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Introduction

In a recent article | wrote about Thinking Skills for Successful CLIL — 1) Brainstorming Ideas and ‘Seeing’
Language. It occurred to me writing this piece that what is needed is a skills audit. With this reference of
the range of skills existant in the school curriculum, we can then go on to produce examples and
approaches to the individual skills. These examples can them form a ‘bridge’ between the language
curriculum and the content curriculum for sucessful CLIL implementation.

Background:

| ran a half day of CLIL workshops for students, and faculty at Tallinn University and two questions from
the group stuck with me. Firstly, | stress how useful it is for language teachers to explore curriculum
skills (e.g., data gathering, graphing data, interpreting data) in order to implement CLIL in their
classrooms. A question which arose from this focus was: Does this mean that we will do less BICS?
Secondly, a colleague asked: What do we do if we don’t feel comfortable with the concepts?

This paper attempts to address both questions. To the first question this paper will reply: No, it is not a
question of simply increasing the academic conceptual volume in the language CLIL classroom, and in
doing so dealing with less ‘conversational’, ‘everyday’ language. The secret is to identify the meaningful
content contexts for developing academic language (e.g., for data gathering, graphing and interpreting,
we can easily imagine the focus to be on surveying the class on their eating and drinking habits, or
surveying waste in the home.) | answer the second question much by dealing with the first because with
a focus on curriculum skills (such as data handling), the language teacher can find concepts which fit the
bill but which do not take them outside their sphere of knowledge (such as food and drink).

Premise:

We can best teach foreign language or ‘soft’ CLIL to learners by focusing on the curriculum skills which
are needed in the content CLIL classroom.

Questions:

What are the curriculum skills demanded in the content classrooms?

How do we teach curriculum skills in the language ‘soft’ CLIL classroom?

Actions:

Research early secondary subjects

Develop soft CLIL lessons / sequences which practice curriculum skills through accessible content

In another direction I've been compiling an audit of academic language which is organised alphabetically
according to identified curriculum thinking areas such as ‘classification’ and each thinking area is
accompanied by a comprehensive summary of academic language in this area of the curriculum. | don’t
publish this work publically as it includes published material from a number of sources as well as
academic language material that | have written myself for publication. Instead | use ‘the language audit’,
as | have called it, during training events to show examples of curriculum skills and associated language.
Here, | include the contents list for this academic language audit.




Auditing school curriculum skills

The list that follows is a ‘work in progress’ and | am constantly adding to it with new curriculum skills as
teachers suggest them to me. Needless to say, you will recognise the thinking as it applies to your own
subject and you may think of skills which need to be added (write to me and let me know —
keith@anglia-school.info). What | will attempt to do in this paper is take a curriculum area and explore
and expand the academic language related to this particular curriculum subject area. In this way, | will
answer the first question above - What are the curriculum skills demanded in the content classrooms?
And, this will go some way to achieving Action 1 - Research early secondary subjects. As the second

question and action are extremely substantial, this paper will offer limited examples as templates for

colleagues to work with.

Advising and persuading

Describing ohjects

Inquiring/seeking infarmation

Agreeing Describing problems Introducing your group/team
Analysing Describing procedures Interpreting

apalogising Describing processes and developments Interrupting politely

Arguing and changes Inviting

Asking for clarification /more information Disagresing Justifying

Asking for information Explaining causes and effects Listing

Asking for opinions Expressing doubt and reservation Harrating

Asking for permission Encouraging Obliging

Asking historical questions about pictures Emphasising a point Offering

and artefacts Evaluating Persuading

Attributing Exemplification - giving examples Predicting

Challenging Expressing method and means Presenting and discussing results

Changing the subject/Moving on

Expressing certainty

Referring to research

Checking that peaple are following Expressing reasons and explanations Quating directly
Checking that you have understood Following up a question Requesting
Classifying / categorising Expressing frequency Rephrasing
Comparing Generalising Sequencing
Concluding Giving background information Speeding up things
Contrasting Giving explanations Suggesting
Controlling the discussion Giving further information Summarising
Dealing with difficult questions Giving instructions Synthesizing
Defining Giving opinions Using visuals
Describing aims and objectives/Intentions Giving, withholding & seeking permission Warning

Describing change
Describing function
Describing graphs and figures

Holding the floor - preventing
interruptions
Hypothesising

Figure: 1 Thinking in the curriculum

Scientific Skills Thinking skills (Critical and creative)
Obzerving Critical thinking skills:
Classifving Attribnting
Measuring and using nurnbers Comparing and contrasting
Infarring ‘Grouping and classifying
Predicting Sequencing
Communicating Prioritising
TUsing zpace-time relationships Anzlysing
Interprating data Detecting biaz
Defining operationzlly Evaluating
Controlling varizbles Mhlaking conchisions
Hypothesizing Creative thinking =lkills:
Experimenting Gensrating ideas
Manipulative skills Felating
Thinking strategies Making inferences
Conceptualizing Pradicting
Mlaking decisions Making generalizations
Problem solving Wisuzlizing
Feazoning Mlaking hypothesss
Making analogies
| Inventing

Figure 2 — Scientific thinking skills

Figure 2 shows lists of thinking skills identified for the secondary science curriculum. This form of



reference for teachers may be accompanied by descriptors for each skill, and occasionally with example
tasks and resources which can be used to meet these objectives.

Examples of data handling in the science curriculum

Data handling occurs across the curriculum, but let’s take a look at Science to give us an idea of what ‘thinking’ goes on
(specifically how learners are expected to develop their understanding of concepts) and begin to identify what language
is demanded. A good place to look for descriptions of thinking in the curriculum is in the government guidelines
providing to teachers. The summary in Figure 2 is from Malaysia Grade 1 Science, the UK government has also published
guidelines for science from 2014 (), The skills relevant for our discussion are highlighted in red.

In the guidelines for middle primary science (yrs 3-4, p.4) we understand:

‘... pupils learn to use a variety of approaches to answer relevant scientific questions. These types of scientific enquiry
should include: observing over time; pattern seeking; identifying, classifying and grouping; comparative and fair testing
(controlled investigations); and researching using secondary sources. Pupils should seek answers to questions through
collecting, analysing and presenting data.?”

The legal requirements (p.14) are quite clear, statutory curriculum skills to be taught and learned include:

- gathering, recording, classifying and presenting data in a variety of ways to help in answering questions

- recording findings using simple scientific language, drawings, labelled diagrams, keys, bar charts, and tables

- reporting on findings from enquiries, including oral and written explanations, displays or presentations of results and
conclusions 2,

In upper primary science, the ‘observations’ increase in complexity (p.15):

With help, pupils should look for changes, patterns, similarities and differences in their data in order to draw simple
conclusions and answer questions. With support, they should identify new questions arising from the data, making
predictions for new values within or beyond the data they have collected and finding ways of improving what they have
already done @,

And there is a requirement (p.24) for ‘evidence’ to be used to justify ideas and explanations:
Pupils should draw conclusions based on their data and observations, use evidence to justify their ideas, and use their
scientific knowledge and understanding to explain their findings @.

The legal requirements (p.25) make reference to more detailed ‘presentation’ of findings:
- recording data and results of increasing complexity using scientific diagrams and labels, classification keys, tables,
scatter graphs, bar and line graphs 2.

The development of data handling skills continues into secondary science (p.4) under the heading of ‘Analysis and
evaluation’:

- apply mathematical concepts and calculate results

- present observations and data using appropriate methods, including tables and graphs

- interpret observations and data, including identifying patterns and using observations, measurements and data to draw
conclusions

- present reasoned explanations, including explaining data in relation to predictions and hypotheses

- evaluate data, showing awareness of potential sources of random and systematic error

- identify further questions arising from their results ©).

Note the requirement for learners to predict, hypothesise and then after data collection and interpretation of the need
to identify further questions.



The data handling in science might involve using technical equipment such as a ‘data logger’ for a
longer-term study of a variable such as air quality in a given area of a town. In such a context, the
learners observe by measuring, collecting information, present this information and then analyse and
draw conclusions based on their data. Learners may be asked to predict results given certain conditions,
and then test their hypotheses, check results and even alter their prediction based on their results and
redo the test. The general academic language of this exercise is entirely predictable and this means that
we should be able to create opportunities for practice and production of this language in the language
CLIL classroom without the necessity of such a technical scientific investigation.

What we need is an approach to cross-mapping the content curriculum with the language curriculum.
This may take the form of a table which references the curriculum skills from the content subject and

suggests necessary academic language next to ideas and prompts for activities and sequences to carry
out in the language classroom.

Linking data handling to the language classroom

OBSERVING Sub skills Language CLIL notes
pattern seeking Identify an area of

observing (over time) look for changes students’ lives to

and collecting data look for patterns observe (e.g., eating

and drinking habits)

look for similarities and differences in their data

drawings Use student

recording findings (data, | (classification) keys knowl'edge and

results of increasing labelled diagrams eerrlences from other

; jects to create

complexity) subjec
scatter graphs visual recordings

using scientific diagrams bar charts (posters etc.)

and labels line graphs
Tables

DATA HANDLING Sub skills Language CLIL notes
identifying Work with student
classifying and groupin data, find national data

data processing y g & .p & - .
comparative and fair testing to work with
researching using secondary sources
draw conclusions based on their data and observations Provide language
explain their findings and support for spoken and
use evidence to justify their ideas written analysis

analysing data
ysing make predictions

answer questions and identify new questions arising from

the data
finding ways of Create dialogues giving
improving advice
PRESENTING Sub skills Language CLIL notes
presenting data, explanations Carry out a poster
reporting on findings . market. Exchange with
Displays of results and conclusions partner classes (and
Presentations then compare)

Table 1 — linking curriculum skills and thinking to the language classroom



Food, drink and health

Let’s now imagine that a language teacher has decided to try to accommodate some of the above
curriculum skills in their language CLIL lessons in order to ‘join up’ the curriculum with what is going on
in the science CLIL lessons. The idea here is that the ‘skills’ are the same, and so the language will be
presented and practiced and so will be more readily accessible to learners when required in the science
lesson.

1) Observing

Observing food and drink habits.

2) Data handling

Analysing the information gathered on food and drinks routines.

Comparing that with other groups, national data and international data.

3) Presenting

Posters presenting data, poster market analysing and explaining data. Sending data to a partner class.

1) Observing food and drink habits

B BT Figure 3 shows a diary for one day in which learners are
o0

instructed to gather data on every item of food and drink
it they consume as well as where they were and what they

aamm were doing at the time.

[=if v i

peo0 The idea here is that an individual collects personal data
R on a given theme and brings that data back to class to
1000 process with the group.

TLOD

o The diary can show information about the different meals
1w in the day (breakfast, lunch, dinner) as well as snacks and
m also whether the food and drink items were consumed
1500 sitting in a group at a table, or on a bus, or walking down
I=r the street.

170

12 The data can also show information with some

1800 investigation about the relative amounts of macro-

mm nutrients consumed by the individuals.

T: Lastly, the data will show comparisons within a small

e group population, largest, smallest group, unique pieces
L of information (e.g., allergies).

Figure 3 — Food and drink diary

There are a number of ways this data can be processed in class. One suggestion is to create small groups
each dealing with one area of the survey. For example, Group 1 processes data to do with breakfast,
Group 2 — lunch, Group 3 — dinner, Group 4 — snacks, Group 5 — drinks.

Each group needs to get access to each survey sheet and this can be achieved on a rotation basis where
each group has a set time to process 6 sheets, and at a signal from the teacher they pass on their sheets
to the next group, and receive a new group of sheets from the previous group.



Alternatively, the diaries can be pinned on the walls in a market where the groups visit the sheets to
collect the information they have been give to focus on.

Figure 4 shows a poster of the results from a food and drink survey.

The poster gives statements about the
total numbers in the survey and as such
shows a summary about food and drink
habits of the group for one day.

It is interesting to consider now how we
might get the students to ‘analyse’ this
data in the class and a good way to do
this is to put them back into their groups
and give them prompts to discuss their
data.

a) For breakfast most students eat /
drink...

b) The sort of snacks we eat during the
day are ...

¢) Arrangements for the meals during a
school day are ...

d) We think that most of the class eat:
0 a balanced diet 0 too much salt

0 enough fruit 0 too much sugar
and vegetables

0 enough dietary 0 too much fat
fibre

Figure 4 — Food and drink diary poster

As a whole class this analysis can be brought together and this will show comparatives ‘most, ‘least’,
‘more’, ‘less’, and will also require use of adverbs of degree ‘relatively’, ‘considerably’, ‘quite’ etc.

Students can be given information about food groups, and the nutritional content of popular foods in
order to examine and draw conclusions about their survey results.

Protein/g Fat/g Carbohydrates/g Energy/kj
Orange juice 0.6 0.0 9.4 161
Apples 0.3 0.0 12.0 197
Bananas 118 0.0 19.2 326
Oranges 0.8 0.0 8.5 150
Tomatoes (fresh) 0.8 0.0 2.4 52
C 74 04 85.4 1507
Muesli 10.5 8.1 67.1 1552
Bread (whol 1) 92 25 416 914

Figure 5 — Sample from nutritional content of popular foods (per 100g portion)



As a class the data can also be processed for other interpretations, conclusions, predictions.

0 Our concerns about our diet and health are ...

0 Suggestions for improving our diet are ...

0 Traditional beliefs about diet in our country include ...

0 The people who choose and prepare our food are ...

0 The ways in which eating habits are changing in our country are ...

It is also possible to incorporate ‘hypothesising’ and ‘hypothesis testing and changing” with a look at the
beliefs before and after the survey:
0 | thought that our diet was relatively healthy, but now | see that ...

Finally, learners can be challenged to suggest changes to diet as a consequence of the results of the
survey analysis.

Students can be given the task to analyse the national and international data and consider their own
diet survey on this background drawing conclusions on how food habits are similar or different,
suggesting ways to improve health through diet.

Student A
e reduce the proteins.
need to
more fats.
I should consume
' less carbohydrates.
ea
should not 50 much calories.
Student B
gt reduce the orange juice
need to
bananas
| think you should consume
: bread
ea
should not so much
(only) (12) proteins
rams of fats
(100) grams of contain & than ...
carbohydrates
more [ less -
calories

Figure 6 — Language support for dialogue giving advice about healthy eating habits
Comparison on a national and international level

Where schools have partner schools to work with they can organise to carry out the survey in both
schools in order to produce an exchange of the data with a view to carrying out a comparative study.
(See two appended exchange forms 4 and 5 about food and drink for a comparison of Bulgarian and
Austrian groups.)



Data is also available to do with food consumption on national and international levels as is data on
health and illnesses related to diet (See appendix 1-3 for sample data on ‘Obesity in Europe’, ‘Death rate
per 100,000 people in Europe’, ‘Death rate related to cardiovascular illness in Europe’).

The average consumption (litres) of ice cream per person per year

Sweden
Denmark
UK
Switzerland
Ireland

14.9
9.1
8.4
8.0
7.5

The Netherlands
Germany
Belgium

Italy

France

6.9 Austria 48
6.5 Spain 4.1
6.3 Greece 3.8
5.2 Portugal 29
4.9 USA 2210

Figure 1: How much ice cream do we eat?

Figure 7 — Ice cream consumption in Europe per head of population

Figure 7 shows the consumption of ice cream per head of population in Europe with America offered for
comparison. Data like this is useful for a number of curriculum skills from data handling. Students can do
the following: make statements about the data for a single country; make statements about most /
least; make comparisons between two countries; interpret the data and draw conclusions.

Statements
(Sweden) eats the most/least ice cream in Europe
The country which | consumes x litres of
is | (Sweden)
Conclusions
(Ttaly) eat(s) a lotmmuch/
Hot/cold consume(s) very much ice
counfries don’t (doesn’t) eat cream
don’t (doesn’t)
consume
and I'we think this food preferences
might (not) be climate
because of available income
leisure-time preferences

Figure 8 — Language support for talking about ice cream consumption

Conclusions

Here we only deal with data handling in a science context, albeit a substantial area of thinking involving
a wide range of curriculum skills. We have students observing where they observe their own eating and
drinking habits in a controlled period, gathering data about this aspect of their lives. Subsequently,
learners analyse their data, interpreting their results with comparisons, identifying similarities and
differences, and drawing relevant conclusions.

1) Observing
Observing food an
2) Data handling

d drink habits.



Analysing the information gathered on food and drinks routines.

Comparing that with other groups, national data and international data.

3) Presenting

Posters presenting data, poster market analysing and explaining data. Sending data to a partner class.

Imagine a wider skills audit which sets out prompts for the language CLIL classroom based on the
thinking that is required in the content curriculum. Imagine if this thinking is practiced in the language
CLIL classroom just before it is required in the content CLIL classroom. Now, wouldn’t that be a useful
joined up arrangement of lessons for the learners?
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Appendix

1) Sample data on obesity in Europe

(https://jakubmarian.com/percentage-of-obese-population-by-country-in-europe-map/)

2) Sample data on death rates in Europe per 100,000 population

Death rate in the EU Member States, 2016
(number of deaths per 100 000 inhabitants)

1600

1200
EU = 1002

800

400

b
=
=

eurostati¥

Finland | —————
Cyprus [ ——
Belgium | —
Greace [
Austria [IEEEE———
Sweden |[EE—
Italy |————
France |
Spain

Bulgaria
Latvia
Romania
Lithuania
Hungary
Croatia
Slov akia
Poland
Czechia
Estonia
Germany
Denmark
Slavenia
Portugal
|reland

Luxembolirg |—

Netherands

United Kingdom s |

(https://kafkadesk.org/2019/07/21/central-european-countries-have-among-highest-mortality-rates-in-

the-eu/)




3) Sample data on death rates — diseases of the circulatory system in Europe (2016)

Causes of death — diseases of the clrculatory system, residents, 2016

Number of Share of afl deaths Stomdardised death m::, — i
sans ag raans
danths Totsl Males Females Tatal Maies Females i 2 85 yanrs
b (L) |y 4040 DEHD inksab
ElL-28 FEI2 B3 287 EER ECEd 3583 4278 037 LEE] LECE]
Helgmm 30178 . M2 R T ] 26248 1288 f-LT] 201 12838
Hulgaria T EG AT T Ma 10848 13102 F344 1683 18283
Cazechia 47 100 I A8 421 L 6835 48332 579 24837
[mmmark 12 840 Fai ] 240G P 483 £ 1978 54 118549
Ganmany 339 847 nz EER| a0 EAR 45T E k] s 17aEd
Estonia A1 524 448 LIL] 6430 360 5282 GEL] 2984 T
Irndand 218 0.0 s 296 a0 Irh2 2518 N 1454 6
Grenca 43517 L M7 El s ECER 4 il 15837
Spain 118 524 281 263 ERR 2373 2381 W76 a7 11052
Framce 143 @57 243 225 260 1972 2544 14572 24.1 2121
Croatia 231 450 a7 501 6307 7333 553.2 64.7 28673
Italy 220 T4 358 325 391 2952 356.8 Z535 25.1 14153
Cypres 16802 29 32z 333 INE arza 83 361 15514
Labvia 15 676 561 485 621 B4a.5 11145 6281 1382 ITTIGS
Lithisania 23 056 56T 453 6l 3 8457 10844 BaT.0 1227 38304
Luigetmhonrg 1253 318 283 343 2882 3501 2515 24.2 14291
Humgary 62 T2T g 445 52 7375 022 B26.5 1038 33532
Madla 1200 36.2 136 185 1327 rsg 8.1 kL] 15678
Netheriamds 38 854 : 25T 269 264 4 34g Z26.0 e 1] 12541
Anstria 33 370 7T 459 nT4 4751 1.9 T 18112
Podand 168 280 u B2z 458 5527 B&3LE 4585 761 25201
Poitugal 32 a5 20.5 263 124 2067 307 26RT 129 13859
Romania 148 618 58.2 518 862 gsasg 10445 TaE4 1144 41377
Slovenia T 852 405 s 474 4317 4351 yy: il x4 20800
Slovakia 23038 441 8.8 486 6203 T35.2 E31E aca 284648
Finland 19 ga7 36.6 6.4 BT 3602 4748 786 406 16794
Sweden 31674 35,0 6 gl ER K] 380.% 1 ara 15189
Unsted Fmgd 153 888 25.6 26.9 244 2633 42 043 ird 114448
Icedand Tar V] 4.0 EVE] 1151 408.6 2445 185 15398
Liechiensbain ar ¥ | 406 a9 3634 485.8 25k L% 17118
Morway 11027 T4 268 78 2475 m.z 082 N6 118011
Switewrland 20 gan 12 s 3139 2834 381 X228 208 12839
Serbin 52 162 518 £71 A& 8581 8241 TE4.0 629 40148
Turky 163 Tar 08 a4 441 527 L 448 7 631 24340
Soume’ Eurostaf (ondine data codes: hith_cd_aro and hith_cd_asdrd)
eurostatil

(https://ec.europa.eu/eurostat/statistics-explained/pdfscache/37359.pdf)




4) Exchange form from class in Bulgaria

g 8" Class Eating Habits

Publisher 8% Class. EDS. Plovdiv, Bulgaria Volume No. 1 Issue No. 1
Some statistics about our
class

Sormie statistic about us (80)

1. 13people dor't eat at horme

1 4people eat breakfast at school. Like banitsa and coca-cola for exarmiple.

4 17 people eat hot lunch. like soup, miosaca . the others eat thirgs like rmeat
croquettes , steak with green salad.

5. Zpeopleeat fruits like banes, oranges, Kivwiard sa or . The others eat chocolate again

6 Almost everybody hawe dinner at home. Fore exarmple some of us eat steak , the
others prefer quick dinners,

Date December, 2002
What we think

The people who choose and prepare my
food in our family. Usually my mother
chooses and prepares our food. But
recently my father goes shopping. My
brother and I sometimes go shopping.
too. My mother often prepares lunch and
dinner. But. my brother and I prepare our
breakfast. When mv mother 1s busy my
grandmother prepares our food.

In fact most of the time, I prepare my
food because now I'm in the school
boarding house. so I choose and decide
what to prepare for myself.

Elena

Evgenia 8 e - 4000 years ago there were
no fast food restaurants. In fact there
were no restaurants. I think that people
didn’t know what “diet’ or balanced
menu meant. They ate what they took
from the land. But now all the people
want to live longer. They believe that the
right eating habits are important for their
heart. So. they don’t eat meat and many
other foods. they only eat food that the
doctors call “healthy” food. But there are
people who don’t think that “healthy
food helps their bodies feel better so
they eat what they want and say “we feel
happy™.

A traditional Bulgarian

recipes

“Tania 8 d - A traditional Bulgarian recipe .

— Stuffed Cabbage Leaves (Sarmu)

You need: 2-3 onions. 5 tablespoons of
oil. half a kilo of minced meat. black and
red pepper, mixed savoury herbs, a little
tomato juice, half a cupful of rice and
saverkraut. The omons are chopped fine
and stewed 1n a little water and the oil.
Then. the herbs are added as well as the
black and red pepper. The rice is added
to the mixture and it 1s browned in the
oven for a few nunutes. After that the
munced meat 15 added and stirred well.
The sauerkraut 15 washed beforehand and
separated into little cabbage leaves. Each
of them 15 taken and some of the mixture
1s put into it, and then wrapped up. Next,
all of the rolled leaves are arranged
closely 1 a saucepan and are covered
with the remaining saverkraut brine and
boiled over a gentle flame.

I wish you good appetite.



Ivan Zvezdev
— famous
Bulgarian TV
chef.

At Christmas...

In Bulgaria Christmas 1s called
"Koleda . which comes from the Latin
word "Kalende™ (it 15 an ancient Roman
celebration). There are many traditions
that had remained for ages in Bulgarian
way of life. These customs are inherited
from the nations settled in our lands a
long time ago - the Romans. the Greeks.
the Slavs and the Thracians.

The night before Christmas is
more important for the people because 1t
15 exactly the time when Jesus was bom.
That 15 why there are also very special
traditional preparations for food and
drinks. We can say that the habits make
the atmosphere more solemn because of
their importance. even holiness for many
of the Bulganans.

The loaves of bread are very
important on the Christmas table. It 1s not
possible to buy these round loaves from
the supermarket. They are prepared at
home by our mother or grandmother.
More often than not on the flat cakes
there are pictures which are symbol of
God and the Saints. We often eat 1t
spreading some honey on top.

In addition to these loaves there
are 7, 9 or 11 dishes, their number 1s
strictly determined (7. 9 and 11 are
sacred numbers representing a completed
cycle). The food 1s meatless - haricot
beans. ‘sarmi’ (a traditional Bulgarian
specialty made from cabbage and rice),
capsules with rice. cooked corn and also
walnuts, garlic, onson. salt and pepper. It
1s usual to put on the table many fruits.
especially dried fruits (pulled grape and
figs).

The dinner party cannot start
before the blessing. The oldest couple
takes the biggest round loaf and divides it
into pieces. An old tradition says that the
first piece must be assigned for the dead
ancestors and put next to the icon of the
Mother of God.

In the villages i Bulgaria it 1s
very popular to butcher a pig on the next

day. The hog 1s specially fattened for
Christmas. A long time ago the people
believed they could see the future of the
house and the family looking at the pig's
shoulder - blade.

Lilly and Mariana, 8 z

Some beliefs about food in
Bulgaria

The Bulgarian Ritual Breads — 8 E class

Bread has always been very respected in Bulgana,
Some breads were prepared almost for each faast.
The most important moments in people’s lives were
celebrated with rifuals in which the bread had a
special place. A round loaf was prepared for a new
bom child. Itis like a symbel of gratitude to God.
The round loaf bread was lifted and that was like a
wish to the child for a long and happy life

More interesting are the breads for Christmas,
because their representations are the richest in
symbols and decoration. These breads have special
diversities in the different parts of the country.
Even nowadays in the northwestem areas of our
country many breads are kneaded each with
independent interpretation, but each obeys the
fimetions of the ritual. One of the breads is given
up to the home and the health of the family.

Another bread typifies one of the most important
things for the people who live in the small willages-
the harvest. It is called “Field” and has some
symbaols like reaper. reaping-hooks and sheaves of
wheat.

The snake 15 also a very impertant symbol because
the old people say that if they respect her, it won't
appear at the field.

The bread with the figure of a grapevine is dug into
the groimd somewhere at the vineyard.

The bread “Sheep-fold” is prepared for the health of
the sheeps and there are sheeps. lambs, the shepherd
and the sheepdogs represented on the bread.

Separate bread is made for the bees.

Another big faast, when some other breads are
prepared, is Easter. Found loaf bread with red eggs
is made and given to the relatives. Thereisn't
decoration on these breads nor is it as nch as the
ones at Christmas

The breads that are prepared for 5t Georga’s day
usually show one main composition —a circle
which is not finished (this is the sheep-fold), there
are small balls in it (this is a symbol for the sheeps

and lambs}. crooked sticks made of dough near the
sheep-fold is the shepherd.

The breads made for other feasts seldom have such
nich figures. The real forms of the ammals, people
and objects seldom look like the images on the
breads but there are some rules for their
representation. It is not connected with their art
recrextion but with their magical fimetion. This
explains the big difference betwaen the reality and
the image.

The bread always has various functions but manly
it is about the health of the family and their
livestock, for wealth of the home Now, because of
the interesting figures, it is something like art.

SOMETHI NG about our food
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Traditional beliefs abut diet in our
country

One of the famous Bulgarian traditional
dishes 1s called bamtsa. It’s made of
flour. eggs. vegetable o1l and cheese.
There are different kinds of banitsa. In
one of them the cheese 1s replaced by
pumpkan.

Another famous Bulgarian dish is
musaka. It's made of potatoes. minced
meat and on top there 15 a mixture of
voghurt and eggs.

One of the most famous drinks in
Bulgaria 1s rakia. a spirit made from
grapes. It goes with Shopska salad. The
salad 15 made of tomatoes. cucumbers.
onion and cheese sprmkled on top.
Another Bulgarian drnk 15 ayrian. It's
made of yoghurt and water. Yoghurt 15
also a national dairy product. It's famous
all over the world.

In Bulgaria we often welcome people and
guests with bread and spice and honey.
We also have other dishes for different
holidays. For example. on the 6° May,
St George’s Day. we eat lamb. On 62
December. St Nicholas™ Day. we eat fish.
At Chnistmas we eat pork and on
Christmas Eve we don’t eat meat.

At Easter we eat pamnted eggs and bakery
products like kouzanak (sweet bread) and
special cookies called kurabuki

What the papers say...

Rather a big part of the things that the
papers say about our food and the people
1s nothing good. There 1s only bad news
in the papers, for example this clip says
that Bulgaria is in second place in the
world for heart attacks after the Lebanon.
It’s from the Trud newspaper from 19®



October. The tlung m the paper’s very
sad but that’s the truth

BrenraprA € Ha BTOPO MA-
CTO 8 CBETA NO ChpAe4YHOCE-
posK 3abonAsanvA cnef Iu-
saH. Tosa noxasani pesyr-
TatuTe OT CBETOBHO MPOoYy--
saHe, koeTo 6e obAReHD BYE-
pa Ha CrisH4ee Gpar. Tam ca
CECTOA KOHOEpeHUWA Ha
mpmmmeu HEeBPONoan-

HGGHEABEHQTD y4ac-

Hau y Hac ce gemxar va Go-
nectm Ha copueTo. 70 000
Sunrapu yMiupar rogMuHo or
MHPEPKTH, WHCYTTH K MCXe-
muyHa Bonect Ha

noxe 16 Ha cto o1 2,4 unu
MEHCKUOHEPW MMaT HAYaNo Ha

TRYA Cf 2 (kT

20 students were asked to taste three
unidentified cola drinks from bottles

Where we eat at school...

labled A B. C.
There 1s no canteen at school. Tt closed a
The drinks were few years ago. So, this explains the
snacks and sandwiches and stuff in the
A =Coca Cola statistics.
B = Select Cola (Local Brand)
C = Pepsi This 1s the view of the tuck shop in our

school 1n one of the breaks

Bulgara 1s second 1n the world for heart
diseases. Most of the people here die
because of that. 70.000 Bulgarians die
each vear and the reasons are the 11l
health, that are result of the unhealthy
food and the fact that people can’t or
don’t want to stop smoking.

Extra, extra...

The Coca Cola test

A B {
Coca Cola 9 6 5
Cola Select 5 7 8
Pepsi [ 7 i

In 6 classes a number of students came to
the front and tasted all three drinks in
turn

and then wrote down which drink they
thought was 1n botile A. B. C.

The results show clearly that 1t 1s not as
easier as yvou mught think to identify yvour
favourite drink.

Tlus went on to the discussion about
what else influences our choice in
popular drinks.

Is 1t Britney Spears? Michael Jackson.
Santa Claus and thoughts of Chnistmas?
Fashion,

Image?

We also left one cup with a small mixture
of all three drinks and a piece of broken
egg shell

to see what the dnnk does to the shell.
Tlus 15 an attempt to mirror what happens
to teeth.

And then .

After three weeks the cola had little
effect on the shell apart from the fact that
1t turned much of the shell black. Is this
the same with teeth?



5) Exchange form from class in Austria

What did yoy eat ?

Class 4B/ 26 students, aged 14

Kinds and Importance of Meals (Food)

Breakfast: eaten by 15 students/not eaten by 11 students
consists of: bread and butter with jam or cornflakes with joghurt or milk, fruit
importance: important meal, provides energy for school and daily activities
Lunch: eaten by all 26 students
consists of: pizza, lasagne, baguettes, spaghetti, mostly ready-made meals
importance: students are hungry at lunchtime which is why providing energy is necessary.
Students think lunch should be cooked
Supper: eaten by 23 students/not eaten by 3 students
consists of: cold snacks like bread and butter, cheese, cold cuts, vegetables, or toast
Snacks
(between the meals): eaten by 16 students/not eaten by 10 students
consist of:  rolls with various spreads, fruit, pudding; crisps, popcorn, crackers
importance: not really necessary when three meals are eaten
Sweets: eaten by 9 students/not eaten by 17 students
consist of:  chocolate, biscuits, muesli bars, chewing gum, jelly bears, toffees

Eating at School:

Food brought from home: by 12 students

Food bought at snack bar: by 8 students

This food is bought and prepared either by mothers, by the students themselves, by fathers or
grandparents.

Meals at Home:

Meals eaten with the families: breakfast: 10 students - lunch: 11 students - supper: 15 students
Eating together as a family is regarded as important because it improves appetite, is more entertaining
than eating alone, and improves community by discussing the day.

Type of Food:

Fresh — cooked food is often eaten by 18 students

Raw vegetables and fruit are often eaten by 14 students

Preserved, deep-frozen and ready-made food is often eaten by 11 students
Pasta, rice and peas and beans are often eaten by all 26 students

Snacks and sweets are often eaten by 9 students



Eating Out

(Street vendors, McDonald’s, restaurants)

16 pupils never eat out - 8 students eat out lunch once a week

Eating Habits

Traditional eating habits: Various sayings of our parents and grandparents:

Festive meals:

Religious eating habit:

‘Eating makes you tall and strong’
‘If you don’t eat up, the sun won’t shine’
“One glass of red wine a day is good for your health’
Carnival: special doughnuts
Lent: fish salads on Ash Wednesday
less meat and fewer sweets

Easter: coloured, hard-boiled eggs, Easter ham
Martinmas: goose
Advent: Christmas biscuits, gingerbread
Christmas Eve: carp
Birthday: cake

saying Grace before a meal has become rare

Changes of eating habits: rarely the family eat together

more ready-made and fast food

more deep-frozen vegetables than fresh vegetables

cooked meal in the evening instead of at noon, because the mother works
supper is taken later and later

food scares like BSE and antibiotics in feed and foot and mouth-

disease cause a feeling of unease among people, who eat less

meat and more often become vegetarians

stress leads to eating more or less, according to type of person

Diet and Health

Health problems commonly caused by the diet in our country are:

overweight, heart attacks, high blood pressure, diabetes, gout, food allergies
cancer, bulimia, anorexia, osteoporosis

How students feel about their own eating habits: too much sugar/fat/salt - too little fresh fruit and

vegetables/roughage

Healthier diet: drinking more, less fat, fewer sweets, more fresh fruit and vegetables and
wholemeal products, less salt

Concerns:

Putting on too much weight/ losing weight

High cholesterol levels

Genetically modified food

Not enough food produced by organic farming

Is vegetarian or vegan food healthy?

Not enough physical exercise

BSE, foot-and-mouth disease, salmonella and antibiotics in food
Intensive life-stock farming

The quality of beef and pork

Atomic power stations



