Role play - examples
Example 1: The hotel – for beginners
	Activity: 

	Making hotel reservations. Learners are required to select and reserve a hotel room. They must negotiate their choice with a receptionist who will be able to give them information about what is available and what facilities they might enjoy at the hotel.

	Roles: 

	Hotel guests and a hotel receptionist. Pairs or small groups of three or four people.

	Functions: 

	Asking questions and giving information.

	Pre-teaching:

	· Vocabulary for hotel use.
· Polite ways of stating requirements.
· Range of simple question forms “Have you got…?”; “Where is…?”; “Is there a…?”

	Prompts:

	· Prompt cards with visuals for hotel guests showing their accommodation requirements (a double room for two nights).
· Briefing sheet for receptionist showing what rooms are available; a list of hotel facilities and a plan of the hotel.

	Differentiation:

	To vary the level of difficulty for the guests prompt cards may be developed to include:

· a guest with special dietary requirements

· a guest with mobility issues needing a room on the ground floor

· a guest who is making a reservation for him/herself and two other people

· a guest who has a dog; and 

· a guest who wants a family room.
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	To vary the level of challenge:

· include a choice of room prices on the receptionist’s briefing sheet 

· include factors on the receptionist’s briefing sheet that take some rooms out of commission

· create a briefing sheet for the receptionist that describes the disasterous hotel where nothing works ; and

· change the activity to one that takes place over the phone. 



	Extension exercises:

	· Ask hotel guests to report back on the rooms they have managed to reserve. 

· Ask receptionists to describe their hotel to the group.

· Emails confirming the reservations.

· Emails/letters changing reservations; confirming arrival times; asking for additional 

information.

· Reading comprehension: fire precaution notices; health and safety in the hotel swimming pool; meal times and places; TV channel listings.
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Example 2: The supper party – intermediate learners
	Activity:

	Learners have been invited to a traditional meal. The dishes are all from the local area and contain ingredients and recipes that may be unfamiliar. One of the learners is the host/ess.

	Roles: 

	Host/ess and guests. Groups of 3 to 4 people.

	Functions: 

	Asking questions; giving opinions; understanding instructions; descriptions.

	Pre-teaching:

	· Revision of vocabulary of food and meals.
· Vocabulary building (adjectives that describe taste; words that appear in recipes).
· Structures and phrases for giving opinions and describing allergies (“I don’t like…”; “I prefer…”;”I’d like that more without the…”; “I can’t eat…”; “I’m sorry but…”).
· Imperatives and the language of instruction (“First you add the salt…”; “Put it in the oven for 40 minutes.”).
· Cultural input regarding traditional menus and hospitality protocols associated with the language/ country.
· Independent research to create and describe a traditional meal (“It’s made from…”; “You eat it for dessert”, “It’s very spicy.”).

	Prompts:

	· For the host/ess a menu for a traditional meal (three courses) that includes a number of items that are unknown to the group.
· Prompt cards for the guests that identify likes, dislikes and allergies. Guest cards also prompt the learner to ask one question about a particular course of the meal. (“How is this pudding made?” What exactly is in this starter?” “How long do you have to cook the meat for?”).

	Setting up: 

	· Give learners time to research their roles. The host/ess will need reference tools to check menu items and prepare descriptions. A recipe book, a dictionary, picture clues will all help. Guests should be asked to create a character for themselves including the cued likes, dislikes and allergies but leaving them to decide new names and personalities.

· Give learners time to practise what they have created. Group the hosts/esses together and ask them to describe one of the dishes on their menu to the group. Pair the guests and ask them to exchange information about their new characters.
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	The role play:

	Participants are sitting at the table. The host/ess brings dishes to the table introducing each by name. Learners ask their cued questions and say whether they like, dislike or have an allergy to something at the appropriate moment.

	Differentiation:

	· The activity begins at the door step. Learners must introduce themselves before sitting down to eat.

· Between each course learners must make small talk. Give them a subject to talk about that revises work done previously (the weather; a holiday they have just had).
· One guest is a very fussy eater and is likely to find that nothing is to his/her taste. 

· One guest wants to know precisely how everything is prepared.
· One guest is a cookery writer who is interested in knowing where ingredients can be purchased.
· The host/ess is a very bad cook. The description of the dishes reflects this. “You burn it on top”; “It’s supposed to be raw”.

· Guests independently develop likes, dislikes and allergies to provide further information. “My mother insisted I ate this as a child”; “I’ve been allergic to oysters since 1977.”

	Extension exercises:

	· Presentations. My most/least favourite meals/food and why.

· Interviews in pairs. What did you eat when you went to X’s for dinner?

· Explanations of unusual dishes the group has eaten (oral or written)

· Reading comprehension: restaurant critiques; menus; recipes

· Thank you notes/emails to the host/ess
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