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TOA Title: 

Il fait chaud! J’ai soif!
Theme: 

Art of Well-Being
Level: 


Novice-Mid
TOA Overview:

You and your friend are at your home and it’s a hot summer day; you are very thirsty. The two of you decide you want something refreshing to drink. You decide to look up French beverage recipes on the Internet. After you select two recipes, you talk about the weather, how thirsty you are, which beverage you would like drink and why. You choose one of the recipes you found and show your friend the ingredients, how to make the beverage, and tell him/her why you like it. 
Task Title: 

Il fait chaud! J’ai soif! 

Theme: 

Art of Well-Being 

Level:  

Novice-Mid    




Focus Age Group:  Ages 10 - 12

National Standards Goals: 

Communication       
  Communities       

Communicative Mode:  

Interpretive


Time Frame:  One 30 minute class period

Description of Task: 
You and your friend are at your home and it’s a hot summer day; you are very thirsty. Both of you decide you want something refreshing to drink. You look up recipes on the Internet. 

Materials Needed:  Copies of attached comprehension guide.

Teacher Notes:  

1. Describe the task to the students (see description above).

2. Explain the rubric (see attached). 
3. Distribute comprehension guide (see attached). 
4. Students complete comprehension guide. 
Please Note: 
For original source of recipes, see website: http://www.recettes.qc.ca Underneath the “Recettes” column, click on “Boissons.” Select the following recipes:

a. Lait frappé

b. Limonade d’été

Nom______________________________




Comprehension Guide

Il fait chaud! J’ai soif!
You and your friend are at your home and it’s a hot summer day; you are very thirsty. Both of you decide you want something different to drink. You look up recipes on the Internet.

	Recettes du Québec
http://www.recettes.qc.ca

Lait frappé


Préparation: 15 minutes
Cuisson: 0 minutes
Portions: 1 
Ingrédients

3/4 de tasse ou 2 grosses boules de crème glacé 
1/2 tasse de lait 
1/4 cuillère à thé de vanille

Méthode

1. Mélanger tous les ingrédients dans un mélangeur ou directement dans un grand verre!    


Variante : Remplacer la crème glacé à la vanille par une saveur de votre choix (fraise, chocolat).
	Recettes du Québec
http://www.recettes.qc.ca

Limonade d'été 

Préparation: 5 minutes
Cuisson: 0 minutes
Portions: 1 
Ingrédients

1 à 1 1/2 jus de citron 
1 tasse d'eau froide 
1 cuillère à thé de sucre (au goût)

Méthode

1. Mélanger le jus de citron, le sucre et l'eau.    
Servir froid.
Recette envoyée par : Bernard



Circle the words that are mentioned in the two recipes. 

First Recipe: Lait frappé

Milk

Small
Chocolate
Vanilla

Ingredients
Ice cream

Milkshake       Mix
Big

Banana

Glass

Ice

Second Recipe: Limonade d’été

Lemonade
Cup
   Lime

Cold 

Lemon

Sugar


Orange

Mix
   Hot 

Water

Milk

Juice

1. What are the names of these two drinks? _____________________________________________________________________


2. What do you think is the difference between “Préparation” and “Cuisson”?
_____________________________________________________________________
_____________________________________________________________________

Novice-Mid Interpretive Rubric

Il fait chaud! J’ai soif!

	
	Exceeds Expectations
	Meets Expectations
	Does Not Meet Expectations

	Can I understand what I read?
(Comprehension)
	I answer questions 1, 2, and 3 accurately. 

	I answer most of the questions 1, 2, and 3 accurately.  
	I answer questions 1, 2, and 3 inaccurately. 

	Can I understand the vocabulary?

(Word Recognition)
	I understand all the vocabulary in 
question 1. 
	I understand most of the vocabulary in question 1. 
	I understand only some of the vocabulary in question 1. 

	Can I identify the main idea?

(Main Idea)
	I identify the names of both of the recipes. 

  
	I identify the name of one of the recipes. 


	I do not identify the names of the recipes.  

	Do I infer meaning?

(Interpretation)
	I give the difference in meaning between “préparation” and “cuisson” in 
question #3. 
	I try to give the difference in meaning between “préparation” and “cuisson” in 

question #3.


	I do not give the difference in meaning between “préparation” and “cuisson” in question #3.


Task Title: 

Il fait chaud! J’ai soif!

Theme: 

Art of Well-Being

Level:  

Novice-Mid    




Focus Age Group:  Ages 10 - 12

National Standards Goals:  

Communication            Connections              Communities

Communicative Mode: 

Interpersonal

Time Frame:   Depending on the number of students, one may need one or two 30-minute classes. 

Description of Task: 
You and your friend are at your home and it’s a hot summer day. You talk about the following: 
1. Weather

2. Thirst

3. Preference for milk shake or lemonade

4. Reason for preference

Materials Needed:  None
Teacher Notes: 
During prior lessons, students will have learned to talk about the weather and whether or not someone is thirsty. 

1. Describe the task to the students (see description above). 

2. Explain the rubric (see below).
3. Using a puppet, teacher models a possible dialogue. 

4. Teacher should pair students with partners of similar ability. 

5. Students talk with partners. 

6. Teacher evaluates using scoring rubric. 

	
	Exceeds Expectations
	Meets Expectations


	Does Not Meet Expectations

	Does the teacher understand me?
(Comprehensibility)

	My teacher understands me without difficulty.


	My teacher understands me with occasional difficulty.


	My teacher understands me with much difficulty.


	Do I understand my partner?

(Comprehension)

	I understand my partner without difficulty.
	I understand my partner but sometimes need repetition or restatement.

	Most of the time I don’t understand my partner. 

	How well do I use the French language?

(Vocabulary Use & Language Control)
	I am mostly correct when producing simple sentences.

I am mostly correct when attempting to create sentences.
I recognize and use vocabulary with ease.


	I am somewhat correct with memorized language. 

I am less correct when attempting to create sentences.
I recognize and use most of the vocabulary correctly.
	I am accurate only at the word level.

I have limited use of words / phrases.

	How well do I keep the conversation going?

 (Communication Strategies)

	I begin to recombine some memorized language to keep the conversation going. 

I ask for repetition and/or clarification.
	I use memorized chunks of language to keep the conversation going.
I ask for repetition.
I tell my partner when I do not understand. 
	I do not demonstrate an ability to keep the conversation going.


Novice-Mid Interpersonal Rubric

Il fait chaud! J’ai soif!

Task Title: 

Il fait chaud! J’ai soif!

Theme: 

Art of Well-Being

Level:  

Novice-Mid    




Focus Age Group:  Ages 10 - 12

National Standards Goals:    
Communication 
   Culture    
Connections 

Communicative Mode:  

Presentational 
Time Frame:   Depending on the number of students, one may need one or two 30 minute classes. 

Description of Task: 
It’s a very hot summer day and you decide to make yourself something cold to drink.  Choose one of the two recipes, Milkshake or Lemonade, and show your friends how to make it. 

· Choose one of the two recipes, Milkshake or Lemonade. 

· Show and state all the necessary ingredients 
· Tell what to do with the ingredients. 
· Drink your beverage 
· State why you like it
· Use culturally appropriate gesture to indicate delicious recipe
If you prefer, you can create a different cold drink and show your friends how it’s made. 
Materials Needed:
Teacher will need to supply either real or toy foods for the following recipes
1. Milkshake recipe


2. Lemonade

a. Ice cream


       a. Lemon juice

b. Milk


       b. Water

c. Vanilla


       c. Sugar

d. Glass


       d. Glass

e. Ice-cream scoop                       e. Teaspoon

f. Teaspoon

g. Measuring cup

Teacher Notes: 
Describe the task to the students (see description above).

1. Explain the rubric. 2. Students prepare. 3. Students present.

	
	Exceeds Expectations
	Meets Expectations
	Does not Meet Expectations

	Can the audience understand me?

(Comprehensibility)
	The audience understands me without difficulty even though I may have some hesitation when I speak.
	The audience generally understands me. I may have some hesitations or unnatural pauses when I speak.
	I am not clearly understood. I have frequent hesitations and many unnatural pauses.

	How well do I use the French language?
(Language Control & Vocabulary Use)
	I am correct with memorized language but as I begin to create (produce simple sentences) with the language, I have difficulty being correct. 

My presentation is rich in appropriate vocabulary.
	I am mostly correct with memorized language.

I accurately use vocabulary that I have been taught.


	I am correct only at the word level.

My vocabulary is limited and/or repetitive.

	How well do I capture and maintain the audience’s attention?

(Impact)
	I use gestures, visuals and tone of voice to maintain my audience’s attention.
	I use some gestures and visuals to maintain my audience’s attention.  
	I make no effort to maintain my audience’s attention.

	How well do I organize the presentation?

 (Communication Strategies)
	My presentation has a beginning, middle, and an end.

My main ideas are supported with examples.
	My presentation has a beginning, middle, and an end.
	I present information randomly. 

	How well would I pass for a native speaker?
(Cultural Awareness)


	I demonstrate some awareness of cultural appropriate-ness.

       - Appropriate use   

       of formal vs. 

       informal language.

       - Use of language-

       specific “fillers.”

       - Use of gestures.
	
	


Novice-Mid Presentational Rubric
Il fait chaud! J’ai soif!
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