ERTEYY

m fiiER

"RREBREERMANIGEE , EEEAHERE

R powder ~ ## sugar ~ E& salt -
/\EX¥] baking soda ~ £8#7; flour
& & B& citric acid - % K AR

HEBE EEEZH CBEEE dantify < R R
powdery * 9% identify - A %
Title of the | EFEEEAT Important | ..\ R otir - 35 R OR
lesson plan Concepts | 91SS01Ve = IR v SUP = @ BRR
seasoning - &MY acidic ~ P I4ERY
neutral ~ H® 4 HY basic ~ Ik 2 1E
butterfly pea flowers * EE€& color
BLER | memgne BEER  —2g (grade)
Unit title Learning stage
B REE
o ;@% % : HED RO
HREn Sl =& _ [EIE  RRERARSMN AR E AR
Total teaching | (Periods) (i K I
Time (F12077 #2) Period "
structure (=80 : EEHE KA RAYEL 0
& titles
BREE g mzs . T
Designer
PITHEWSEEME . REE  BRERERNARE  FELER
hEWHBEREEMBMNEYE  URAEZHNE TR  BEBBENES
s IBEHEET Bl N MENBRTEE - ZELEERBIRRH
EfFEEERNEREEE -
Pl POE IRFTARIME - BEZEREHE ( Multimodality ) BB S5
R SERERBEREEMBNSSENS - RS |RBE  BLEKHRE
fnsiime
"x?ﬂﬂm 2.8BF BR ESITERSHEHE . H—;%i@iﬁ%éﬂ‘éé ae - HEE
Design Idea L
SERIER " EHREPHNAKRMOILUBSENK, - " ERSRARALUARE
BEZNE ) - FEREBERE  ERMAEH %E/EEP SRS B A AR LUK B

%DE’\JE% °

ERES F RIRG T PRI B RN EAR KR ERIE P REER
@ﬂ‘ﬂ: ERERERNERS S - ERE YBRREEHEEETHE
A RSN EBENEVMETHEER S|RB2EHB - M=EEH

1
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[

i
3

- KL B3

KEAHRE

KRERSER -

SREH I

b

BRI (content)

“+iap

SFE 3 (language)

BERIA
Learner
performance

B

ah-II-1 ZRSERE FREETBE
SYNEBH -

tc-1l-1 BEE D e D BT E R 3|
MERBEIRR -

pe-Il-1 BE /B —EERNEIRELE
B E EMRAEERIABAER -
HEHEN AR EEENHRF T - 88
T RRRFTRIGTE -

pe-Il-2 BEIEELZ T RIFES B EPE
R BME &= RERERE
R - A BEERERANACER -

117 IRt RS AR
-
1-11-10 BEREHEAT S ARG
% o
2113 HERR RS PR
-

Learning
focus

BENE
Learning
content

INa-11-3 MESEEFM - W UK
HEUHERRETOE -

INe-1I-2 'REEFEYBHEKPARRE
WZE (&M ) RYMERE - £ -
BRERE -

INe-1I-3 BEMEBRRKP - BEY)
BEABRSARKSE -

INe-II-4 = REYREREER A
ARk B8 KEHERD - 1B/
KEGRZBEIRmmMIEES -

B-II-1 55 _ &SRB F
RAENERER

BILRE

Core competency

H-E-Al BEEMAE - SURREHRB
BIRIE - REGFHL - BEOFER
E=FAOR

H-E-A3 BERZBEBMRIFIRITEE
REMBEEREET] - WEEV D IRIE
BEGHE ERNERERER - Rl
BESR  RIFECREMEROSM
&es - BIRRERER - ETERM
H-E-C2 BRKRRMBNSIFREE -
EREREBRRE BRSFAM

B APIRVES - 57 -
MEET - HESIER -
Pix

5.E-B
= Bt b
PR OBETE

1
RE - RORAR
AEZE R
SHEEE

N
o

2
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KEAHRE

BEBR

Students’ Background

=

° %jﬁ)ﬁﬁﬂﬁﬁzliwu"t BE/NET] - BEERERMEE -

o RNEREPEZRINME  BYUDToHENEE - BIEEE
REBERBIFOUBEALAE - FEFMRA -

o ESCKBREHNBEREREFEENHEWE -

===
o EHEEMIERLEN BEREHEESHASE -
o HEREMINRAERZE BREMUVESINFERHENZELDE

FatKRERIEMBHRAS|E -

AETZBHBR
Learning Objectives

s o,

H

1. BAEHFARE (RE B2 188 ) HR  WEFETE
EMHNERSY (WEE - 4K - Eith) -

2. BARGNFHEENEZAERMEBEEZNMREE - Al
EEEE (white, yellow ) ~ FZik ( powder ) & -

ot — A

EE

1. BEENZABERISARMELKPIARIEN - WEER
BERED o RESEAYE

2. BAEWESNERBRE IR BAREEESH EANEARY
B WeeEEFRIEEER -

3. BAREHEHRINBIRE  UHRKIBIKEMURMEBEMES

SN
v
b
anp
am
2
[
—\\ ]]]

TRRETWATHRAER - SRR BEN

1
my
T ]]]‘éf}
.. =

=
=

U AT I

FREMRMIBIRE BT PHIEEREARERE FWEREZ L

e

&4
&
&4

MEEREM( WEST BT S ) EREME
BRRERREREER S RAPNER -
IERER R RN G O T E TR IR B 5

Iy & ap
oo T

REEH

Performance Tasks

L I

4
: &

ZBRE B8 BESHANHEREPERMARET
RERES -

EEEEHE - 2025 62



KEAHRE

3. BESSHERMRIREIER

2. BABEFREM NEELER

B ARE KA BRM -
ORI BT = AR R R R BE R -

MIKIE Materials/
SEZER References

RETIRBIE/NSERESE - FAM (=F4&K) -

PPT - “*ﬁxﬁfi’? EME (B8 - BE - FBRD - /N\BRY] C 1BIRRL ) B
NSO « BAEgES 5 =5 4 s B8 o AT 5
?ﬂ%ﬁﬁﬁ/ﬁfﬁ Hﬁﬁ‘ﬁ_‘z ( E‘Eﬁ.mnaﬁi%*n*q%ﬁgﬁq%nn n—_I%TZE
Teaching ) MF /3 Hﬂy‘ﬂﬁﬂﬁ BAISMLERAR - 55 7]3/ N - &RF -
aids/equipment ﬁ@/ﬁ%~mw~%ﬁ%ﬁﬁ@ﬂ%~ﬁ%m~wﬁm~mﬁ
FIK ~ IBEK - BE - BRI KSE -
Eﬂ n%
KETAREE REFEMARNWE
Title of this (Exploring the Secrets of Kitchen HEH Al
period Powders)
1. BESEFARE(RE BE 118 ) BRIAFMARNOFTE( ES -
e B33
SERHBIE | s gy ) IwmﬁﬁFMHMEE
ﬁ??“@ 2. BAEHNEREENEERASRIERIINMREY  FNEeS
Objectives
( white, yellow ) - F24R ( powder ) 55 -
B/ content(E #2) Language (English)
subject
tc-11-1 BERSEE N Ma N AT EIER I B
AR -
13 1-1I-7 BEIRERE AN F -
BERR pell-l 557 B—ERERETRERN | i
Learner . o 1-1-10 FEREERESIENE T -
FE EMBAEIBNARER - &% o ) .
Performance .  [2-11-3 BERRHLERE P PAERIFR
BISL MR ENIEEMAT - 57 B
EHIETE -
BENE INa-11-3 fr@ EE# M WILURE Bl B SERBFEFEROEN
Learning BB RETHE - AEE B -
content
RRER BLRESEBIRE B8 BRBSSNHBEREDE RN RETEREE .
porormance  EmsmmEEYNBEREE  TEAEERES TRER
® BEFF : salt (B8) - sugar (&) * flour (E#7) - baking soda (/\Ex¥]) -
meRaNE citric acid (2158) * color (EEE8)  shape (FZAK) * smell (RAK) * white (B
L f N7AN 74N A3
L::flllliz:lgge 0 )~ yellow (28)  powder (f7K) * powdery (f17RARH)  soft (EX
89) ~ hard (A889) ~ smooth (JE/EHY) * rough (FHHERY)
4
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i-'.’.

=

R (LM

2b

KEAHRE

o HETA : Itlooks ./ It feels ./ It smells
"Good morning, class!" "Look at this." "What do you see?" "How
REOENES does it feel?" - "How does it smells?" ~ "Write it down on your worksheet." *
fJangflage for "What color is it?" "Is it powdery?" "Is it smooth or rough?" "That’s
earning
right!" "Good job!" "Wonderful!" "Well done!"
For teacher For students
RS NEENNEZREE (F (IR RRERN S X E R R a0 sE
BRASRIE  powder soft, hard ) WEEEBE AT - HEBYENHERSE - IE
T 1 i A BE B 3 e ++ = P i m R oo TS
FANSANSHASHS Iy s R - BolEmMERBEMOEE TSR ArsE -
REBIREE °
HEMNEH
[EERr-$i=]
Eﬁ—iﬁi%%% gﬂ%I}IL*EEZ ﬂ%%&ﬁ/ H:_’:I 5SIZ§7\:,—
POE ${88 - i
3 BEEH & YELSH #E | m | TE
Learning POE Learning activities & Teaching procedures | Teaching | L. |, .
objectives & Teaching aidsfequip | o | ment
Learner Process ment
performance
ltc-11-1 8EE5E8 P ( Prediction| — - SI#BENHE (Engage) PPTRS |8 | 0T
VAN
DS EEFT FRR ) (—) Teacher greets students in English. | ¥} * &% 72
8 e s N Tr: Good morning, everyone! =
227 a4 B9 44 |Ea 3| ing, .=
RERR - |EPAEM Tr: Today we will talk about some | S EFH
g N secrets of kitchen powders. | et iR
1-11-7 BEIRIE |t o) Fhoed
NASIECE - e
N i EXPLORING THE
B B0 ER SECRETS OF
|—‘—|;-E ° . "
e ESOEE . KITCHEN POWDERS
EE?l , B '..;.i"r CITLTTET
1110 gege [HFEA A 1\ ‘
s gy [ERERE | (T) gMEEERAGBES HEE
97 - @ . BB B EEA RN
8% [ - TR - I3 E B R AR R
#
2-11-3 BEERi Tr: Look at this picture. What is this
B DB place? (/=18 )
3 -
5
EEIEEHE - 2025 - 62




AR5 83

5

g

Ss: Kitchen. Bf= °
Tr: Great! In the kitchen, we have

many powders #77K. Have you ever
noticed the powders in your kitchen?

Ss: B XEREAM -/ 2
REBEHEE -

Tr: There are many powders in the
kitchen. How can we tell the

differences between them? ZE/E
DHE LR RIE ?

(=) BETRARAABE R B RERGESE
F WS5IEBERTEABNEY
Ml

powders ¥ % ‘
- R
4 a

l. :j' .
e -

Tr: Look at this picture. What
powders do you see?

Ss: Salt! Sugar! Z@ip!

Tr: Let’s learn their names in
English!

() e D RIR AR R ZE
R ER&EE R LR ZIES
Mae it - FEERAIRE
Tr: What is this? (#ERIEB /)

,,,,,,

IEEHE -

2025 - 62
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5

Ss: #f# | Sugar!

Tr: That’s right! This is called
"sugar" ##. Can you say "sugar?"
Ss: Sugar.

Tr: Next, what is this? (E8F958 F)

- _

Ss: E& « /NERFT o

Tr: This is B “salt." Repeat after

me “salt.”
Ss: Salt.
Tr: Does anyone know this powder?

(EkIRIER F)

Ss: K | A -

,,,,,,,

IEEHE -

2025 - 62




Tr: It is another powder in the
kitchen. Do you have %t 7X#3 in

your kitchen? This is "flour." So,
what is this?
Ss: Flour.

Tr: Good job! Next, what is this? (1%
BB R)

<
avie) U

Ss: Salt B8 - MIMIEE 1 !
Tr: Nice try, but not quite right. This
is "citric acid" X #&. Last one,

what is this? (/\&x 3T HIIR F)

Ss: AHNE - EEMTER ? BEER
B8 citric acid -

Tr: You were almost right! This is
"baking soda" /J\ # ¥ . Can

everyone read together “baking
soda?"
Ss: Baking soda.

8

,,,,,,
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KEAHRE

Tr: Do you think all the white
powders feel the same? Smell the
same? =LK — 115 ? EE2EEER
MkER A —IXIE ?
Ss: A1 /—1x | [AHIE -
c-11-1 scasz=lo — -~ 32EiEE) (Explore)
sze | (Observatio | (—) B TFERBRMY Wi TR | BRuE |20 | Hxe
AN B A
350 B9 2N 1_\|: N £
REEE . BERIE= Tr: Now observation {2, | will | 2EBE RS
ERXE (R give you a worksheet B2 & Let’'s | HAMIK MEE
lpe-11-1 557 B - 128 observe these powders. We will use | gyzs3255; =208
. e our eyes, hand and nose to observe. "
B—ERRY EE ) HE Use your eyes to "look." Use your wTF 7R
TR AL [T = i hands to... HEy
=98 O s — Ss: Touch! s a
CHEMIR PR - AT Tr: Wonderful! But we use "feel” in BRJED
RSB AT [E R here. ~ Use  your nose to 8
n n H 1 =
s, e ERss L ot smell."Remember, no tasting! &
ll/\A Z !
SR B (SR RHOMRAREIL -
-
BRAT - PME - | o )9
BE T ARIRFERG [E - « mwm
E& )
L 0 look e smell
‘§
INa-11-3 & ot
SRREM - m no tasting! ‘
G A DA EL R
BRI iz,
1-11-7 BEHRME (D) slEREEs
N y
A= PR First, let's observe with our eyes. 5
e FA AR B5 87 22 What does it looks
like? What color is the salt?
1-1I-10 AEE2 Ss: White. EIE& -
EE ST
a¥
9
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KEAHRE

2-11-3 BEFR
REPRTER
=25 I

o O

What color is this?

I white

(=) EES|EFEBEs
Tr: Now touch it. How does it feel?
Is it soft or hard? BEXAUSLAERY ?

Ss: Soft! Hard!

How does it feel?

I hard

() fREIRBEE - B5| 2L

Bw 4t
™|

Tr:  Then, smell it carefully.
Remember, no tasting! Does it have
a smell?

Ss: Sweet. BAESHY -

Tr: If it has no smell, you can say "it
smalls nothing™ or "it has no smell.”

Does it have a smell?

I nothing

() HEBEHR AR W5|E

[=1=]

REBE
Tr: The color is white, it feels hard,
and it smalls nothing, which powder
is it?

Ss: EEED ? flfy; ?

Tr: It is salt. Let’s find salt on your
worksheet. Write the name s-a-I-t,
then write on "it looks...", it
feels...", "it smells...".

Tr: Now, you have ten minutes to
observe the other powders.

10
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KEAHRE

Do you know what this poswsder is?‘

=
EXgy @
E t
JL
4 L=
) - o
P RS

tc-11-1 gEEsEE JF = - BR¥E (Explain) .
: =t &= T DAN
/\¥ﬂ¥_52 A ﬁﬁ ( Explanatio (— )%zéfﬁ;h@ af++j(/@;__ﬂ AR | EREE . EEEY;
REES . ﬂiﬁﬂi ThIS is . It looks . It | STRIERER REE
ERER Ll fg'si—ﬁ i'tsme"sﬁi BHIE EEHE
et g7 | - o | Efﬁ;"q:'] ’; . Jig @R
EE—H— :|: 2 4+ |
B—ERZX 2R o s Ej{ & e
=]
s A0 fin B X BN SISEAE 238
n . Al Tr: Group 1, tell us about salt. s
B ; R Ss: White, EHIROABAL - A=
AEENROARE PEKIN - 2 Tr: So, we can say: "Salt looks white HrE%y
wm . pyemlaes and powdery." Everyone repeat after BRI
me.
RARENTE Ss: Salt looks white and powdery. A=)
EEOAT - Tr: Great! And group 2, what about i
T baking soda?
BE 7 BRRH Ss: Baking soda smells nothing.
SEX Tr: Well done! Group 3, it's your turn
e to share sugar.
Ss: This is suger. It looks yellow.
INa-11-3 & ‘
S EE This is _Sugar_
o It looks Yellow,
BT RS SR
e 5 3 7 It feels hard
M ER R IETT It smells sweet.
() FELEHEBRARCREEZ IR
1
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KEAHRE

B-lI-1 58_&
B EE
7o R BRI A
SEBE o

1-11-10 gEEZ
EEZ a8
aF -

2-11-3 BEFR
REPRTER
FE e

ot
" (Powder) feels
It smells

Tr: Group 4, use this sentence GF

to share Citric acid.

Ss: Citric acid feels hard. It smells
sour.

Tr: Very good! Group 5, tell us about
flour.

Ss: Flour feels soft. It smells nothing.
Tr: Good work!

(M) SIE8EETHMANEERE

E-BH-EnrlEsNEREK
Tr: How many white powders are
there?

Ss: Four.

Tr: Right, we have salt, flour, citric

acid and baking soda. Z/EE & A
s NFE R ZRIE ? Can anyone tell me
which powders are soft?

Ss: Flour=k &baking soda.

Tr: That’s right! Which powders are
hard?

Ss: Saltsk Zcitric acid.
Tr: Flour and baking soda [5— &l &
FEREEERAIRE ?

Ss: Baking soda? Flour?
Tr: The answer is flour. Smell again!

Which one has a smell? 15— {& &
e EEE A RE ?

Ss: Citric acid! RBITERBEREHY -
Tr: Oh, we can say it smells sour.

Repeat after me. It smells sour.
Ss: It smells sour.

salt flour citric baking
acid soda

12
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(LAl

P M - #AEEEN (Evaluate) .
ot 3335 25 & 3E B
( Prediction () EBLEE T2 B3 . iR
BEA) Tr: Today, we used three ways to =
et e [P observe. What are they? i (yER
Ss: Look, smell and feel.
REG AR =)

Tr: Good job! Can they dissolve /&
#2 in water?

Ss: A&/ ol #ECILUARRTE
JKep -

Tr: Great thinking! Next time we will
mix these powders with water and
see what will happens.

/
ot~ e

l? Can they dissolve in water?

(Z) THREBBETHR
Tr: That’s all for today. Now please
finish your worksheet and hand in to
me. Thank you! See you next time!
Ss: Thank you, teacher!

A

T
ﬁl r‘ri!:‘
e

That’s all for
today
I;;Tl‘\ Far e o He
13
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A%

A1

Exploring the Secrets of Kitchen Powders / 4 B4 # k)i

A HAE

i

=

Class (s#8): =% s

1Name(ﬂ8):

lDale(am:

% _N

Observe the powders and write down what you see, feel, and smell, Try to use English words to write!
PREERK  KTHAHG  BHGP NG RERRRY !

f

This is ; This is . This is This is This is

It looks It looks It looks It looks It looks

It feels It feels It feels It feels It feels
. It smells It smells It smells It smells It smells

Word Bank £ %
Name 4 4 Colors M@ Shapes A% Texture § Smell %%

| sugar it white fd powdery | RAR®  [smooth | AAE nothing LEL

salt B yellow  { rough e sweel #

flour LT brown e soft i sour e

citicacid | N hard i)

baking soda | /) #kdr

14
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