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GETTING STARTED

Activating prior knowledge: Ask students if
they have ever eaten sushi. Encourage them to
describe sushi, tell where it is a traditional food,
and explain how it is made.

Book introduction and prediction: Read
the book’s title to students and have them tell
why they think there is a bowl of food behind
the man in the photograph on the cover. Ask
students to flick through the book, looking at
the photographs and illustrations. Have them
use the graphics and layout to suggest the text
type and to predict what the book may be
about. Read the entries on the contents page to
confirm their predictions. Identify and discuss
any words or features that may cause concern.

Outlining focuses: Explain to students
that as well as reading about Jiro Ono and his
sushi, they will talk about the use of descriptive
language, modal verbs, and superlative
adjectives.

DURING THE READING SESSION

M Literacy

Modelling: Depending on what is
appropriate to the group, you can remind
students of and model specific reading
strategies, such as how to approach unfamiliar
words and identify signal words.

Guiding: Ask students to read their books
independently. As you move about the group,
use your knowledge of each student’s ability to
help you decide when to intervene or assist. For
example, if a student cannot read a word, or can
read it but appears not to understand it, give
prompts or clues to assist. Suggest strategies,
such as using picture cues and knowledge of
letter/sound patterns.

Interacting, interpreting, analysing and
evaluating: At appropriate intervals and/or at
the conclusion of reading, ensure students make
meaning from the text by asking questions and
encouraging discussions. What do three stars
tell you about a restaurant? Why is Jiro Ono
still working at 80 years of age? How did sushi

come about? Explain how tounake nigiri-zushi.
How does Jiro Ono ensure that'hisisushi‘tastes
good? Have students discuss whethier'this is'an
imaginative, informative, or persuasivettext and
the audience to which they think the authorwas
directing the book.

M Literature

Responding and examining: Ask students
if reading this book in any way changed their
preferences for reading informative texts or
fictional texts. Encourage them to give reasons
for their preferences.

B Language

Text structure and organisation: Use pages
4 and 16 to encourage discussion about the
descriptive language features of the text. Ask
students if the author’s use of descriptive
language helped them with their understanding
of the text.

Expressing and developing ideas: Draw
attention to the modal verb should on page 11.
Explain that we use modal verbs like this along
with the main verbs to express how likely it is
that something will happen, or how important
it is that it should happen. Ask how strong
people’s opinions are regarding the way sushi is
to be eaten. In the caption on page 14, focus on
the word can. Discuss what verb can is working
with. Ask how the meaning of the sentence
would change if can were replaced with could.
Have students use the modal verbs might, will,
may, and shall in sentences.

Point out the word best on page 4. Explain
that it must be comparing three or more
ratings. Ask students to locate other superlative
adjectives in the text and have them tell what
each is describing. Remind them that the
adjective might be prefaced by the word most.

PUTTING THE LEARNING INTO
PRACTICE

Small group/independent activities:
Have students reread the text independently,
then proceed to the activities listed in the

Teacher Guide. @
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