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1. SV ~ BEEL T & (worksheet 1)
2. FEHEEERA)EY: People eat in
~_1s eaten in
3. B X HRE %%?ﬁiﬂﬁﬁ%ﬂﬁfﬁﬁﬁ/ TEA] EIIEH?ZW
WHEEEREMEEE4EME: Be V + Vpp
4. Pk ugali (B ~ RBEEITD)
| (Bmn) B
| D Vamm-up : SRS - 5B L
Teacher: What did you eat for your dinner L
=X B
yesterday evening ? FER
Was the food you ate Taiwan local food or was i
. XA
it from other country ?
2) HAEERE: EBERER(EHEER )N AFTRER S IZH
JEE?
. . BRE
PPT :What do people eat in 7 ZRREE/[E ppT
. %I &Y g
10 Lo ol - e R 2. 23w | HEHR
58 -Tok rice/ HA -3 5] sushi/FEE] - /£ R e | B
hamburger/FERKF|-F5E pizza i
e MEE
Bon-17? o
5 What country is it? It" s
What do people eat in ?
What 1s eaten 1in ?
3) /NHET EmELSEFE
 E——— 3. EAHE
B Py E s

HBE (worksheet 1) » 4REEajAY
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/NRE RS — R 2 Y B (FRYILLIMY)

S EHEE » sfeiFasoi Al

S + beV(am/is/are) + Vpp

HaHET AR — (I B R (SR AL B F Ry ras)

4) Practice active(E#))or passive(#E)) voice

a. Stand up. &PFUEE

b. Clap your hands 1f the sentence 1s active
voice. Make an X 1f the sentence 1s passive
voice. BHI:2HF(PPT) » AR 2 EBIEZEI[TF
W B ENEERRFLEEFAC X

c. Keep standing up if your answer 1s right.
Sit down if your answer is wrong.¥tHyA]DIFF
BEIEE - sEHVALTE o

d. Get one star for your group for each right
answer.
AFUR

Ugal1 1s the staple starch component of many

meals 1n Kenya.(active voice)

In fact, 1t 1s a staple food 1n many
different African regions, (active voice)

although 1t may be known by a different name
depending on the location.(passive voice)

Ugali 1s generally made from maize flour and
water, (passive voice)

which 1s cooked into a dough-like consistency
and then used to dip into other dishes
during a meal, such as greens or

stew. (passive voice)

This 1s an enjoyable food (active voice)

that will also fill you up for hours at a
time.
(active voice)
5) /NHIEBh (] )
a. B&J7HcE R )8 (BB EEREAERE)
b. RFE AR B SR AR SR
c. EPE—HREHHE - FR ARy A

4, TN
ugali #2533
#i Kenya #9
3B M1 H

Youtube
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6) “‘Kenyaﬁﬁﬂiﬁ? Ugali iZ{EEEF > 285% ugali AYRK(D
EABLE 74 (youtube 21 )
https://www.youtube.com/watch?v=0r2zTQi11-F4 -
AT eta kenya FYHMEE(7E in east and central
Africa » W& EEIHIAI BEAVEE -
(worksheet?2)

Ugali 1sa type of maize porridge eaten in east

and central Africa.

Ugali is eaten in Kenya. g FifteyES - B T5I0E S5 T45% Kenya |

T
(BEZEE)
EeyapE eI E S T - BEA ~ 5E
)~ SRS -
2. tR4E Kenya ARV EBYBLEMBEZ EVHTEEANE
FATRTREMERRI S > 1 &k T B eyt EhREREny Ay
FvE > /NHAH B O AR RN EDL > WWEEEE
AARKEE T RER A ugal 1?7 R EE ?
3. B B BN N 5] S0k

(BERAE)
1. Warm up-review
BWEEERN IR (EED)- T XK ENERR
People eat rice in Taiwan.
People eat hamburgers in the USA.
People eat ugali in Kenya.
David washes the car every day.

1. EER
BhiEs
IR
HEE

3. BEWF
AERERIRTE
o BER

TWEEHEE
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https://www.youtube.com/watch?v=0r2zTQiI-F4

The mosquitoes bite the boy every day.
| feed the dog every day.

2. /J\%ﬂ%ﬁﬁ%(worksheet 3)
BE L D EEA 100 FRIIZRERIE 2 (BEF)
2) BB ANBRAEFREIZKERNE 2 (BAER)
3)EEA 100 FEEIZKRENE ? CRKE)
4)EE N 100 FRIIZEEE ? (BE
5) 8 NBAEIZEELE ? (BAER)
6) G AR 10 FEZE e 2 CRARE0)
TyaE A 100 FHi1Z ugali 15?
8)&/E NEAEIZ ugali 15 7
NEEARAK 10 FEIZ ugalia ?
R PATRAERIARAA G REZ B H VR R
Bl mT g RE~Z H un Ve Bl 7
PEZ IR AR EE 2 N E Rz iR RS (78 7
3R
BHIEENETY
Blan:Will ugali be eaten in Taiwan in ten years?
Why? Or why not?
Ugali will not be eaten in Taiwan in ten years
because ...
4.survey
SHEMAEEREAEZEANBHOAR - SHmAE
ERWRRA - S2EANXEERER ?
MRBOLUEENRY) - 1/J\’§ﬁ?$3|5 MEBEEN?
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SAZERRHRE
1) BRER AL Z
2) IEMARN B EZER AL IZ
3) RBEE&EE
4) AEER
5) REEME AERARMERAELKE
6) HHz y ZIRIEMA—1%...
7)
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ZAVAIFREZELLBR A G RIS S SR IR L2 R (LUR
FEARE)?
SBAARRXIENASY - RFEZRATERERY ?
&5 respect WEBEBTREMTE?
4 B RIEZE
FEPEAMESEERRME=ER?
O HEIASENASYERRENRBEZ -
O BEXASERNRY  REAHBEEHREE -
E=-ER
(HEEEZ)
1. BggEAENIE -
2. EHEMMENERRE - TBREFYFREZENR
HAERELOK) -
3. BERESEBNER - WwEREZEBCSYLUEE

A great relationship
is about two things,
first, find out the
similarities,

second, respect the
differences.

i -
(B2 nE)
1. Warm up
AR EZE RN B RS EREE
Brainstorming

2. & R IRE-IEMELF
https://www.youtube.com/watch?v=BSE-TpOx1y!
ThME-aZBeY)@x
https://www.youtube.com/watch?v=QUiICMb0ZZz
Q

3. &Vim Kenya FUiE BB () E e R (RR 7 )1d
g ?

1) S EFERBREABE PE
RIB_EEIERPT (B2 ugali IR D - FEEERRERLTE



https://www.youtube.com/watch?v=BSE-TpOx1yI
https://www.youtube.com/watch?v=QUiCMb0ZZzQ
https://www.youtube.com/watch?v=QUiCMb0ZZzQ
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FREBERET FEBRHBE

REBE

D4R % M B
Worksheet 1 Food in every country
aA MU B aEE A ZE 4%

People eat ugali in Kenya.

Ugali is eaten in Kenya.

People eat in

is eaten in

sushi in

Sushi in

People eat hamburgers in America.
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Worksheet 2 Ugall 9-1 No.: Name:

i FiyEss - a type of maize porridge eaten in east and central

Africa.

maize: n[U]xFmges 1 (3% £85F 2 ke %6
a P 1 ERER - =Ey

porridge: n. [U] % 1 36 # > 2H %

Ugali is eaten in Kenya. #fi Bl - 5500 510 EiA AAE /2 Kenya

- 1

/ L7
p | b
L O
sy
ey A
H[ép\}\‘jl :/’ |
\ é’:/
EE
SRR T S TR AR (8 2
Kenya is a country in and Africa.

Taiwan is an island in South East Asia.



Worksheet 3 B E—8

RPIEREE EELIT A ¢ 9-1 No:

51 : Q: Did people eat rice in Taiwan 100 years ago?

A: Yes, they did. Rice was eaten in Taiwan 100 years ago.

1. Do people eat rice in Taiwan almost every day?

2. Will people eat rice in Taiwan in ten years?

3. Was sushi eaten in Taiwan 100 years ago?

4. Is sushi eaten in Taiwan nowadays?

5. Will sushi be eaten in Taiwan in ten years?

6. Did people eat hamburgers 100 years ago?

7. Do people eat hambugers in Taiwan nowadays?

8. Will people eat hambugers in Taiwan in ten years?

9. Was ugali eaten in Taiwan 100 years ago?

10. Is ugali eaten in Taiwan nowadays?

11. Will ugali be eaten in Taiwan in ten years? Why? Or why not?

an BASH B TEmER 11 -8 > L5 RN

Name:



How to Cook Ugali

Ugali (pronounced oo-ga-ly) is the staple starch component of many meals in Kenya. In fact, it
is a staple food in many different African regions, although it may be known by a different name
depending on the location.!! Ugali is generally made from maize flour and water, which is cooked
into a dough-like consistency and then used to dip into other dishes during a meal, such as greens

or stew.l2 This is an enjoyable food that will also fill you up for hours at a time.


https://www.wikihow.com/Cook-Ugali#_note-1
https://www.wikihow.com/Cook-Ugali#_note-2

