LESSON PLAN
Subject: Foreign (English) language

Teachers:  Marta Armendia Santos, Mª Ángeles Martínez Poveda
Class: 2 ESO B + PCI of Wood (a group with special needs)

6 students of 2 ESO and 6 students with special needs

School: IES LEONARDO DA VINCI DE ALICANTE

Topic:  “Making cookies: interesting integration lesson”
Objectives.
· Cooperative work between a group of students with special needs and  students of 2ESO

· Learn the proccess of making cookies together

· Describe the different parts of the kitchen and their utensils

· Learn vocabulary about cooking and its utensils

· Follow simple instructions
· Improve their solidarity, tolerance  and empathy working together (one student with special needs and one student of 2ºESO)
Level of learning: basic /medium

Motivation of class. 
           They will enjoy learning  to describe a kitchen , show the word meaning by  pictures or non verbal communication; working in pairs to do some activities and  decorating the cookies
Teaching activities
During the lesson different  methods are used (discussion, questioning, pair work, practice)

by using the questioning method, teachers give students a brief information about the expressions and vocabulary in the Kitchen (20 min.)

The next part of the lesson activity is organized according to the method of pair work. Students read the recipe and follow instructions  to make the  dough, afterward cut the cookies with the cutter. Each pair choose the shape that they prefer. (10 min.)

When this task is completed, students go to the cantine to bake the cookies in the oven. (10 min.)

The next part is practical work – students in pairs decorate the cookies in the nest lesson and review the words that they learned (55 min)

Evaluation.
Self-evaluation, non-formal evaluation. 

Teaching / Learning material

Activity 1: What is the number…..?
By  peers, students have to name each instrument.  They are going to check their vocabulary about Kitchen? 
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Dictionary

1- Pizza

2- Kettle

3-   Kitchen scale      

4- Covered

5  – Roller kitchen

6 –Pot

7- Pan

8 – Beat eggs

9 – Kitchen spatula

10 –Glass of wine

11-Coffee pot

12 – Oven mitt

13 – Chef ´s hat

14 – Ladle

15 – Cup of coffe

16 – Cutting board

17 – Cup of tea

18 – Mushroom

19 – Measuring Cup

20 – Cup of tea

21- Soft – boiled Egg

22- Cheese

23- Teapot

24 – platter with dome

25 – Cupcake

26 – Cocktail

27-Bowl

28 -Salt, Pepper

29 -Chopstick
 
Activity 2: “IN THE KITCHEN”
Ask your partner: 

1.Where is …..........in this kitchen? 

Example: Student 1: Where is the oven? 

                 Student 2: The oven is here (point it ) under the cooker. 

2.What is …............. used for?

Example: Student 1: What is the microwave used for?

                 Student 2: It uses for heat meals.
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	PRACTICE Making cookies


Recipe for decorated cookies
Ingredients for 60 large cookies:
· 250 g x3 softened butter

· 175 g x3 caster sugar

· 3 eggs

· 550 g plain flour x3

· ½ teaspoon vainilla extract x3
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Elaboration:
· Mix 250 g soften butter and stir just until the butter was enough soft (it is not meant to whiten, increase the volumen or introduce air), using the accesory set with flat blades of the Thermomix or with a wooden spoon. The process will be repeated three times. Therefore, ingredients have been tripled.

· Put mixer on low speed, gradually add sugar and egg.
 
· Gradually add flour and beat until mixture pulls away from the side of the bowl.

· Roll out, the dough, directly on anti-adherent baking paper and cut it in two or three equal-sized pieces.

· Cut the dough with the hands, rectangular-shaped, on the baking paper.
 
· Rolls out the dough with the rolling pin to 6 mm. 

· Do it again with the other pieces. Place it on a baking tray and refrigerate for one hour.

· Remove the dough from refrigerator, at a time, and cut fun shapes with the cookie cutters.

· Place the fun cookies on a baking tray with baking paper.

· Preheat the oven at 180ºC (up and down) and airless.  Bake for 10 to 12 minutes.
  

· Let sit on baking sheet for 2 hours after removal from oven to complete cooling. 

· Decorate with fondant, chocolate shavings, and little coloured balls. 
RESOURCES INTERNET:
PRACTICE ON LINE and LEARN MORE:

Activities:

http://www.inglesmundial.com/Avanzado/Leccion7/Vocabulario.html
http://www.englisch-hilfen.de/en/words/kitchen.htm
https://www.learnenglish.de/vocabulary/roomskitchen.html
Pronunciation:


https://www.youtube.com/watch?v=c7Xm4GJrNtM
https://www.youtube.com/watch?v=bXS83_Z0AjM
