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Context

4 Form 1 

classes, a wide 

range of English 

ability

5-month 

collaboration 

(Jan – Jun 

2025) with 

NET Section
(RNC Richard 

Cowler)

9 structured 

meetings: 

observations, 

co-planning, trial 

lessons

Focus: Unit 5 

YUM! (food, 

menus, recipes, 

culture)



Challenges Textbook beyond 
the level of many 
students

Overuse of 
worksheets & 
teacher-centred
lessons

Students 
disengaged, 
passive in rows



Vocabulary:

Presented in 
context of 
story and 
recipes

Practised with 
games like 
Dobble

Story texts (Mia at the Market, 
Magical Sandwich)

Scaffolded booklet recipes 
(milkshake, pancake, sandwich)

Games: Dobble, Back to the 
Board, “Who Has…?”



Writing & 
Exposure:

Authentic
teacher model
of the task

Process 
writing 
approach

Cooking video + Quizizz (Authentic 
model: “Mr Craig’s Mama’s Recipe”)

Cold Writing → Final Recipe 
(scaffolded progression)

A3 Food Project Posters 
(photos, process, and reviews)

Recipe Race game 
(ingredients/utensils/verbs)



Cooking Video
and

Quizizz 
(Wayground)

Classroom 
and/or

Homework



Cold Writing
for

Process 
Learning

Final Writing
for 

Presentation
and

Assessment



Posters
for

Writing 
Presentation

and
Speaking 

Presentation

Main Goal – write 
own recipe rather 

than just copy 
from online



Recipe and
Vocabulary 

Game

Revision of 
Vocabulary

Quick Thinking 
Skills

Speaking 
Practice



Innovations: 
Grammar

Countable/
uncountable 
(Odd One 
Out PPT)

Local food 
examples: egg 

tarts, 
dumplings, 

pineapple buns

How much? 
How many? in 

context

Authentic 
recipe model: 
Potato Stew





Outcomes

Students more 
engaged, 

especially weaker 
groups

Lessons became 
student-centred

Teachers 
experimented with 

new strategies

Unit revised for 
sustainability 

(2025/26 booklet)

In progress



Interactive Stations: Try it yourself!

Cooking video + 
Quizizz 
(Craig)

Recipe Race (Ron)



Takeaways

Changing the Recipe 

→ Small Shifts, Big Difference

Student-centred

& Task-based learning

Break learning into 

digestible steps

Use authentic modelling 

+ interactive tools


