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With the teacher, and the students cook Japanese dishes, eat them, and conduct a meeting to review
the exercise. Through such lively, hands-on activities, the students learn the procedures for holding
a meeting and develop greater familiarity with Japanese culture. The lesson allows students to de-
velop closeness and cooperation through active participation in a cooking exercise.

LANGUAGE OBJECTIVES
% Opening/closing a meeting +00000000,00004d +000,00,00,00,004,
+ Eliciting opinions oodoooo,oooaoon ood,00o0,00o00049,
+ Expressing opinions oodooooooooo, a 0oo,00,00,000,00
ooooooooo 0o,00,00,000000,
0000000000000 oodd,do,ooo,o0n
00,0000000,000 Oo,000,0000,000,
ooooooooooooo oo,000,000,000,
ooo0d,000o0oooag ooo,000,000,000
ooooooooooooao, oo0o,00d0oo0g,od00
0od,0000,0000,0 ooo, 0000000000

gooooooo

CULTURAL OBJECTIVES

To learn how to interact while exploring aspects of Japanese culture other than cooking
® To compare the Japanese dishes prepared in the exercise with similar Korean dishes
® To develop an attitude of respect for other cultures

OTHER OBJECTIVES

©® To promote good interpersonal relationships among the students and more personal interaction
between students and teacher
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SELECTED LESSON PLANS

SOURCE MATERIALS

Questionnaire (Handout #1*)
Recipe (Handout #2*)

PROCEDURE

1. Review (5 mins.)

Brief review of what was studied in the previous
lesson (how to express one’s own opinions).

. Filling out questionnaire (15 mins.)

Distribute questionnaire (handout #1) forms about
the cooking exercise conducted in the morning ses-
sion, in which the class was divided into three
groups that made, respectively, 000,000000
0,and 00 00O0O0O. Working in the same three
groups, the students discuss the exercise and write
their opinions in Japanese on the questionnaire
form. For the discussion, they may speak in Korean.

. Review meeting (25 mins.)

1. Once the questionnaires are all filled out, a mod-
erator chosen beforehand opens the review meet-
ing. During the meeting, presentations must be
made in Japanese. The class in which this lesson
was conducted included a student who had
spent a number of years in Japan. This student
was designated in advance as the meeting mod-
erator and had been practicing Japanese expres-
sions required for the role for a week prior to the
lesson. For classes with no students sufficiently
proficient in Japanese, another Japanese lan-
guage teacher may serve as moderator.

2. The moderator should ensure that as many par-
ticipants as possible from each of the groups
have an opportunity to present their views, and
should call upon individual participants to speak
when opinions are not forthcoming.

3. The presenters should briefly express their own
views in a relaxed manner and should listen at-
tentively to other presenters.

. Summary (5 mins.)

Once a sufficient number of views have been ex-
pressed, the teacher concludes the meeting with a
recap of the cooking exercise and various com-
ments. Here the teacher may correct mistakes made
in the expression of opinions during the review
meeting, or highlight improvements or shortcom-
ings in comparison with previous cooking exer-
cises.
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Remarks

5. Evaluation

+ Students’ comments at the review meeting (In
this cooking exercise, however, the emphasis is
less on evaluation than on enabling students to
improve the social atmosphere of the class.)

STUDENT RESPONSES

This was the most enjoyable lesson I've attended
since I entered this school. I hope we have more
practical lessons like this one.

I liked preparing the dishes with my classmates
rather than going to a restaurant to eat them.

If possible, I'd like to invite Japanese friends to en-
joy such activities and speak Japanese with us.

The class had the cooking exercise in the morning,
and at lunchtime they ate what they had made.

From the committee

In this lesson plan, the teacher has an important
role to play in stimulating the students’ interest in
the topic. To that end, the teacher could have the
students talk about Japanese food they have seen
around town, Japanese food they have tried, or
what they ate for dinner the night before. The stu-
dents could also be shown photographs of a
Japanese meal and asked to compare aspects of
the scene with those of their own food culture. It
is essential to arouse the students’ interest in Japan
and food so as to create @ mood in which they
look forward to the practical cooking session. The
dishes chosen for cooking could be varied de-
pending on the country in which the lesson takes
place, and an interesting extension activity would
be to have the students do their own research on
Japanese cuisine and then decide for themselves
what to cook. It would also be effective to com-
pare Japanese cuisine with that of their home
country in a more scientific way, identifying both
similarities and differences between the two
based on an understanding of the characteristics
of the ingredients used. They could, for example,
make and compare egg-based dishes such as
omelet and dashimaki-tamago (Japanese egg roll),
or pudding and chawan-mushi (savory esg pud-
ding); or they could compare types of noodles
from various countries.



ITADAKIMASU! — HANDOUT #1

QUESTIONNAIRE
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ITADAKIMASU! — HANDOUT #2

RECIPE
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