situation
	
	

	4. Economy
	
	

	5. Living situation
	
	

	6. Friends
	
	

	7. Leisure time
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How do you like your English class? 
	1. Environment
	
	

	2. lessons
	
	


		
Future plans
What are you going to do after your course? ……………………………………………………………………………………………………………………
What are you going to do in five years? …………………………………………………………………………………………………………………….


What are your thoughts about this cooking class? ………………………………………………………………...
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

Evaluation of the participants after every lesson
To be completed by the teacher 

Goal		  	Achievement		Result
	1.

	
	

	2.

	
	

	3.

	
	

	4.

	
	

	5.

	
	

	6.

	
	

	7.

	
	

	8.

	
	

	9.

	
	

	10.

	
	






Evaluation of the participants’ skills (reading, writing, speaking, listening). This will be done before the course is started.  
------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------



Participant: ……………………………………………………..
Teacher: ……………………………………………………………



Use the following materials as appropriate


Brainstorming
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CUTLERY

	A1-A2
   Print pictures and words separately and match them in pairs.
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teaspoon					spoon
plate					glass
fork					knife
wine glass					mat
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1 teaspoon					¼ teaspoon
tablespoon				one liter
coffee cups				½ teaspoon

VERBS (in pairs, match the verbs/expressions with the photos)
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chop vegetables	pour coffee or tea		mop the floor
sweep		do the dishes		set the table
stir		serve food or wine		fry
wipe		boil			fold
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Discuss:
Hygiene is very important!


WORDLIST – WRITE THE MEANING IN YOUR OWN LANGUAGE	A1-B1

a sink -  

a stove – 

an oven  – 

a microwave – 

a dishwasher – 

a fridge – 

a freezer – 

a pot – 

a saucepan – 

a cutting board – 

an electric mixer – 

a rolling pin – 

a potato peeler – 

a can opener – 

a spatula– 

starter – 

main course – 

dessert – 

a coffee maker – 

a guest – 



PHRASES 	(cut phrases in two, mix and work in pairs and try to find the answers)   A1-A2

Can someone wipe the tables?			
Yes, I can wipe the tables.				

Can someone set the cutlery?
Yes, I can set the cutlery.

Can someone do the dishes?
Yes, I can do the dishes.

Can someone set the table?
Yes, I can set the table.

Can someone clear the tables?
Yes, I can clear the tables.

Can someone chop the vegetables?
Yes, I can chop the vegetables.

Can someone serve coffee?
Yes, I can serve coffee.

Can someone make the coffee?
Yes, I can make the coffee.						







DIALOUGE 				A1-B1

· Can you help me clear the table?
· Sure!
· Twelve people are coming.
· When?
· Nine o´clock.. 
· What can I do to help?
· You can set the tables. 



· Excuse me! I don´t know what to do.
· Good thing you asked. You can help with the dishes.
· Sure!



· What can I do to help?
· Can you clear the tables?
· I don´t understand.
· You can take away all the dirty plates, cuttlery and glasses.
· Okey. Now I understand. 
· Good!


· Can you wipe the tables?
· I have already done that.
· Oh, good!









Exercise 1
Fill in the gaps with verbs from the box below:		A1-A2

wash		fry		cut	                       whip
serve		do the dishes		wipe 	                       peel
defrost		stir	


1. You ______________  the cream. 


2. You use butter to ____________ . 


3. You ____________ with a knife. 


4. You ____________ with a potato peeler.  


5. You _____________ the tables with a cloth. 


6. You ________________ coffee and food to the guests. 


7. You  ___________________ when you have cleared the tables. 


8. You must___________________  your hands often when you are cooking. 


9. You ___________________ frozen food in the microwave.


10. You _________ so the food won´t get burned. 
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Name: ______________________________


· What have you learnt during the lessons?
· How do you feel about the lessons?

Lesson 1 		Lesson 2		Lesson 3		Lesson 4		   Lesson 5
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	 

	 
	
	
	
	 
	
	 
	
	 


· What have you learnt during the lesson?
· How do you feel about the lesson?

Lesson 6 		Lesson 7		Lesson 8		Lesson 9		  Lesson 10
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	

	 
	
	
	
	 
	
	 
	
	 

	 
	
	
	
	 
	
	 
	
	 

	 
	
	
	
	 
	
	 
	
	 


Homework      Date: ………………….
Interview one of your classmates

What is your name?________________________________________
Where do you come from? _________________________________
Do you like to cook?_________________________________
What food do you like best?_______________________________
_______________________________________________________
Who taught you to cook?__________________________________
___________________________________________________
What spices do you use mostly?_________________________
_____________________________________________________
Do you often eat at restaurants?______________________________
____________________________________________________
____________________________________________________





Homework         Date: …………….· What have I learned these past weeks?
· What words have I learned?
· What more do I want to learn?


	_____________________________________
	____________________________________
	_____________________________________
	_____________________________________	_____________________________________
	_____________________________________
_________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
	

Homework    Date: ………….
· What´s a good classmate like?
· Are you a good classmate?
· How can I be a better classmate?
· Have you become a better classmate during this course?
· Do you know your classmates better than before the course?

	_____________________________________
	____________________________________
	_____________________________________
	_____________________________________	_____________________________________
	_____________________________________
_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Something to think about· Was the course good? Why/why not?
· Did you miss something?
· What was most fun?
· What have you learned about food, comfort and culture?
· Do you think you will use your classmates´recipies?

	_____________________________________
	____________________________________
	_____________________________________
	_____________________________________	_____________________________________
	_____________________________________
_________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Log book
Teachers
Food, comfort and culture





Namn: ______________________________

Reflections from teacher after every lesson.
Lesson 1: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Lesson 2: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Lesson 3: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________


Lesson 4: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Lesson 5: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Lesson 6: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________



Lesson 7: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Lesson 8: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Lesson 9: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________



Lesson 10: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
 

EVALUATION
Name: _______________	
Answer following questions:
1. What do you think about this cooking class? ___________________________
__________________________________________________________
__________________________________________________________
__________________________________________________________
1. Why do you think so? _________________________________________
___________________________________________________________
___________________________________________________________
1. How do you find working in a small group? ______________________________________________________________________________________________________________________
___________________________________________________________
1. Were you satisfied  with  your group?_______________________________
___________________________________________________________
1. How do you find working with only women? ___________________________________________________________
___________________________________________________________
___________________________________________________________
1. Is it a good way of learning English? Explain! ______________________________________________________________________________________________________________________
1. Othercomments______________________________________________
__________________________________________________________


   


  Food, comfort and culture
Recipe booklet
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Dolma

Recipe:   Kobae halep
Ingredients
250gram rice
4 potatoes
2 chopped onions       
500 gram beef mince
200 g chopped parsley   
Salt
oil 
curry powder
1 tsp black pepper 
1 tbsp cumin 
Method
Boil the minced meat, adding the cumin, black pepper, onion and parsley. 
Mix everything together.
Boil rice and potatoes in a saucepan. 
When cooked, squezze them through a potato ricer.
Add a little salt.
Take some of the mixture and flatten it in your hands, fill with the minced meat and roll to cover it.
Heat some oil in a frying pan. Fry the Kobae until brown.

Serve together with salad and bread.
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Kobae Halep

Spring rolls
500gram beef mince
1 pack of glass noodles
1 pack of carrots
Half a cabbage
1 stock cube
1 tbsp black pepper
1 tbsp salt
1 tbsp sugar
3 tbsp soya sauce
1 pack spring rolls paste

Method:
Chop the cabbage and grate the carrots. 
Fry the meat, cabbage, glass noodles and carrots for 10 minutes. Add all the spices and soya sauce. 
Roll up the Spring rolls and put them in a pan with oil and deep-fry until a nice brown color. 
Serve with chili sauce.
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Spring rolls

BIRYANI RICE WITH CHICKEN  
Ingredients:
·  500gram rice
· 1 kg chicken 
· 5 onions
· 5 potatoes 
·  1 tbsp spices
· 200 g parsley
· 1 tbsp turmeric
· OIL
· SALT
· 100 G P
· 100 G ALMOND
· 100 G RAISINS
Rinse the chicken in water, then fry gently for about 45 minutes.
Put the rice in a bowl with cold water for 20 minutes, rinse and then boil the rice.
Put the raisins, peas and almonds in cold water for 10 minutes and then fry them in oil.
Peel the onions and chop into circles.
Peel the potatoes and dice.
Fry the peas and raisins, then put all the ingredients together in the frying pan and add some salt and spices.
Put oil in another frying pan. First add the parsley, then the rice and cover with water. Add salt. Boil for 15 minutes.
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Biryani

Recipe: Tom Ka Gai
 Serves 4			
Ingredients
1 kg chicken fillets
250 g mushrooms
8 shallots
800 ml coconut milk  (2 cans)
6 pieces of small chopped lemon grass
Some lime leaves
10 small pieces of galangal root
2 tsp salt
2  onions (cut into thick slices)
2  chicken buillon cubes
2 coriander roots
2  peppers (red and green cut into thick slices)
3  tomatoes
4 tbsp sliced spring onions (2 cm  long)
Method:
1. Cut the chicken fillets into strips.
2. Chop mushrooms finely. 
3.  Peel and cut the onions. 
4. Chop lime leaves.
5. Boil coconut milk. Let it simmer for 5 minutes.
6. Add the chicken, mushrooms, shallots, lime leaves, lemon grass and galangal root. Lower the heat and simmer until the chicken is cooked, around 5 minutes.
7. Add salt to taste. 
8. Decorate with pepper and spring onions.
Serve with rice
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Tom Ka Gai

Saffron-risotto 
Serves 4

500 ml olive oil
4 dl chopped onions
2 pieces of garlic (finely chopped)
2 tbsp tomato puree
0,25 g saffron
2 cups arborio rice
1 cup dry white wine 
1 litre bouillion
1 cup parmesan cheese (finely grated)
50 ml cream
Method:
Fry the onions and garlic in olive oil. 
Add the tomato puree and saffron. 
Add the rice and fry for a while. 
Add the wine and buillion until the rice is covered. Let it simmer, stir now and then, and top up with buillion. 
When the rice is almost ready add parmesan and cream. Stir and serv immediatly.
Great with grilled meat, chicken and fish!!
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Writing recipies 
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Recipe   Dolma   500   g r   beef minced   150   g r   rice   2 onions   100   gr   parsley   2 lemons   A little bit of salt ,   turmeric ,   black pepper   1 pack   of wine leaves   2   dl o liv e oil and   a half liter water     Method   Cut onion and parsley and mix together with  the   minced   meat   and  rice .   Add some   black pepper ,   lemon ,   turmeric and salt .   Put the mixture  i n   the wine leaves and roll  them up .   Put them in the  sauce pan and add some   oliv e oil and water   and boil them for 45  minutes .  
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Recipe Dolma

500 gr beef minced

150 gr rice

2 onions

100 gr parsley

2 lemons

A little bit of salt, turmeric, black pepper

1 pack of wine leaves

2 dl olive oil and a half liter water



Method

Cut onion and parsley and mix together with the minced meat and rice. Add some black pepper, lemon, turmeric and salt.

Put the mixture in the wine leaves and roll them up. Put them in the sauce pan and add some olive oil and water and boil them for 45 minutes.
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