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Students are able to recognize the features of seasonings by eyes for looking,
by ears for hearing, by noise for smelling, by mouth for tasting, or by skin for
touching, etc .
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Students are able to recognize the color of the sugar to be brown by their
eyes.
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Students are able to identify the flavor of the sugar to be sweet by their
tongues.
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Students will know the flavor of sugar by smelling it.
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For more than one seasonings, students are able to identify their separated
features.
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Students will understand sugar can dissolve in the water and the water
become yellow.
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Students are able to distinguish the differences when different seasonings are
added into the same amounts of water. Specifically, they can distinguish the
seasonings which could or could not dissolve in water.
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By controlling the amounts or the temperatures of water, students are able to
distinguish the differences of the amounts of the dissolving of sugar.
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Students are able to tell the different dissolving situations in daily
phenomenology.
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Lesson Structure
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AEGFZ PR | 1.P $3F 3 sugar, salt, black pepper, sweet, salty,
Communication/ splcy

Language 28

objectives What’s thls? It’s sugar.
What color is the sugar? It’s brown.




Is sugar sweet? Yes, it is. /No, it isn’t.

How does it smell? It smells good/bad.
How does it taste? It tastes sweet/salty/spicy.
3.3 * 3% 7 : Repeat after me. Let’s read together.
Louder, please. Open your book to page_
Raise your hand. Put down your hand.
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What’s your favorite
dish? How does it
taste?
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Why is red bean soup
sweet?
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Why is fried rice
salty?
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What food is spicy?
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Let’s see
sugar/salt/black
pepper.

2. BB F vk
Let’s smell the
sugar. How does it
smell?
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Let’s touch the
sugar. Is it smooth
or rough?
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Let’s taste the salty
and sweet and black
pepper cookies and
say what seasonings
are in them.
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Content/Subject-
specific knowledge | 2. R F EARSE A B R I B fE SR
objectives i o

Ad/FET P& | 1.9 3 3 dissolve, soluble, insoluble.

B9 Communication/ | 2% 353 :
Learning objectives Language Can_sugar be dissolved in the water? Yes, it can. /No, it
objectives can’t.

Salt is soluble.
Black pepper is insoluble.

33 F S
Repeat after me. Let’s read together. Let’s read again.
Let’s try it.
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v 2 When your mom

was cooking soup and

put some salt in it, why
was the salt gone?
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Let’s do a test and see £ 4 5

(

Learning activities

how the sugar
dissolves in the water
and see the sugar has

mixed totally in the
water.
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Sugar and salt can be
dissolved in the water,
but black pepper can’t.
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Some substances that
dissolve in water are
called solutions. Sugar
and salt are soluble
substances. Some
substances that do not
dissolve in water are
called insoluble
substances. Chili
powder is an insoluble
substances.
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objectives

EM/ET P 1. %3 7 : stir, heated up
Communication/ | 2.4 3% :

Lapgugge Sugar can be dissolved by stirring.
objectives Sugar can be dissolved by heating up the water.
3.8 F 3

Let’s guess. Let’s have a test. Anyone else? Go back to
your seat. Louder, please. Any question?
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In terms of the same
water temperature and
water amount, sugar
can be dissolved faster
than salt.
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Learning activities | How can sugar be
dissolved faster? By
stirring or heating up
the water?
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a. Take two cups and
then add 20ml water to
each cup.

b. Add one spoonful of
sugar into the water.

c. Stir one cup, the
other cup doesn’t have
to be stirred.

d. See which cup of
sugar dissolve in the
water faster.
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Let’s have another test.
a. Take two cups. One
cup is filled with 20ml
warm water. The other
cup is filled with 20ml
cold water.

b. Add one spoonful of
sugar to the water.

c. See which cup of
sugar dissolve in the
water faster.
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Let’s discuss which
cup of sugar dissolve
faster than the other.
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When some of the
sugar can’t be totally
dissolved in the water,
is there any way to let
the sugar totally
dissolve in the water?
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Add 10ml of water to
the cup to see if the

sugar can  dissolve
more in the water.
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Add hotter water to the

cup to see if the sugar
can dissolve more in
the water.
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Communication/ | 1. P #3F 3 :sugar, salt, black pepper, sweet, salty, spicy,
Lap guage dissolve, soluble, insoluble, stir, heated up
objectives
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What’s this? It’s sugar.

What color is the sugar? It’s brown.

Is sugar sweet? Yes, it is. /No, it isn’t.

Can_sugar be dissolved in the water? Yes, it can. /No, it

can’t.

Salt is soluble.

Black pepper is insoluble.

Sugar can be dissolved by stirring.

Sugar can be dissolved by heating up the water.
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You did a great job. Good try. Stop talking. Whose turn is
it?

Do you get it? Who knows the answer?
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a. Salt can be dissolved
in the soup.
b. Vinegar can be
dissolved in the soup.
c. Rock sugar can be
dissolved in the
lemonade.
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