Unité 9
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	· Letter
	· Checklist
	· Rubric
	· Verbs
	· Utensils
	· Ingredients
	· Measurements


On va préparer une recette française, canadienne ou africaine, ou d’un autre pays francophone.

[image: image2.wmf]Obligatoire:

1. faire des recherches à la bibliothèque ou sur l’internet

a.  trouver une recette pour toi.


b.  Expliquer l’histoire de cette recette?


Réponses possibles:



Est-elle typique d’une region?


Elle est populaire parce que….



Qui mange ce plat?



Quand est-ce qu’on le mange?  (les fêtes spéciales?)

2. faire une liste des ingrédients et dire où on les achète.

3. indiquer les mesures ou  combien il faut en utiliser pour préparer la recette


une tranche de….une cuillère de…. une tasse de… 

· expliquer et montrer la préparation du plat.

-on ne peut pas utiliser de notes écrites.  

-utiliser les verbes à l'impérative


Checklist:

	
	Presentation is ready on your assigned day.

	
	Presentation includes at least 5 imperative verb form commands.

	
	Recipe includes at least 5 different ingredients.

	
	A place where one can buy each ingredient is given.

	
	A measurement of each ingredient is given.

	
	Presentation includes at least 4 different kitchen utensils. 

	
	Presentation is demonstrated during class, or a video or PowerPoint presentation is shown and narrated in class.

	
	A finished sample of the prepared food item is available for tasting by all of the members of the class.  (You provide utensils, plates, cups, etc…

	
	Background is given in French about your recipe:  What region is it from?  When and why is it served? Etc…

	
	A written copy of the recipe in French ONLY is due at the time of the presentation.  Copies for your classmates or an overhead transparency that can be shown during the presentation is required.

	
	Your presentation must be cleaned-up before leaving the class.


Rubric:
	
	Meets Expectations 

3 points
	Needs Work 

1 point
	Exceeds Expectations 

5 points
	Does not meet Expectations 
0 points

	Checklist
	All items of the checklist are met.
	Not all of the items of the checklist are met.
	All items of the checklist are met in an entertaining and unique fashion.
	Checklist not adequately adhered to.

	Grammar &

Vocabulary
	Proper usage indicates understanding of Unit 9 topics with few errors.
	Most topics of Unit 9 seem to be understood in spite of several errors.
	Perfect usage indicates understanding of Unit 9 topics without errors.
	Several errors indicate a lack of understanding in many Unit 9 topics.

	Pronunciation & Fluency
	Steady pace and solid pronunciation indicate preparation and comprehension.
	Unsteady rhythm and pronunciation difficulties indicates need for more preparation.
	Natural pace and native sounding pronunciation indicate enormous amounts of preparation.
	Unsteady rhythm and pronunciation errors indicate inadequate or inefficient preparation.

	Presentation Skills
	No English is spoken.  Good eye-contact, voice level, posture and actions interest the class.
	English is spoken.  Some difficulties with eye-contact, voice level, and / or posture.
	Presentation mesmerizes class and is 100% comprehensible by all without the use of English.  
	English is spoken.  Poor eye-contact, posture and / or voice level.  Inappropriate presentation skills.

	Over all scoring:
	12=B
	14=A-
	16=A
	<10=no credit


Quelques verbes utiles:
couper

saler







éplucher





poivrer
mélanger





mettre--mettez
faites bouillir
verser
ajouter
faites cuire
décorer
laisser refroidir
beurrer
couvrir
saupoudrer
durcir
les ustensiles
une spatule
un bain-marie
la poêle




une cuillère 








le plat




une casserole
le plat à four



le four
les ingrédients:
le sucre 
le sucre roux
le sucre glace
la farine
la levure chimique (la poudre à lever
le bicarbonade de soude
le beurre
les mesures:
une tasse (150 grammes de…)
une goutte de (vanille liquide)
une cuillerée
une cuillerée à soup

Wednesday, May 3rd, 2006
Dear Students and Parents,

The final project for this year will be a food preparation demonstration.
Students will choose a recipe, either one that is provided or one of their own choosing (with teacher approval).  The recipe will be from French speaking country (France, Canada, Martinique, Senegal).  Students will tell the class about the dish they have chosen to prepare, its country of origin, any special occasions it is served, or any historical note.

Students will be responsible 

· to choose a recipe, organize the ingredients and prepare the dish.  They may bring to school the finished dish and all the accoutrements to prepare it ( à la Julia Child) or they may bring the finished dish and a silent video of the preparation.  

· to narrate the preparation using the props or the video.  

· to bring a copy of the recipe (en français )for distribution to the class.  

· to memorize the presentation, using the above visual aids.

We will do two presentations per class.  Students will draw for their assignment.  

The presentations will take place between June 5th and 9th, 2006.
If you have any concerns, please contact me at:  daileyc@doversherborn.org
Thank you in advance for your cooperation!

Student signature:  _____________
  Parent signature:  ______________

Colin M. Dailey & Kathleen Egan


