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Language and
Level / Grade

Arabic Secondary 9-12 grade

Approximate Length

of Unit 2 weeks

Performance Range

N-NH

Approximate Number of

Minutes Weekly 225 minutes

Theme/Topic

Global Challenge/ Well-being

Essential Question

How do my food choices compare to those of a teenager in my target culture?

Unit Goals

What should learners
know and be able to
do by the end of the
unit?

Learners will be able to:

1. List the names of some of the Arabian dishes.

wbk e

below).

Locate the countries where these dishes are served on the map.

List the ingredients of these dishes, and the steps/way to prepare them.

Express their opinion about these dishes (like/dislike)

Explain what makes these dishes healthy/ unhealthy based on the 3 criteria (mentioned

6. Ask and answer questions to compare dishes to the ones in their communities

(similarities/differences).

Summative Performance Assessment Tasks

o These tasks allow
learners to
demonstrate how
well they have met
the goals of the
unit.

* The tasks follow the
format of the IPA,
but are integrated
throughout the unit.

® The template
encourages
multiple
Interpretive tasks.

* The Interpretive
tasks inform the
content of the
Presentational and
Interpersonal tasks.

* The tasks
incorporate 21"
Century Learning.

Interpretive Mode

Learners will complete/
comprehension guide after
watching a short video about how
to prepare Hummus:

Aialall menl) Je 35 50

Learners will read a menu and make healthy choices of 3 items.
Three criteria to determine:

- Artificial ingredients

- Food coloring

- Food preservatives

Presentational Mode

Interpersonal Mode

In groups of two, learners will discuss 3 dishes in

1. Each learner will choose a favorite terms of ingredients, healthy/ unhealthy, like/ dislike
Arabian dish and present to the class: | in order to decide on one dish to prepare together for

- healthy/ unhealthy

- His/her reasons to like it,
- The dish’s ingredients,

- How to prepare it.

2. Students will create a video

about the traditional dish of one country in the
Arab world. A teacher handout with key

questions (in

the international food day (Review attached rubric)
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https://www.youtube.com/watch?v=4xHIMR6BtCs
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Arabic) will guide their research. Resources
may include

(all in Arabic) family recipes as well as
restaurant menus

Standards

Cultures
(Sample Evidence)

Indicate the
relationship between
the product, practice,

Relating Cultural Practices and Products to Perspectives

Product and Perspective:

Dishes from the Arabic kitchen are mostly prepared with organic ingredients that have not been

processed.
Practice and Perspective:

The way people prepare their food in the Arabic kitchen and what they sometimes say in the process

(&) as), versus what people do in the US.
Practice and Perspective:

GldeelinEaie One unique practice about the way Arabic people prepare their dishes is that measurements are not
precise because women learn how to cook from the elderly in the family, yet the taste of the dish is still
delicious most of the time.

Making Connections to Other Disciplines Acquiring Information and Diverse Viewpoints
Connections
(Sample Evidence) | Math- Home Economics - World History and
Geography
Language Comparisons Cultural Comparisons
(Sfrgl?ggrl.?el;sce) Learners use Arabic language to explain, and
pie Evi reflect on the nature of language through
comparing it against their own language.
School and Global Communities Lifelong Learning
( Sa(ljrr(l)ll)ll]::nl;\:lig;sce) Learners use pictures of healthy and unhealthy | Continuing learning and exploring more about other

American dishes and write captions describing
the ingredients of these dishes.

traditional Arabic dishes.

Connections to

Other Standards
Toolbox
Can Do Statements
- In my own culture and the Arabic culture, I can identify some traditional Arabic dishes and
show how and why they are international such as Humos, Babagnoug, Kabab.
Interpretive

- Locate and name on the map the countries where traditional Arab dishes (entree/side) are

served/prepared.

ACTFL Keys to Planning for Learning by Clementi & Terrill © 2017




Ahmed Salem MA. Spe. Edu. Loudoun County Public Schools
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- Locate and name on the map the name of the region where traditional Arab dishes
(entree/side) are served/prepared.

LA 1§ 32 i Pl

- I can present nutritional ingredients of a traditional Arab dish of my choice in a short
You-Tube video.

- Ican list in my presentation the criteria for a healthy/unhealthy dish using the following
guidelines:

P tational cps s 1 . .
resentationa a. Artificial ingredients kDS

b. Food coloring (s) delia o) gl /Sl 08
c¢. Food preservative (s) Adadla, 3 ga/Bala

In a short conversation I can:

- express my opinion about what I like/don’t like of traditional Arab dishes and/or side dishes
and dishes from my community.
- compare traditional Arab dishes and/or side dishes, versus what I have in my own culture.
- use a colloquial phrase that Arab use after they finish their meal to each other, examples:
Odiana / daua (il / Adle (Al / daually / Agdlally / Liglly
- name the Arab region where traditional Arab dishes (entree/side) are served/prepared.
- name the Arab country where traditional Arab dishes (entree/side) are served/prepared.

Interpersonal

Supporting Structures /

Supporting Functions Patterns

Priority Vocabulary

Identifying the ingredients of some traditional Arab dishes Sreernl ligSa A La

: [ assha aghi [ Adads paan [ A al) gLy
Asking and responding to questions about some traditional Srvrrel Gaia (A e [/ e/ gas ) e/ dih s/ pg e (il

Arab dishes [ 53 /(s giia | AuasS)) / a0
Expressing own opinion about these dishes h.ﬂfi Y/h.bi [ il [ (il [oa [ i) 3 [ (e
(like/dislike-healthy-unhealthy) Sua W/ Jucadl [ / aukib
a e 2 - daali / e /el - daali / uld

Rty / el - Al [ pe [l - dAals /

Al g pypae | S/ Rl G/ Anally/ By / Ul

delia o)l /plina 038! Gfiaua [ dava
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Key Learning Activities/Formative Assessments
This is a representative sample of activities/assessments across the 3 modes of communication.

Learning Activity/Formative Assessment
(Sample activities are listed from the beginning
to the end of the uniy).

How does this activity
support the unit goals or
performance tasks?

Mode of Communication

The teacher will provide reflection time at the end of the
unit using think-pair-share activity for learners to answer
the following questions:

- How did the healthy selections/choices of the Arabic
dishes make you feel (name these selections) when
compared to common dishes consumed by young people
in your community?

- How did the unhealthy selections/choices make you feel?

Goal 1- 6 Interpersonal
- How can you connect how you felt to your daily habits?
- How do you feel about preparing food at home versus
buying fast food or pre-cooked food from the market?
Resources Technology Integration

Access to the WWW
Power Point

1. Voicethread.com
2. Video embedded in google. Doc
3. Youtube account
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