2023 & B¢ wiipiER
CFERAYF ) HER (LA 2 ERNY T BERE(L A

PRI 4k B
OR} &5
X ¢ - g % E;DF%FE'I&
B4 MR - =» s ey * 4 & (4 180 ~4)
O% ¢ £ (¢ zEdmPRiEn)
L% % ER N
mEAS 4 4 Op Ry 8
By AE Ol L ELRRTE S D27
(¥4 ) Ot 247 mEy G
HESEW- [ Ty DA &
¥ - &
e ;ﬁ_ R0
I. Warm up:

1L FRErroRz FRYZ-EDFE? QRK S S8 A2
PEFRDME S P AN A FAPRT| TRice, AR
MIHE P AHEI R BT R 0 e EVE L ET
*ﬁ B OE ek 3 foin fr v st o
T: Speaking of “rice”, what comes to your mind? Please draw it in the
blank.
T: What do you know about “rice” ? Answer Question 1.
2. #%*c TRice of story | — sk e 82 %
(https://www.youtube.com/watch?v=YC1mSV7IxDY ) -
KEFEEH A g - R R E LT p ARG B RanF e ?
T: After watching the video, what do you want to know more about
“rice”? Answer Question 2.
3 KL R hw FR AL P E AN

I1. Presentation and practice:
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https://www.youtube.com/watch?v=YC1mSV7lxDY

FatimmEd s FEAIAED LS 4o b o
4 REFA G LN DA LI I EF A R FYHER -
How does it look? What is its shape?
How does it look? What is its color?
How does it taste? What is its feature?
[11. Wrap up:
1 Ptz 78 KfF w4 o
T: Now everyone, please stand up. Before the class is dismissed, tell me
what you learned about “rice” in today’s lesson. Shout it out, and
then you can sit down.
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I. Warm up:
EAPELEPERIFIN RS gt A S8 d K liTa
X g ?
T: Rice is all around us in our everyday life. Do you know any rice
products? Please shout them out and get extra points for your team.

I1. Presentation and practice:
1. —i_:c pﬂ’} ?r 2 A\ﬁ‘,gﬁ]ﬂ% R Fﬂ;"ﬁ';’?—r m;,*,,g] L ,g‘_f—,,g\lk\ﬁ °
2. RleRo kb el b K HE om0 2 IR
SRS LR AORETE = FI TR S SR
T: Are they rice products?
S: Yes, they are. / No, they aren’t.
T: Can you see rice in them?
S: Yes, I can. / No, I can’t.
T: How do you know?
S: I check the package / box/ ingredient / label carefully.
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#]: My favorite rice dish is Tangyuan. (% » 3 % 5-).
People make it with short-grain glutinous rice. (32 » 3 efd#F)
It looks round and cute. (3 » A& &7k )
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It tastes soft and sticky. (3£ »
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I11. Wrap up:
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I. Warm up:
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T: Today we are going to make a rice pancake! Can you imagine how it

looks or how it tastes? Let’s find it out today!
I1. Presentation and practice:
L iR S 2 7 Bk I o

SR P IRE SR e 35t A i
sp R TR L B G

Ingredient #4#} Steps #5%

« rice powder (;RE:#3) 50g 1.Put the rice powder, baking powder and sugar in

* baking powder (;8T#3) 6g the bowl. (#E¥EREHRABS)
* sugar 60g 2. Put 2 eggs into the bowl.  (F2ETAHS)
« milk 100g 3. Put the milk and oil into the bowl. (t0A5w#E)
* 0il50g 4. Mix them together. (F#EmiT55)
* leggs 5. Preheat the pan and put oil. (HFE#EFRNALH)
6. Put some batter in the pan. (s A F )
7. Wait until the bubble stops. (Z#EEE®ESE)

8. Turn over the pancake and wait for 1to 2

minutes, and you can get a rice pancake.

(RS L2548, A=)

2. REFSIEF S 22 SV iR : RELLLFA -

TASK 2 : What do you need to make arice pancake? Read and Check.

[] L] [] [ ] []

d o I
a5 5 )
Pan Oven Whisk Spatula g Pot
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TASK 3: Put the picturesinto a correct order and write down1to 6.

( » £ f
\ 2 ¢y
2 = . J -
Put the batter in Put powder and Put the eggs in Turn over the Put the milk into Mix the batter.
the pan. sugar in the bowl the bowl pancake. the bowl.

ERE A M) (ErnEEAE (MMAREE) (B TERRFIAST (B I
& ABEH)
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[11. Wrap up:
LG sgeirmat s 8450 1 f e Qi SO0 ok B
PER S EY TF L F A TR K
2. m FIEE AR F AR § 2§ et o S LT L
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H A L4 : Follow 5 !

I. Warm up:
EE AR R X5 L TR R REEA S
2. Ji":.]‘\gl R F,Lfi?iil/}f,. o
I1. Presentation and practice:
1. B4 wigtxF Y 0ok a8 ivHsg3 2 o
2. #EF il E 4 38 8 Rice KWL Chart -

T: Before the first lesson, what did you know about rice? What do you
want to know MORE about rice? Check the worksheet to review
what we finished in the first lesson.

T: After the first lesson, what did you learn about rice? Write it down

in the blank.
3 KEFUES SN A -thp AP RS X R ES N8R
2 RApAEFA R RN R R -

T: Do you remember the names of “& 5t > in English?
S: Yes. It’s “brown rice.”
T: What kinds of rice is round?
S: Japonica rice / Short-grain glutinous rice

4. 75l B 4 = = Oral sentence pattern 532 B 22 v 2y - &4
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I11. Wrap up:
1 & =k B fhinsbde k4 0B E B 78 D akdegits o
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ooyl f s h s e (O M B ER He
PiRFaeod (Gold):
® Japonica rice i & 3t
® Indicarice 7%k
® Brown rice ¥
®  Short-grain glutinous rice [Fl#f
® Long-grain glutinous rice & #5
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g P O 2M=F (HA2dp@Fa- aBi=g)
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% — & #k Presentation and practice
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7 41 #3

R REBAEE SO B R 2| PRES N (FAFE):
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H4ed 250 e mx N W O #e

S TELNC DL

*
product & &-

package ¢ %
ingredient = i»
label &%

e 6 06 0 .

B
b

Are they rice product?
Yes, they are. / No, they aren’t.
® Canyou see rice in them?
Yes, | can. / No, | can’t.
® How do you know?

| check the .... (package/ box/

ingredient / label)

W% R E (H 2 5 Y Rl )

O gpi=d (ELidma- SP=g)

R

(GG )

R

1.
2.

FEREr 20 BPER BT LTI G B P BTN -
Lamdesfpa kel o kY GHEOEY 92 FRENGHR
Y REIE 2 R RS RS I
T: Are they rice products?
S: Yes, they are. / No, they aren’t.
T: Can you see rice in them?
S: Yes, I can. / No, | can’t.
T: How do you know?
S: I check the package / box/ ingredient / label carefully.

4

& 3% Presentation and practice

212 Yes/No B 7 3513  Are they rice product?
" Can B #1513 ¢ Can you see rice in them?

EF AN E Y E  FAAE -
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baking powder ¢ 7
mix & &

Preheat 7f #t

batter &

turn over #Bo
smooth 7 "8

heat # &

T
b

® Doweneed..?
® \What should we do now?
® \What should we do next?

WS g (§ A B0V RmameE)

R P | O d (EAgdmo- cpEd)
Of & Giar )
1. REFHIR S 2 57 o4k (79 30 o
2. KEFIEBIAISHFVENIREY > ARSI EF I R F R
PR AL it * i3 BE o {4 : Do we need the pan? / Do we need the whisk?

3. REFSIEFA =
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B -
T: What should we do now? First, ....?
S: First, we need to put the powder in the bowl.

TR % = & #x Presentation and practice
1. 417 Yes/No B ¢ 313 : Do we need the pan?
FHELE |2 o Ee i ehI: s 824
3. My ThE#K, >N ENFEEESE > )4 ¢ First, second, third...
g4 3
g3 g lieh e Qe B | B4 E e S SR B e
¥ | | g
T2 35t JA LT I moE EIN
o e # ?}3’&;‘2"%”5‘%9 —
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FEEE(4)
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2
® feature i
® recognize %%
® classify 4 %
73]
® Do youremember...?
® Whichriceis...?
(round/ thin/ white/ brown...)
027 & =g (H ~iEfer 45 Y Rinaq=g)
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T: Do you remember the names of “#&5t ” in English?  S: It’s “Brown rice.”
T: Which rice is round? S: Japonica rice / Short-grain glutinous rice

3. &FFIIEHE 4 % 2 Oral sentence pattern T B &2 v Z Y - 4 v 24 3%
P AY RAEIEDT L 53 0 B2 IR e o
|4 o After class, | learned the names of rice.
After class, | like the rice dish part.
=2 |0 | BB
Item 7 -
RE 18 | 1202 | 158
o i3
PR AR I can read the names of rice.
HEEE L RARE -
| know the feature of rice, such as the color, shape and
taste.
HERKLHE I SN - EEROR -
| can recognize different kinds of rice.
HAEHBRAVELE
| know the processing ways of rice.
HAEXRNMIAT
| can classify the rice dish by processing ways.
HEESRRIRESMMIAT
4, KEA P EEF LY AFHA L g o
P % 2 & 2% Presentation and practice
Y. Yes/No B #3513 : Do you remember the names of “#& 3t ” in English?
},’f;ﬂ% FaE=1 2 Can B* #2531 3 : Can you read “brown rice” out?
3. %Eﬁ%%ﬁﬂ Ee A o d 0 FAA .
g E
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(= A2

What do you know
about rice?

What do you want to
know "MORE"
about rice?

GROVP WORK

Activity Time

short-grain
glutinous rice

L2

Japohnica rice

Lang-grain
Wous rice

Are they
rice products?

11

3

Japonica rice #3EK Short-grain
uumz:-#

Indica rice TEAH Long grain
glutinous rice B

sl +1 3

K

Indica rice

LR
e

HEG W =N

L2
Lonag-grain
glutinous rice
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GROVP wORN

Activity Time




Are they rice products?

Can you see rice in them?

Are they rice products?

vES Y e
Can you see rice in them?
YES NO

Keep the rice

shape

Make the rice into
rice dough

TASK2 :
What doy 4 P Py
Read and Chack .

o =\ . T W

san e it ' s el "

-5 e
L ,‘,’/

Follow JK

37

Are they rice products?
YES NO

Can you see rice in them?

Are they rice products?

-

! et

AWK REARNE ER¥ES NRINRS

Heat the rice under
high pressure

How to make rice pancake?

Lngr wbmen Y Sl *0 Mere
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TASK3:
Put the ph " da down1te 6.
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35

RICE KWL CHART

e W b

Woat dd you bearm
abeut sice? 18 bnew MORE
st st hout rice?
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Are they rice products?
YES NO

D OO o s -
&* -~

e (%5

Can you see rice in them? |} -
YES NO — M
21
Rica Processing Ways
ROy IHR
#HuR man

HAER nRl

AHRIFE

Make the rice into

thick liguid

Make the rice inte

powdar

TASK3:

Put the b

et et B
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Draw it LARAEMLER K1 BRAENE?

2. {REERIEIE K1 FIE?

\

o e

218 ERAK K K B RIFK
NAME Japonicarice Indica rice Brown rice Short-grain Long-grain
glutinous rice | glutinous rice

55
CODE

FeAR
SHAPE

R
COLOR

it
FEATURE

Hm
PRODUCT

[Tl worDpBANK

plump &3m0 ~ round BIRY ~ shiny F52H « soft 8 ~ hard BERY ~ sticky FBY ~ friable FEEkAY ~
white B&H ~ short 4289 ~ thin &/ ~ gray ’KBH ~ brown HILEER




ﬂf}‘;;’fi BT 2 . HE KR ! Class: Number: Name:

% RICE PROCESSING & PRODUCTS%

KEETREFMNERZI > cEWNTEAERSZMS L FREBE > KAEEER ﬁﬁ%
10 - AR FIVEREIMBERNZTE - XRHESRTUIRRHNASE - ERFAREEFEIU
YO{ATF AR K R S R SRR YA R IE

Task 1. Write down the rice dish below.

kiR

« Keeptherice shape.

. Make therice into
thick liquid.

« Make the rice intorice dough.
b —
2 1
« Heat the rice under in iy j_ﬁ
the high pressure * Make therice into powder.
-0

Task 2. Share your favorite rice dish.

My favorite rice dish is CRELRETE).

People make it with (CKE9RTE) .

( Japonicarice / Indica rice / brown rice / Short-grain glutinous rice / Long-grain glutinous rice )

s
It looks (E BRI ). q ﬁ

It tastes (B . ‘ \{

14




Class: Number: Name:

How to make rice pancake?
Task1: Record what you see @@ when teacher is teaching.

(= B3 EEAY

Ingredient ¥} Steps T Memo EEEIH
* rice powder (3RKE#3) 50g 1.Put the rice powder, baking powder and sugar in = Whisk until you get

« baking powder (;837#)) 6g the bowl. (EiERERAHF) smooth batter.

Use low to medium

e sugar 60g . Put2 eggsintothe bowl. (F2EEIATS) .
heat.
* milk 100g . Put the milk and oil into the bowl. (LA TF1H) "
) o FRIEZSN  BANEE
e 0il50g Mix them together. (itliR95) SEERIR?
e 2eggs . Preheat the pan and putoil. (7 ERFRMALEE)

. Put some batter in the pan. (FERZIAFERSHT)

. Wait until the bubble stops. (¥#=EE )

. Turn over the pancake and wait for 1 to 2

minutes, and you can get a rice pancake.
(R FREEIE SR 1-248 BNl 5EAR)

TASK 2 : What do you need to make arice pancake? Read and Check.

[] [] L] []

[]

>
O-/ H % S 9
A -—4 4 A : \ ’?f’a,f
Pan Oven Whisk Spatula : : Pot
TIEB e TR iz Rolling pin e

TASK 3: Put the picturesinto a correct order and write down 1to 6.

:

-
S

R

-

<<=z>

P |

Put the batter in
the pan.

G AR

Put powder and
sugar in the bowl

(R ERFNNE
EIABEH)

Put the eggs in
the bowl

(INAFFEE)

Turn over the
pancake.

G FEEHEED

Put the milk into
the bowl.

AEBER AT

Mix the batter.

(D
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/= EE5T4 : Follow 3K !

SORICE N AR A

What do | know What do | want to know \ What did | learn \
about rice? I MORE ahout rice? : . about rice? :

| | |
| 1 |

| | |
| 1 |

| | |
| 1 |

| | |
| 1 |

| | |
| 1 |

| | |
| 1 |

| | |
| 1 |

| | |
| 1 |

| | |
| 1 |
! 1! 1! 1
\ S s N y

\‘ --------- -’ \- --------- -’ \- --------- —’

oD i ERREE

Item IHEH 7 el e

Ew® | B | %E

| can read
BBEPS KAV TE o

| know the feature of rice, such as the color, shape and taste.
FIBEORRIEIGE > 0 - SR ~ EEEFIAOR ©

| can recognize different kinds of rice.

FEEMF AR BVAEES -

| know the processing ways of rice.
HAEARNMIEGIC -

| can classify the rice dish by processing ways.

FEERMA LKA S -

$ FET TEKEEG) % » B ERERD SRS
o)) After class, | learned... 15 ? AT > T AT B T ERERE |
(0 : BEMH XTI « BRES-)
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