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1. Introduction

Our group designed a syllabus with an objective of teaching learners to be able to use Chi-
nese to eat at Chinese restaurants. Our target learners are young adult learners from English
speaking countries who are at beginners’ level. All the sessions are conducted under the guidance
of the Task-based language teaching (TBLT) approach in a classroom setting environment. We

require learners to use Chinese with a focus from the meaning to the form.

At the very beginning of our preparation, we found it challenging to detect learners’ needs
and put ourselves in their positions. Such a concern led us to a decision of carrying out a need
analysis, which also speaks to the first step of designing a TBLT syllabus from our course slides.
Our target tasks were determined based on a need analysis carried out among 35 American Chi-
nese learners who had stayed in China for a short period of time through online questionnaires
(see appendix 5.1). Analysis shows that 86% of the respondents usually went to restaurants to
have meals in China, and 89% of the respondents had problems while ordering food in restau-
rants. There are two main problems as we can see from the results.

1) input processing difficulty. Most Chinese learners felt difficult to understand what the
waitresses/waiters say and to read the menu,

2) output/language production difficulties. Learners also found it hard to pronounce the
name of dishes, to order in the right sequence, to ask about the ingredients or the way it was

cooked, and also to specify their own dietary requirements.

After the need analysis, we have decided that our target task is “eating at Chinese restau-
rants”, which needs to be scaffolded with pedagogical tasks. We started from the target task and
worked backwards to design pedagogical tasks using the standard from Pica, Kanagy, and Falo-
dun (1993:19) from our course slides. These three pedagogical tasks includes menu reading, food
ordering and presentation of assignments, and they were designed with factors like interactant
relationship, interaction requirement, goal orientation and outcome options being well consid-

ered. Main task 1 serves as a scaffold to main task 2. Following 1&2 is a post task in a form of



presentation requiring students to record videos of them eating at the restaurants, which speaks

directly to the real world target task.

According to Robinson’s Task Complexity Model (2003), when we sequence the tasks, we
need to consider task complexity, which refers to learners’ processing demand. Robinson’s model
also illustrates two dimensions of task complexity: resources directing and resources depleting,
and both of them speak to the objective factors which teachers can manipulate during teaching.
As shown in the following, main task 1 includes one pre-task and four sub-tasks. The pre-task
functions as a preparatory task for students to learn the food vocabulary beforehand by them-
selves. The four sub-tasks are sequenced in a way to build up learners’ form-meaning mapping
ability of Chinese dish names, ingredients and flavors. Main task 2 contains 4 sub-tasks and they
are sequenced in the following way.

The Complexity Degrees of subtasks in Main Task 1

Pre-task: shopping-list Sub-task 1: classification
Sub-task 2: How do they taste? Sub-task 3: How is the dish made?

Sub-task 4: Watching videos of procedures




The Complexity Degrees of subtasks in Main Task 2

Sub-task 2: Chopstick challenge

Sub-task 3:Commenting Sub-task 4: Talking abbot different scenarios

The Complexity of Main task 1 & 2

© Degree of Complexity © Degree of Complexity
4 4
3 3
2 2
1 1
[] 0
Pre-task Sub-task 1 Sub-task 2 Sub-task 3 Sub-task 4 Sub-task 1 Sub-task 2 Sub-task 3 Sub-task 4

We have made revisions (see as below) on our original project overview after the oral presenta-
tions, and thanks to the suggestions from our teachers, panelists and classmates, we had several
take-aways:

1) that the communicative goals and linguistic goals of tasks should be aligned;

2) there should be balance between planning and implementation;

3) the transition from the pedagogical tasks to the target tasks should be clear;



4) output is usually smaller than the input according to the SLA learning process, and

that’s why the input can not be too simple.

Our syllabus design is backed up by both linguistic theories and practical teaching experi-
ence. The optimization of four conditions is one of the most important principles in our design.
For example, Input Enhancement (Mike Sharwood) and the Comprehensible Input Hypothesis
(Stephen Kreshen) have been applied in our project to optimize the input during teaching. Over-
all, we’ve made efforts in making the content interactive, engaging and relevant to our adult
learners, and we hope they will reach to the goal of form-meaning-function mapping at the end

of the unit.

Goal 1) To guide learners to notice and develop an inventory of dining
language.
2) To prepare learners with communicative ability to order food at
Chinese restaurants and give comment
Input 1) Visual support like pictures and video clips (including self-made
video).
2) Textual support such as menu, worksheets.
Conditions 1) The class input is shared among all the classmates.
2) The input is expected to be used in both convergent and divergent

way.
Individual, pair and group work

Expected outcome Processes Within-group planning, distribution of work,
implementation of work, and coordination of
work




Products Homework (Oral&Written): A 5-minute video
recording from their own experience of eating
at Chinese restaurants as a group, including
the following:

a. A 5-minute video (saved as a .mp4 file
and send it to the teacher’s email address)
b. A file of subtitles of the video (saved as
a .doc file and send it to the teacher’s
email address)




2. Project Overview

Topic: Eating at Chinese restaurants

Target students: 6-10 young adult beginners (college students with varying L1 backgrounds)
Class time: 50 minutes for each session (250 mins in total)

Setting: Immersion Summer Programs at universities in China

Conditions: The tasks, designed with open or closed ends, involves learners working interactive-
ly either one-way or two-way to achieve the assigned tasks, which are convergent or divergent.
Goals of the project: Communicative goals: learners will be able to read menu, order food at a
Chinese restaurant; Linguistic goals: hopefully the learners will notice and acquire the frequent
form used in the menu and ordering food using dining language.

Materials:

1. Video clips

2. Menu
3. Pictures
4.  Worksheets
5. chopsticks, jelly beans, bowls and plates
Procedures:
Main tasks 1. Menu reading (2 session) 2. Food ordering (2 sessions)
Pre-task Shopping-list
Sub-task 1 How do they taste? Role-play (dictogloss)
Sub-task 2 How is the dish made? Chopstick challenge
Sub-task 3 Menu reading Commenting
Sub-task 4 Watching videos of proce- Talking about different sce-
dures narios
Assignment To write down the procedures To record a video and add
of ordering subtitles
Post-task Presentation (1 session)



3. Project Description
Main Task 1: Menu reading (2 sessions)

To equip our learners with abilities to order food at Chinese restaurants, we
use main task 1, 2 and a post-task to scaffold our target task. According to the need
analysis, most learners who have been to China said that they had difficulties in read-
ing Chinese menu. Considering that reading menu is an inevitable procedure, we
mainly focus on priming in main task 1, preparing learners with a basic inventory of

food names, flavors and dining language they might use during food ordering, such as
“XPMBAH24”. In main task 1, we are going to teach the basic vocabulary of or-

dering food mainly through speaking and listening practice. We designed “reading

menu” as a reading comprehensive task since it’s one of the real-life scenarios.

Pre-task : Shopping-list (before class)
We will give each student a shopping-list (see appendix 5.2). The shopping-list
could be different. The students will be asked to figure out their own shopping-Llist.

They could also add their favorite food into the lists.

Session 1 (50 mins)

Warm-up (10 mins)
At the beginning of the first class, the teacher will pair the students and ask
them to introduce their list to their partner. (5 mins)

After they introduce their lists and pictures, the teacher will ask the class

questions like: “fEFER? HEALA? ~ (5 mins)

Sub-task 1: Classification (10 mins)

The teacher will divide the students into 2 groups, and give them a chart (see
appendix 5.3) to classify the food they have. After students finish filling in the table,
the teacher will ask them to introduce their table to the class, and they will need to

figure out who have the most types of food in each category.



Sub-task 2:How do they taste? (5 mins)

The teacher uses the category table students make to ask question about fla-

vors. The examples will be provided first as a scaffold. The teacher will start with “}y
BFRER " and then ask the students “if 542 H > ”. The following questions will
cover other flavors including 3k, §f, /i, and 3. In this way, students will have a chance
to review the vocabulary again and the pattern “...... 28/ &/ /3K is also a useful

expression when students communicate with the waitresses / waiters during food or-

dering. Example of production is shown as below:

T: T AR 2EHAY?
S: B4 Hh / A SRR,

Sub-task 3:How is the dish made? (25 mins)

In this sub-task, we will show at least 15 pictures of Chinese dishes (see ap-
pendix 5.4), including some famous Chinese dishes like “E {3 7T and “fAFK T .
While the teacher is showing the pictures, he or she will ask the students to look at
the picture and figure out what ingredients there are in each dish. The students are
supposed to answer to the question “iX/“3¢ B 5+ 4”. Take picture 1 an example,
students can answer that “JX/MSEBE AR 4 F1E)N”. The content of this sub-task
will provide the visual input of different ways of cooking in Chinese food, such as ),
7%, 17 and %%. Besides, the students will get familiar with the characters which will help
them when they look at the menu at a restaurant. The question “X/~E B A+ 4"

from both teachers and students will serve as an audio input which will also be recy-
cled in the later tasks. The last but not least, this task gives a very good chance to

preview some dish names in Chinese. Example of production is shown as below:
T: ITERBEEA? (BE“EMUISH"FIE HIa)
S: ITREFWVA. wEMEN,

Session 2 (50 mins)

Sub-task 4: Menu reading (25 mins)
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Step 1 (5 mins)

The teacher will divide the students into 3 groups, and give each group a Chinese
menu (see appendix 5.5).

The students will be asked to discuss about the menu and mark all the words that
they’ve known.

After the discussion, each group is going to give a general description about what kind

of food is served at the restaurants. The production will be like:

St XKBIEA A WA AR......

Step 2 (15 mins)
The teacher will guide students to discuss the top three dishes they would like to try
or order on the menu. During this process, students can either ask the teacher ques-

tions, to look up in dictionaries, or to google online.

Step 3 (5 mins)
Students will be paired-up again and compare all the menus, finding which dish ap-

pears most frequently in different menus.

Sub-task 5: Procedures sequencing (20 mins)

Students will be asked to watch two video clips (see appendix 5.6). They will then have a
general idea about eating in Chinese restaurants as well as the right way to order in a Chinese
restaurant. Students need to sequence the interactional procedures between customers and wait-

resses on the working sheet (see appendix 5.7) in English.

Step 1 (10 mins)
The teacher will pair the students up, showing them videos and asking them to exchange what

they can recall from the video with their partner and check the sequencing lists.

Step 2 (10 mins)

11



The students will watch a new video (no subtitle) of ordering food in a Chinese restaurant and
describe what happened in the video based on the sequences on their lists. The teacher will offer
necessary support and lead them to the right order.

*Note: Since the order differs from the video they’ve watched previously, there is a chance to

explain to students that the actual ordering procedures may vary in real-life situations.

Assign Homework (5 mins)

Write down the procedures of ordering food in the right order.

12



Main Task 2: Food ordering

After learners have a basic inventory of food names, ingredients, flavors and a
general idea of ordering procedures, they can further learn how to order food in Chi-
nese. Main task 2 is designed to prepare them to order food and communicate with
waitresses and waiters at Chinese restaurants, including four sub-tasks and a post-
task.

Session 3 (50 mins)

Sub-task 1: role-play (dictogloss) (30 mins)

Students will watch a self-made authentic video (see appendix 5.8) segmented into three
parts: Pre-ordering (including greeting, inquiry of the number of the guests); ordering (ordering
food, dietary preferences, ordering drinks); post-ordering (serving the food and getting the

check).

Step 1 (20 mins)

The teacher will ask students to watch the first segment carefully and take notes on what the
characters are saying. Students will watch the segment for three times and the teacher will ask
each group to rehearse and role-play what happened in the video clip after 3 minutes of prepara-

tion time. Then segment 2 and 3 are employed in the same way.

Step 2 (10 mins)
Each group is required to role-play the whole process of ordering food in a Chinese restaurant in

their own way after five minutes of preparation.

Sub-task 2: Chopstick Challenge (20 mins)

Step 1 (5 mins)

The teacher will give an introduction of the activity. There will be several plates with Chinese
tags holding different color jelly beans representing different dishes. There will be two rounds of

competition. Students can practice using chopsticks as a part of preparation.

13



Step 2 (5 mins)
Students will be divided into three groups. Each group has several plates in front of them. Every

student will get a pair of chopsticks, and they are supposed to pick the jelly bean according to the

teacher’s “order”, like “iHF45 F—17 ¥ H 3", and students need to recognize the the picture of
“IpE 3 and put it into the bowl. This should be performed one by one and group members

should help each other targeting the correct plates.

Step 3 (10 mins)
The second round requires students themselves to order dishes using “F ZE —3xx” and mean-

while his/her partners will continue playing the game using chopsticks. Group members will ro-

tate to perform tasks. At the end of the game, the best and fastest performer will be rewarded.

Session 4 (50 mins)

Sub-task 3: Commenting (15 mins)
Step 1 (2 mins)
The teacher will introduce the concept of “BR%5™, “OBK” , “¥R3%” using pictures (see appendix

5.9).

Step 2 (8 mins)
The teacher will guide students to share their experience of eating at restaurants with others and

then introduce how to simply comment on food / service / environment.

Step 3 (5 mins)
The teacher will present some motion pictures and ask students “XNFRIFIZ ? 7, “IXRET
EHFAREF ? 7and “IXRET RS E L ? . Student will judge and comment according to

the pictures, using what they can recall from step 1 and 2.

14



Sub-task 4: Talking about different scenarios (30 mins)

Step 1 (15 mins)

Student will be asked to work in groups and watch five videos of different scenarios (see ap-
pendix 5.10) carefully and rate the service and environment according to students’ own prefer-

€nces.

Step 2 (5 mins)
The teacher will guide students to consider what characters did during ordering in each of sce-
nario, and let students guess what the ingredients are in each dish after discussing with other

partners.

Step 3 (10 mins)
Students need to present their own ratings for these five restaurants to the rest of class, and work

together to find out which restaurant is the most popular one.

Assign Homework (5 mins)
Students will work in groups (3-5 people/group) to record a video of themselves

ordering food at Chinese restaurants, and document the subtitles.

Session 5 (50 mins)

Post-task: videos presentation
Each group will present their video in class and the teacher can guide them to

focus on form.

15



4. Homework

Homework 1: Shopping-list (before session 1)

The teacher will give each student a shopping list (see appendix 5.2). Students need to: 1)
figure out the translation of those items on the list; 2) add their favorite food to the list.
Objectives:

1) to guide learners to develop the inventory of menu reading and dining language;

2) assigned lists are not completely the same for each student. Therefore, there is an informa-
tion gap designed for the following task;

3) student will learn items that are relevant to their interests by adding their favorite food to the

list.

Homework 2: Write down procedures of ordering (after session 2)

The teacher will give each student a worksheet from class and students need to review the
content of session 2 and focus on the form of how to describe the dining procedures.
Objective:

to guide learners to notice and develop the inventory of dining language.

Homework 3: Video recording and subtitles writing (after session 4)

Students need to record a 5-min video of their own experience of eating at Chinese restaurant as
a group. The content should include: 1) a 5-min video; 2) a file of subtitles of the conversation in
the video. This homework is going to serves as a final outcome and the materials of the post-task
session.

Objectives:

1) to assess students’ performance and progress of studying;

2) to consolidate the learning of dining languages;

3) to communicate in a real world situation.
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5. Appendix
5.1 Online questionnaire and results

(see results: https://www.surveymonkey.com/results/SM-S5V65FWG/ ; see answers in
Google drive: “iA&E[0)% [QZEBLER”)
WELE

1. {RFEH Where are your from?

2. IREFPEZEIFMITIEZ R T How long had you been studied or worked in China?

3. REMFEZNE? Do you like Chinese food?

4. REFEELBRIZIREIE Where did you usually go to have your meals when you
were in China?

A, KEBDITEIESRMIR, B/RESIE | usually cooked at home; sometimes went to

restaurants

B. KEFDEBRIE, 1B/RTESMIR | usually had meals at restaurants; sometimes cooked

at home

C. EARFLEEEIEMR AR | mostly went out to eat at restaurants

5. REFESER, EMIRAEIER(Zi%) What were the problems you had while or-
dering food at Chinese restaurants?
A. IFNIERRSS RiAYIE | couldn't understand the waitresses / waiters;

o

. ENEZE | couldn't read the menus;

C. FHESE AR | didn't know how to order in the right way;

. AEIENARIAB SEEREY) | didn't know how to say the food | wanted;

. RENEAN RS ERFIME | didn't know how to ask about the ingredients of the

o

m

food and the way it was cooked;

F. AEEEIRAS SHIEHHRER | didn't know how to specify my special require-
ments (b, SEMIEEL, DR ZE like being allergic to something, or less spicy
wanted);

G. Hfth Others (Please write down your problems if they're not listed above: )

17


https://www.surveymonkey.com/results/SM-S5V65FWG/

o

. {RMEINERSRRIABESESEY? When would you tell the waitresses / waiters
if you are allergic to something?

A. 52 Hi before the ordering;

LIRS RO “ERETAXO’ER? When | am asked if | had any allergies?

B.

C. 528G After the ordering;

D. IRENEH4KIEETE | am not sure about the timing.
7

. WR—TIRETHRERR please share with us one of your most unforgettable
dining experience in China (In Chinese or in English)
8. XTREMEY), RBELEENEFIPFEZIMEH27HEMEEEN in order to eat at

Chinese restaurants, what would you like to learn more in your Chinese classes? (In

Chinese or in English )

5.2 Shopping-list (for homework 1 & pre-task session)

1aiC BE R ENE
A zhirou

H niurou

[liiE=via xlanhua

BT jidozi

fl3¢ baocai

ML pijiu

G doufu

18



5.3 Classification form (for sub-task 1 in session 1)

| B3 F& YOoRk At
Meat Vegetables Staple food Beverage/drinks Others

5.4 The pictures of Chinese dishes and corresponding ways of cooking (for sub-task 3 in

session 1) (See google drive: ‘“‘sub-task 2”)
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5.5 Menu (for sub-task 4 in session 2)

Faw/e  Kihiw/a

FRLER
o A
HRRH
REXZS
ki
KZ LB
o AR
BB A
E&54H
vhig

BEta
KEER
RR B E
BAHYE
£°5 R
FIMAREF  507T/fT
ERhgn semr LR ER
BRI/ EEF 58T/ 5 ﬁ wE
B X 8 J48;W/% ExH =
BEXSIE 483T RESE
AMEE 68T REMTE
HIEILBE 88T REBHFE
MEEE 887T & & F
MEE R 887 W & B
NEHRBE 98T BEERL

10 %
104
16 &
2%
10 %
16 &
2%
18 4
26 %
2%

Rk

5 BB B

b PEI

&

48 7

BE (¥) & /B8R
ME (R) & @81

18R & 5
fopy Lol
FERRFN
Hd MIHLA
mit A Fa
LRERA
R T
A% —a

¥ MiH

B ¥
Henam
REJih S B0 %
&4 3 A 81T
FEAF
F ik

58 T
48 %
3B R
26
2%
B
8L
28 %
58 T
58 &
2%
28R
BT
2z

B, R0

B . .

TG FY 281

FFHoE 20%

T8 &F 2%

FHED I B8R

2k A2y 2% FHALRRE 121
FHETEN 26% HMFHE 161
BB 287 Hiri &R 127
A 287 z

AR KA
h S DI
HEHE

5.6 The videos of food ordering procedures (for sub-task 5 in session 2)

Video 1: BBC Documentary - Real Chinese: Food and Restaurant (in English)

* & gingcai

N R 28%T
% B 28T -
E % B 287k g e — 4 BHRD
7T ] 54, L o= L
7 ﬂ! “ 28’3 35. I MRFA: B 55 WA 76 MEARE "
BAEERE 28T 36 DEEH 56 MBS g 9. WA
% & 28% 3 BEHEL AR LTINS 9% REHHE
T 36 WAL | 56 HHIRAD A bt 7. MR
IT 39 WEARH 59 MRS 8. Wi S 9. FHAK
e 327_‘ 0. Z#ER 60 MBER \ 81, Bithat 0 it
p L == N BMATAREREL 6100 MEEL 2 RERDE 100, HEAL
# B 35% a2 PREH 62 FREES \ - ::;gm 101 RERL
43 B 63. LEHRAE i 02 FEE
g % A 35T pri-rse . o4 2B o5 BRRAD A 100 iR
b, 45, ME AR AF R 65 RWEFHEIE za :ﬁ;; 04 BFHER
% #F 355 5. BIMEFE L 66 BBAAR 7. 6 05 fRAA
= s 1 N 67, BRI 8 HRELR 06 HRRAH
& & 351 o, SRR o8 BHAT THR o SRR \ 107, RB KA
# ff 353 m o0 mIET TR ey 08 mA
T 0. KA 70. %1 9. Wit REZR 100 XMEFR
¥ ¥ Bt 357 51 MR 1.4 92 BT 110 KHEA |
= 52 THRAERE | 7 mil+E % EHERR 111 AR |
il B 4573 . R By 112 RIARE
*113. X
B 48FT/¥ R
B 48FT/¥R

https://youtu.be/ANCwWFRBpwAM Knowing about

eating in China

A\ _

Qing/lai yirzhi kaoya



https://youtu.be/4NCwFRBpwAM

Video 2: ordering in a restaurant in China (in Chinese with English subtitle)

https://youtu.be/sD4AD3amCAo Ordering at a Chinese Restaurant

fR%F, BF o1 6L 2

" -""‘

=
—@E‘éﬁ?g. FHroR, WEE

5.7 The procedures of food ordering at Chinese restaurants (for sub-task 1 in session 3)

Sequence Procedures TN EE
X greeting---response
=g order food--- response
SR v inquiry of the number of the
guests---response
ArERO dietary preferences ---response
X serve the food---response
J=Yy& St order drinks---response
SLEp check --- response

5.8 A self-made videos of eating at a Chinese restaurant (for sub-task 3 in session 4)

1) https://
CNT-

2) https:/
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https://youtu.be/sD4AD3amCAo
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/vrgCNTNyog0
https://youtu.be/MKb9W_eZi7A
https://youtu.be/MKb9W_eZi7A
https://youtu.be/MKb9W_eZi7A
https://youtu.be/MKb9W_eZi7A
https://youtu.be/MKb9W_eZi7A
https://youtu.be/MKb9W_eZi7A
https://youtu.be/MKb9W_eZi7A
https://youtu.be/MKb9W_eZi7A
https://youtu.be/MKb9W_eZi7A
https://youtu.be/MKb9W_eZi7A
https://youtu.be/MKb9W_eZi7A

5.9 Pictures of environments, food and service (for sub-task 3 in session 4) (See google

drive: “BR55 O BRIFIE”)

& bad service 2.gif <%

bad service.gif <%
TNz gif =%
AiFhz2.gif <5

13015, gif 2%

maAERkE

1F0z2.gif <%

ELBHF.jpg =%

BRI .gif %

N

BRS5iF2.gif 2%

YL FRBFAF.png <%

5.10 The videos of different scenarios of eating at Chinese restaurants (for sub-task 4 in ses-

sion 4) (See google drive: “FLSREM”: LERM1-5)
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mH¥01.MP4 2%

REEM0.mps 2%

REEM1L.mps 25

AEFEH2.mpd 2%

AEEHAmpd 2%

REFEMS - .mpd4 %

AL 32116 - how to order Chinese Food.mp4 &%

B]THESIERSEAR.mp4 A%
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