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A laludinuszdniu Lﬁaﬁwuﬂﬁ;ﬁﬁauﬁﬁﬂwmiﬁamsﬁmuﬁgﬁﬁﬂw (MsyA N3t n1seu
warmsdew) Kl

. N3EBUINNEEN1SWA (Speaking Skills)

0.0 M3a1saaILN5aisIa0s (Role-Play) msilnyarnufanssuiisiassaniunisaiads 1wy
nsime Msanume mMsdemnsluduenms wiensdeveslunan thidsuaslaiinmsldnnund
winngaulugaunsalang G]I@amwwawmﬂ‘uLwauiamammama ATELLRA
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0. N5EUNINYENITHY (Listening Skills)
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Aeafudomilldou Wewmuliidsuansoiluazidladeiildoulafty
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nsussiunauaziauina
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Active Learning ﬁaﬂizmumﬁmmiL‘%EJufJ:ﬁ;iL‘%aulé’mﬁamzﬁwLLaﬂ@ﬂs{? NITUIUNITAN
Aefuasiiinldnserhadly (Bonwell, oxee) iumsdnfanssunisdouinield aufsiuiugiu
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mnuvsevessisulasldfanssudugunisisouiviedssaunisaliloudanionssud
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unnimsteunrudlitudifou mssusidufanssuduguazdsliSoundasdleufin nd
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SeouilaefuiiliiFeuldadlouud dudunmamaiisesdanuiiazinuefenuieaainnis
Aanssuduman wWu Maauny n1sfounas unumauu fanssu ngu nswansazasdufulaery
UssandudanaiudoliiniFeuldiinnisideuiiiu dssaunisaings uwilu nsviAanssudd
TodritnlaeiingdesddedaiolilviZoudoniosiiuludiulngvi widanssumsdosusuly
mmzamLLazaamﬂﬁmf'T‘Uﬁa%i’wé’ﬂgmiLLﬂuﬂaNmiﬁﬂmﬁy’uﬁugm b&oo
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m3izeulngldfanssudugu (Activity-based Learning)

Activity-Based Learning (ABL) w3e n1siFouduuuniufanssy unuimenisiSeusi
fFeudidrusnlunmaifanssuiivainvate WenseduliiAanaSeuanussaunsainsaununns
0491 Ji5euazlandierin (Learning by Doing) HruAanssufisanwuuiilivanzauturiaiauay
omnaiFeu
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ANUSMIEILeY
b. N3FEUFHIUYTEAUNIIO! (Experiential Learning) — 1381331NN"5833011934

%
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(304 Let’s Explore Ubon Ratchathani Food!

wﬂ%anﬂiﬁﬂuiﬁ 1 Ubon Ratchathani Food

19391 NWBING W SHEY1 916101 JuuszauAneda 6
ngua1IENITFEUS MunlEna  anaGEeun 2 a1 Falas

WHUNT5IANTSIREUSTENTTUIUNIT Active Learning (ACTIVITY- BASED LEARNING)
ASHEDY W19ERREN SULd
1aNAsgIUMALAAA I
0 1.1 U.6/1 yoldneulaelinavieusslonine neafuaueazGodndim
@ 1.3 1.6/2 81uoenidesuarvenieasidonvestennuie feld
a1 1.3 U.6/3 Jeudennuviousslondia isafudednds
Fa¥Saszwinams
1. fhiSeuansasueenidesidiieaiuemnsiudiedls
2 dnFeuasnsaduamdniduninemisle

o/

MUa8NIg

o/

&
A2
o o = & o~ ~ @ %
LidnSeuanunsaventermsiuileswetguasvsiiiluniwsingula
2. UNRIUANLNTORLUAIDTUIEE LY LAEIAUDINTNTOU
2.8152d1A8y
gmsiufiewesiminguasesdianuduendnvaluaglasuaudovegiunsvaty
tnSeuagliseuiteamisiiuiies wu vyes (Moo Yor), NeaugIu (Viethamese Noodle Soup),
L37U4 Jaew Bong), lunsene (Pan Egg) Saufemdnyinuguiieniue1mis nisundnesnideuas
U558180mN5lUgULUUeY
3.9aUssaeAnIsiREus
1. A1uAms (Knowledge) Wniseuanuninseyeuazesutvemsiuilomilveidsves
gUATIYEH WU Myga, MEIUYIY, UIIUBe uaglinseng
2. AMuNinEEnIEuIUNIT (Skills) dniFeuaiunsalduseleaniwdengulunisuauazaiy
N UaMmMNT WU “What is this food?” “What is it made of?”
3. duauanvurduNalsEasd (Attitude) UnSeuiimuaulawazgillaluemsiuiles
vaadaninguanvsdiaznlafisanudiAgnieiuusssuveomIieddu
4. AENYUTIUNIUTTAA
R = a & ) = o ada
unisguiinuaulakargilaluemsiuiiesesfminguasnys il uaviviruadniasants
BeusiNeiuTmusIINesY
5. dussauzdfgyvasiseu
1. MsFeaEIINIEIBINgY: UniSpuansaldmdAninazUszloandie) lieesulsuaza1u-nau
NI D9YBIQUATIVEH
v oy Y Yy  a v A v o v o a Y & A -
2. Msfuiiaziarswimusssuviasdu: UnSoulaissuiuasidlaiferivemisinuidesd
avvowinusssulargilnaivesguasvsiil
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3. nsldvinuznisieuasya: dndsuaansadladnsuuazaoudaiieivemisly
FinUsziriula

4. Malseiuazadune: dhisuansoiinnsiwaresuie fngRukaznisvhemsiiudies
vosguaes1dl nieuthiausruAniiulusuuuuie Wy msFeuiisuemstueimsainiiou

5.n158eaaBeaisassd: TniSvumunsaaisunaunuifefuemsiesiuluuiundngg
shedyidivainvany

6. nslinwlunisdnauadoya: TnGeumunsalinwsngulumsiiausteyaifeiu
pwnsiudiesesguasenilfednefivszaviamuazdelssiuanudiiesiu
6.8152N13558U3

maeudiieafuesiudesesiminguanesd wu nyse, mefugau, wdives,
nseng msnlinwdingulunisaiu-neufsafuenns wu msnudoomsuagdiulsznau N3
Bouiidwilmiiefuomnsuagismsesusemslunwdngy
7. N3EUIUNTIANTSITEUS

1. Tuth (Warm-up) (10 u1#)

AsuARsA DI TAUTIBIRIgUATIvENT WU viye, Mesuau, udaves, dush, 413, 1
619, a1u, Uil uazlinseny WifuinFeunasliiendeoimns

A1014: “What do you think this food is?” “Do you know this food?”

= =8
A Ubon Ratchathani Food! o
v ped AE% : s

] -

-

g ¢ “What da you think this food is?” a4

1
-3 ddbon Ratchathani Food!

"“Oo you know this food?”

\Bwds &> ®

« IUsEasA: nszAuANNaulaLagnunIumANINneSeY
2. Yusau (Presentation) (10 1)
o & IS Y o o sal £ ' « 9
AgkuzineIMINUlowesguasT s inSoudAwiNAgITes WU “Moo Yor,

» o«

“Vietnamese Noodle Soup,” “Jaew Bong,” wag “Grilled Sticky Rice with egg”
« feg1sUselun: “Moo Yor is a famous food in Ubon Ratchathani. It is made of pork and

. P [ v a a Y o 1 1%
spices.” « YAUsTANA: TnSeuBsuimdnilniuaslassasiuselon

i ] [ Vietnamese
& Papaya salad, el
Y T, - Noodle Soup 3

“Moo Yor is a famous food in
Ubon Ratchathani. It is made
of pork and spices”




3. 9ufln (Practice) (15 un#)
tindsuiugiusasiinganiu-neuiferivomnsiudios lagldusslonfingaou wu
A: “What is this food?”
B: “This is Moo Yor. It is made of pork and spices.”
A: “Do you like it?”
B: “Yes, | do. It tastes delicious.”
dutinGeusau 2 g Ielihededudnlud® Weflnwandhdueu uansunumausi
« gavszasd: Annslinwndsngulumsnu-neuifeaivems

A: “What is this food?”

@, B: “This is Moo Yor. It is made of pork and spices.”
¥ A:"Do you like it?"

B: "Yes, I do. It tastes delicious.”

4. Yua319853A (Production) (20 u1ii)

o 2 1 A a 9 = ) a & [T

Uniseuiene s 3 egeanfiteuivasdsulselondus aurgemstu wu “My
favorite food is Moo Yor. It is soft and delicious.” UuiinasluluauiEes My favorite food
« PUsEaA: UnSeuausaeularynediuamMnsYuYeu

’/ “My favorite food
L . is Moo Yor. It is " :
- e ) soft and delicious.” What? Why?

T

5. n383U (Wrap-up) (5 w1i)

thiSeunazagnumumdn wazanuinFouisfuemnsfimnuiveuuniian
- gaUszad: numuanuiuasdeslosarudrlafsiuomsiiudlesesguasvsi
8. femsiFeuiuasuvaseus

- MNSuleIetguUaTIvs1ll  -UnsAndni (Vocabulary Flashcards)

-AdUIAlekuzdnemMsauaT  -luauises My favorite food
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[ ¢ =) [
AUTEEIANTT Uszanng LEUNNNT auIn Urunang Usugs
Fou3 Uszliu Uszliu (5ALUL) (3AZLUL) (1AZHUY)
YniBguausauen | nsuseiiiy NAFDUANFNY | @350 BUHUY Talanunsa
YouareSurgowng | ANu3 warn15asu1e | aSutewarld | Mm@Ensile asu1e
N DIUDITINTA 21915 (WU AN anAea uids | Adwvivise
A v a ) AY a o a Y
Quas1wsIHla Moo Yo, WU Idatianate | AresSunule
Vietnamese | 81134 DEYNADY
Noodle Soup) Qﬂéfaﬂ
PI99UA
L% a a ¥ v v 1 1
YNISgUANN150 A15UsELIU nMs-ney | walagnaes | waladna us | walall
DU-MOULNYINU WinweN15NA LWNEINUDINIT LLazﬁﬂJ‘Uﬁﬂj é’qlajﬁugﬁai gnéfaw’%abj
X oA Y [T . A o A
91 siuLlaale (WU “What is | @ uAn1vus | 1508 GRIGERMY
Moo Yor Jananane | muuselen
made of?” o
“Explain the
taste of
Vietnamese
Noodle
Soup.”)
Jnissusimnuaula | nsdans Ynsguiag | Unsgul DRITINEY UnSeulyl
wazqillalueimis aunuazllaiy | Anuaynuas | Anuaynuay | aundagly
WU BIYDITINTA salufanssy | Jdwswluy | Zdwswly | Aselldiusiy
9UATIYSI hay nsiseus fanssuedna | Aanssudne | lufanssu
¥ = o w 2 A
WwiladeAudnAgy (Students VAU
N19TAIUTTTUVD enjoy and
DIMNTYIBINU actively

participate in
learning

activities)
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1399 What’s in the Food?

mj'asjmiﬁauﬁﬁ 1 Ubon Ratchathani Food

S1973%1 AYIDINGE SHEY1 816101 JuuszauRnenn 6
ngua1IEN1FEUS MwnlsEina  anAGEeun 2 a1 1 Falas

WHUN15IANTSIEEUSTENTTUIUNNT Active Learning (ACTIVITY- BASED LEARNING)
ASHEDY W19ERAEN SULA
LUINIFIUUALAYIN
m 1.1 U.6/2 ya/lanaulaglivszloaine nillasaiaiugrufeiiuaueuasdunngoulng
7 1.3 U.6/4 81uuazdulamudAy U930 amsntoanuEu)
ATINTENTIN
LidnSeuanunsaliuselen “It is made of...” lagnsias
2. dnSeuanansodugdiulszneuresemiviioaimsla

o/

Ay

o/

MUAENI
1 inGeuannsnyanaresuisdiulsznevresensiuiiosasguanysilld

2.815281A8Y

pnsiuiioswesguasesiiifidulszneviifuendnual dnGeuazldiBousiAvatu Tagiu
uarduUsENDU YeseWnTusazYila Wy vy, win, nsxidioy, Wundl, divan, d1amier waeinld
Usglon “It is made of...” lileeSuneinensusazviafidiunaueylsths
3.3aUssaAnIsiteus

1. #1uA21u% (Knowledge) tinidsuannsassydulsznovresemsiudouazeiung
ANWEUBIDINIT WU “Moo Yor is made of pork and spices.”

2. AUIINEENTZUIUNIT (Skills) UNISouaINNT005UITaVIALALAMENYULYDIDINNT
fuidtesseUselonn gy iy “It tastes spicy and delicious.”

3. fuaudnuuzsuRassasd (Attitude) UniFoulanwiniinmlunisiAanssusiuiy
oy
4. AENYUTAUNIUTTAA

dnissudanusviaveulunsyinaunasiinulalaluinusssunisiu lagliaudaydu
nslivselovianningiuiiesiu
5. dussauzdfgyvasiseu

1. msldinuenisilsuaznaiadoans: dniSeuamnsayaiieriudiulseneuedeims
vioaiunazszyngAuls

2. nsdlalassadramnenie: dhiSeuansalilassaselselondiey Wesduigainis
wazdngauluntwdingy

a

3. nsiWaulesamnsiugidyyviasdu: dniFsudilanisldingavluredulunis

q

emskaraunsnesueneInuUTElYilasANAIYRIR I SWIATTIY
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a

4. n1595UneLazN1sUSEUMIEU: YN eua1u1salSeuLNeuingAuYe98ImIsN UL 9Ny

9
a

0WN3NViBsduBL uazanIneSUBATILAN AT ATy Tes TagRUmEE

5. MsauAnuAna31eassatunsline: dnfouaunsaaiisassivstloniivainvane
wazlinwdanguiiieaiuigensanyamesiunnsng

6. msldinuznsiasei: dniFeuannsaiinsesideyanndensSeuiuazionloai
arudiugruludlasumauasgiilyg e
6.8192M3158U3

nssudifeafuduusznovesemsiuiios wu Taghuuagnsruaunisvhemnsiiudies

q
[

Y89UasIv5H N1slTUsElenn wdengulun1seSuIeTarIRLAYaNYAYYRIDMNT NTRNTINYENNT
oSUIgduUsENeUYRI IS LAY MTADANTE0II AL TUDIMS
7. N3EUIUMIIANTEEUS
1. Tt (Warm-up) (10 W)
LRIENAUNTONUNEFIUAIBAINTIU Give me five (Warm up 17 ) wisuvinUsznau
One finger, one finger tap tap tap @ ive me five

= One finger, one finger tap tap tap

Two fingers, two fingers cut cut cut

« Two fingars, two fingers Gut cut cut ¢

o Threz fingers, thrae fingers bend bend bend p o

Three fingers, three fingers bend bend bend

« Four fingers, four fingers cross ¢ross cross
Four fingers, four fingers cross cross cross W i i | rjﬂ
Five fingers, five fingers give me five
UniseugIfleduigIuNTEUINN TN IMINULIReIQUaTIYE T WU VYee
« A101U: “What are the ingredients in Moo Yor?” “Can you list the ingredients?”

« IUsEasA: nseAuANaulaLarnumIudaYaNeINUAINUTENOUTDIDIMNS

@. Ubon Ratchg‘rhuni Food @
& B 00t ©

& What's in the Foodé' - i\ 8 % e ;
| “ Miss Alisa Thanaweng J g ¢ " ) 0 }' . \ & -‘*
el @@y R - e -

2. 4ugeu (Presentation) (10 W19

S~
e

What are the ingcedients in
Moo Yor?
Ittcm you list the ingredients?

o o L3 a o ¥ [ 1 1 . .
BUZUIAFNILAZFUAMNTLNEIVDINUAIUYIZNBUVDIDINIT WU pork, spices, herbs, rice,
lime, fermented fish, garlic, spring onion, chili, meat
. fvg1aUselum: “Moo Yor is made of pork, garlic, and spices.”
[ v a a Y o o‘ei d' 14 U 1 %
o Q@Uizﬁﬂﬂ: ‘UﬂL'iEJuLiEJ‘NEﬂ’MW‘VWILﬂEJ’]“U@Qﬂ‘Uﬁ’]‘LJ‘L]iSﬂ@‘U@WMW?LL@%IQNG?N‘U?SIEJ?]

e ingredients @ " . wp ingredients @B "

e

@ ngredients B 4 & . wp ingredients 3

=
5
Wy

e

= ingredienfs &

I ’w,a
K_/-/"‘V/

W Vinoredients & o & [0 8 ingredients @ oo
L ! ) 7,

A A j{j\/ﬁ»
arlm o~ il

,~\~.~/-’ - 7\/03:9{\/? "'W
S

o iharedients 45
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3. YUl (Practice) (15 uni)
ASABUUNAUNUININABULNEINUAIUUTENOUTDIDIMNS WU

A: “What is Moo Yor made of?”
B: “It is made of pork, garlic, and spices.”
A: “What does it taste like?”
B: “It tastes delicious.”
Unisgududiukaraiu-nauiedfuaulsenauvevg duinsey 1 g Wieuinaunin
nNFUSY
- yaUszasd: dnSeulnau-neufgiudINUTENo LAY TAYIAUD8INT
; 4 -
~ Practice R "Moo Yor is made of pork
A: “What is Moo Yor made of?” garlic, and spices.” )
B: “It is made of pork, garlic, and spices.” e (/’ - Se
A: “What does It taste like?” f"t:“ﬁ . -
B: "It tastes delicious.” ‘TN" . P
©oa00d  gummy 1M gppetiging s B & * ‘-->" Srisce

4. Jus¥r9a33d (Production) (20 undi)
thiSeuntsngy nauay 3 Au Agiinszaumye s 1 egrean TiinEeudendudiiuese
supermarket Ltethanifudiusgneulunsiuyiu uandouusslonesuisdiuysenounay
savmasluluaungy wu “Moo Yor is made of pork. It is spicy and soft.” wSerninauentnd
13U
- IUsEasA: UnSuuauIaesuIdIuUENoULALTAYIAUDI0IMTLA

A0 [ Ao .
Group wock @ %{ 1l i @
' Em . e\ b

M What's in the food? wee

5. 1385U (Wrap-up) (5 w1i)
thisuhufuasifeiuisimnanGoudluiul weraguddnififedestudndszney
UBIDNT
« 9aUsEasd: MumumNSiAeIiudLUTENeUe M
8. fomsiFeuiuasuvasBeus
nmevnsiudiomesguasend  -rauiRleuurthomnsguan
“Aesupermarket, Aonsyanuiyesvesiminguasvstil
-Unsadny d@auusenauveseIms (Vocabulary Flashcards)



9.mM3IauazUssliunanunUseaen

35

AUTTAIANTS UseLannig LNEUTINTS AuN Uunans USuge
Fou3 Useidly Useidly (5azuuy) | (Gazuuy) | (1Asuuw)
UniSeuanunsaven | nsuseidiu NSREU Fewlselon | @euls el | Weoulals
drulsenauved ANuskazns | Usslemesute | lodwasdl ToRanaAlY | ATUDIU
omsiuiiady Weu drulsenay | ANTRRY | n1sesune e ladl
Jminguasvsdl YBIDIMNT Auined
1) (WU “Write a Tl
sentence
explaining
what Moo
Yor is made
of.”)
TnSyuange mMsUseidy | nsew-eey | waldgndes | waldtne ue | walalyl
pu-meuRIfy | vinwemiawe | ey wazauysal | deldauysal | gneeavisel
druusznouTes dulszneu | sufidaviun | wied GRAGPTRIY
21151A YDIDIMNT JoRanatn | auuselen
(WU “What is i
Moo Yor
made of?”)
TnZeunanaindidi | msdans UnSeuiang | YniSeud UnSeud UniSeulyl
AluNSYIANTIY aunuazllaiy | Anuaynuas | Anuaynuay | aundagly
SufuLiiou swlufanssy | ddwswly | fdwswudly | Aesfidiusiy
nsiseus fanssuedna | Aanssudne | lufanssu

2
LAUN




10.0uUNNNANAINITIANIIIEEUT

ﬂfnuﬁmﬁu%aaé’é’ﬂmamﬂsaL'%Elu
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(W9E0FaN SUYIA)
AnUs Ag

(WBLNYSAUALNS ASaNdy)
Aennensisassuiuden(deunading1nis)
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w = Wd‘
!!Nuﬂ"lﬁﬁ]ﬂﬂ"li!ﬁﬂug‘ﬂ 3
13949 Let’s Order Some Food!

mj'asjmiﬁauﬁﬁ 1 Ubon Ratchathani Food

19391 NWBING W SHEY1 916101 JuuszauAneda 6
ngua1IENITFEUS MunlEna  anaGEeun 2 a1 Falas

WHUNT5IANTSIREUSTENTTUIUNIT Active Learning (ACTIVITY- BASED LEARNING)
ASHEDY W19ERREN SULd
LUINIFIUUALAYIN

m 1.1 U.6/3 yaiveveuazlvideyaiienivemvsedvedngs

m 2.1 U.6/1 Wilauazdjufnumdmsevesosnilavsesiula

[

ATTRINNG

o/

&
A
1dnSeuaunsalimdninasyseloaneiunsdeeimsla
2 dneuansaauunumanyiilugnduasndnanuiuensla

[

2MUa18N19

%

G
1 sfnFouanansadeansnundinguilodsemisidiodisgnaesuazimanzay

2.8152d1A8y

msdsemnaidunnssnguiurinuefiamso lWdluinesals dnEouazlfiGeus ddwi
wazUszloanldluiuemis W “Can | have..?”, “I would like...”, “How much is it?” wagiln
UnUMELYFALUNNSA N SUAL AR UIIYe1S
3.9aUssaeAnIsiREus

1. fuaud (Knowledge) tnisudnlaisnmsdsemmsuazanisiuuyluniudingy
1% “Can | have the Vietnamese Noodle Soup?”

2. #ruinegnszuauns (Skills) UniFsuanusoaununluaniunisainsdse sl
AYIBINOY WU “What is your favorite Ubon food?” “I like Jaew Bong.”

3. funudnyuzsuiaUssaed (Attitude) tniSeuiiinsemlunisdeansilodsemsuay

N5l A sAluan NLINAUNIT IS T
4. AENYUTAUNIUTTAA

tnFeuilinsemlunsiearsidedemsuaznsliifesiluanminadeunisiaussy lne
ansolinwdsngulunisdearsliodnsann
5. AussausdAy v

1. nsdeansluaaiunisalaie: dnsuanunsaldnvdngulunisdsemsanuyly
Huonvidemsnaneieafiuensiugdu

2. meflnduvineznsana-aeu: YnidsuannsanuuazneumasiAsatiuemnsiiuiiosld
agagnAptaziiusITUR

3, nsUsudalugaiunisalaneg: dnidsuaunsausumsaeansliminzaniuaaiunisel
Wy nMsdaensfiuvdensyatuileuisfuomsiureu
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4. madnauaauAaiiudedn: dhiSeuaunsouansuAaiuiieiuemnsidmiesey
IelaelivananiAntesivimusssuuarsadoudimui

5. nMaaeunaunundeaineassd: dnfeuausnairsunaunuisiiunsdieisuie
nswaRsiRgivemsluanumsainie fenslinuniidanusnzauuasrainvany

6. N1sANAUN¥EN1sWIkATABUANDY: UniTyuaInsaflslasnauaueIsiafA1nIumnse
Auuztfefuomsldesnamndunaziussansam
6.8192M3158U3

nsBudisnsdsemsuaranueazioaiertuyluniwdingy Wy nsauiAeIiu
saviduazsinn mIliuselenanwdsngulunisdoansluduerms nsfinnsaunuluaniunisel
nsdsemmsuagmsmdminifstestumyems
7. n3EUIUNTIANISITEUS

1. 91 (Warm-up) (10 unih)

ﬂgLLﬁmﬂ’]W@’]‘MﬁLLaﬂﬁﬂ’mLﬁIEJ’JﬁJULiJH WU “What would you like to eat?” “Do you

want something spicy?”
« A0 “What food do you like?” “What is your favorite Ubon food?”
« AUTTANA: NTEAUNTNALNEITUBIMITITEY

4 25

22 B “What would you like to eo'.t" ! V‘fl'\qt would you lke to eolt" !
! @l I/ ;

B &/ h E

0 “Da you went something spic ‘7 “Da you want something spicy?” B

L el - &G L

2. Yudau (Presentation) (10 w1f)
azapuMsi¥n1wdangulunisdeemsuagananiedtuiy Wy
“Can | have a bowl of Viethnamese Noodle Soup?”

“What is in this dish?”
- gaUszasd: UniFeuiteuinislinwmdngulunisdemsuasanuseasiden

Meny

\Si“‘l‘l 'O(?d “Can | have & howl of By ] "Can | hdve..?" m%@? ._j
Vietnamese Noodle Soup?"” e . B s 1
y ] ] would like.." )
“What is in this dish?” B T | ”ﬁJ
: -4

3. 9wl (Practice) (15 un#h)

thiFeuiinnsdsemslungs ngldunaunun wu

A: “I would like to order fried sticky rice.”

B: “What is it made of?”

A: “It is made of sticky rice, fried with egg and vegetables.”
- gauseasd: Anmslinwdsngulunisdienmns

SLIY'S Talih

u A It s made of sticky rice, fricd with e |
W'\d el tables” |:
= B

g |
% “Can | have..?" ey E
|

" owould like..! ‘e

“How much is it?"

o

r

-’83“8%5‘&%




4. Yua5198556 (Production) (20 wnii)
UnBeududiutardomisanauyiagwsedli
- gauszasd: dnSeuaunsaldnmusaingwlunisdionmsluaniunisalasa

5. n383U (Wrap-up) (5 w1i)
nuynumdiLarUssleaildlunisdiems
- IUTTEA: aq‘d'mnL‘%aulﬁlmﬁumié’qmms
8. fomsiFeuduasuvasBeus
_nmensiudioseiguasissnd
-UnsArdni (Vocabulary Flashcards)
-AdUIAlakUEEI N TRUAY

39
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AUTTAIANTS UseLannig LNEUTINTS AuN Uunans USuge
Fou3 Useidly Useidly (5azuuy) | (Gazuuy) | (1Asuuw)
UniSeuanunsald | nsuseidiv nageumdny | lmdnviay | loadnwile | Toadwa
Usgloanmwdangu | aufuazns | Weafumsde | Ussleelu | vied wids | ladlsveld
Tumsdsomsway | Weu 2113 (WU nsdens | SdeRanann | @nunsads
auAeafuevng “How would | lagneias 91m3la
‘Iﬁmﬁaﬂﬁ you order ﬁgﬂ‘wm
Vietnamese
Noodle
Soup?”)
Auvinyy mevssdu | msdsenslu | yaldgndes | yaldthe ud | yeldlsl
NIEUIUNTT: VingeMIwa | unaunu wazauysal | deldauysal | gneeaviseld
Uniseuaansaly (@ “lwould | enufifiviun | wiedl GRIGERMY
Uszlaalunisany like to order JoRanatn | audselen
LasmBUiEITUNIS Vietnamese )
domsle Noodle
Soup.”)
YnSuULERIAN | N1SELAA NS YniSeudl YniSeudl UniSeulyl
nsAesasulunis Useloansds ANENNUAE | ANNEYNAE | aunuazlyl
Fromsly DIMTNID Jawsdly | Jdwswly | Aseddiusiy
AYIDINYY Moy | Aanssuedn | Aanssuths | luAanssy
iy (1w \Faifi
“Write a
sentence

ordering your
favorite
food.”)




10.0uUNNNANAINITIANIIIEEUT

ﬂfnuﬁmﬁu%aaé’é’ﬂmamﬂsaL'%Elu
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(W9E0FaN SUYIA)
AnUs Ag

(WBLNYSAUALNS ASaNdy)
Aennensisassuiuden(deunading1nis)
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Y = Wd‘
UAHMIIANTIILIBUIN 4

(309 Cooking Ubon Ratchathani Food

mj'asjmiﬁauﬁﬁ 1 Ubon Ratchathani Food

19391 NWBING W SHEY1 916101 JuuszauAneda 6
ngua1IENIFEUS MenlEna  anaGEeun 2 a1 Falas

WHUNT5IANTSIREUSTENTTUIUNIT Active Learning (ACTIVITY- BASED LEARNING)
ASHEDY W19ERREN SULd

.......................................................................................................................................................................

LUINIFIUUALAYIN

m 1.1 U.6/1 wolanaulaglihdvseuslendies ingrfiunuiaauasisedlnds
1.3 U.6/2 91usanidediazuaningasidonuastonindie s feuls
f 1.3 1.6/3 Weudenuvseuseluniig ineaduisesdnam

[

ATTRINNG

o

&
A%
o o = A A v v | o i = 12 Y a
LidnSeudianunseiiesefukarlvanusiuilolunmsihnunguuiasSeuiinusssuvisdu
2 dnFeuanansaesungtunaunsyiomsiiuiesguasvsillaglduselonnwssngula
3. dnBeuansaesuietunaunisyinemsiuilesguasvsitilagliussloan wdangule

Inuaenig
LidnBeuaunsaeduieingivuaziniosdpwasenmsiiudesguasusiiilumwdinguls

9E9QNADY

o/

Ay

2 iinGeuanansnesuneingiuuasnaissuyswasemnsiiudiosguanesdilunimdanguld
GERRANELN

3 dhidpuanansnasdiovonsiudeguansiuasiiauenanudunundinguld
2.8152d1A8Y

tnFouryldFoudisiemsiuiiomestminguanvsilaglinivdngulunsesuie
Tagfu dunauni1sv uagn1suTIEIBTARIRLEI0 WIS Wiouvsasiavomisaie Annnsld
mwdanguluusunilndn
3.3aUssaAnIsiteus

1. #1uA21m¥ (Knowledge) niFsuanunsnssyiotngivuasiadossrwesomsfiuiies
guaswsididunwdingule

2. Aurin¥enszuIuNIg (Skills) ﬁﬂL‘%ﬂummiaaﬁma%gumaumiﬁﬂmmﬂﬁummé’qﬂqw
LazaiainemsLaase

3. AuAnAnwLduNUsEasA (Attitude) dniSeulianunseieTesunaglvinnusuiely
mMavheunguuarEeuy iausssuviesiy
4. AANYZIUNIUTEAR

tnFeufianuiildlunmsuansanufadiuiarnisidnudingulunisuendussaunisel
di wiouuanseaiuveuluemsviesduealameuaziduing
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5. dussauzdfgvesdiseu

1. Mma@ewiedeans: dniSeusnnsadomsnundinguitunisyn 811 uaz@eudeaiy
913

2. msRinsun1sieasfisenisldde: awnsalunislinalulad wu gifleandnnisiieis
Dunmwdsnge

3. nsAanzinazinauadoya: UniSeuamnsalinseideyaivaiuemsviesiunaz
WnaveruAnmiuludedn

a.msnenlunmsdeansednefivsz@niamm: YnSouannsalinusingulunsinaue
pwnsiuilesvesguarssilfesnsdamuuasiivszansam

5. nMsadsassuazinauaanudn: dndsuannsolunsninsesiieriutuneunis
emnswazn1siudungy wu nsvilvawes nsunaueniudlad wiensue
6.8152n13058U3

fndsuddnemsiudlosvesdaninguasiusiil wu nyese, medugyau, wives uagld
nszny wioutaduddutszneu Yaniu wazddmviamndinguiifisades dndouasiininuenisils
yn 81U uanideudieaiuisduneunmshewns sdsiauinuensiowdui anusufissey
uazaTAnaisasIAinun1sasiievinensads edlddeugnivauniagilalutaussaniesiu
waznilyvesauaysnil
7. NTUAUNMITIANTEEUS

1. Tuth (Warm-up) (5 u1il)

Let’s Learn Ingredients!

Asthiauen LAz AMAiAITUTRgAY W

“Moo Yor” (#yed) “Rice noodles” (Lﬁumﬂ%u) “Eggs” (l9) “Fermented fish sauce”

(Uan31) “Chili paste” (Wa1us3)

UniFeuFuAmANIiunIw LLaz'E'Jﬂa'maam?m

.,x,é

qnv

& — . 5
1 J - . =

AIANTNISEY WY
“What is this ingredient?” — “This is Moo Yor.”

“What is Jaew Bong made of?” — “It is made of chili and fermented fish.”

hatis Jaew Bong made of?*

2. Susiau (Presentation) (10 wAi)

Cooking Steps!

JeAfleansanisviewns wu linsene wie mesugau nieufussenenwsingy
tidsutiefuagiiunounisitons tneliusslondien wu

CINS



“First, we cut the Moo Yor.”

“Next, we boil the noodles.”

“Then, we fry the eggs.”

“Finally, we mix everything together.”
asuarlusilifudluteshaieiufunounishens

;3’,-““;""”"“""‘"“‘ & ‘:.‘N-“... v Uk Pang

4
-

“First, we cut the Moo Yor.” 3

“Next, we boil the noodles.”

“Then, we fry the eggs.”
\g}’Finnllvj, we mixeverything logether.'

e 14

3. 9l (Practice) (20 unfh)
Let’s Cook!
fni3uutengy (6-5 av) uagldtugnseng uiagnguvhamnsmutuneu lnedasye
AYDING WU WU
“I'am cutting the Moo Yor.”
“We are boiling the noodles.”
“This is our Jaew Bong!”
agiunsiakazlimiuglunsidnwsaingy

verltn Uben Fogg
a0 ryte ooa &

4. Juadreassd (Production) (20 wnil)

Food Presentation!

uiazngutauoosTviness nieuynosuiaiuntvingy Wy
“This is our dish: Vietnamese Noodle Soup.”

“It is made of Moo Yor, rice noodles, and soup.”

“It tastes spicy and delloousl”
‘L!ﬂLiEJUQUBUﬁ']ﬂJWiﬂO’WlILLﬁuG]@ULﬂ‘c‘l']ﬂ‘U’eJ’WWﬁ‘l/Wl']

Faverlts Uben Fogy &
v

5. n383U (Wrap-up) (5 u1i)
v a ' LY o o 13 o w d LY dy v a ' Ve
UﬂL38u5’33Jﬂuﬁ§UﬂﬂﬂWVlLLﬁ%ﬂiSIEJﬂﬁ']ﬂiyjm‘mU’luu ‘UﬂLiEJULLUQ{]UV’YJ’]iJEﬁﬂQ’]ﬂﬂ’ﬁ

» o«

1919117 WU “I enjoyed cooking!” “I learned new words.” “It was fun to cook and eat

together.”
(o Ubon Ratchathan! Fot & el <&
Cooking Ubon :( "1 enjoyed cooking!” 2
"\:-{:1 g %

Ratchathani Food "It was fun to cook and eat together.”

H "I learned new words> .
"ot ¥ .; N e X <

44



8. HonnsiFeusuazunacisous

- pRUIALRAN SN SIS0 UaTI Y5

- gnseMNsSuAEAANNEITUNTINeIMS
- gUnsalvinemns Wu Nsene vidle WWes da
- WAV MIUINeIMNT WY Myee NMEIUNIY UIIUBY

9.mM3IauazUssliunanINAUseaA

45

9AUTLEIANTS Useanng LNUIINTG AuN Urunany UYFusge
Fou3 Useidly Useidly (5azuuy) | (Gazuuy) | (1Asuuw)
tnEeuanunsaven | nsUsedin | meudnny noulagnees | maulauee | meulilivse
JoTngAuuas ANNS Aerfuimgdu | asudu wadalyl Apviavian
wwesUsady pnsiiuidios ATUAIY
Mwangula guasIvsIil
TnSeuaNIn MsUseidiy | wouazedwie | waldauysel | waldunsdiu | walilivie
o3UNETUABUNTS WiNwEN15NA funouns il | usdlal HANA1ALNA
emsle hemsle auysnl
9E19QNADY
UnBewineundu | msuszdiu dunnnis fausidie | swdetne | lilviany
nauLazAI WoANT T iaudungy | uag WAiEadl Sudlevsalyl
nsiosesu WazAIY nsediesesy | Uedanatn | aula
nsvAeTesu | &




10.0UNNNANAINITIANTTIREUT

a < Yo =
ﬂ'J’]SJﬂﬂLWU?JENBdE]']‘U’JEJﬂ’]’iI’NL'iEJ‘L!
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(WNaIeda SULIA)
AN Ag

(WeigsAuAuns Asaude)
Henenslsassuluden(deunesinginns)



wuuUszliuaduinauiEeu ( Pre-Test )
1589 Ubon Ratchathani food
FuUsTauAnEIUN 6 159B8uUIUEIN(HINNDIAINYIAIS)

47

......................................................................................................................................................................

Aauas : iinSeudendnauiigndesiian ( Jeas 1 Azuy)

1. What is the main ingredient in “vi3jea”?
* A) Pork

+ B) Chicken

« C) Fish

« D) Beef

Answer: A) Pork

2. What does “&usn” mean in English?
+ A) Fried Rice

+ B) Papaya Salad

« C) Grilled Pork

+ D) Noodles

Answer: B) Papaya Salad

3. Which of the following is NOT an
ingredient in “duen"?

+ A) Papaya

« B) Garlic

« C) Chili

« D) Fish Sauce

Answer: B) Garlic

4. What does “linsgng” taste like?
+ A) Sweet and sour

» B) Salty and savory

« C) Sour and spicy

+ D) Sweet and bitter

Answer: B) Salty and savory

5. What is “vgl#a” made of?
« A) Fish

« B) Pork

« O) Chicken

« D) Beef

Answer: B) Pork

6. What is the main ingredient in “&usin”?
+ A) Papaya

« B) Mango

« C) Tomato

+ D) Banana

Answer: A) Papaya

7. Which of the following is a common
ingredient in “lansgwng”?

« A) Egg

« B) Rice

« C) Noodles

« D) Tofu

Answer: A) Egg

8. What does “@usn” taste like?
+ A) Sweet and salty

« B) Sour and spicy

« O) Bitter and sour

» D) Salty and savory

Answer: B) Sour and spicy

9. Which of the following is commonly
served with “lunsgng”?

+ A) Toast

« B) Rice

« C) Potatoes

« D) Noodles

Answer: A) Toast

10. What is a key ingredient in ““yee”?
+ A) Pork

» B) Chicken

« ) Fish

+ D) Beef

Answer: A) Pork
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11. Which food is considered spicy in Ubon
Ratchathani?

+ A) Khao Soi

« B) Som Tum

» C) Fried rice

+ D) Omelet

Answer: B) Som Tum

12. What is used to make “luinsgng”?
+ A) Pork and egg

» B) Beef and rice

+ C) Egg and vegetables

+ D) Egg and sausage

Answer: D) Egg and sausage

13. What flavor does “@u#n” have?
+ A) Sweet

« B) Sour and spicy

+ O) Sweet and salty

« D) Bitter

Answer: B) Sour and spicy

14. Which food from Ubon Ratchathani is
served in a small pan?

+ A) Som Tum

» B) Khao Pad

» C) Khao Niew

« D) Egg Pan (lunsene)

Answer: D) Egg Pan (linsene)

15. What do you usually eat “vi3jea” with?
+ A) Rice

» B) Salad

+ C) Soup

« D) Bread

Answer: A) Rice

16. How do you describe “lainsgng”?
+ A) Sweet

+ B) Sour

« C) Savory

+ D) Spicy

Answer: C) Savory

17. Which of the following ingredients is in
“duen”?

« A) Tomato

« B) Papaya

+ C) Pineapple

+ D) Mango

Answer: B) Papaya

18. What is the texture of “uiyen”?
+ A) Crunchy

« B) Soft

+ ) Chewy

« D) Crispy

Answer: C) Chewy

19. Which of these foods is commonly
eaten as a breakfast in Ubon Ratchathani?
« A) Pad Thai

« B) Egg Pan (lunsgng)

« O) Som Tum

« D) Rice Soup

Answer: B) Egg Pan (lunsgng)

20. What is the main spice in “&usn”?
« A) Salt

+ B) Pepper

+ O) Chili

+ D) Ginger

Answer: C) Chili
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21. What is the main ingredient in “ﬂ’JEJ%U
UIUT?

+ A) Rice noodles

« B) Egg noodles

+ O) Vermicelli noodles

+ D) Udon noodles

Answer: A) Rice noodles

22. What type of soup is “ma%’uagau”?
+ A) Clear soup

« B) Spicy soup

« C) Sweet soup

« D) Thick soup

Answer: A) Clear soup

23. What meat is often used in “mEJ%‘U
UIUT?

+ A) Chicken

+ B) Pork

« C) Beef

« D) Fish

Answer: B) Pork

24. Which ingredient is typically used to
season “ma%uaunu”?

+ A) Soy sauce

+ B) Fish sauce

+ C) Chili paste

+ D) Garlic

Answer: B) Fish sauce

25. How would you describe the flavor of
“ma%umu”?

+ A) Sweet and sour

« B) Salty and savory

« C) Spicy and sour

» D) Sour and bitter

Answer: B) Salty and savory

26. What type of noodles is used in “Mesy
YIU”?

+ A) Flat rice noodles

+ B) Thin rice noodles

« C) Egg noodles

» D) Wheat noodles

Answer: B) Thin rice noodles

27. Which herb is commonly used in
“ma%‘ununu”?

« A) Basil

« B) Coriander

+ O) Mint

+ D) Thyme

Answer: B) Coriander

28. Which part of the pork is commonly
used in “ma%uaunu”?

+ A) Pork belly

« B) Pork skin

+ C) Pork ribs

« D) Pork shoulder

Answer: B) Pork skin

29. What is a popular way to eat “Mesu
YIU”?

« A) With rice

« B) With steamed vegetables

+ ) With boiled eggs

+ D) In a soup with noodles

Answer: D) In a soup with noodles

30. Which of the following is NOT an
ingredient in “ma%umu”?

+ A) Pork

+ B) Rice noodles

+ C) Egg

« D) Pineapple

Answer: D) Pineapple
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Aauas : iinSeudendnauiigndesiian ( Jeas 1 Azuy)

1. Which dish from Ubon Ratchathani is
known for being spicy and sour?

+ A) Som Tum

+ B) Larb

+ C) Pad Thai

+ D) Green Curry

Answer: A) Som Tum

2. What is the main ingredient in “14
ngeNe”?

* A) Egg

+ B) Chicken

+ C) Fish

+ D) Pork

Answer: A) Egg

3. How do you describe the flavor of “4y
ge”?

+ A) Sweet and sour

« B) Salty and savory

» C) Sour and bitter

» D) Sweet and salty

Answer: B) Salty and savory

4. What is “@u@n” made of?

« A) Papaya, chili, garlic, and fish sauce
» B) Tomato, garlic, and ginger

+ C) Mango, chili, and lime

» D) Banana, garlic, and sugar

Answer: A) Papaya, chili, garlic, and fish

Sauce

5. What is the main flavor of “lansgng”?
« A) Bitter

« B) Sweet

+ C) Salty and savory

« D) Spicy

Answer: C) Salty and savory

6. What is a common side dish for “uyea”?
+ A) Rice

+ B) Bread

» C) Noodles

+ D) Fruits

Answer: A) Rice

7. What ingredient makes “&usin” spicy?
« A) Garlic

+ B) Lime

» O) Fish Sauce

« D) Chili

Answer: D) Chili

8. Which dish is made from a pan-fried egg
with sausage and herbs?

« A) Som Tum

» B) Khao Pad

« C) Egg Pan (lunsgwg)

+ D) Pad Krapow

Answer: C) Egg Pan (lunsgng)

9. How would you describe the texture of
“Nyun”?

« A) Soft and smooth

« B) Chewy and firm

« C) Crunchy and crispy

« D) Sticky and wet

10. Which of these is a main ingredient in
“duen”?

+ A) Papaya

« B) Mango

« C) Carrot

+ D) Pumpkin
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Answer: B) Chewy and firm

Answer: A) Papaya

11. What does “@usin” taste like?
+ A) Sour and sweet

« B) Sweet and salty

« C) Spicy and sour

+ D) Salty and bitter

Answer: C) Spicy and sour

12. Which dish contains raw vegetables,
chili, lime, and fish sauce?

+ A) Som Tum

+ B) Tom Yum

» C) Khao Pad

+ D) Egg Pan

Answer: A) Som Tum

13. Which of these foods is popular in Ubon
Ratchathani?

+ A) Som Tum

« B) Sushi

+ C) Pizza

» D) Burrito

Answer: A) Som Tum

14. What can you add to “lansgng” to
make it more delicious?

+ A) Garlic and sausage

+ B) Rice and tomato

« O) Sugar and chili

» D) Onion and soy sauce

Answer: A) Garlic and sausage

15. How do you describe the taste of “lal
nsgne”?

* A) Sweet

« B) Bitter

» C) Savory

+ D) Sour

Answer: C) Savory

16. Which food from Ubon Ratchathani has
a sour and spicy taste?

« A) Som Tum

« B) Khao Soi

+ C) Tom Yum

« D) Khao Pad

Answer: A) Som Tum

17. What type of food is “viyjen”?
+ A) Soup

+ B) Sausage

+ C) Salad

« D) Stir-fried

Answer: B) Sausage

18. What is commonly used to make “11
ngENe”?

+ A) Pork and rice

» B) Egg and sausage

+ C) Noodles and fish

+ D) Tofu and tomato

Answer: B) Egg and sausage

19. Which food is served in a small frying
pan in Ubon Ratchathani?

« A) Som Tum

+ B) Khao Pad

« C) Egg Pan

+ D) Fried Chicken

Answer: C) Egg Pan

20. What makes “du#n” delicious?
+ A) Sweetness

« B) Savory taste

« ) Sour and spicy flavor

« D) Saltiness

Answer: C) Sour and spicy flavor
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21. What is the main meat used in “mEJ%U
UIUT?

+ A) Chicken

+ B) Pork

+ C) Beef

« D) Fish

Answer: B) Pork

22. Which of the following is a key flavor in
“ma%mmu”?

+ A) Sweetness

« B) Sourness

+ C) Savory and salty

« D) Bitter

Answer: C) Savory and salty

23. What is “ma%umu” served with?
+ A) Rice

« B) Noodles in soup

« C) Grilled fish

» D) Fresh vegetables

Answer: B) Noodles in soup

24. Which of these herbs can be found in
“ma%mmu”?

« A) Mint

+ B) Coriander

» O) Basil

« D) Parsley

Answer: B) Coriander

25. What kind of noodles are in “mEI%U
YIU”?

» A) Egg noodles

+ B) Rice noodles

« C) Udon noodles

» D) Wheat noodles

Answer: B) Rice noodles

26. What is the texture of the noodles in
“ma%’uzyjm”?

+ A) Soft and slippery

+ B) Firm and chewy

+ C) Crunchy

» D) Smooth

Answer: B) Firm and chewy

27. Which part of the pork is typically used
in “ma%‘ununu”?

« A) Pork belly

+ B) Pork ribs

» C) Pork skin

+ D) Pork shoulder

Answer: C) Pork skin

28. Which flavor is NOT commonly found in
“ma%uaunu”?

+ A) Sweet

« B) Salty

+ C) Sour

« D) Savory

Answer: A) Sweet

29. What is used to season “mEJ%UQJﬂu”?
« A) Salt

« B) Fish sauce

« O) Soy sauce

+ D) Sugar

Answer: B) Fish sauce

30. Which of the following is often served
alongside “ma%umu”?

+ A) Bread

+ B) Lime wedges

« C) Pickled vegetables

« D) Boiled eggs

Answer: C) Pickled vegetables
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