Bai 12: it, ot, ot, ot, ut, ut

Thir Hai: On Bai

(On lai cac nguyén am cho cac em.)

a
€
O
u

ch gh
kh ng
nh ph
th tr

S O D K«

< K

o]
ngh
qu
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(Cho céac em doc nhitng van sau day. Panh dau vao nhiing van cac em c6 thé doc duoc.)

+N +M +
an am at
an am at
an am at
en em et
én ém et
In Im It
on om ot
on om ot
on om ot
un um ut

ut
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Ddinh Van

(Gitip cac em danh van nhing tir sau day.)

It
it bit chit  dit hit
it bit chit  khit mit
ot
ot cot hot |6t mot
ot bot dot got giot
Ot
ot cot  dét  ddt  hot
ot bot cot dot hot
ot
ot bot hot phot  sot
ot dot dot hot lot
ut
ut but cut chat  dut
ut but cut dut hut
ut
ut but dut dut mut
ut giut  phut

khit
nit

rét
lot

mét
16t

thot
vot

gut
lut

lit
tit

V4

sot
mot

tot
mot

vOt

hat

tut
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Tap Doc

(Cho cac em doc nhiing cau sau day.)

Thit.

Nudng thit.

Me nuwong thit.

Me nuwong thit cho be Chi an.

Got.
Got khoali.
Ngoc got khoali. )

Me nho Ngoc got khoai.

Mot.

Mot tudi.

Bé Thu dwoc mot tudi.

Nam nay bé Thu dwoc mot tuoi.

196 Tiéng Nwéc Téi



Thot.

Dao va thot.

Diing dao va thot dé cat 6t.

Chi Hoa diing dao va thot dé cdt ot.

NUt.

Nt ao.

Bé cai nut ao.

Me day bé cai nut 4o.

Dut.

Durt doi.

Sap bi dirt déi.

Soi déy thieng sap bi dirt doi.
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Thém Déu

(Poc cac cau ¢ trang P-12 phén Phu Luc cta sach hoc cho cac em thém diu.)

Me nuwong thit cho be Chi
an.

Me nho Ngoc got khoai.

1 Nam nay be Thu dwoc mot
tuoi.

Chi Hoa dung dao va thot
dée cat ot.

Me day be cal nut ao.

@m Soi ddy thung sap bi dut
doi.
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Thir Ba: Tor Thong Dung

Tw Thong Dung
tr
twr do
tir nha
bo
bo vao
bo rac
ong
ong ba
com
an com
truoc
truoc cua
truoc khi
Ngir Vung
thung
qua
ong noi
bat
chay

Chuyén Ngiv

(Cho cac em doc cac cdu sau day 3 lan. Sau d6 cho cac em dich qua tiéng Anh.)

1. Tidib tir nha t6i truomg.

High Frequency Words
from
from there
from home
throw away
put into
throw away trash
grandpa, grandfather
grandpa and grandma
rice
eat (lunch or dinner)
in front of, before, ahead
in front of the door
before
Vocabulary
box, can
go over
paternal grandpa
bowl
run

2. Em b rac vao thung.

3. Em qua nha 6ng ndi an com.

4. Em an ba bat com.

5. Em chay trude. Ta chay sau.
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Bang Tw Thong Dung

(Cho céc em doc nhimng tir sau ddy. Panh ddu vao nhimg tir cac em c6 thé doc duoc.)

a a a b C ch d d
anh an bé cod cho dung di
bi con chi day dé
bo céi cho dang
ba cac choi
ban co
ban clia
bo com
e é g gh gi h i K
em giup hon
kh I m n ng ngh nh 0
khi lam me ngii nghe nha
la mau nguwoi
ldy mua ngay
mot
moi
0 o ph qu r s t th
ong G phu qua rit sé tir thich
ra sau
tr u w Vv X y
trén va
trai vé
trong Voi
trudc vao
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Thir Tu: Ngit Vung

Giavi
muoi
mudi &t
mudi tiéu
duong
bot ngot
ot
twong ot
tiéu
chanh
nwoc chanh
hanh
hanh 14, hanh ta
hanh cu, hanh tay
toi
gung
riéng
xd
nwdc mam
nide mam chua ngot
xi dau
madm tém
dam
Ngir Vung
Vi
man
ngot
cay
chua
chat
ding
lat
ném
thém
bot
pha
ném
tron
mui
nuoc dira

Spices

salt
salt and red pepper
salt and black pepper

sugar

MSG

chili, pepper
chilli sauce

black pepper

lemon, lime
lemonade

onions, scallions
scallions
onions

garlic

ginger

galangal

lemon grass

fish sauce

sweet and sour fish sause

SOy sauce
shrimp paste
vinegar
Vocabulary
taste
salty
sweet
spicy
sour
acrid
bitter
bland, insipid
to season
additional
lessen, reduce
mix (usually with liquids)
taste
mix, blend
smell
coconut juice
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Ngir Vung

chanh, dam, hanh la, muoi, nwoc mam, ot, tiéu, toi, xi dau

0
o e e
L 2
—
@ e o
Tra Loi Cau Hoi

(Cho céac em tra 101 nhitng cau hoéi sau day.)

1. Bira com chiéu hom qua c6 nhitng mén gi?

2. Chon mt mén va ké ra nhiing gia vi dung dé nau mon do.

3. Mon d6 c6 vi nhu thé nao?

4. Neéu em nau mon do, em thém hay bot gia vi nao?
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Chon Tw

(Giap cac em chon tir cho dung.)

_ 1. Puong A. Cay

___2.Mubi B. Chua
3.0t C. Ping
_____4.Chanh D. Man
5. Mubp ding E. Ngot

Dién Vio Ché Trong

(Giap cac em dién vao cho trong voi nhitng tir sau day.)

dam, muoi, ot, toi, xi ddu

1. Thay vi chanh, Uyén dung dé pha nuéc mam.
2. Trung khong an duogc vi sQ cay.
3. Me cho thém vao ndi pho vi hoi lat.

4. Thién khong thich muii nudec mam, nén chi dung

5. Ba u6p thit voi hanh va

Dung hay Sai
(Giup cac em chon “dung” hay “sai” cho nhiing cau sau day.)

Dung Sai
1. Trai chanh chua lam. O =
2. Ot hiém rat cay. . O
3. Muon cho man, phai thém duong. N .
4. Mam tom c6 mui thum thum. 0 ]
5. Pha nudc chanh can c6 bot ngot. 0 O
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Thiw Nam: Dam Thoai

(Gitp cac em voi cudc doi thoai sau day.)

Vy hoi me cach lam cha trieng chién...

Vy: Me, day con lam cha trimg chién di?
Mom, teach me how to make cha trieng
chién?

Me: Mon nay d& 1am. Trudc tién, con bam
thit heo cho nat. Sau d6 con cit hai cu
hanh tay hinh hat lyu. Ké dén, cit nho
vai cong hanh 4 ra ting khuc. Mdc nhi,
sau khi ngdm nudc cho mém, thi thai ra ting soi mong.

Thi dish is very easy. First, you mince the pork. After that, you dice two onions.
Then, cut a few stems of scallions into pieces. With the black fungus, after soaking
in water to make it soft, you cut it into thin strings.

Vy: Me, cham lai dé con ghi Xuéng da.

Mom, slow down. Let me copy it down.

Me: Con bo cac nguyén li€éu vao mot cai chau. Thém nudc mam, mudi va it tiéu. bap

va bo tring vao. Sau d6 tron déu 1én. Khi chién, vin ltra nho thoi. Mdi mit chién
khoang bay, tam phit cho tdi khi ndo vang. Khi an thi chdm véi nudc xi dau bac
Trung pha 1a hét say!
You put the ingredients into a big bowl. Add fish sauce, salt and some black
pepper. Crack and put the eggs in. After that, mix evenly. When frying, put the
heat on low. Fry each face about seven, eight minutes until golden brown. When
eating, dip with the soy sauce dip that uncle Trung mixed. It is awesome!

Vy: Vay con phai xin bac Trung cong thirc pha xi dau.

Then, | have to ask uncle Trung for the soy sauce dip recipe.

Tra Loi Cdau Hoi

(Cho céac em tra 161 nhitng cau hoi sau.)

1. Vy mubn me day Vy lam gi?

2. Phai lam gi voi thit heo?

3. Hanh cu phai cit nhu thé nao?

4. Khi chién, Itra phai nhu thé nao?

5. Vy mudn xin bac Trung cai gi?
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Chuyén Ngiv

(Cho cac em dich nhitng cau sau ddy qua tiéng Viét)

2 T6 phé nay hoi man.

Please give me some sugar.

2 Put everything in and mix evenly.

Han likes to eat orange with salt.

2 Long dips the spring roll in chilli sauce.
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Thir Sau: DPoc Truyén

(Poc trudce tirng cau cho cac em nghe. Sau d6, cho cac em ty doc. Khi doc, nhac cac em chi vao
nhiing chir dang doc.)

Em Co6 Thich Choi?

T

ERN T

<)

— Em c¢6 thich choi vo1 con thdo — Em c¢o6 thich choi voi con su tir

khong? khong?
— Da c6, em thich choi v&i con — Da khong, em khong thich choi
tho. V(i1 con su tur.
ﬁ_uw\mumju%\
\ R ‘

— Em c6 thich choi véi con ctu — Em ¢ thich cho1 vai con ca sau

khong? khong?
— Da co6, em thich choi v&i con — Da khong, em khong thich choi
clru. V01 con ca sau.
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— Em c¢6 thich choi véi con dé — Em c6 thich choi véi con gau
khong? khong?

— Da co6, em thich choi v&i con — Da khong, em khong thich choi

v6i con gau.

— Em c¢06 thich choi vo1 con nai — Em ¢ thich choi vdi con té

khong? giac khéng?
— Da c6, em thich choi v&i con — Da khong, em khong thich choi
nai. voi con té giac.
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Tra Loi Cau Hoi

(Cho cac em tra 161 nhitng cau hoi sau.)

1. Em trai trong truyé¢n thich choi véi con gi?

a. Con d(g.
b. Con gau.
c. Con nai.

2. Em gai trong truyén thich choi véi con gi?

a. Con nal.
b. Con té giac.
c. Con tho.

3. Em thuong thay con su tir & dau?
a. O nha.
b. O s tha.
c. O truong hoc.

4. Em thuong thiy con ciru & dau?

a. O nong trai.
b. O so thu.
c. O truong hoc.
5. Em c6 nén choi v6i con cé sau khong?
a. Nén, vi c4 sau dé thuong.
b. Nén, vi ca sau hién.
c. Khong nén, vi rat nguy hiém.

Chir Ky Phu Huynh:

Ngay
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