HAMK

HAMEEN AMMATTIKORKEAKOULU

Oona Haapakorpi

2009



HAMK

HAMEEN AMMATTIKORKEAKOULL

CHALLENGES OF TEACHING IN ENGLISH AS A FOREIGN LANG UAGE
Case: Finnish Cuisine

Opinnaytetyo
Ammatillinen opettajankoulutus

2009

Oona Haapakorpi




HAMEEN AMMATTIKORKEAKOULU OPINNAYTETYO
Ammatillinen opettajakorkeakoulu

Ammatillinen opettajankoulutus

Korkeakoulunkatu 6

13100 HAMEENLINNA

Ty6n nimi Challenges of teaching in English as a foreigmliaage
Case: Finnish Cuisine

Tekija Haapakorpi Oona Isabella
Merivalkama 12 C 39
02320 Espoo

Tilaaja Padagogische Hochschule Tiro
Christa Meliss

Pastorstralle 7

A-6020 Innsbruck

Ohjaaja Lignell Irmeli

Hyvaksytty 20.11.2009




HAMEEN AMMATTIKORKEAKOULU THVISTELMA
Ammatillinen opettajakorkeakoulu

Ammatillinen opettajankoulutus

Tekija(t) Haapakorpi, Oona Isabella Vuosi 2009

Tyon nimi Challenges of teaching in English as a foreigiglege
Case: Finnish Cuisine

TIIVISTELMA

Taméan lopputyon lahtdkohtana on aiheen ajankohiaistiyon tarkoituksena on analy-
soida opettajien sekéa luennoitsijoiden haasteitdatfaessa englanniksi ulkomaalaisille
oppilaille, joille englanti on myds vieraskieli. i@ paivana englannin kielesta on tullut
itsestddnselvyys ja tarked asia ihmisten jokaps@esa elamassa. Tasta syysta tyossa
arvioidaan sita, mik& olisi paras mahdollinen tapattaa omaa substanssialuetta eng-
lannin kielell&.

Lopputyon paatarkoitus on selvittaa erilaiset kigleykset, jotka maarittelevéat englan-
ninkielisen opetuksen pedagogiset aariviivat. Tiosslvitetddn lisaksi opintosuunni-
telmalle annettava vaikeustaso opetettaessa erigganikolmanneksi ja tarkeimmaksi
aiheena tydssa on henkilokohtaisen opintosuunrételteko ns. case-materiaalille
"Finnish Cusine”. Materiaali tullaan esittamaan &gapische Hochschule Tirolin yli-
opistolle.

Tulokset viittaavat siihen, etta englannin kielemidminen on aiheuttanut monia muu-
toksia esim. seka englannin kielen kieliopissa s#idastossa. Talla hetkella maailman
laajuisesti englannin kielen opettajista jopa 80f/kaksikielisia.

Seuraavan projektin tarkoitus on selvittaa miterskagdijat ovat oppineet "Finnish Cu-
sine” —case-esimerkissa.

Asiasanat Englanti kansainvélisena kielen&aksikielisyys, toinen kieli, kielikylpy

Sivut 44 s. + liitteet 13 s.
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ABSTRACT

The aim of this study was to analyse challengegacthing in English as a foreign lan-
guage to students whose native language is notigbngrhe English language has
grown to be a self-evident and important subjegieople’s everyday life. For that rea-
son, the study is an evaluation as to what wouldhieemost effective way to teach
one’s own area of expertise in English as foreagrgliage.

One of the project’s initial focuses is on the eliint strategic frames that define the
pedagogic guidelines in the foreign teaching emritent. Secondly, attention is paid to
the curriculum level. The third and most significével of study is the personal sylla-
bus of the case material “Finnish Cuisine” taughtha Padagogische Hochschule Tirol,
which will also be presented at the university.

This study indicated that the spread of Englishoig to have a variety of changes, e.g.
with English grammar and vocabulary levels. In f8%% of ‘English teachers’ around
the world at present are bilingual users of theliBhdanguage.

The next project is aimed to examine the qualityhaf students’ learning during this
case study.

Keywords English as an international language (EIL), biliagsecond language ac-
quisition (SLA), immersion
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Challenges of teaching in English as a foreign laenxge
Case: Finnish Cuisine

1. INTRODUCTION

English is one of the most spoken languages toddypaople around the world are in-
volved in the study of English. Globalization amdernationalization have resulted in
the situation where English has become the muitinat language of the twentieth cen-
tury. Moreover, it is unlikely that the situationlMsoon change due to the role that the
English language plays in business such as the lkdge-based economy. (Bolton &
Kachru 2006.)

At present, we are seeing that multi-national comgzaworldwide are choosing to have
English as their official language. This may crebig challenges to employees with
regards to communication, translation and givinguees in English to others. There-
fore, many employers nowadays have to be at lelstjial. As a result, being bilin-

gual offers a bridge between cultures. Individuaks able to get wider communication
frameworks and a wider range of people with whonsdmmunicate (Baker 2003, pp.

2). Today, more than ever, English has becometamiational language (EIL).

The English language has grown to be a self-evidadtimportant subject in people’s
everyday life. For that reason, finding out whatwdobe the most effective way to
teach one’s own area of expertise in English assdioeeign language has become a

point of interest.

The purpose of the project is to examine the pegiagbchallenges when teaching in
English as a foreign language. This project ifitidbcuses on the different strategic
frames that define the pedagogy guidelines indheidgn teaching environmemccord-
ing to McKay (2002), educators need no longer lamknner Circle countries to provide
target models in pedagog$econdly, attention is paid to the curriculum leead it is
examined as to what kinds of directions have beémshe curriculum for pedagogical
choices. The third and the most significant levie$tady is the personal syllabus of the
case material taught at the Padagogische Hochséhole The focus of the case mate-
rial is the pedagogical differences of studies ulioliterature on the aspects of theory
and practice in situations where we need to thirteaching in English as a second lan-
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guage to foreign students. Furthermore, the nejepr is aimed at examining how the

students learnt during this case study.

The case study projects will take place in Austtithe Pedagogische Hochschule Tirol
which is located in Innsbruck. The case materibdcded as the context of this study is
“Finnish cuisine”, which will be presented at theiwersity. The main aim of this pro-

ject is to be able to present this case materiakttalents at the Padagogische

Hochschule Tirol.

At the same time the centre of attention is thelestis’ levels of language skills as the
main teaching language in Austria is German. Tloeegtthe syllabus has to be taught to
the students in ‘simple English’. As in many otloases, employees also have to use

‘simple English’ when communicating with other eayges on a daily basis.

2. THEORETICAL FRAMEWORK

In this section, an introduction as to what leagninvolves and which have been the
most examined areas of research of teaching inigfngs a second language will be
provided. The studies and examples used in thegraye mainly from the US, the UK
and New Zealand with some further examples fromlakioh and other parts of the
world. The studies have been carried out from tiddla of the 1990’s to the beginning
of 2000. Many of the studies are concerned onlf wie teaching of a second language
and not teaching in English as a second langualgs. i3 also a deciding factor as to

which curriculum is included in the case material.

Nevertheless, the findings from studies of languageersion examining it as a method
of teaching a second language are numerous. TepchiBnglish as a second language
differs from traditional languages courses. In fibrener case English is a teaching tool
whereas in the latter case the language is sirhplgaibject material. The term ‘immers-

ing’ can also be used to describe the former casause in the learning situation stu-
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dents are surrounded by the second language. lsicn is also extended outside the
class into everyday events in order to ‘exposedeits to the target language as much

as possible. (Language immersion 2009 and Barbashing 2006.)

However, in Europe a committee called the Commorogean Framework (CEFR)
defines common guidelines for the development pflage teaching by providing as-
sistance in designing syllabuses and examinationtahguage courses across Europe.
The CEFR also defines common reference levels witgstribe the requirements for a
student to reach a certain learning level in laggustudies. These requirements help
learners to better understand what knowledge aiits shkey have to develop. The
CEFR’s essential focus is for multicultural devetamt into lifelong learning, where
students are active learners. The aim will be natitvm from knowledge and self-
confidence that the students are able to communieéh others. (Piironen M. & Ti-
monen L. 2008, 2.) However, CEFR concentrates secand language (L2) English
learner and not on giving specific substance lestun English as a second language to
foreign students. (TELC 2009 and CEFR 2008.)

There are several perspectives to observe the ialad®ailable such as: language im-
mersion,Second Language Acquisition, English as an intenat language, and par-
ticularly L2 English teaching. In this thesis thaimfocus is to look at this material
from the point of teaching in English as an int¢éioval language (EIL).

2.1 English as an international language (EIL)

Smiths (1976) defines the term ‘international laangei (EIL) as a languagevhich is
used by people of differing nations to communieath one anothér McKay (2002)
argues that international English is the conceghefEnglish language as a worldwide
means of communication in several dialects. Itls® aeferred to as: Global English,
World English, Common English, or General EngliSlometimes, these terms simply

refer to the collection of different varieties afid@ish spoken all over the world. McKay
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(2002) also says that today there are still motv@a@peakers than non-native speakers

of English, but the situation will change in comiyegars.

According to McKay (2002), the use of English asEdh has continually spread. She
argues that bilingual speakers use English onlg dasis within their own country for
cross-cultural communications within their own bensd This spread of English is going
to encounter a variety of changes, e.g. with Ehglismmmatical and vocabulary levels.
This also is going to indicate how English is spokeday and how it will eventually
lead to some changes in the way it is spoken.drfuture, these are important facts for
international lecturers - that there are alreadiydpial learners around the world who
have different dialects. When foreigners speak iShglith each other, their differences
in pronunciation, translation of local phrases ahdms will slowly enter into common

use within their own country.

2.1.1 Bilingual users of English

McKay (2002) considers that bilingual users of Estghre individuals who use English
as an L2 alongside one or more other languagessipegk. Kachru’s model categorizes
countries in which English is used to three circtbe Inner Circle (e.g. USA, the UK,
Australia 230-380 million people), the Outer Cir¢keg. India, the Philippines, Singa-
pore about 150-300 million people), and the ExpagdCircle countries (e.g. China,
Japan, Germany 100-1000 million people). AccordingMcKay, the difference be-
tween the Outer Circle and Expanding Circle camx@ained in how the language has
spread to the country in question. On the Outetl€iEnglish is a result of colonisation
whereas on the expanding circle it is a resultooéifjn language learning within the
country. However, this distinction is inadequatedese sometimes English is used on
the Outer Circle in very similar ways to the Inr@rcle. (McKay 2002, pp. 10. and
TESL-EJ 2009.)

McKay also states that due to the fact that Endieh spread all over the world, 80% of
English language teaching professionals are biihgsers of English. If assumed that

English continues to spread, the same bilinguatatheristic applies to the users of

4
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English in the coming decades. This creates a enolth meeting the pedagogical needs
of such users. To that end, McKay writes th#ti$ important that the native speaker
fallacy be challenged. Challenging this fallacy Iwibpefully lead to a more complete
picture of how English is used in many commundiesind the world (McKay 2002,
pp. 41 — 45 and TESL-EJ 2009.)

2.1.2 Things to consider when giving lectures infareign language

Today there are more and more bilingual Englistules around the world. Therefore it

is important that lecturers consider where theylgetr material from and how they pre-

sent it. They need to rework the material to sweirtown teaching needs, match it to the
level of students and ensure it is fully understaad. PowerPoint slides, as most Eng-
lish material mainly originates in native Engligieaking countries (the USA, the UK,

Australia, etc.).

2.3 Second Language Acquisition (SLA)

The Second Language Acquisition (SLA) studies itigate how people learn their L2
(as it is more commonly known). According to thegish Wikipedia, the term ‘sec-
ond language’ is used to describe the acquisitibary language after the acquisition

of the mother tongueResearch on the field of SLA is active with awgneg number of
ongoing research areas. Currently there are moestigns than answers. (TESL-EJ
2002, Vol. 5. No. % Thereforewe have to keep in mind that this research has been
conducted for teachers’ education programs to jpeciodure teachers to become second
language (ESL) teachers. Nevertheless, there &e & similarities among lecturers
who are concerned about their ability to acquireskBls and students’/audiences’ un-

derstanding of lectures that are given in L2.

Some studies consider that L2 learners make diftekends of errors. These errors
could be a failure in the ability to use grammdtfeatures correctly either due to omis-
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sion or overuse. Another observation is that L2rlees tend to gather a collection of
phrases and expressions which they apply to tleeimeunication in order to enhance

their verbal impression. (Ellis 2008, pp. 12.)

Pienemann (1995) askswhy it is important for a ‘language teacher’ to km@bout
language acquisition?’According to a research paper, looking at thenkelaprovides
vital information on the methods of learning asvaslinsights on what can and cannot
be taught. Normal patterns of acquisition help lteag to map their students’ current
position in the language acquisition process, wisckaluable because according to Pi-
enemann knowing what is learnable at what poitinie is also important.

(TESL-EJ 2009-2.)

2.3.1 Learning theory in SLA

The dominant learning theory for SLA has been bamedehaviourism. Ellis says:
“According to this theory, language learning is l&ey other kind of learning in that it
involves habit formation. Habits are formed whearieers respond to stimuli in the en-
vironment and then have their response remembergdieans that students had to

know core answers to questions when they were spp#édk their teacher. (Ellis 2008,
pp. 31.)

There are several problems with this theory, thenmeaoblem being that students are
not able to learn most effectively. The same caioluis reached by using classroom
data from a number of students. Based on variousces, the most effective way to
give a lecture or to teach would be a combinatibmethods that teachers/lecturers
should try to develop in their classrooms. (TESL2B02, Vol. 5. No. 4.
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2.4 Language immersion

According to Vesanto,there are various descriptions of what immersiaacteng ac-
tually means. They differ slightly depending ondhbes of the students and amount of
time being used for teaching in the immersion laggi Mainly, language immersion
is a method of teaching a second language. Thénaosigthe today’s immersion pro-
gram is 1960’s Canada where an experimental Frenctersion program helped chil-
dren to appreciate and acknowledge the traditiowk @ulture of French-speaking as
well as English-speaking Canadians. (Language msiore 2009 and Vesanto 2008.)

In language immersion, teaching methods have tifferent from the normal language

learning methods. A teacher has to thoroughly wstded the student’s mother lan-
guage in order to let them start learning slowllye Teacher’'s main focus should be to
help the students in understanding the languagey hve to support them even if they
find learning difficult. The teacher should keegaking in the second language even if
the students do not understand what is being $aerefore, one of the most important
techniques of immersion teaching is to visualizd diustrate everything that is being

taught. (Lauren 2000, pp. 85-86.)

This is something to consider when a lecturer achier gives lessons in English as a
foreign language. It is especially so when the gbahe language immersion is to teach

young people a new language in order to survivtbeir own country.

2.4.1 Language immersion in Finland

In Finland there are Swedish-speaking Finns wha Hzeen introduced to immersion
programs. Swedish is a minority language comparddrinish, but as there are two of-
ficial languages in Finland - Finnish and Swedidboth have to be learnt by all stu-
dents. Therefore, according to the model used ma@a, Finland’s immersion language
program is also suitable.



Challenges of teaching in English as a foreign laenxge
Case: Finnish Cuisine

Lauren (2000) states that the first Finnish imn@rsyroup was founded in Vaasa in
1987 (see e.g. http://lipas.uwasa.fi/kiky-yhd/kilgyky.html). From the Finnish point of
view, Vaasa developed the main didactics for imimargeaching in Finland. Even to-
day, the University of Vaasa is the main institwteich resources language immersions
in Finland. However, it is important to remembeattthe use of the Finnish term ‘kieli-
kylpy’ or ‘language bath’ has been confusing anchetimes has been used incorrectly.
(Buss & Mard 2001, pp. 162. and Vesanto 2008.) Nbetess, Buss & Mard (2000)
argue that in the small-scale studies, it has lfe@md that immersion students are more

advanced users of English than those who haveartitipated in language immersion.

3. LEARNING STYLES

3.1 The ways of learning and teaching

Prashing (2006) says that everyone has a unigleeddtiearning, thinking and working.
However, very few people learn or work in a way evhis best for them. Prashing ar-
gues that most educators have never thought about the eftectsonventional class-
rooms on students’ learning, attitudes, behavioarg] most significantly how they are
able to get the best academic achieveient

Prashing (2006) believes that increased awaremeskreowledge about learning styles
“has given us an understanding of the differencdgaming needs between analytic
(left-brain dominant), reflective learners and mstic (right-brain dominant), impulsive
learners”. According to her, the classroom set-up has agcefin how different types
of learners respond. She further elaborat@&saditional, formal classrooms will affect
analytic learners positively but inhibit concenimat and the learning potential of holis-
tic learners - in the worst case switch them affrfrlearning for good!”(Learning con-
ference 2009.)
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3.2 Learning Style Analysis (LSA)

With the Learning Style Analysis (LSA), we are aldereveal students’ biophysical
makeup and conditioned style elements across xhkesi areas which are found in the
Learning Style Pyramid Model (see Appendix 5). Birestyle elements are: how we
process information, which senses we use most, ateabur physical needs or envi-
ronmental preferences, social aspects and attit(idearning conference 2009.)

LSA resources help us to determine students’ ideatlitions for learning such as the
level of required ambient light, temperature, aadKground noise level. In addition to
environmental conditions, students prefer differsahses to intake the information.
This preferred sense can, for example, be visualit@y, tactile or kinaesthetic. This
explains, for example, why others find it necesgarpibble something in order to im-
prove the learning process. Apart from giving dethinformation about social aspects
and learning attitudes, the LSA report helps sttelémfind guidelines on how to learn
best. (Prashing B. 2005, pp. 8-9. and Learnindgezence 2009.)

With the LSA resource, teachers are able to disceaeh student's learning style. Re-
sources also help teachers to improve the learaimwyonment in order to get better
results from students. At the same time it guideshers to help students concentrate

better and learn most successfuflyreative Learning Centre: Learning Style Analysis.

3.2.1 Teachers and their everyday practice

Teachers or lecturers have to make a lot of diffedecisions in their everyday practice.
However, research can help teachers in making igidecA variety of SLA researchers
now support the idea that there are some formsllowl. Explanations on why certain

forms may be required fall in the following cateigsr
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1. Salience in the input: If learners notice certaorrhs or constructions, for
whatever reason, for example, frequency or unusssinthey are more

likely to acquire them.

2. Communicative function or meaningfulness in theguwitutEven if learners
notice a form, or it is pointed out through insttion, without a communica-
tive need, or if language forms fulfil no (unig@e)ction, acquisition may be

delayed.

3. Natural difficulty of rules: Learners tend to acgpii‘easier” rules early and
may never acquire "hard" rules. The definition @afsg has variously in-

cluded functional and formal complexity, reliabjliscope and prototypical-
ity.

(Doughty & Williams 1998 and TESL-EJ 2009-2.)

4. MOST RECENT KEY FACTS IN CASE STUDY

4.1 How people learn; brain, mind, experiences anscchool

It is important to know how we learn, as then we able to provide better lec-
tures/lessons. To get a better understanding abgue, we first have to define what we
mean by learning. The term ‘learning’ can be désctias an attempt to create a mem-
ory that lasts (AARP.org). It is also quite obvidhat what the students learn does not
equal to what is taught, but it helps to explaifewa other things. Learning, which oc-
curs when people manage to incorporate new infeomanto their life, is a process
which involves helping people and all the thingstthre needed to make it happen. For
example, if a teacher is working with students thek basic cooking skills, one of the
lesson objectives is to make sure that people leath are able to use these skills.

(Bransford, Brown, and Cocking 1999, pp. 1-16. hedrning and Teaching.)

10
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Some criticise current educational debate on coasism, which is being described
merely as a slogan that separates modern and tb$dening practices (Development
of Learning Theories). Furthermore, it does helptasinderstand in which circum-

stances people learn and when they do not learn.

Humans can, however, be seen as machines thatdearesult of a complex process
(AARP.org). This process involves a hundred billammmore nerve cells which together
form the heart of the learning machine - the braime brain is ready to transfer our ex-

periences into our internal network from the dayase born.

Fischer and Eden (Learning: From Speculation t@r®a, 1999) noted that there are
also new ideas about ways to facilitate learning about who is the most capable of
learning. These new ideas can have an effect oquhkty of people’s lives. Through-
out the history it has been a common concern anschglars that formal educational
environments are better suited for selecting tatattier than developing it. New in-
structional practices would have been beneficidhdor those who had difficulty in
school (e.g. dyslexic people) and even for those did well in traditional educational

environments.

According to Wikipedia, learning is a lifelong pess which means that we can and
should remain open minded for new ideas, decisigkils or behaviours. Like it or not,
lifelong learning continues despite the educatiog@ironments around us. But the
most suitable environment can be a booster whemadplg data to our brains. In this
respect, in this case study, the aim is to findntst optimal way to teach in English as
a foreign language to foreign students.

4.2 How can we improve learning

This part aims to find an answer to the questiohav? we can improve our learning. At
the same time, the goal is to consider the issugisnight hinder the development of
our skills and knowledge. We have to remember pleaple of all ages have the poten-

11
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tial to learn, although some learn faster thanrsthtAge may or may not affect a per-
son’s speed of learning, and individuals vary ie thay they like to learn.{Edwards
1981, Chapter 9.) Furthermore, learning is the ggsf different information which
facilitates memorisation and understanding of wikato be learnt. (Koli & Silander
2003, pp.10.)

What does improving learning and knowledge develampmmean for us? Unpacked,
this question suggests that our choice of methali&oeymore appropriate, if we know
whom we are going to lecture to, how different thailtural and educational back-
grounds are, whether or not their expectationsnfarssity teaching and learning are
similar to your own, how aware or well-informed yh&re about their own progress as
learners and what helps or hinders their learnirfigs is something that needs to be

considered even when giving lectures in one’s amgliage!

4.2.1 What we mean by teaching and learning

One of the means of understanding ‘good’ teachimdjlearning is by use of feedback
and evaluation. Koli and Silander (2003) believat tiiving feedback and evaluation is
an effective means with which to direct the leagnprocess. Having successful and
meaningful feedback and evaluation depends on ings: the teacher’s ability to step
aside from the instructor’s role and become a dmtener and the student’s ability to
accept the teacher as somebody who is genuin@gested in finding out what the stu-

dent’s experience of learning was like.

A teacher’s ‘knowledge of the subject’ can be measgiy asking students to comment
on the teacher’s ability to break the subject cointeto small parts, explain the relation-
ships between the parts and help students seeH®patts relate to the whole. Teach-
ers may answer questions for enlargement or datiéin, or explain and illustrate as-
pects of the subject in a variety of ways. All bése things are appropriate to introduce
into a conversation or a feedback session withestisd but the principal rule remains —
listen. Students may have concerns about what ggenda includes, and they are the

only ones who catell you what it is like to be your student. Withdhis feedback, how
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can one improve one’s teaching? However, it is irtgmd to keep in mind that students
are not always right. Most importantly, teacherseh#o remember that they are in

charge of their audiences at all times. (Koli &8iler 2003.)

4.3 The role of culture when giving lectures in Enigsh

Language is tightly bound to culture and they wadkd-in-hand (McKay 2002). Lan-
guage is a means to cherish our culture and expvhese we are from. It all starts

when we are born. (TEFL.)

McKay (2002) indicates that language is a partfuce and plays a very important

role in it, i.e. without language, culture wouldtie possible. On the other hand, Jiang
(English Channel 2005) states that culture caumsegulhge to evolve over time. Lan-

guage can be seen as a portrait of people, reftethieir history, culture, values, and

ethics. Language and culture interact and undetstgrof one requires understanding
of the other. (McKay 2002, pp. 103-107.)

All cultures are different from one another. In@rdo learn a foreign language well, the
person does not only have to master the lingupstit of the language but needs to also
view the world from the same perspective as thev@apeakers do. It all boils down to
ways of utilising the language that does not opercemmunication by merely under-
standing the literal meaning of words. (McKay 2002, 103-107. and Wang 1999.)

The English language provides such a rich set phewonisms that it is sometimes diffi-

cult to interpret a person’s answer to a quest@omsider for example a situation where
one person enquires about another person’s opimmoan art exhibition. The person
might respond: “I found it interesting.” This ansvean be interpreted either literally or
it can be interpreted as a way of saying that #rsgn did not actually appreciate the
exhibition. In another example one might ask: “Wéatyou think about my new hair-

style?” and the other answers: “Didn’t you use &abblonde?” In this situation, the

person evaded answering the question directly deroto avoid saying unpleasant
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things at the other one’s face. In general, peapie“white lies” or indirect answers to
cover an unpleasant truth. More examples can hedfou(3WJY) and McKay (2002).

Sometimes one’s cultural background leads to stimstwhere communicating parties
interpret words and expressions differently. Tlsigarticularly true for such a natural
thing as humour. Jokes are usually not bound andylanguage but to a culture, and for
this reason some people might find it difficultlauigh at jokes, for example, in foreign
TV talk shows. In other cases people from diveraekbrounds find themselves in a
confusing situation due to a misunderstanding. Thisirther illustrated in the follow-

ing example (from 3WJY): a conversation betweempjeeof different cultures could go

like this —a foreigner tells a Chinese man that he has ayrpaditty wife and he re-

sponds: “Where, where?” This puzzles the foreigmed so he responds to the literal
words: “Eyes, hair, nose, etc.” And now the Chings is confused, because in his

mind by saying “Where, where?” he was actually kiag the other person.

Teachers need to realise and acknowledge the eeestd these language barriers. For
this reason, teachers can use material from reaklich as audio samples from daily
conversations or even home made videos. This rabtezips students to see and under-
stand how the language is used in normal life 8doa, which, on the other hand, also

helps students to better understand the culturetd¢he language. (3WJY.)

Englebert (2004) says:. to teach a foreign language is also to teach aifpr culture,
and it is important to be sensitive to the factttbar students, our colleagues, our ad-
ministrators, and, if we live abroad, our neighbsudo not share all of our cultural
paradigms.” This means that, according to Leveridge, languegehers entering a dif-
ferent culture must respect their cultural valuéEKL). She further emphasises that
language and culture cannot survive without theemtlivhich means that language
teaching must also involve cultural aspects. Thian important fact that needs to be

considered when giving lectures.
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4.4 Teaching methods

Teaching methods must take into account the fattgtudents may have diverse cul-
tural and linguistic backgrounds. The ability teusnglish in the classroom as well as
outside the classroom can prove to be challengingnfernational students. This is due
to many reasons such as lack of confidence orcdlffes in following the conversation
in general. Teaching International and Non-English speakingkggound (NESB) stu-
dents in lectures and tutorials, 2 February 2009

Students, or even teachers, with diverse backgsoimrade an effect on the policies
made regarding language teaching. In practice nieans that policies for language
teaching must reflect cultural values from the imsgof the languages as well as from
the society where the teaching is taking place.guage teaching policies that are de-
signed from this perspective help the policy makeavoid making assumptions about
students based on one’s own cultural values. leratlords, what works in one culture
might not work in another culture. (Englebert 2@ TEFL.)

4.4.1 Strategies for enhancing learning

A webpage from the University of South Australian{BA) provides a comprehensive
list of strategies that are compiled with speciahsideration to international student.
These strategies help teachers take internatitundésts into account as well as provide
a tool that the students themselves can use tmeahbeir studies. The complete list is

included in Appendix 6. The following examples argractions from the attached list.

+ “Speak clearly and face students when addressimgnththe more cues to
meaning that are available to students, the besténeir comprehension.

+ Use outlines and simple overheads—these providmlvasds to aural compre-
hension and assist students to build a mental freonle for organizing concepts
and information. They also assist students to &fextive notes.
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» Distribute lecture notes or outlines—these do remcto be highly detailed, but
should set out the scope, intentions and major eptscthus providing a ‘road-
map’ to assist students to navigate and organize meanings.”

(Teaching International and Non-English speakiaghkground (NESB) students in lec-
tures and tutorials, 2 February 2009)

5. EDUCATION IN FINLAND

According to the Education System of Finland (EDEijnish education policy builds

around the following key words: quality, efficiencgquity and internationalisation.

(EDU.fi 3.2.2009). Whilst education of the work deris important from a business
point of view, it also serves a greater good byrmmjng the overall standard of living.

EDU lists Finland’s current priorities in educatamevelopment which concentrate on
competitiveness, improving the education systeslfi@nd the opportunities provided
by it, and deals with the risk of social exclusion.

The compulsory education (comprehensive schooth@fFinnish school system starts
at age seven and lasts for nine years which cawaapy and secondary levels. During
these nine years the pupils go to their local slshadiich serve a free meal on all
school days. The mandatory part is followed by mtduy general (3 years) and voca-
tional secondary education (2 — 6 years), and higlgeication (universities and art
academies). The Finnish school system is highlynwaskedged and ranked worldwide
which is reflected in Finland’s consistent high resoin the OECD Programme for In-
ternational Student Assessmé@RiSA) test. (Education in Finland and LAMK.fi.)

In 2006, Finland was the highest-performing coumtnythe PISA 2006 science scale
(PISA 2006). Another measure for a school systesffisiency is the nation’s competi-
tiveness which is kept track of by the World Ecomorfrorum. Currently the World
Economic Forum ranks Finland sixth in global contpeness. (World Economic Fo-

rum.)
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Overall in Finland, 78% of the population betwebka aiges 25 and 64 have completed
upper secondary or tertiary education, and 35% baweersity or other tertiary qualifi-
cations. Incidentally, 35% is the highest perceataball the EU countries. Finnish sta-
tistics (2009) also show that in upper secondahoals, over 60% of students study
three different languages compared to only 9% loEHI countries’ studies. (Statistics
Finland 2009.)

5.1 Finnish educational styles

According to Turunen, the basis for the pedagodluaking in University of Jyvaskyla

is a student-centred model for guidance. The aithisxmodel is to look at the learning
from the student’s point of view. In the universitige model is especially visible in the
curriculum of pedagogical studies of the adult edoic In the pedagogical structures
emphasis is on providing the students with a le@ymrocess that respects and utilises

their life experience. (Turunen 2009.)

6. HIGHER EDUCATION IN AUSTRIA

According to the official portal of the Austrian@®my abroad, compulsory education
in Austria starts at the age of 6 and lasts foenjears. Like Finland, Austria provides
an education system where state schools are fontis¢ part free of charge and are ac-
cessible by all students. Universities (includingivérsities of the Arts) and Fach-
hochschulen (introduced in 1994) are providing drgaducation in Austria. The Aus-
trian school system also comprises Academies,Xam@le Teacher Training Colleges.

(Advantageaustria.org and Two Worlds United.)

The current relationship between the universities the state was defined in 1993 and
is generally known as “the 1993 University Reforwrhilst the universities are author-
ised to handle internal matters and are respon$bléheir statutes, they remain state
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institutions which are financed by the state. Eawdtitution has a university board
called ‘Universitatsbeirat’, which consists of peopf high positions and status. The
overall responsibility of the administration of uersity policy and evaluation measures
is held by the University Curatorium. The role b&tMinistry of Education, Science
and Culture is mainly supervisory but remains resgae for strategic planning and

research. (Two Worlds United.)

The Universities Studies Act of 1997 sets the bamied of university education. It con-
trols which degree programmes are available, agulaites admissions and the award of
academic degrees. The Schools of Art and Music wesgganised into Universities of
the Arts in 1998. Private universities were madssgme in 1999 by the University Ac-
creditation Act, which allows the Accreditation Guil to grant such power to private

institutions. (Two Worlds United.)

6.1 The dual education system

In Austria, the business community and educatiomstitutions are engaged in wide-
ranging co-operation. The education combines thieateand practical teaching in a
way that prepares students for careers requiripgeagice training as well as in higher
vocational schools. This combination is calledtes dual education system. (ABA In-

vest in Austria.)

The requirements of the business world shape thibof the curriculum and training
courses. Apprentices learn either from the profesds or improve their competence by
gaining on-the-job experience. Schools also enaddearch and development in order
to live in a symbiosis with the business commumityich enables exploitation of bot-

tom line results in a practice-oriented manner. AABvest in Austria.)

18



Challenges of teaching in English as a foreign laenxge
Case: Finnish Cuisine

6.2 Career-oriented nature of the educational syste

In addition to its practice-oriented approach, Ausstrian educational system considers
specialisation to be a top priority. Students comdily have the opportunity to gain a
high level of specialised know-how, whether in coenonal or technical secondary
schools or colleges. In the worldwide ranking af iWorld Competitiveness Yearbook
2008, Austria is rated among the seven best casnfsee Table 1, below) in terms of

the quality of its educational system. (ABA InvesAustria.)

Educatedfor the economy

10 = Education meets the needs of a competitve economy (Source: Wiorld Competitiveness
YYearbook 20087

Singapore 8,23
Finland 1M
Canada 1,46

Switzerland 1,39
Austria | .1
HNetherlamds 6,26
France 5,94
Germany 5,61
UsA 5,22
Czech Rep. 5,06
Japan 4,58
UK 4,56
Poland 4,49
Hungary 4,32
Italy 3,89

TABLE 1 World Competitiveness Yearbook 2008

The initial education plays a crucial role in aguer's life. However, the importance of
‘life-long’ learning and further professional despment is being acknowledged more
and more. According to the information availabletbe ABA web pages, Austria has
the EU’s highest level of participation in the @aigy of life-long learning. It also ranks

among the top in the global ranking. The Statist@fiice of the European Communi-

ties shows in a study from 2005 that the numberdoits involved in professional train-

ing within the EU is the highest in Austria. Thgure in Austria is 89% while the aver-
age in the EU is 42%. (ABA Invest in Austria.)
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7. CASE MATERIAL “FINNISH CUISINE”

This section will introduce the learning materialsbd on the case study ‘Finnish Cui-
sine’ which was chosen by the Padagogische Hoclesdlmol. Based on these studies
the research on learning and teaching styles WwéHdsson plan used will be presented.

The following offers more detail about the ‘FinniShisine.’

7.1 Learning material

After observing all the relevant material it is essary to consider the ways that teach-
ers give lectures. After all, everyone has indialdearning styles and teachers too have
their own teaching styles. It is important to takéo consideration the way students
learn and process their information: by seeinglaating, reflecting and acting, analys-
ing and visualising. Therefore, teaching methodstraiso be very different and should
depend on where the lectures are given. For tlaabre teachers apply different meth-
ods of teaching and rely on various other appraatbdearning. This can be seen in
such a way that some teachers, for example, denatmstr lead students to self-

discovery, some focus on principles and otherspphi@tions. (NCSU.)

In Finland, skills such as self-directedness, éissgress and problem solving are highly
valued by teachers and lecturers. They are botleae@ and rewarded. In this case
study, we also need to consider the students’ le/édnguage skills which can make

methods and options more challenging.

Finnish teachers mainly use a facilitator modeti@ag style, which tends to focus on
activities. This teaching style underlines studesrttered learning. This way of teaching
enables learners to have more responsibility aitidtive to meet the demands of vari-
ous learning tasks. In the facilitator model teaghstyle, teachers design a lot of group
activities in order to encourage active learningugss, teamwork and different kinds of

problem solving cases. (Teaching Online.)
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Another teaching style used in Finland is callekkg&tor. In this style the teacher dele-
gates the responsibility for learning to individuak groups of students by giving them
most of the control. In this teaching method th&lshts have the flexibility of choosing
their own methods for complex learning projects Hrateacher will simply assume the

role of a consultant. (Teaching Online.)

The formal authority teaching style means thattéaeher tends to focus on content and
is widely used in the central and south of Eurdpecontrast to previously described
styles, in this style the teacher is mainly in cohind provides the content to the stu-
dents. Student participation can stay on a reldtivelevel and to that end this style is
applied by teachers who have a demonstrator oopaksnodel teaching style. The
teacher is a role model who first demonstratedss&ihd processes and then later con-
tinues as a coach or a guide for the students ek ways to further develop and apply

these skills and knowledge. (Teaching Online.)

7.1.1 Lesson plan

This lesson plan is not selected as the one andveay to present the material. It is a

general overview that highlights the key pointe@ating a case material lesson plan.

The first task was to give a name to the case samdythis was based on what was re-
quired for teaching at BH Tirol. The main consatem was the level of language

skills of the students and whether they would ble &b understand the lectures given.
This greatly impacts the success of one’s teachimd) the students’ achievement in

their learning.
When writing a lesson plan for cooking, it is imgamt to know what the local standards
are as it helps to reach the goals of the lesd¢dn.dlso reassuring when students are

being taught what their national legislation regsir
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Next, there have to be clear and specific objestigee APPENDIX 1.) An objective

has to be clear, concise and measurable so thdteiesdlecturers are able to monitor
their students’ progress and work towards meetieg¢quirements. In this case materi-
al, the objective was to understand the guidelwofeBinnish cuisine. After having set

out an objective, it is useful to break the sesslown by writing the step-by-step pro-

cedures that will be performed to reach the objec{isee APPENDIX 1.)

Materials and time sections of the lesson plan A@RENDIX 1) have two functions:

they help other teachers quickly determine a) havehmpreparation time and manage-
ment will be involved in carrying out this plan abgdwhat materials, books, equipment,
and resources they will need. A complete list ofarials needed for this case study has

been included.

At the conclusion of the session, it is ideal teehan assessment or some kind of evalu-
ation. Some lesson plans do not necessarily neegsassment, but most should have a
form of evaluation to check whether or not the otiyes were met. This case study did
not use a traditional form of assessment, insteacktwas a quiz. (see APPENDIX 2.)
This quiz allows the teacher/lecturer to estimaeents’ knowledge of Finnish cuisine.
The key in this assessment is to make sure tlsgettifically measures whether the ob-
jectives were met. Thus, there should be a direcetation between the objectives and

the assessments.

Many visual aids were provided during this casestui.e. a lot of pictures and some
tangible objects - this is especially useful fardgnts with learning disabilities and is an
additional feature for other students. It can id #aat the more senses you can appeal

to with your students, the more memory of the leeyms secured in their brains.

7.2 Finnish food and culture

Traditional Finnish food consists of quite simphgredients such as fish, meat and po-
tato, which are served with some vegetables likadsand tomato. Food is lightly

spiced and to that end salt and pepper are the goosnhon spices (OAMK). It has also
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been said that national cuisines tell us aboutdbal history - in this sense Finland is
not an exception. (6d.) Food economy in Finlandr esirece the beginning of the 20
century was based on storing the ingredients udeshever they were available. Be-
cause methods used in food preservation were lindige to facts such as cost and
availability of salt, various other methods suchess/ening, drying and cold smoking
needed to be applied. The ingredients found inisinkitchens to this day remind us of
the time that has passed. (6d and Makela, Pal§&llanpaa 2003, 12-33.)

Across the time Finland has been divided into east&d western food cultures on
which both Sweden and Russia have had an impaig.difision was most visible be-
tween the Middle Ages and the ™ @entury and is said to be explained by different
oven types. In the western food culture, the ovas wsed mainly for heating and not
for baking, whereas in the eastern food cultureabhen was used for both purposes.
(Mékel&, Palojoki & Sillanpaa 2003, 12-33.)

7.2.1 Fast food culture in Finland

Sociologists have noted that the good old tradibbfiamily dinners is fast departing.
This is especially true for weekday meals. Gengréimily members come back from
school or work, take what they find in the fridgedaeat it in front of the television. An-

ni-Mari Syvaniemi, Executive Director of the Fedeya of Home Economics Teachers
says: While the increasing popularity of ready-made faodrinland may be a threat to

domestic cooking skills, the food industry is pr@dg traditional items that few of us
have the time to prepare from scratch anymofiéood from Finland 12.3.2008.)

The hamburger which can be seen as the symboktfdad established its position in
the Finnish consumers’ basic shopping basket ir312%hough, international food

chains such as McDonalds were first introducedimnéaRd in the late 1970’s, and since
then other well-known chains have followed selllmgmburgers, pizzas and TexMex,

too. Pizza itself came to Finland in the late 196&nd is here to stay. You can find a
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pizzeria on almost every block, as well as in cadesvice stations or supermarkets. To
Finnish people, pizza was easy to adopt, becautieeddlready existing ‘Karelian pas-

ties.” (Food from Finland-2).

Finland also has its own specialties which candensas a form of fast food. Examples
of such fast food are ‘Lihapiirakka’, which is aspy filled with meat, rice or jam, and

a sausage which you can find grilled at variousmme/such as music festivals. Also, a
healthier choice such as a rye bread filled wittidsuprepared in the traditional way of
cutting the top off and making a hole in the middén be an example of Finnish fast
food. (Food from Finland 2009.)

7.3 What do we eat

According to the Balance Sheet information on tked wages of TIKE, Finnish people
ate 76.7 kg of meat per capita in 2008, which I§d&ilogram more than in 2007. This
is further broken down into: beef 18.2 kg, pork3kg, and poultry 18.5 kg which also
includes game and edible offal. (Tike, Informat®@entre of the Ministry of Agriculture
and Forestry 10.7.2009.)

The Balance Sheet argues that milk and dairy pitsdueve also increased, but that the
consumption of whole milk, low-fat milk, sour miknd ‘viili’ (curdled milk) have less
users than before. The total milk consumption wa%33.2 litres per capita, which is
0.4 % lower than in 2007. (Tike, Information Cendfethe Ministry of Agriculture and
Forestry 10.7.2009.)

Grain is easy to grow in Finland and is traditidpalsed a lot in Finnish food. It can be
used in drinks, porridges, ‘mammi’, and bread. @¥gtl.) According to the Balance
Sheet, Finnish people ate 80.2 kg of grain pertaapi 2008, almost half a kilogram
more than in 2007.
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Finnish people also eat many types of vegetalies total fresh vegetable consumption
was at 56.2 kg per capita in 2008. The consumpfadommatoes increased by 0.6 kg to
11.9 kg in 2007. At the same time figures for freslgetables fell by 0.8 kg to 44.3 kg.

A light increase, 0.2 kg to the previous year, wasasured in the consumption of fro-
zen vegetables, which was 4.4 kg per capita. Faeshfrozen vegetables consumption
was at 68.6 kg per capita in 2008, roughly the sasi@ 2007. (Tike, Information Cen-

tre of the Ministry of Agriculture and Forestry T(2009.)

7.4 Finnish mealtime schedule

Finnish people start the morning with a healthy wéyeating. Sometimes they have
coffee and pulla’ (a sweet bun), or open-face sandwiches of chesd®rameats and
some vegetables, uuro’ porridge. For lunch, at approximately 12.00 nabe,Finns
prefer a full meal which consists of meat or fisttwpotatoes and gravy, and bread with
butter. Quite often some salad is included. (Suarsel ravitsemussuositukset 2005, pp.

35-39 and Food and Culture Resources.)

Any time after lunch there is a break called ‘kggdyita’ or ‘coffee table’. It is a favour-
ite break of the day. It is usually just a simpdeving of ‘pulla’ and cookies, or some-
times open-face sandwiches served with excellefféeolf guests come to visit, origi-
nal Finnish Voileipapoyta’ may be served. ‘Voileipdpoytd’ is the name giverthe
traditional Finnish ‘sandwich table.” (Suomalaisatitsemussuositukset 2005, pp. 35-
39.)

In the evening, Finns have the second meal of dyewhich consists of the same basic
ingredients as lunch. In contrast to European castalinner is often served quite early
in the evening (around 6.00 p.m.) and is theretdten followed by coffee and sweets

later in the evening. (Food and Culture Resources.)
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Overall, most Finnish people have three meals pgr loreakfast, lunch and dinner. It is
worth noticing that in all primary and secondarp@als students are provided with a

hot free meal. (Suomalaiset ravitsemussuositul®d@h,2op. 35-39.)

7.4.1 Food culture begins in early childhood

According to Ms Syvéaniemi, fbod culture begins at home and powerful, lifelong
memories linked to taste influence how and whathe®se to eat as adult€Education
also plays a key role as does home economics teackor that reason, good school
lunches provide excellent opportunities to imprawe appreciation of food. Schools
can take advantage of a menu planning system cdlealthy School Meals’ which
provides assistance in meeting VRN (Valtion ravitasneuvotelulautakunta 2005) nu-

tritional goals.

One of the most challenging tasks is to designlanibad diet and have a regular meal
time schedule. Currently, the Finnish nutritionaeenendations are based on the Nor-
dic Nutrition Recommendations 2004. These recomagoas are not static but change
over time which causes our food culture to graguaéinsform as well. More informa-
tion can be found in Suomalaiset ravitsemussucs#iugublished in 2005 or Ravitse-
mustieto WSOY published in 2008.

7.5 Some local foods

Game meat is an important part of the Finnish calland tradition. Hunting goes on all
year round, however the season normally startsugu&t. One of the highly respected
game meat is elk. EIk meat has a strong taste megand is normally prepared the
same way as beef, except it takes longer to coekhdps due to this fact, elk meat is

rarely served at restaurants. (Finnish food.)
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Another delicacy is reindeer that are mainly pastun northern Finland, usually by
native Finns called ‘Lappalaiset’. Reindeer aspetgf meat is widely known through-
out the world. Bear meat, which has a strong anduenflavour, is a delicacy that is

considered extremely rare by even the hunters tblees (Finnish food-2.)

Game meat is the most common traditional food skaleover Finland. However, it is

important to remember that every region has its toed specialties.

7.5.1 Festival and seasonal dishes

Finnish food depends on the season and the locdimod served during big family
celebrations such as Christmas is no exceptiaunsists of elements such as ham with
mustard, or ‘Kareilian’ style hot pot. The Chrissniable additionally includes, for ex-
ample, a salad called ‘rosolli’ (which is made withrring, onions, carrots, eggs and
pickles), sautéed reindeer with cowberries, andewiht casseroles. Casseroles are
made of rutabaga, potato and carrot. (NetSAFI aiili, M. & Virta, M.)

The traditional Easter food is ‘mammi’, which is aeaof rye flour, water, syrup and
sugar. ‘Mammi’ is brown in colour and is servediwiream and sugar. Chocolate eggs
are also part of the Finnish Easter celebratiomsuls with or without jam with a drink
called ‘sima’ are a tradition at ‘Vappu’ which islebrated on the 1st of May. ‘Sima’ is
made of lemon, brown sugar, water, and yeast.i(RRull& Virta, M.)

It is also worth pointing out that all throughobietyear, Finns eat candy called ‘salmi-
akki,” which is double salted liquorice. ‘Kareliante pasties that are normally topped
with mashed butter and eggs are also enjoyed thouidhe year.

As mentioned earlier in this chapter, differentritah provinces have their own special-

ties. Food preparation, tastes and styles contiowe/olve through mixing with other

cultures which can be seen in Finnish cultural food
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7.5.2 Food from Lapland

The influence of Lapland is strong in Finnish cawkiExotic dishes like salmon, rein-
deer or willow grouse, followed by golden colla@dudberries for dessert, are part of
the Lapp menu on special occasioscording to The Global Gourmet web pages, the
fastest growing Finnish food industry segment ese¢kport of reindeer meat. One of our
national dishes called ‘Poronkaristys’ is made fr@indeer and translates to sautéed
reindeer. Nowadays serving a Lappish dish on thé#& Carte menus is very popular

with restaurants all over Finland. (Global Gourinet.

7.6 Finnish food quality and safety

Today the Finnish people judge quality from divepsespectives. They presume that
food is fresh and safe. The Finnish Food Safetyhéuitty Evira report says thathere
were no significant special situations related ¢éed and food safety or animal health
and welfare in 2008 (Evira 2009.) The Ministry of Agriculture andoFestry Depart-
ment of Food and Health also states ttla¢ control of foodstuffs of animal origin in
Finland focuses on food safety and ensuring thatfttodstuffs are fit for human con-

sumption”. (Ministry of Agriculture and Forestry 2009.)

The national research areas for Finnish food pricalu@ccording to Husu-Kallio, the
Director General of the Finnish Food Safety AuthyEvira, are safety, healthiness and
technical innovation. She emphasises that the rdseaeas as a whole should be util-
ised as much as possible and suggests that expeaiisbe brought together in a form
of a Strategic Centre for Science, Technology ambvation in the field of food and
nutrition. (Husu-Kallio 2009 and Sitra.)

An example of Finnish food quality is the fact thiae use of pesticides or ‘kasvis-

myrkky’ is minimal in Finland. This makes Finlanidet only country in Europe where
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the use of pesticides is at a mere 10% of the alfbmaximum. Finland’s effort for the
cleanliness and purity of our food products is asiledged abroad. This is indicated
by the internationally recognised label ‘Produced-inland’ which often serves as a
promise of cleanliness. In South Korea, all Finriestd products are labelled as organic
food says Jaana Husu-Kallio. (6d.)

7.7 Food research

World-leading development of functional or healtiitancing food is considered to oc-
cur in Finland. One of the reasons being is thahepast diet has been functional in
Finland. It has even been suggested that Finlandoeaseen as the ‘Silicon Valey’' of
European functional foods. (Heasman & Mellentin P@hd Ministry for Foreign Af-

fairs of Finland.)

According to the Savola (4/11/2008);unctional foods have not as yet been defined by
legislation in Europe. Generally, functional focai® considered to be products which,
in addition to their nutritional function, have beescientifically proven to enhance
health or prevent illnessAs a result of either an impact of the traditibRanish diet

or just general dietary, Finnish food science today health-food as an area of special

expertise. (Savola 2008 and Finnish Innovations.)

Internationally recognised functional food produstEh as Benecol, xylitol and Lacto-
bacillus GG have been developed in Finland. Ttst fiagship of the Finnish functional
food is xylitol. Studies of xylitol's improving eétcts on dental health date back to the
early 1970’s, and the results have since beenmoad by many studies. (Savola 2008

and Finnish Innovations.)

Benecol (1995) is one of the best known Finnistctimmal food products. It isthe
first ever commercial food ingredient to utilizee thpecific effect of plant sterols on cho-
lesterol absorptioh The first commercial food product was marganwvieh added veg-
etable sterol. (Savola 2008 and Finnish Innovatjons
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The Finnish Ministry of Employment and the Econof2§08) believes that lactose free
and gluten free products are new Finnish food petedwhich we are able to export.

Lactose free and gluten free products are in gteaiand in Finland.

Jaana Husu-Kallio emphasises that it is worth igotimat ‘the EU membership and
globalised markets will require th&innish experts in the field of food and nutrition
engage in closer co-operation with each other. Mond innovations need to obtain a
decision in Brussels, which in turn requires naibnampaigns involving companies,
scientists and authoritiés(Husu-Kallio 2009.)

7.7.1 AW ay of life’ disease i.e. diabetes, obesity, cardiascular diseases

Obesity, insulin resistance, and type-2 diabetegapidly increasing in the world as a
result of unhealthy habits such as westernise@dgietnd a lazy lifestyle. There is suffi-
cient evidence that type-2 diabetes can be avdigladhanging one’s lifestyle - the most
common cause of type-2 diabetes is obesity. It bawever, be concluded that the in-
volvement of the dietary factors still remains nhpsinknown. (Fosket & Ceserani

2007, ss.208; Suomalaiset ravitsemussuosituksét, 3907 and Norden.)

8. CONCLUSION

It has been said that there is not only one legrsigle but many. The learning style
always depends on the student. Studying in Engdisloth a challenge and an adventure
at the same time. (Prashing 2006, pp. 189.) It isllaimes an experience which can
have a determining impact on the students’/leatpeasessional life and career. In to-
day’s knowledge-based society, there is a stromgdtiof students who attend interna-
tional lectures in English in order to improve thiemowledge and to gain new experi-

ences and information. Studying in English preseniftifarious challenges.
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Furthermore, it can be argued that the most effeatiay to teach one’s own area of
expertise is to know the learning preferencesyestof students when teaching in their
own country. On the other hand, it needs to be @aitithis does not necessarily mean
that a teacher has to change their whole appraatdathing as they know it. One can
apply of mixture of both, the student and the teadnientated ways of teachinglow-
ever, it has been argued thatiradividuals, we all favour specific ways of learginew
information. As lecturers/teachers it may appealddo hear someone talk about new
concepts. Nonetheless, we know that to mix learpiragtices works better, especially
when visual components are involved, for examplegmthe lecture is supported with

slides, charts, images etc.

The evidence suggests that pedagogical challemggwing lectures are always there.
This is the case whether one does it in their pabivin a foreign language. It is there-
fore fortunate that the curriculum for learningset out by governments to ensure stu-
dents’ qualifications are at the required levelsl #mat this is more or less standard
across the board. Neverthelgssthaps the main challenge when giving lecturdésnig-
lish as a foreign language is to evaluate the le¥éhnguage skills of the students. In
fact, it is also important to know how to simplifiye language, without compromising
the science or details. This is by no means ay jels but of course it is also an excel-

lent opportunity for students to prove their adbpity — to themselves and to others.
In the global competition for young people, thaituie prospects are enhanced by

studying in English as the working environment éedming increasingly international
and companies demand intercultural skills and cdemuees.
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APPENDIX 1. Learning plan module for lecturers/teas
Case Module

FINNISH CUISINE

Code:

Extent: 1cr (27 hr)
Timing: 1st period
Language: English
Theme: Finnish Cuisine
Level: General studies
Type: Optional

Prerequisites:
None

Description:
In this lesson, students learn principles of Finriceod culture. The course offers to stu-
dent’s wider understanding of guidelines from Faimncuisine.

Learning objectives:
Finnish food and culture

After to completing this course

» Students will be able to identify Finnish food andture

« Students will know what kind of role the fast foadture has in Finland

» Students will be familiar with what Finnish peoplat in everyday life

» Students will be able to analyze Finnish mealticteedule

» Students will know about some local Finnish foods

« Students will be able to tell something about FBhrfood quality and safety
e Students will be familiar with terms in Finnish fboesearch

Methods:
* PowerPoint slides
e Quiz

* Discussion

Resources:
e PowerPoint projector, screen & computer
* Flipchart, pens
* Overhead projector and overhead pens
e Quiz

+ Handouts
Materials

» Copy lecture slides and Finnish recipes to students
* Showing material "Uusi suomalianen ravinto-opas”
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» Laminate packaging etc of Finnish foods
* If possible, provide some Finnish food samplesreigdeer

Practice

e Students will discuss in groups the similaritiedaktrian and Finnish tradition-
al food and fast food sectors.

Assessment Based On Objectives:
* At the end of class they do a quiz.

Adaptations (For Students with Learning Disabilities):
* Use a lot of pictures

* Provide some samples of food for them to try

Further reading:
e llamo T., Jokiniemi K. & Kuisma K. (200Best Kitchen in Town: Finnish
Haute Cuisine.

Timing: 5 hours

e 30 minutes Introduction

e 15 minutes Group exercise

. PowerPoint slides

e 25-minutes Coffee break

e PowerPoint slides

e 15 minutes Quiz Exercise

e 15 minutes Feedback from quiz exercise

e 20 minutes Discussion and conclusion

e 10 minutes Review the main messages and readings
Part 1

* Introduction to module.
Introduction exercise; “Where they are from?”
Describe what participants will be getting in foofhhandouts, etc.
Encourage participation “As a student orientateg.va

Part 2
* This shows the overall content of the Finnish e@shistory i.e.

Part 3

» This shows the general content of game food aridrdiit berries. SHOW some
pictures
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Part 4
« Finnish Fields, Cereals, Breads and vegetables \Bld@me pictures.

Part 5
* What are Finnish meal times and dietary models?ré/health fits in and what
it includes. Use the "Uusi suomalinen ravinto-opsisitements from leipa tie-
doitus

Part 6
+ Festival and seasonal foods

Part 7
* Quality and safety in Finland - use laminated maler

Part 8
* Relevant food resources in Finland, take somexglgol gum

Part 9
* End by distributing quiz. Give the participants-1@5 minutes to write down
their answers. Ask participants to put their answerone side, and the answers
will be discussed. Distribute glossary of key deions.

Part 10
e Summarize the session at the end, reviewing tha pants
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APPENDIX 2. Learning plan module to students

Module title
FINNISH CUISINE

Module 1.D:

Extent: 1cr (27 hr)

Submitted by: Oona Haapakorpi
Email: oona.haapakorpi@gmail.com

Academic year 2009/2010
Semester: 1st period
Language: English
Theme: Finnish Cuisine
Level: General studies
Type: Optional

Prerequisites:
None

Description:
In this lesson, students learn the principles ahish food culture. The course offers to
student’s wider understanding of guidelines fromnish cuisine.

Goals:
* To increase students knowledge of Finnish fooducelt

Learning objectives:
Finnish food and culture

After to completing this course

» Students will be able to identify Finnish food andture

» Students will know what kind of role the fast fooalture has in Finland

» Students will be familiar with what Finnish peogplat in everyday life

» Students will be able to analyze Finnish mealticteedule

e Students will be able to identify some Finnish Idcads

« Students will be able to tell something about Bhrfood quality and safety
» Students will be familiar with terms used in Firlnfeod research

Teaching and learning methods:

Contact lesson, quiz and some workshops done ng IHANA-pattern Dialogical
Authentic Netlearning Activityllhe lecture(s) is supports by PowerPoint presemtsti
with handouts.

The teacher with main responsibility for the course
Oona Haapakorpi

42



Challenges of teaching in English as a foreign laenxge

Case: Finnish Cuisine
[

E-mail oona.haapakorpi@gmail.com
Telefone +358 50 5907202

Course materials
* Lectures slides
* Finnish recipe material
* ”"Uusi suomalianen ravinto-opas”
* Laminate packaging material from Finnish foods picid

Practice

» Student will discuss in groups, the similaritiesvieen Finnish and Austrian
food.

Assessment:
¢ Quiz at the end of class.

Further reading:
* llamo T., Jokiniemi K. & Kuisma K. (200 Best Kitchen in Town: Finnish
Haute Cuisine.
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APPENDIX 3. Quiz
Finnish cuisine

Quiz

1. Define Finnish culture food.

2. Since when did Finnish students have free meaisnvaide?
1943
1957
1948
1977

coop

3. What is the definition oKYLITOL ?

4. Why has game food been important for Finnish pefipla long time?

5. What are the most famous crops in Finland?

6. How would you define Finnish food quality and sgfet

a. Bad
b. Good

AND why you would say that?

7. How many meals Finnish typically eat?
a. 5to 6 perday
b. 3to 4 per day
c. 6to 7 per day

8. Why is Finland considered as being a world leaddéodd developments?
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APPENDIX 4. Quiz answers
Finnish cuisine
Quiz Answers

1. Define Finnish culture food
« there is no right or wrong answer

2. Since when Finnish students has had free meals mawide; 1948
« See PowerPoint slide 7.

3. What is the definition of XYLITOL ; Xylitol is the first Finnish functional food ingr
dient whose health impact has been scientificaibwen. Xylitol sprang onto the world
notes when the study of effects of xylitol on déotaies published in the early 1970’s.
The beneficial effects of regular xylitol use omtig health have since been confirmed
by many studies.

¢ See PowerPoint slide 33

4. Why has game food been important for Finnish peoplér a long time; Game has
been used in Finnish food for a long time becaheditst Finnish were hunters and fi-
shermen.

¢ See PowerPoint slide 12

5. What are the most famous crops in Finlandrye, barley and oats.
* See PowerPoint slide 17

6. How would you define Finnish food quality and safet;
o there is no right or wrong answer

7. How many meals Finnish typically eat)s to 6
* See PowerPoint slide 24

8. Why is Finland considered as being world leader ifood developments;Finland is
considered the world leader in the developmenuottional or health-enhancing foods.
The development of functional food has long bekayaarea of research and develop-
ment for many Finnish food enterprises

* See PowerPoint slide 31
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APPENDIX 5. The Learning Style Pyramid Model

This information has been included from
http://www.creativelearningcentre.com/learningssydsp?page=styles&sub=pyrami
d and also be found in Prashing B. (2006).

Learning - tyle Analysis™

The LSA pyramid (also in Prashing B. 2006, pp. 124)

The LSA assesses 49 (see below) individual elemeritge following six areas which
are represented as layers of the pyramid. Thef@istof these layers can be described

as biologically/genetically determined and the tast as conditioned or learned:

1. LEFT/RIGHT BRAIN DOMINANCE:

Showing sequential or simultaneous brain processiragiegies,
Reflective or impulsive thinking styles, and
Overallanalytic or holistic/global learning styles

2. SENSORY MODALITIES:

Including Auditory (hearing, talking, inner dialogue),
Visual (reading, seeing, visualising),
Tactile (manipulating, touching), and

Kinesthetic (doing, feeling) preferences

3. PHYSICAL NEEDS:
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Identifying needs foMobility (preferences for moving or being stationary),
I ntake (eating, nibbling, drinking, chewing, etc), and

Time of day preferences (personal bio-rhythm)

4. ENVIRONMENT:

Revealing preferences f&@ound (needing music/sound or wanting it quiet),
Light (needing bright or dim lighting),
Temperature (needing cool or warm), and

Work area (wanting formal or informal/comfortable design)

5. SOCIAL GROUPINGS:

Including preferences for workirejone, in apair, with peers, or in ateam,

andauthority (wanting to learn with a teacher or a parent)

6. ATTITUDES

ShowingMotivation (internally or externally motivated for learning),
Persistence (high, fluctuating, or low),

Conformity (conforming or non-conforming/rebellious),

Structure (being self-directed or needing directions, guickfrom others),
Variety (needing routine or changes/variety)

(Also in Prashing B. 2006, pp. 124-131.)
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APPENDIX 6. UniSA checklist

In lectures

+ Speak clearly and face students when addressimg-titee more cues to mean-
ing that are available to students, the bettehmsit comprehension.

« Avoid using colloquialisms and abbreviations—idicamsl acronyms constitute
‘new and unfamiliar vocabulary’ that can interferdth comprehension, par-
ticularly initially.

« Provide glossaries of terms—particularly disciplisgecific jargon—before
presentations. New vocabulary or familiar termscuge different ways can in-
terfere with comprehension, particularly where ardarstanding of the new vo-
cabulary is a foundation for subsequent concepts.

« Invite students to tape lectures, tutorials or otpeesentations—Using audio
recordings provides students with the opportunityrdview and decode infor-
mation and also to develop their note taking.

« Avoid using long convoluted sentences—these maly warritten text where
the reader can review the sentence several timegetode its meaning. How-
ever, this is not an option with spoken language terefore it is difficult for
students to review meaning.

+ Pause for note-taking — when presenting informabaally it is useful not only
to signal when a point you are making is particlyamportant, but also to con-
sciously pause after you have made your pointwatig students time to take
notes.

+ Use outlines and simple overheads—these providmlvasds to aural compre-
hension and assist students to build a mental freonle for organizing concepts
and information. They also assist students to &fextive notes.

» Distribute lecture notes or outlines—these do remcto be highly detailed, but
should set out the scope, intentions and major eptscthus providing a ‘road-
map’ to assist students to navigate and organize meanings.

+ Identify essential pre-reading—this gives studémesopportunity to familiarize
themselves with the topic before the lecture.

« Use diagrams and tables to support text—these @eosi different organizing
framework for ideas and information and can provsteortcuts’ to understand-

ing.

+ Present information in highly structured ways bdtlring the study period and
within each lecture or series of lectures— you migh

o Provide a skeleton overview of the ground you wolNer (an ‘advance
organizer’ for your material). A study period ovaw will give students
a sense of the overall course.
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o Make meaningful links between previous and subsegleetures—a
sense of context and relatedness assists compiehens

« Provide extension to lectures in the form of regdists or other resources that
supplement your presentation. However, be exmicdut how you expect stu-
dents to use these.

In tutorials (and practicals, studio sessions, discussion forums, or practicum settings)

+ Be clear about your expectations for participatioprevide students with a
handout that sets out clear expectations about th@y need to participate and
what outcomes are sought from the session. Maleetongo through this in the
first session and reinforce in future sessions.

« Assist students to get to know each other eartheéncourse- students will feel
more confident and more able to take risks if tkegw the group and feel com-
fortable with them. Simple activities designed lboeak the ice’ early in the
course can save much time later.

« Model appropriate group interaction—introduce yaeifsand ask all students to
introduce themselves. Provide the group with g l§th pronunciation guides
and preferred names. Make the effort to learn thmes of all students in your
tutorial groups — even if you have to get everylmneear name-tags for the first
few sessions. This will help students to learn edbkrs names too.

+ Make participation a positive experience—ensuret thetivities encourage,
support and reward appropriate participation.

« Encourage the group to agree on appropriate gurdedifor group interaction—
discuss and agree on expectations for appropriaté @clusive listening and
responding.

« Model appropriate cultural sensitivity—encouragafsand students involved in
any group setting to engage, understand and reggifetences and similarities
among people and cultures.

« Pay attention to the developmental nature of leagniprovide early and fre-
quent formative feedback to all students on thedesstanding of the subject
matter and in relation to their communication améerpersonal skills.

« Schedule the formal presentations of internatistatlents after they have seen
other student’s model good practice — let the sé#ijliconfident students present
first — their performance will provide a good modet others, including inter-
national students.

A checklist for auditing your lectures, tutorialadhother face to face teaching. This is
the international students. A following check l&ts been developed to assist us to
monitor our delivery style.
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« | know what the international profile of my studgnbup is?

« | have indicated to students the difference betwaettture and a tutorial and
what | expect of students in each, and | commueitiat to students at the be-
ginning of each study period.

« | provide an outline of the lecture topics, tutdrtapics and assessment tasks
and their sequence for my course before or duttegfirst lecture.

« | structure my presentations clearly and effectivel

« | provide a handout outlining the content, struet@nd the aims of each teach-
ing session.

+ luse clear and concise visual aids to support @agzhing.
+ | ensure that all students can see my face and imeaclearly whenever | teach.

« | slow down when speaking and consciously paus@& Whave made an impor-
tant point that requires noting.

« | permit/encourage students to tape my lectures.

« | routinely introduce myself and require my studetat do the same in tutorials
and other small group settings.

« | model appropriate cultural awareness and integmral behaviour with all
students, particularly in small group settings.

+ | provide frequent formative feedback to studeat$yan the study program.

« | regularly invite and obtain feedback on my teachfrom a representative
sample of my students.

« | analyse patterns of student assessment compdesiot results for signs of any
particular difficulties for particular groups of stdents.

« | am familiar with the learning resources for stutie available through Learn-
ing and Teaching Unit and refer my students to them
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