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Group-guided reading

)
iz

Before reading

« Page through the story the learners will read. Talk about the illustrations.

« Ask them to predict what the story will be about; based on the title and the
pictures.

* Introduce new or difficult words prior to the learners reading the story.

* Make word cards to introduce new vocabulary. (See the list of new vocabulary
in the back inner cover.)

First reading

« Learners should read the text individually.
* Learners should read silently or they can ‘whisper-read’ the text.

* Move from one learner to the next, requesting each learner to read a section of
the text aloud.

Discussion

* Ask comprehension questions based on the text.
« Focus on phonics, sight words and vocabulary.

*  You will find the activities in the back of this book useful to guide the
discussion. (Select appropriate activities for the level of the learners.)

Second reading

* On later days, let learners reread the book, either in pairs or alone.
*  Focus on fluency, grammar and vocabulary.

* Letlearners complete the group-guided activities which are included in the
back of this book. (Select appropriate activities for the level of the learners.)




Fun in the kitchen

Funny faces

Fruit salad

Colourful cupcakes

Ice-cream delight
Crumpets

Smoothie
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* Never cook unless you are assisted 53 an adult.

* Read through the reciPe care‘Fu"H and make sure
You have all the ingredients and the untensils readH.

® Put, on an GPPOF\ qnd WGSh SOUF hands be'ror‘e

You start.

o If You have |on9 hair, tie it back.
* Take care when hancﬂins sharp knives.

* Wear oven-s|oves when hanc"ing hot items or

when P|acing or r-emoving items from the oven.

® Make sure that pot handles are turned su]ewq s

so that you don't knock them of f the stove. .\’ E

® When OU are ﬂnlshed clean UP ancl Swltrcl'\

! Loff the stove and the oven. !

\f\or\d‘j Measupes

R ?n

| tequoon =5 ml | tob|espoon =15 ml | cup = 250 ml
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Utensils

0 3 bowls 0 teosPoon 0 knife
0 tq|o|espoon 0 tr‘oa 0 wooden spoon

Ingr‘edients

| cup icing sugar

2

[~

‘/ — l@ teqspoon of blue food

2 tqb|espoons co|ourin9, and l@ teqspoon of

water 3e||ow food co|our*in8
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Smarties and Je||3 Tots |iquorice shoe-laces
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Sift the icing sugar
into a bowl.
Add the water.
Mix until smooth.

Diide the icing mixture into 2 bowls. Add the blue
co|our‘ing to one bowl and the Se"ow to the other.

MANNRRSERRRRRERS.



Use a blunt knife to sPr‘eocl the icing

mixture onto the biscuits.
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Decorate the biscuits to look like faces using the
Smarties, Je”a Tots and the shoe-laces. Leave to set.
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Ery'og your
treat.




Utensils

| or‘ange

knife | pawpaw

choPPing board | Pinequle
bowl ’

Juicer

2 QPPleS

2 bananqs

|~ ,s o A Peel the GPPIGS

- ’ )
€ L ~~ and cut into cubes.

Peel and slice
the bananas.
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,Q Peel the pawpaw w5 | )
and cut into cubes. ‘ A

)
e Pocl the 1 ( Mix the fruit 6
PinecPP|e in a bowl.
and cut
into cubes.
G )
f 3
@ Sclueeze the |
orange. (
@ Pour theJuice
over the salad.
.
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Colourful suP@@k@3

These colourful cuPcokes are gr‘eot for bir‘thdca
Pcrties, Mother's DGH or for when You have friends

coming over for tea.

Utensils

Sieve

Cake batter
Mixing bowl 5 f
Syl et pe e

| cup sugar
CUP 2 teqspoons bqking Powcler
Tqb|esPoon - ta|o|esPoons butter or
Tequoon mcrgort;rlze é i’ /
Wooden spoon | cup mi m
Fork 2 293¢

vanilla essence
Cupche pan
Coo|in3 rack Icing
Oven 3|oves | cup icing

PGPer‘ CUPS

| tab|espoon water

|§ teaspoon food co|ourin3
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Method

Cream the butter and sugar together using a wooden spoon.
Beat the eqgs until ﬂuﬂ% and then add the eqgs, milk and
vanilla essence to the butter mixture. ! ’
Mix until smooth. 3

Sieve the flour and baking Powder into the mixture \\W‘W

and mix well.

Spoon the mixture into the paper cups and P|ace the cups

onto a tr‘qﬂ.

Bake at 180 ° C for 20 — 30 minutes until go|den brown.
Allow the cakes to cool.
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Follow the r‘eciPe on page S to make
the icing. Use a blunt, knife to sPr‘eqd
the icing onto the cupches.
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Decorate with Smarties and sPr‘inHes.

13




Place the decorated culocckes

on a serving |o|c|te.
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Cool Hoursehc\ down on a hot dqﬂ with a Insredients

delicious ice-cream treat.

® ice-cream

* | banana

C sPrink|es
® nuts

® cherries

ﬂ que a SCOOP 0

O'F ice-cream.




3 Now add some sPrink|es

to decorate your ice-cream.
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Next, peel
215 Next, p

) and slice

y the banana. &

slices/of e
o

bananal ¢
o
around

thelice-

cream.
o 0000°




? qut|3, add a
cher‘r‘g on toP.

And now taste your delicious

iIce-cream.




Erjog hot crumpets

ona cold dds

Mixing bowl ° Frﬁing pan
Small bowl * Wooden spoon
Measur‘ing cup * Sieve
Tdb|esPoon

TeasPoon

Whisk

—EEE—

J

L tcb|espoons of butter

| cup of flour

3 toHesPoons of sugar

a Pinch of salt

2 teasPoons of baking Powcler
2 eqgs

| cup of milk

|‘2 teqspoon of vanilla essence




Sift the flour, sugar, salt,
and bdking Powder, intoa
|or‘ge mixing bowl.

. Melt the butter ina panon
the stove and remove the

pan from heat once melted.
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3. Whisk the eggs in the small {
bowl. 4

4. Add the milk and vanilla
essence to the whisked eqgs |

and mix toget,her‘.
v v D 4 v

i 5. Mix the wet and <:|r‘3

ingr‘edients together‘ and stir
for | minute.

b Dr‘oP sPoonfu|s or pour a small .
amount of batter into a hot

% 7. When bubbles appear,
ﬂiP the cr‘umPets.

8. Remove the cr‘umpets from
the pan when both sides are
olden brown.

9. Serve with butter or honea.




Smostis

Coo| down ona hot dqﬂ W|th a de||C|ous

o2 Peaches or-llF PineaPP|e

fruit smoothie.
3 e | banana

* el cup of Hogur't,
° Meqsur‘ing cup (str‘qwber‘r‘g, mango or
® Glasses . P|um ﬂcvour‘ecl)

ol cup milk




Group reqcling activities

{\ G Talk to your friend about, the

r‘eC|Pe bOOk

a. What is the title of the book?
b. How does a r‘eC|Pe book differ from a stor‘ﬂloook?
| c. Which r‘eciPe would You like to make? Wl‘\ﬂ?
¥ d. Wha do reciPes tell us how much of each
& ingr‘edient we should use?
e. What do You cook at home? Tell your friend how
B You make the dish/drink.
b . What rules should we follow when we cook?

’ & e Use the content, page to answer the

fo"owing questions.

a. How many reciPes are there in the book?
b. On which page is the reciPe for cuPcokes?
c. What reciPe will You find on page twentﬂ?
d. What information will You find on page two?
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/ e Look at the Smocthie reciPe.

a. lell your friend what You must do before You
cut the fruit into small Pieces.
b. Tell your friend what You must do after You

have cut the fruit into small Pieces.

Mime the fo”owing to show You

understand their mecnings:

o sqeeze ® cut
° scoop ® stir
° pour o ﬂilo
* sift * taste

Match these words with their

meanings:

The stePs we must, follow when

Utensils

we make a dish.

Method Tl'wc.a food we need for moking
a dish.

Ingr‘edients The tools we need for cooking.

A J0000000RRRRRRRRN.




GRADE 3 HOME LANGUAGE
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“(1.  Funin the kitchen

Language:

2| Grade 3 Home Language Reader Level 1 Book 3

Text type; Non-fiction instructional text - recipe book

add, enjoy, into, large, like, onto, other,
some, using, your

Sight wovrds:

measuring, utensils, ingredients, method,
Vocabu{ary; liquorice, mixture, decorate, delight,
delicious, decant

« Silent e: eg. make, like, some

« Silent letters: eg. knife

* Sound the same but are spelt
differently: eg. peel/peach, flour/
powder, around/brown, cool/blue/
fruit/shoe

Phonics:

& .o = Readand answer questions based on
recipes.
concepts Ifnd * Read and answer questions based on the
skills: content page.

* Match informal and formal measurements
with each other.

= Copy a recipe from the book into an exercise
book.




The CAPS requires teachers to
allocate some time each day for

focused group-quided reading.

In group-quided reading, teachers
guide learners of a similar reading
level, to read the same book, in

a group.

The reading session should include
a range of word attack skills and
comprehension strategies that
children require when reading.

Reading effectively also requires
“text talk” between the teacher and
learners, and amongst the children
in the group. These books include a
number of “text talk”, comprehension
and other related activities to help
teachers direct group reading in
their classes.
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