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Students will be able to:
know important qualities of a good teammate.
identify his / her own strengths and weaknesses and complete the quality
EREY P chart.

use the quality chart to find his / her teammates.
work as a team to cook rice.
reflect on their teamwork after cooking rice.
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[ Learning background ]
This is one of the units in Rice Project. In
the previous units, students have learned:
Rice now and then
Different types of rice
Rice cooking steps
(514 4]
Pre-task
« | 1. Greeting Pre task
Teacher greets the students and 10° | PPT Good morning, boys and girls.
- makes sure students are ready for worksheet |~ Let’s look at the agenda!
& the class (Appendix First, _We’re_ going to do the
) t .
Teacher goes through the agenda A) duestionnaire

with students.

questionnaire.

Second, we are going to talk
about what good teammates are.

2. Personal questionnaire Then, before we say goodbye,
- Teacher explains the content of the you can finish the reflection
guestionnaire. form.
Teacher shows the example of how - You are going to get the
to color the bar charts on the questionnaire.

Later, you can see the questions

Students finish the questionnaire. and the bar charts. Please read

the questions, think about your




Personal Questionnaire Class Ne Name

Ty
ﬁzﬂwubemdm

31 am very careful
ﬁl:| T like fo help pesple
gj 5 I am nice fo everyene. |
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Main task
1. Are you a good teammate? Why or why
not?

- Teacher first shows the pictures of

group activities that students have
done to get their memories back.
After reviewing the activities,
teacher leads the students to reflect
on themselves about the qualities
that a good teammate needs to
have.

Students share their ideas with the
class.

“ A good teammate is ( ).”
Teacher can write down students’
ideas on the boards.

After students’ sharing, teacher can
introduce the new word “quality”
based on students’ ideas.

2. Important qualities for cooking rice
together

Teacher introduces the five
important qualities “leadership”,
“experience”, “helpfulness”,
“carefulness” and “kindness” for
the rice cooking activity.
While introducing the words,
teacher can invite the students to
match the qualities with the
questions on the questionnaire.
Students can share the idea by
using the sentence:
1 think ( ) can match to

( e

[frerini]
Post task
1. What does my quality chart look like?
Students check the results of the
questionnaire and try to finish their
own quality charts.

15°

10°

5’

PPT

PPT
worksheet
(Appendix
A)

PPT
worksheet
(Appendix
A)

own situations, and color the
charts according to your
answers.

Is everyone ready?

Great job! Let’s move on!

Maln task

Everyone, look at the picture!
What is it about?

When we were in grade 2, we
made banana pancakes. Last
year, we tried to make pickled
radish together. After doing
these activities, what do you
think about a good teammate?
Please write down your answers.
Before we start the sharing, let’s
practice the sentences: “A good
teammate is...... ”?

Alright, everyone, these are the
reasons that you just talk about.
They’re all about “quality.”
Here are the important qualities,
I think they’re important for the
rice cooking activity.

Great! Now, look at the
questions on the paper. Which
question can match to this
quality?

You can answer me with this

sentence ‘I think ( ) can
match to ( ).”
Post task

After you know about the five
qualities, | want you to look at
the questionnaire again. Look at
the five qualities and finish your
quality chart.

Everyone, you all did a good
job! That’s all for today! Thank




you!

B

[5l4=8 %]

Pre-task

1. Greeting
Teacher greets the students and
makes sure students are ready for
the class.
Teacher goes through the agenda
with students.

2. Review top five qualities
Teacher leads the students to
review the five important qualities
for rice cooking activity.

[ B =8 ]

Main task

1. WhICh IS a better team?
Teacher shows different quality
charts of teamwork.
Based on the charts, students
discuss in small groups and try to
think about the results for those
team work.
Students can share their thoughts
with the sentence “I think ( )
team can work better because
( )7
After the discussion, teacher leads
the students to think about the
following questions:
»While finding teammates, should
we find someone with the same
qualities or with different qualities?
»Should we always work with our
best friends, or we can try to work
with different friends in the class?
Students randomly share their
ideas. Teacher writes students’
ideas on the boards.

2. Time to find your teammates!
Teacher introduces the rules of
finding teammates.
Students start to find their
teammates by looking at their
quality charts.
After finding the teammates,
students sign the names on the
paper and write down the reasons
Why they are in the same teams.

[ “'-‘ﬁwr bk’ S J-]
Post task
1. Mission checking

10°

15°

10°

PPT

PPT

PPT
worksheet
(Appendix
A)

Pre-task
Good morning, boys and girls.
Let’s take a look at the agenda!
First, we are going to review the
ideas of “quality.” Then, we’ll
talk about how we can form a
better team. Finally, we’ll start
to find our teammates for the
rice cooking activity.
Last time, we talk about the
idea of “quality.” Do you
remember the top five
important qualities for rice
cooking activity?
What does this quality mean?

Maln task
Look at these pictures. Which
do you think is a better team?
Can you tell me why?
Look at this picture. What do
you think? What will
happened in this kind of
situation?
Alright, it’s time for you to
find the teammates for the
rice cooking activity.
For the rice cooking activity,
I need six people in a team.
So, later, please get your
quality charts and find the
teammates.
Don’t forget to look at your
quality chart, it’s a great tool
for you to find suitable
teammates!
After you find your
teammates, please sign your
names on the paper and write
down the reasons why you
want to stay in a team. What
qualities do you and your
teammates have?




Teacher has to make sure all the
students find their teammates.
Teacher talks to each team and
invites the students to share the
reasons why they choose to be a

Post task
If you’re ready, please come
to me and share your ideas
with me.

team. Next time, we’ll start to
work with your teammates
and prepare for the rice
cooking activity.
That’ it for today! Thank
you, everyone!
(54545 ]
Pre-task 8 PPT Pre-task
1. Greeting worksheet Goc‘)d morning, boys and girls.
Teacher greets the students and color Let,s Che.Ck t?e age.ndathlrst,
makes sure students are ready for pencils ;Z;;fgnége C%;ZYISVZ,reegoing
the class. to review the cooking steps and
Teacher goes through the agenda tools. Finally, we need to talk
with students. about your jobs when cooking
2. Review grouping the rice.
Teacher quickly makes a roll call Now, | need one of you to come
for each group. to the front. We have to decide
3. What rice are you going to cook? which rice you’re going to cook.
Each group sends a student to draw Raise your hands if you are
lots about what types of rice cooking “brown rice.
they’re going to cook.
Teacher confirms the outcomes
with every group.
brown rice red rice black rice
Lan, Jordan Kiki, Rite, Raing | Duke, Ryan, Andy
B Bellq, Erica Sun, E:‘iamm' Angela, Ashley
i Jasmine rice sticky rice white rice
Amigo, Tony, Brian | Ray, Howard Ken, Julio
Warren, Mig, Ailsa | Olive, Apple, Ruby |  Bella 28, Sofia
(% 2 &8 ]
Main Task
1. Rice cooking steps and cooking Tools
Teacher gives each group a piece 10°
of Workshee_t. " PPT MaIIEna-crr?Sgl?oup will get a piece of
Teacher TEvIews the steps and tools worksheet paper. Write down you and your
for c:ookmg rice. (Appendix partners’ names.
2. Job assignment B) Let’s review the steps when you
- Teacher shows the timeline for cook the rice.
cooking rice. 15° How many steps are there?

In the timeline, there are many
tasks for cooking.

Teacher uses the picture to
visualize each task.

Teacher guides students to practice

When we cook the rice, what
tools do you need?

Please write the words on your
worksheet.

This is the timeline on that day.




the target sentence when discussing
the tasks.
“I think I can help with ( ).
How about you?”
After the discussion, students use
the color pencils to color-code
their tasks.

[ segres i 2]

Post-task

1. Task confirmation
Teacher has to confirm that all
tasks are assigned in a group.
Teacher can invite students to share
the feeling of choosing and
discussing the tasks with partners.

2. Make appointment
According to different types of
rice, some groups have to rinse and
soak the rice ahead.
Teacher needs to assign different
times for each group.

11/26 Thurs. 11/27 Fri.
12:40-13:00 7:30-8:10

sticky rice: Peggy / Holly
white rice: Ryan / Bailey
red rice: Joanne / Wade

jasmine rice: Benson / Karen

15:40-16:00

black rice: Max / Cynthia

73

worksheet
(Appendix
B)

What are the squares for?
Very good! The squares mean
the tasks or the things you’re
going to do on that day.
I’ll explain these tasks with you.
Can one person do all the tasks
on that day?
Of course not. There are too
many tasks. That’s why you
need to work in groups.
Today, you’re going to think
about which task you can help
with in your groups.
When you find things you can
help with, what can you say to
your partner?
“I think I can help with ( ).
How about you?” Repeat again,
please.
I’ll give you ten minutes to
discuss with your partners.
It seems like you finish your
discussion, I’'m going to give
each group a set of color pencils.
One person picks one color, and
color your tasks on the
worksheet.
One more time, how many
colors do you use for one
person?
And what do you do with the
color pencils?

Post task
Excellent! | found that every
group has finished the coloring.
How do you feel when you
discuss the tasks with your
partners?
Do you pick the tasks that
you’re good at?
We know there are few types of
rice which need a longer time to
soak before cooking.
For sticky, red and black rice, |
need these groups to come early
to soak the rice first.
Here are the times you can come
to the office to find me.
Sticky, red and black rice
groups, what time are you going
to come?
Next time, we’re going to cook
the rice so don’t forget to bring
the small pots, please.




(514818 ]

1. Greeting 5° PPT Good morning, boys and girls.
Teacher greets the students and \I/_vit‘lsl {gf)kkaat)t()tgte: tﬁgesr;(igtylzzir;ts
makes sure students are ready for Second, cook the rice. Third,
the class. plating and tasting the rice.
Teacher goes through the agenda Finally, you need to finish your

_ with students_. worksheet and do the cleanup.

2. Kitchen safety tips You need to be very careful in
Teacher reminds students of the the classroom.
safety tip when they’re in the When you simmer the rice, you
kitchen. have to control the gas stove

carefully.
Be careful with the fire. y
Always walk slowly.
Keep the floor and the table dry.
Pass the tools gently.
Stay calm.
‘Always help each otherl |
Teacher shows the instructions for
using a gas stove.
P
&
&
[ E &%)
Main Task
1. Let’s cook the rice! ,
Students work in groups to cook 30 PPTk heet .
different types of rice. worksheet | Main Task
(Appendix Do you get your group
‘jusm\ne ‘ ‘Jn(s;rnlnle \.\ whl‘fe B) Worksheet’)
o o o Lot Ryﬁ o Don’t forget to follow the
ed | = red | tasks on the timeline.
sf cky | red ‘sfick | I=E‘red
H'oHyy ..? N?n;:% Ken, You may start now.
o wh:‘;‘]”“e el While you’re waiting, ’'m
s T N v L] going to talk about the
|Hf;§m QO PO Lﬁ:::s reflection sheet. take out your
Students have to follow the tasks to \F;\EIEPILS, P Ie?jse. K
complete the cooking mission. q ICN rice do you coo
While students are simmering and ?h'a)li? bout todav. h I
steaming the rice, students can di dm a dOlf) 1((J) _ay’h OQN we
finish their reflection worksheet. \d you do¥ LV 1S the best, .
2 Let’s taste the rice! how many points do you give
?
- Each group uses the spoons to I)Qours(ejlves. ool wh
scoop and make small rice balls on ow ooyou eel when you
the plates. ':_e|am gp- ool wh
Students serve the rice balls with PPT OV\IL 0 )}/]ou ee W,) enyou
each other, and every student can worksheet WOrk with partners:
(Appendix How do you feel about




get one scoop of different types of
rice.

I Share and get your rice balls
in color groups.

Jjasmine white ‘ ‘jasmine white

When students are tasting the rice,
they need to taste the flavor and
texture. And they’re going to rank
different types of rice on the graph.

ETERS |
Post-task

1. Re

ST

flection Sheet

Students spend the rest of the time
finishing the worksheet.

Teacher can invite students to share
the feeling of cooperating with
group partners.

2. Let’s clean up!

Students work in groups to clean
up the desk and the tools.

5’

C)

PPT
worksheet
(Appendix
C)

cooking rice?

When you open the lids,
don’t forget to fluff up the
rice.

Get ready with your spoons
and big plates.

Now, you need to divide the
rice into 15 rice balls with
your spoons. And put the rice
balls on the plates.

(Blue) team, raise your hands,
please. (Blue) team shares the
rice balls together.

Take out your table wares.
And you can go around to get
different rice balls.

When you taste the rice, chew
slowly and think about the
flavor and the texture.

Which rice is the sweetest?
And the blandest?

Which rice is the fluffiest?
And the stickiest?

Write the names of the rice on
your ranking part.

Post-task
I can see you’ve finished the
worksheet.
Let’s pick someone to share
feelings with us.
____,did you cook the rice
successfully?
____,did you work well with
the partners?
____,what problems did you
have when you cooked the
rice?
Do you think (black) rice is
delicious?
Which rice do you like the
most?
Now, | need some helpers to
collect the worksheets for me.
Please put your everything
away.
Let's clean up!
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Appendix A: Personal questionnaire

Leaders'mE

Carefulness

I am streng in

» Kindness : I am strong in

. About my teammates:

Helpfulness

I need a teammate who's strong in

Personal Questionnaire Class No Name
Quality Description Disagree > Agree
Tr | T cook rice at home | 2 3 5
”¢

e 2.1 like fo be a leader. | 2 3 5
3.1 am very careful | 2 3 5
o 4. T like to help people | 2 3 5
@ 5 T am nice to everyone. | 2 3 5
oo Aboufme .........................................

5

=I am strong in

// M

Appendix B: Rice cooklnq steps and j

job missions

Rice Cooking Steps

Uass: We are ,

, and

Measure few cup
of water.

Pour the water Bring the water
to boll. Cover and

and the rice in
Pl

Let the rice rest!

the pot. N | = simmer.
‘ __100°_

Don't open the fid.

Auff up the rice.
Get ready to

serve itl iia ;
N __

2

Lets clean up the
kitchen.
*+

1

Rice Cooking Tools

Check your tools and get ready for the cooking!

g O = ' O

& =0

S

O O O O O O O O
Rice Cooking Tasks  We are going to cook ricel
blue: / green: / yellow:

i Rinse and i Pour the :: T ’ :
B conk e | Check i Hee aifid H Cg’:f;::d ii Let the Fluff up i Tasting i Wash the i
h Is. i iiop ; i timel " s
Hee. the tools —— the rice. || rice rest. the rice. : @ i dishes.
Measure i Check the timer & Plating i Do the iea? ;p
the water. | fioand serve Hiyorksheet, | i o oo i
............................ J Do the worksheet. ii the rice. P9 i1 and toadls. i

Always be careful with your safety!




Appendix C: Rice cooking reflection form

Rice Cooking Day  doss: Name: #
* Which rice did you cook today? | cooked rice today.
* How well did you do? Look and color.
352 | followed the steps.
| did all my tasks.
& | tried to be careful.
VI helped my teammates.
* Think about it and write your feelings.
When | used the skill chart to form o team, | feel.. s—
s
When | worked with my teammates, | feel.. AR
QO
R %
When | cooked the rice, | feel..
* Tasting timel! @ Havor
bland > ------- > ------- D D > oo -> sweet
Texture
sticky > ------- b P P et > > fluffy

10




