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Introduction:


This project exemplifies the adaptability of authentic reading documents and the importance of collaboration between middle and high school teachers.  Contained, herein, are two separate units based on the same authentic document, “Petit Passeport du pain.” One unit has been created for the middle school learner who has been involved in an elementary magnet language program and is consequently coming to the sixth grade class with some French background.  The second unit, addressing the same document, provides lessons for the more advanced high school student.  

 In creating a standards-based lesson for the lower level French student, the teacher cannot ignore the range of skill levels within a given class. Since some students may have minimal reading and decoding skills in English, reading and decoding in French will prove to be very difficult.  The goal is for the student to succeed in reading authentic text, so it may necessitate that the teacher reduce the text to manageable chunks of information.  Extrapolating only what is appropriate for the groups in question allows the teacher to present the same topic across grade levels without a repetition of information. The following lessons are not necessarily designed to involve an entire class period, but rather to spread on multiple days. The higher level lessons can be used as group or partner work, as well as individual independent readings or oral activities, with expansion activities available at the website.  Evaluation of the activities is optional.  

In addition to the attached brochure, the website www.Fete-du-Pain provides interactive activities at various levels of proficiency as well as more extensive reading. 

The Middle School Component

Interpretive Mode

· Students will read excerpts from the authentic texts.

Interpersonal Mode

· Students will participate in group discussions and listen to and record the responses of classmates.

Presentational Mode

· Students will use their personal impressions as well as those of their classmates to produce a portfolio entry for La Fête du Pain.

Since la Fête du Pain is celebrated in May, students will have some knowledge of French.

Teacher preparation:  Peruse all materials and highlight the appropriate information with a felt-tip pen.

Parent involvement:  A letter will be sent home at the beginning of the unit asking the parents to volunteer to donate needed food items and/or to lend a hand in the classroom.

DAY ONE
· I suggest that the teacher lift from the flyer the following statement:


A la St. Honoré tous les enfants sont boulangers.

· Review boulanger and boulangère having the students state.  “Je suis _______________.”  Move the students on to state  “Je suis _______et je travaille dans une boulangerie.”

· From the flyer present :

Le boulanger met 5 grandes heures à préparer le pain de notre petit déjeuner.  Le boulanger travaille pendant que nous dormons.  (Personally, I would change “de notre petit déjeuner” to “du petit déjeuner” and “nous dormons” to “les Français dorment.”  Have students spend several minutes in pairs practicing these statements. 

· Remove all information and have the students perform a CLOZED task (oral activity).


1.  Le boulanger et la boulangère travaillent dans une ___________________.


2.  Le boulanger prend _____grandes heures à préparer le pain du petit déjeuner.


3.  Le boulanger ________pendant que les Français dorment.


4.  A la St. Honoré tous les ________sont boulangers.

DAY TWO
· Begin the lesson with the same oral CLOZED activity from day one.

· Have students repond to the question “Es-tu boulanger ou boulangère?”

· Have students repond to “Est-il/elle boulanger ou boulangère?  as teacher points to students in the classroom.

· Have students work in pairs for 2-3 minutes to practice as they point to classmates “Est-il/elle boulanger/boulangère?”

· Using visuals, introduce the 3 vocabulary words le blé, la farine, and  le pain and have students spell the words out loud.

· Have the students practice the sentences:


a.)  L’agriculteur (visual)  sème les grains de blé en automne.  (this sentence is from the flyer)


b.)  Les boulangers achètent la farine pour préparer le pain.


c.)  Les Français achètent le pain à la boulangerie.

I have a paper baker’s hat from France that I will dismantle and use to make several hat patterns.  At this point, I will issue materials and “walk through” the directions for the students to make their own hats.  Males will label their hats with Je suis boulanger and the females will label their hats Je suis boulangère.

DAY THREE
· Have the students copy the target vocabulary list:


le boulanger

l’agriculteur

le pain

la boulangère

le blé


la St. Honoré


la boulangerie

la farine

· Have the students work in pairs to practice the spelling of the targeted vocabulary using the question “Comment est-ce qu’on écrit ____?”

· Present a picture of a windmill (available at www.fete-du-pain.com).  Present from the same source Le meunier a un travail important.  C’est le meunier qui transforme tous les grains de blé en farine.  Le meunier travaille dans un moulin.

· Ask questions of the students:


1.  Qui travaille dans une boulangerie?


2.  Qui travaille dans un moulin?


3.  Qui sème les grains de blé?


4.  Qui achète la farine?


5.  Qui dort pendant que le boulanger travaille?

· Have students finish their baker’s hats and place in their classroom folders.
DAY FOUR
· Give the students two lists of vocabulary words from which to make “de bonnes paires.”


1.  le pain


a.  l’agriculteur


2.  le meunier


b.  la farine


3.  la boulangère

c.  le beurre


4.  les grains


d.  le moulin


5.  le blé


e.  la boulangerie

· Have students put the following statements in chronological order


1.  Le boulanger met 5 grandes heures à préparer le pain.


2.  L’agriculteur sème les grains de blé.


3.  Les Français prennent le petit déjeuner.


4.  Le meunier transforme les grains de blé en farine.

DAY FIVE
· Prepare bread posters showing the shape of the loaves and their legal weights.


une baguette    200g-250g


une ficelle
100g


un parisien 
400g


des petits pains


du pain grillé


une tartine


un pain de campagne


un croissant

· Have students draw and label the breads on a worksheet as per teacher posters.  (See Handout #1)

(The worksheet will be placed in folder with the baker’s hat.)

DAY SIX
· Dictate the spelling out loud of 6-8 of the newly acquired vocabulary words while the students listen and write.

· Have the students  work in triads and use the dictation list to form statements about what they have learned to date.

· Present from “Anatomie du pain” at WWW.fete-du-pain.com  the statement  La partie dure est la croûte.  La partie molle est la mie.”  (Demonstrate dure by tapping on a hard surface and molle by squeezing a sheet of Kleenex tissue)

· Present the verb “tremper” and using visual subject pronoun cues have students work through the following substitution drill:

 
(tremper) ______la tartine dans ___(possessive adjective) bol de café.  
DAY SEVEN
· Have students complete the following sentences orally.

1.  Mon père trempe sa tartine dans _______.

2.  Ma mère trempe sa tartine dans ________.

3.  Mon frère trempe sa tartine dans _______.

4.  Ma soeur trempe sa tartine dans ________.

5.  Je trempe ma tartine dans _____________.

· Organize students in groups of four and direct them to ask the following questions of one another and record responses. (See handout #2)

1.  Aimes-tu le pain?


2.  Préfères-tu le pain américain ou le pain grillé?


3.  Préfères-tu le pain grillé ou un croissant pour le petit déjeuner?


4.  Préfères-tu de la confiture ou du beurre sur ton pain grillé?


5.  Manges-tu les tartines?


6.  Dans quel restaurant manges-tu beaucoup de pain?

DAY EIGHT
· Direct the students to use the hand-out from day seven to write a three paragraph paper about the classmates in his/her group.

· Review the first copy of the papers and take students to the computer lab at a later date so that the students may make a final copy which will go into student folders.

· Have the students retrieve his/her baker’s hat from the folder and finish decorating it with new vocabulary words and images presented over the last 7 days.

DAY NINE
· Invite the students to sample various French breads and bread specialties:


pain au chocolat


croissant


sandwich baguette


pain bagnat


fougasse

DAY TEN
· Have the students  prepare his/her final reflections about the unit on the Fête du Pain.  (Handout # 3)

· Review the students’ final reflection sheet and schedule a day in the computer lab where the students can assemble the baker’s hat, handout #1, the final multi-paragraph paper from handout #2 and the final copy of handout #3 and place in the student’s foreign language portfolio.  At this point, the sixth grader has acquired some basic vocabulary words, read isolated sentences from authentic text, manipulated associated grammar, chatted in the target language and sampled food.  He/she will review the portfolio entry in May of the seventh grade year as a springboard to larger chunks from the same resources.  Above all, the student has had an experience which prepares him/her to be much more savy in restaurant and/or sophisticated dining situations.
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Handout #1
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nom________________________________________________
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I.  Use the vocabulary bank to write 4 sentences to show what you have learned.  (en français)


a.  un boulanger/ère

d.  un meunier

g.  la mie

j. les grains



b.  une boulangerie

e.  un moulin

h.  le blé

k.  tremper


c.  un agriculteur

f.  la croûte

i.  la farine

l.  travailler

1.  _______________________________________________________________________________________

_______________________________________________________________________________________

2. _______________________________________________________________________________________

_______________________________________________________________________________________

3. _______________________________________________________________________________________

_______________________________________________________________________________________

4. _______________________________________________________________________________________

_______________________________________________________________________________________

II.  Describe what you like and dislike about the French breads and sandwiches you sampled.  Please be specific,  (en anglais)

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________

______________________________________________________________________________________

Handout #3

La Fête du Pain

The High School Component

Intermediate/Advanced Level

This standards-based language learning unit is based on  “Petit Passeport du pain,” a brochure offering a French perspective on the cultural holiday based on French bread.   The reading is both appealing and comprehensible for intermediate to advanced readers. The prepared activities do not address the entire brochure but could be expanded to do so.   The website,  WWW.fete-du-pain.com,  offers a variety of interactive activities, as well as additional readings, which reinforce the information in the brochure. After reading these components, students will have an enlightened insight into this specialty of France.

Interpretive Mode 

· Students will read and interpret an information brochure on “La Fête du Pain.”  Using the title, subtitles and pictures, students will identify the main idea and supporting details.  

· Students will be able to determine the meaning of key vocabulary words using contextual clues and definitions provided.  In order to span the entire process of bread making, interpretive tasks have been provided  for the following four sections of the brochure: (1) Le Pain: de l’histoire ancienne; (2) Le Blé: de l’épi au grain; (3) La Farine: du grain au moulin; (4) Le Pain: du pétrin au four.  Grouping or spreading the reading tasks over several days might facilitate the process.

Interpersonal Mode
· Students will make a diagram of differences and similarities of bread in the United States and France and discuss their conclusions with partner and then with the class.  (See attached form)

· Students will use the suggested word bank (or one created by the class) to write a 7 question survey about an imaginary trip to a “Salon du Thé,” thus recycling related vocabulary. Using the “Fiche de Sondage” grid  (see attachment) the students will then survey one another and fill in the appropriate boxes.  Students will report their findings to the class.

· Students will participate in a class “Fête du pain” for which a variety of French breads and spreads have been purchased.  (Il faut bavarder en français, bien sûr).  This could be done simultaneously with the survey feedback.

Presentational Mode
· Students may choose to do one of the following:       (See attached rubrics for evaluation tools)

Design and create a poster publicizing “La Fête du Pain,” or  “Les Variétés du pain français,” or “La Fabrication du pain français” and explain orally their choice of design and captions.  Information and samples are available at the website.

Recite the poem “Tourne , tourne pétrin” (available also at website) using original visuals.

Write an original poem demonstrating mastery of vocabulary and information in the unit.

Interpretive Tasks
Regardez les titres, les sous-titres et les images de ce dépliant?   À ton avis, de quoi s’agit-il?

__________________________________________________________________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________

Le pain: de l’histoire ancienne
Trouvez le mot français qui correspond à chaque définition et écrivez-le à la ligne appropriée.
aplatir

pétrir (pétrit)

un foyer
cuire

lever (leva)

la cendre
épais (épaisses)
la recette
étourdie
léger  (légère)


le goût

une tartine

le lieu

un fournil
mourir (meurt)

__________________________________1.  rendre plat ou sans relief

__________________________________2.  mélanger de la farine avec de l’eau et en faire de la pâte

__________________________________ 3.  préparer les aliments par le feu ou dans un four

__________________________________ 4.  contraire de baisser ou descendre

__________________________________ 5.  les directions pour préparer quelque chose à manger

__________________________________ 6.  le contraire de mince; gros

__________________________________ 7.  ce qui reste après quelque chose a brûlé

__________________________________ 8.  la maison où habite une famille

__________________________________ 9.  une enfant distraite et inattentive

__________________________________10.  le contraire de lourd; qui ne pèse pas beaucoup

__________________________________11.  l’expérience de la langue (amer/doux)

__________________________________12.  une tranche de pain avec du beurre et de la confiture

__________________________________13.  l’endroit

__________________________________14.  la pièce à la boulangerie où on trouve le four

__________________________________15.  le contraire de naître; cesser de vivre

Le pain: de l’histoire ancienne
· Circle the letter of each detail that is mentioned in this article.

· Write the letter of the detail next to where it appears in the text.

· Write the information that is given in the article in the space provided next to the detail.

A. How the Hebrews developed a recipe for bread

_______________________________________________________________________________

B .  How the people of the Middle Ages used their bread

_______________________________________________________________________________

C.  What Louis XIV liked to eat with his bread


_______________________________________________________________________________

D.  How important bread is today

_______________________________________________________________________________
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Blé:de l’épi au grain
Trouvez le mot français qui correspond à chaque définition et écrivez-le à la ligne appropriée.

le blé

pousser


la moisson

la farine

jeter

semer

le saut



nourrir


une feuille

garder

une pièce

naître  (naissent)

mûrir  (mûrit)

protéger

une pilule

__________________________________16. défendre contre un danger; le contraire d’attaquer

__________________________________17. grandir

__________________________________18.  donner à manger

__________________________________19.  devenir mûr ou plus âgé

__________________________________20.  mettre des graines dans la terre

__________________________________21.  le travail agricole qui consiste à récolter le blé de la terre

__________________________________22. venir au monde; commencer à vivre

__________________________________23. une _____de monnaie;  une _____de cinq francs

__________________________________24.  la plante dont le grain est utilisé pour faire de la farine

__________________________________25. l’action où on se met dans l’air

__________________________________26. la poudre blanche avec laquelle on fait du pain

__________________________________27. la partie d’un arbre qui est verte 
__________________________________28. se débarrasser; lancer

__________________________________29.  un médicament en forme de petite boule

__________________________________30.  conserver

Blé:de l’épi au grain
· Circle the letter of each detail that is mentioned in this article.

· Write the letter of the detail next to where it appears in the text.

· Write the information that is given in the article in the space provided next to the detail.

E.  When the farmer plants the seeds

_______________________________________________________________________________

F.  Number of different kinds of wheat

_______________________________________________________________________________

G. If the wheat changes color as it grows.

_______________________________________________________________________________

H.  What happens to the crop in the winter

_______________________________________________________________________________

I.  Why it is an important food for man

_______________________________________________________________________________
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Farine:  du grain au moulin

Trouvez le mot français qui correspond à chaque définition et écrivez-le à la ligne appropriée.

le meunier

un tuyau (des tuyaux)

soigneusement

le bout 

le moulin

un tableau de bord

nettoyer

une passoire

le camion

le mélange


broyer

une péniche

moulu



tamiser
__________________________________ 31.  la personne qui fait fonctionner un moulin

__________________________________ 32.  séparer les plus gros morceaux des plus petits 

__________________________________33.  ustensile percé de trous pour filtrer

__________________________________34.  réduire en poudre

__________________________________35.  l’extrémité; la fin

__________________________________36.  avec beaucoup d’attention

__________________________________37.  réduit en poudre

__________________________________38.  le résultat de plusieurs choses mises ensemble

__________________________________39. un bateau qui transporte des marchandises sur les rivières

__________________________________40.  un panneau d’instruments

__________________________________41.  l’homme qui travaille au moulin

__________________________________42. un véhicule de transport

__________________________________43. un tube

__________________________________44.  rendre propre
Farine:  du grain au moulin

· Circle the letter of each detail that is mentioned in this article.

· Write the letter of the detail next to where it appears in the text.

· Write the information that is given in the article in the space provided next to the detail.

  J .  What the miller’s job is

   _______________________________________________________________________________

K.  By what means wheat arrives at the mill

   _______________________________________________________________________________

L.  What step precedes the pulverizing of the wheat

   _______________________________________________________________________________

M.  How long the milling process normally takes

   _______________________________________________________________________________
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PAIN :  DU PÉTRIN AU FOUR

confectionner

gonfler


surveiller
sentir (sent)

un pétrin


peser


entailler
doré

la levure


façonner



__________________________________45.  où le boulanger fait la pâte pour son pain

__________________________________46.  fabriquer;  faire

__________________________________47. de la même couleur que le métal précieux jaune

__________________________________48.  mesurer le poids d’un objet avec une balance

__________________________________49. faire une large coupure

__________________________________50. regarder avec grande attention

__________________________________51. rendre plus gros en remplissant avec de l’air

__________________________________52. ce qui fait une pâte pleine d’air 

__________________________________53.  recevoir une impression par le nez

__________________________________54. travailler; donner une forme

N.  When the baker works and for how long

_________________________________________________________________________________

O.  What ingredients are in the dough

_________________________________________________________________________________

P.  The baking temperature and time

_________________________________________________________________________________

Q.  How much a baguette weighs

_________________________________________________________________________________
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