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QjLﬁlﬂu\lﬂﬂlaﬂﬂumﬂ workshop 389 Writing Communicative Materials for Grades 7 — 12
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& ] 1 L%
FILUUUNFUNUITSNINS Perter White N Peter Brown

1. And, a very good morning to you too, my old friend.

9. What's happening these days ?

3. Oh, Brown, you’ve got no idea.

4 Tm attending an incredibly boring workshop at the University of Hawaii.

5. True ?

6. I have to sit for three hours, and listen to the instructor droning on about communica-
tive language learning.

7. You should have (should ve) come surfing with me at Ala Moana yesterday.

8. Have you got o go today ?

9. Unfortunately, yes.

10. Tve got to write a report about it when I get back to my school.
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Here are some pictures of Peter White and Peter Brown. Write the sentences in the special
balloons to show what each boy said. Write the names under faces to show who said what.
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AoUNBINABNNNANYY (Teaching From a Soup Label)
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3 pounds chicken parts (Vello w)
CALORIES. : 3 tabiespoons salad ofl
. PROTEIN (CRAMSY - ... o F ARES 1 can Campbell’s Golden Mushroom Soua
07AL CARBOKYURAT a S 1 ¢an Campbell’s Tomato Soup
& - : 1 medium clove garlic, minced
RIS 1 pound (about 15) small whole waits cnions i
S00(UM: 0mgssasving B00mg/serwng inlarpe skillet, brown chicken in oil; pour off fat. Stirin re-
""‘35""55 O U 5. RECOMMENED maining Ingredients. Cover; simmer 45 minutes or
B A R A until mnde:gSur occasionally. Uncover, cook untit desired |
nCy. Makes 6 servings.

b

fmp&/&;oup MAKES GOOD FOOD EVEN BETTER |

I II T DIRECTIONS: Stir soup in pan. Grad-
i : v uvally stir 1 can ol water into soup.
‘ i Heat to simme, stirring occastonaily.
I Makes about 2% cups.
HE I
|
1

: CREAM OF TOMATO SOUP: Prepare
INGREDIENTS: TOMATOES, HIGH FRUCTOSE COAN i ; Promplly refrigerats unused por-

as above using milk instead of water
YRUP, WHEAT FLOUR, SALT, PARTIALLY ‘
’fnunoczunsn VEGETABLE O (SOYBEAN, PALI $1000'000 v ¢ 27
OR NSEED OfL). NATURAL FLAVORING, g\o
ASCORBIC ATID (ITAMIN C) ARD CITRIC ACID ) ) .
$ ot morey Back. Wh . phease include in-
Company

0 o he
formaton on can snd Wire Sag, Consumer Relabont, Campoel Soup
CAMPBELL SOUP COMPANY Recommend use by dars 0n € end. Story unopened €an 3t rOOM femperatura,
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Q‘LA @\VV : THESE NUTRIENTS.
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Idioms a3 Soup
— The fog is as thick as pea soup.
— Too many cooks spoil the broth,
o Ay L w ¢ A ' o gedoe o
~ to be souped up LUULERINIFNUTOIUA  WanwuniaEme  aneeeld e ludselen
w 1 t |- I ’
noene lUn It's an old car, but it's souped up. So, it can go very fast.
- to be in the soup = to be in trouble 1%l informal situation WJ?JEHOL?I"H, If T get home
very late, I will be in the soup.
s jbq . . . - I e 1 # v A " o
- Soup s on i informal situation BAFUNU  WNEANUI 81T (mmmammaumau)
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o !
7380 (Abbreviations)

REG. U.S. PAT. OFFICE = Registered U.S. Patent Office
® = registered
oz = ounce

RD A = recommended daily allowance  F9ABAMINENTEMINTHMEAITIE
HstunaeTnusuusizessgunewine munmlalarasnmuammenrifsumseneiuoum!s
muAuusihassguneninuanaalUlnfl Food and Drug Administration %aﬁémﬁamimﬁaéﬁqa-
Fasiu 0.7,
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Bar Code
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Bar Code LUWIWNTINNTDIGUM  1FNLLATBINBNNANDINATOINNIU (cash register)
Ingredients Lﬂ%mﬂ?a
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tomatoes ascorbic acid (vitamin C)

wheat flour nataral flavoring

salt citric acid
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high fructose corn syrup
partially hydrogenated vegetable oil (soybean, palm or cottonseed oil)
A ¢ ¢ @ o ¥ vd a ¢ €& 1 A  w
corn syrup  N9WNNFUILIBTINTING  fructose Luummmwa‘lumw°zJ1ymuqﬂmammnmwummnu

t (v | a:% ° v a
hydrogenate wi1enN nanny lalasiauuToie lelasaulasely lui Aemsvnlnlasutiusanvad

Chicken Marengo Recipe
w €1 u fﬂl’ I
damanan aznIzezaeuANInon Awnnaisaenlaun clove, mince, brown, simmer, tender
A
clove = NaY

a =)
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I

1 clove of garlic

t4 ° o o A £ w & [ 1 a
UaNINUU ﬂzmwmauﬂmnﬁmzummau9] FIMIUNIRNNLYY head (‘WJ)

1 head of garlic
cabbage
lettuce

cauliflower

W38 bunch 9%

1 bunch of bananas
grapes
lychees

mince  — SUDHIRIBLS
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brown = YVEAIUUUFLURDINTOUIND
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brown WBNVINILLUUAINUANNLA FAUUMNTININDANIE  NIDH19 LU brown chicken,
brown meat
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fdwnmn wanmnaglgnumaminuaniues  dienslinbeaulnenate wu He is simmering
with anger.
tender = ‘u;w
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1 oA 4 v o ! % !
lumuﬂmmﬂ?mﬂ;wu A1 of anNaYtd LI 3 pounds of chicken parts ; 3 tablespoons
Y
of salad oil ; 1 can of Campbell’'s Golden Mushroom Soup, etc.
Y o Y . ) [ = v &
UDNANUY relative clause nonesly 1w 1 medium clove garlic, minced. 019 T8U L ANy
Y

Ag e A % v o @) . .
LL]JIJIHETY]EL‘ITL‘IJEMLLQW”QﬂﬂuLLmr\%L‘]_lu 1 medium clove of garlic, which has been minced.
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In a large skillet, brown the chicken in oil ; then pour off the fat. Stir in the remaining
ingredients. Cover the skillet ; simmer for 45 minutes or until iz is tender. Stir occasionally.
Uncover the skillet, and cook until the desired consistency is reached. This makes 6 servings.

Slogan ﬁ?‘ﬂ’lvfg

X A o @ 1 A A Y
luamnmi ummzyagﬂiﬂaﬂmma Campbell’s soup makes good food even better.

v as X

nsomeliimondeineiyanu et Tawag 1a i slogan 19ABamM Medisiau
Maxwell House coffee——good to the very last drop,

Things go better with Coke.

Double your pleasure, double your taste-Wrigley’s

Doublemint Chewing Gum.

v A 1 e w €| = A | PR o Uy v
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ﬂmmmmoueﬂqmmmommi (Nutrition Information Tablc,
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Directions ‘TﬁLmUN’I‘Tﬂ
ad A ¥ @A .
‘lmmquﬂuu N ellipsis
Stir the soup in a pan. Gradually stir can of water into the soup. Heat the soup until
it simmers, stirring it occasionally. This makes about 23 cups of soup.
Cream of Tomato Soup :

Prepare as directed above using milk instead of water. Promptiy refrigerate the unused
portion.

Guarantee 5UUTNU

(% M ° v v oA YH '
YAAVNADUUDIIICEMFTATUUNTE Y YIJ%LU%LWTW’JT{:I ellipsis 410

Satisfaction is guaranteed or you will get your money back. When corresponding with
the company/Campbell’s, please include information on the end of the can. Write to Soup,
Consumer Relations Campbell’s Soup Company. It is recommended that you use the soup by the
date on the end of the can. Store the unopened can at rcom temperature.

Nutrition Information Table mmueﬂqmmmamms

) v W A \
em'l»mmmnqﬂuanqmmmomms o U3gnmImEnu AR MITNUINANMNNDIITYBITY
9 4
A v ;§ ° i r=%
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(Percentage of U.S. Recommended Daily Allowances)
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Stewart Mclntosh
McDonald McLean
Mcduff Mcleish
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Kelly Guiness O Brien

Kennedy Maginnis O Niel

Mullins McCarthy O'Toole
etc.
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