49

Nazev Sugar Cookies
Autor Markéta Horakova
1. stupen / obdobi 1. obdobi (1.-3. rocnik) 2. obdobi (4.-5. ro¢nik)

Vzdélavaci obor /
tematicky celek

Anglicky jazyk / Cteni s porozuménim

Rozvijena gramotnost CTENARSKA DIGITALNi
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Cil ¢innosti:

Zak porozumi textu v kontextu shlédnutého videa, vyvozuje vyznam slov, kterd jsou podstatna
k pochopeni textu. Podle navodu vytvofi podobné video (navod/recept) a prezentuije je.

Pomiucky: pracovni list, PC s pfistupem k internetu, pfip. interaktivni tabule, mobilni telefon (natoceni

videa)

Popis €innosti:

1.

Z4ci si predtou v pracovnim listu text k videu. Po preéteni s vyudujicim rozeberou, co to asi je za
text, kde se s nim mohou setkat (slySet), podle ¢eho to poznali.

Zaci ve dvojicich odhadnou a doplni do mezer v textu chybsjici slova.
Vyucujici pusti video, podle kterého si zaci ovéfi spravnost doplnénych slov.

Zéaci se pokusi vyvodit (odhadnout) vyznam modfe napsanych slov (teaspoon, wooden spoon,
mixture, dough, awesome).

Z textu zaci vyberou vSechna vyjadreni pouzita pro upfesnéni mnozstvi surovin: teaspoon of,
a cup of. Vyu€ujici mize doplnit dal$i pouzivana vyjadfeni — soup spoon, tablespoon, grams,
milliletres, pint (=5,68 dI), pinch (= Spetka).

Vyucujici opakované pusti video, ve kterém se zaci zaméfi na podtrzené Casti textu, a dané fraze
pouziji ve cviceni 3.

Zaci ve dvojicich navrhnou scénér k vlastnimu videu (receptu, navodu), které nato&i na mobilni
telefon a nasledné predstavi svym spoluzakim.

Komentér z pohledu gramotnosti:

Ctenafska gramotnost je rozvijena b&hem celé prace s textem, kdy jsou Zaci nenasilné vedeni k vyuZiti
zakladnich strategii k porozuméni textu. Zaci nejprve predvidaji — doplfiuji vynechana mista v textu
vlastnim navrhem na zakladé vlastnich zkuSenosti. Pomoci svych zkuSenosti a znalosti si i vyjasriuji
vyznam pfipadnych neznamych slov. Zaroven zjistuji, ze hlavnimu smyslu textu mohou porozumét i bez
stoprocentni znalosti pouzitych slov (CG-2-4-03).
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Digitalni gramotnost je rozvijena, pokud je k navrhovani scénafe pouzit sdileny dokument, dale pfi
samotném natoceni videa a jeho nasledné prezentaci (DG-2-2-01). Zapojeni digitalnich technologii do
vyuky, které sméfuje k naplfiovani vzdélavaciho cile (zjiStovani informaci z videa, vyuziti online
prekladacl), pomaha zakim, aby si uvédomovali, jak mohou tyto technologie pomahat v bézném Zzivoté
i pfi jejich u€eni (DG-2-1-01/02).

Duakazy o uceni:

Z4k na zakladé vlastnich zku$enosti navrhne chybéjici &ast textu.

Zak vyvodi vyznam neznamych slov.

Zak ve dvojici navrhne scénar pro podobné video s navodem &i jednoduchym receptem.
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Zak ve dvojici natogi video-navod.
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Postiehy z ovérovani:

Aktivita byla ovéfena v ramci pfedmétd anglicky jazyk, informatika a vytvarna vychova. Prace s pracovnim
listem byla ovéfena dle doporugeného postupu v hoding anglického jazyka. Zaci po predteni textu
snadno identifikovali recept. Doplnéni chybéjicich slov pouze na zakladé precteni textu bylo pro Zaky
velmi naro¢né, ale na zakladé poslechu vétsina z nich aktivitu zvladala. K tvorbé textu ke scénafim
byla vyuZita hodina informatiky, ve které byly pouzity online pfekladace a slovniky a sdileny dokument
textového editoru. Scénafe v€etné nacrtnuti jednotlivych scén kompletovali Zaci v hodinach vytvarné
vychovy. Ve vytvarné vychové z papiru tvofili také pomucky potfebné pro natoc¢eni videa.
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Zdroje:

How to Make Easy Sugar Cookies. Simply Bakings.
YouTube. [online]. Copyright © 2020 Google LLC [cit. 2020-07-28].
Dostupné z: https://www.youtube.com/watch?v=0gD5rCcb7SE

Fotografie z ovéfovani: Veronika Mamulova

Prilohy: prepis textu z videa pro ugitele, pracovni list pro zaky
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Prepis textu z videa pro ucitele

Hi guys, | love cookies, so | decided to make sugar cookies. Let’s beginl.

The |ingredients you will need is 2 and % cup of all-purpose flour,1 teaspoon baking soda,
% a teaspoon of baking powder and then you're going to mix it all.

In another bowl you're going to add one cup of butter, softened, 1 and % cup of sugar. Then you're
going to mix it. Mix it with a fork, that looks much easier to use than a wooden spoon.

After you mix it, you're going to add one teaspoon of vanilla extract, one egg, then mix it.
Finally, you're going to add flour mixture. | added it about three times.

Then you're going to mix it to all the flour is gone. So | ended up mixing it with my hands, but you can
still use your spoon if you don’t want to use your hands.

Then you're going to roll your dough and then for this size it actually took me about 50 minutes for it
to bake. Just keep an eye on it.

Then, you're going to let it sit for about 2 minutes on the pan and then transfer it to a cookie rack.

What's your favourite kind of cookie? Let me know in the comments and your favourite cookie can be
responsible for the next video.

Thanks for watching.
Hi guys.

Click to subscribe for more awesome recipes, like and share with your friends and watch more of my
yummy awesome videos.

Poznamky:
375°F=190°C

All-purpose flour = nase pseni¢na hladka mouka

Sugar Cookies
297



Pracovni list pro Zaky

1. Fill in the gaps the missing parts, then watch the video and check your answers.
Dopliite do mezer chybéjici ¢asti. Podle videa zkontrolujte.

Hi guys, | love cookies, so | decided to make sugar cookies. Let’s .....................

The e you will need is 2 and % cup of all-purpose flour, 1 teaspoon baking soda,
% a teaspoon of baking powder and then you're going to .......cccceuu...... it all.

In another bowl you're going to add one cup of butter, softened, 1 and % cup of sugar. Then you're

going to mix it. Mix it with a fork, that looks much easier to use than a wooden spoon.

After you mix it, you're going to add one .........ccccu..... of vanilla extract, one egg, then mix it.
Finally, you're going to add flour mixture. | added it about three times.

Then you’'re going to mix it to all the flour is gone. So | ended up mixing it with my hands, but you can

still use your .......ccceeeuenes if you don’t want to use your hands.
Then you’re going to roll your dough and then for this size it actually took me about 50 minutes for it

to bake. Just keep an eye on it.

Then, you’re going to let it sit for about 2 minutes on the pan and then transfer it to a cookie rack.
What's your favourite kind of cookie? Let me know in the comments and your favourite cookie can be
responsible for the next video.

Thanks for watching.

Hi guys.

Click to subscribe for more awesome recipes, like and share with your friends and watch more of my
yummy awesome videos.

2. What does these words mean?
Co znamenaji tato slova?

teaspoon, wooden spoon, mixture, awesome

3. Use the underlined parts of the sentences and fill into the sentences below.
Pouzijte podtrzené ¢asti vét z textu a vhodné doplrite do nasledujicich vét.

a) If you have any problems, .......cccccooeeeviecieierennnen. and | will help you.

b) This is a very important test for you. So good luck and ..........ccoeeeveeviceiecececciennns

c) If you are not carefull about the decoration, it can fall down very quickly, SO .......cccecuveevereerirreereene.
) I, to write an email than write a letter and send it by post.

e) First, you write your question on the paper, then .......ccccooeeeeeveceeieeneeeee. put it into an envelope.
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