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Abstract
The English Curriculum Standards for General Senior High Schools (2017 Edition) has reconstructed
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the English subject core competencies composed of elements such as language ability, cultural aware-
ness, thinking quality, and learning ability. To ensure the effective implementation of these goals in
the classroom, the New Curriculum Standards first proposes to be guided by the activity-based ap-
proach, pointing to the teaching path of English subject core competencies, so as to achieve the or-
ganic integration and high unity of goals, contents, and methods. Taking Unit 3 “Food and Culture”
from the People’s Education Edition Selective Compulsory Volume 2 as an example, this paper deeply
analyzes the practice of the activity-based approach in senior high school English reading teaching
from three perspectives: textbook analysis, formulation of teaching objectives, and design and im-
plementation of teaching activities, in order to provide examples for front-line teachers, improve
teaching quality, and implement the development of students’ core literacy in the English subject.
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3.1. REMIEXA—What, Why, How

FOEHF BRI ACR, W TR E . SRR EARHIE, 10X B AT IR FE RS e H AR
DRI ST, WA T S SO R A WOHB0E T REFHAL . FI# L “What. Why. How” [#77
TR AR e AT A o

(O What: “What” #i N85G8 5o b Sepp BHE) 2 @Va s . FRERF LR OB =ATER,
TCARE G (T, ) BUAE)HEAT 2 2] (S B AL BREE M AL 2% S B . R R BB B R R R 2 AN T,
FHEEZASHR. the. AR REBEWET R oudmd, BooNEES . . SESERME. 1
Be LA RLH “you are what you eat” 5l 1, JHIE AR AE o [ &R & 22 ) S LA LR SRR SZ , A5 N
mi Cf 7 g, B, WHMEUET “NSHa” . NS B “ibe” M, WE 4
SRS ENBREE” 30 EREERE” Pt a5 SR X AR ELAME AR
FciR [ SRR MR, WIS NIR. T S A (. Rk, BT s e 5T
TR AN BT BB 1) 3 BRI A 22 R SR B RE RS 0 B EERUR, B AE FEanE . F R
BN, IR A BIERE AR o AR NN BRI R, RSN S SE K, BRIV A T 4
| 26 B 2 i 1) [R] I Jk sz % A2 A1, /e 45 “culture and cuisine go hand inhand” .
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BORSCEE . MM EIDIEACAE, HREE E2 P ESEQMET, HRCAC. IR IH RS
CAHLIEN, ARy AR SR, SREMEE T B B8,
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3.3. HFEFEIHRITSXLH

331 ARETIERNFEIERAETER

A) BEEER

HOTi g 2 1) 2 A 42 S TR ) 3 “1) How maany types of Chinese cuisine are there, and what are their
main characteristics? 1) What do these cuisines tell us about the people who eat them?” [fij5, #ifiib224
HEWE (R BRI ED) SGES. Z8NA T R E )OSR R AR S B A s, (F
R EMpE) 22—l ERE o BB, SARTE 8, BUTESeA R I K B A
50 BESIEZEAEER. WUR A KRB, SMON BRI 22 S i g

B) KIS Ai st

TENAEERIRTHE T, U5 S 2 A PR s ARl HARME SREUAE B 58 soan &A% (3K 1).

Table 1. Get the basic information for the article

® 1L RBXENEKRER

Place Kind of Chinese food Typical dish Cultures behind food

America
Beijing
Shandong
Northwest China
South China

Central China

JE R AR (P A PRl S R EUE B A4,  BRRE Lk A N AR SO SR S ks, LR
RIS F AN E G, AR, A, SR SURNERME T .

C) MIEEEEL

Holifa) A HE HY AU “ According to the above table, can you summarize the relationship between culture
and food? You can express your views in the form of pictures or tables.” 3f 24 2 RGO IE 1), Bl
AR E CRIER .

IR AT LUR T A RS RS RE, BURBE B4R, B A F¥ 6. BT i 3 &
BRISTE], bR E O, BERT DA R HARIRIA i, SCORUIE 3879 (R IR HE 3] o

3.32. ARRNBRHIR AR KER

A) iR 5 Rt

M5 T2 E IR, IRNER, R SCELS N, I A5, B bRl an: Prior
to. consists of. peppers. recipe. chef. stuffed. sliced. onions £&FERE CAk 5K A% & .
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Para. 1 you are

what you eat

pare.8 food and culture
g0 hand in hand
Time and space:Soon, Beijing
Cuisine:Yinjiang and Nongolian
Typical dish: boiled or roasted meat

\ Cutture behind fooa: People are friendly. Calture behind £ood:Pecpple are active and \ Guttue behind food: Pesple are kind and nice
v yearn tor freedom. v
v

Typical dish: Sichimn Peppercoms Typical dish stewed moodles

Figure 1. Show the structure of the article in the form of fish bone diagram
E 1 UaEENERARRXENSE

B) i 5 FIl

R ) A ek Je e AR T R, 20 e S il 244 “Do you know the reasons for the formation of the
eight major Chinese cuisines? And what are they?” #23%, BT L0 N EVE/NHIEED DU ) EsE, 5
FHERNEE, )\ KRR, HIRSCA S Y W A HR R

Q1: How does geography affect the formation of Chinese cuisines?

Q2: What’s the role of culture in the development of different cuisines?

Q3: How does the economy influence cooking styles in various regions?

Q4: Do you agree with the author’s views?

3.33. FREHIBRATIROIFIER

A) T 5HALH

SR U RSB (L&) 2), #ofifmaAE 3 iR B 1) What kind of restaurant is it and what kinds of food are
served? 1) Which dishes would you recommend to a foreigner? Why?

Paarl maatballs

_ MENU b
S it e

Red braised pork

fd il i A

Dry pot ehicken

4 i 12 A

Dry pot duck with galdan

buna

T4 el 3 A AL 0 W A

Steamad fish haad
covered with chillies

4 B 4 18 A

Steamad prasarvad maat
e &3
o

Figure 2. 328
2. Menu

Hand-torn cabbage

18 0, 1L (LF 4
Bridge tofu

it 4 i

Mushroom soup

Vegetable soup
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