Talk show 1
	Talk Show Host: Good evening and welcome to tonight's program. Our guest is the world-known Dr. Charles Adams, who has sparked a great deal of attention over the past several years for his research in the area of language learning. His new book, Learning a Language over Eggs and Toast, has been on the best seller list for the past six weeks. Welcome to our program.

Dr. Adams: Ah, it's a pleasure to be here.

Talk Show Host: Now, Dr. Adams. Tell us about the title of your book, Learning a Language over Eggs and Toast.

Dr. Adams: Well, one of the most important keys to learning another language is to establish a regular study program, like planning a few minutes every morning around breakfast time.

Talk Show Host: Now, sorry for saying this, but your ideas may sound a little simplistic to our viewers. I mean I took Spanish in high school for four years, and I didn't become a proficient speaker of the language.

Dr. Adams: Well , I think there are many people that feel that way, and that's just it. I'm not implying that we can become fluent speakers in a matter of a few minutes here and there, but rather following a regular, consistent, and focused course of study can help us on the way to the promised land of language mastery, and remember there is a difference between native fluency and proficiency in a language, and I am proposing the latter.

Talk Show Host: So what are some of the basic keys you are suggesting in the book?

Dr. Adams: Well, as I just mentioned, people need to plan out their study by setting realistic and attainable goals from the beginning. I mean, some people get caught up the craze of learning the language in 30 days, only to become disenchanted when they don't perform up to their expectations. And small steps, little by little, are the key. For example, planning to learn five new vocabulary words a day and to learn to use them actively is far better than learning 30 and forgetting them the next day.

Talk Show Host: Um-hum. Now you mentioned something about maximizing your learning potential by learning about your own individual learning styles. Can you elaborate on that?

Dr. Adams: Sure. People often have different ways of learning and approach learning tasks differently. Some people are visual learners who prefer to see models of the patterns they are expected to learn; others are auditory learners who favor hearing instructions, for example, over reading them. Now, our preferences are determined by many factors, for example, personality, culture, and past experience.

Talk Show Host: Well, Dr. Adams. What is your learning style?

Dr. Adams: Well, I'm a very tactile learner.

Talk Show Host: You mean one who learns through hands-on experience?

Dr. Adams: Exactly.

Talk Show Host: So, how does knowing your learning style benefit you? 

Dr. Adams: Well, this might seem a little unusual, but moving around while trying to learn and memorize material helps me a great deal. While I cut up tomatoes and onions for my omlet in the morning, I might recite aloud vocabulary to the rhythm of the knife. But it is important to remember that often our learning styles are not singular in nature, but are often very multidimensional, and we tend to learn differently in different situations.

Talk Show Host: So what is my learning style?.

Dr. Adams: Well, you're going to have to read my book to find that out.

Talk Show Host: Okay. We have just found out from Dr. Charles Adams, author of the book, Learning Languages over Eggs and Toast. Thanks for joining us.

Dr. Adams: My pleasure.


[bookmark: key]

Talk show 2
	Chef Randall: Well, hello everyone, and welcome to today's show. And joining me today is my daughter, Ashley, who has had to endure my cooking experiments over the years.
Are we ready, Ashley? [Ready to eat.] No, let's wait for a few minutes. We'll get to that. But as you know, my faithful listeners, I starting cooking and baking almost 30 years ago when my grandmother taught me in her humble kitchen. In fact, she taught almost me everything I know, and I've never attended cooking classes [You should have . . .] Wait, wait, wait . . . I know my daughter's going to mention to you faithful listeners that recently as I was helping the kids prepare for our kitchen for chicken meal, I forgot to take the chicken out of the oven, burned the bird to a crisp, and we ended up ordering pizza for dinner. 
Kids: We had to use the fire extinguisher. 
Chef Randall: But that's another story. So, anyway, today I'd like to share with you our favorite . . . at least my favorite . . . chocolate chip cookie recipe. Now, before you switch the TV channel, I know what you are thinking. "Another fattening cookie recipe." But wait. What makes this recipe great is that it offers a wonderful low-fat, low-calorie, low-cholesterol dessert for the entire family. 
Kids: We still like the fat though.
Chef Randall: Well, I know we do. But let's see. We have all the ingredients, so we can start by mixing all of the ingredients, the sugars, the flour, the egg whites, the low-fat butter, vanilla, baking soda, and a pinch of salt in a large mixing bowl. Then, we add the mini chocolate chips
Now, my kids would like me to add the big ones but we start with the mini-chocolate chips. And don't forget to preheat the oven to 350 degrees (Fahrenheit).
And finally, when the cookies are done, take them out of the oven, remove them from the cookie sheet, and let them cool before their fingers get into them. Did I forget anything? 
Kids: Yeah, if you have college-age kids, be sure to make a few extra batches they can take back to school for their roommates. And don't forget the kids still at home. 
Chef Randall: Oh, well yeah. We can't do that. We can't forget them. And unfortunately, by the time your kids get the cookies, you, the cook, will be left with a single cookie - your instant diet plan for you - and a dirty kitchen. 
So, that's all for today. On next week's show, we will be showing you how to feed hungry teenagers on a budget without having to sell the family car. Until then. 
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Talk show 3
	Program Host: Hi and welcome to our new show, Exotic Animal Kingdom, a program geared toward introducing animals to the young and old. In today's show, our young, but experienced, guest will introduce us to the fantastic world of bearded dragons. Welcome, Joshua. [Thank you very much.] Now, Joshua, I must admit that a bearded dragon sounds something like out of a fantasy book. What exactly is a bearded dragon?
Guest: Well, here. Why don't you hold on to Bert, [Oh . . . Wow!] while I talk about him. [Okay] Bearded dragons actually originated from the deserts of Australia, and this is one of several species that survived in that climate. Today, beardies like this one are bred in captivity here in the US. 
[image: dragon]Program Host: Okay. And, so what are some of the essential things to know when getting a bearded dragon? I mean, can you raise one as a family pet?
[bookmark: _GoBack]Guest: Bearded dragons make a great family pet and are very docile creatures. 
Program Host: Yeah, this one seems quite friendly.
Guest: You just need to know how to care for them. 
Program Host: Well, what are some of the things you should keep in mind?
Guest: First, you need to have the right supplies: some kind of enclosure . . .
Program Host: Like, like a cage or something like that.
Guest: Yeah. [Okay] A full spectrum fluorescent light bulb and a basking lamp [Okay] , branches and rocks to climb on and bask on, a food or water dish, and something to line bottom of the cage.
Program Host: Okay, well, let's get down to some the basics. What are the dietary needs of a bearded dragon? It sounds like a very carnivorous beast. Perhaps, uh, they eat fiery Mexican tacos or something like that.
Guest: No, bearded dragons are omnivores. . . 
Program Host: Now, Omnivores? What exactly is that? 
Guest: Uh, creatures that eat insects, vegetable, and greens, the leafy parts of plants and their stems. 
Program Host: Okay. You mean like, for example, carrots or something like that for example. [Yeah] Okay.
Guest: Young dragons like Bert can be fed small crickets twice a day, along with some greens and shredded vegetables. [Okay.] And then as your dragon grows, you can increase the amount of greens and vegetables. [Alright.] And you can also dust the vegetables and insects with a calcium supplement to promote bone growth.
Program Host: Okay, and what about water? Uh, what kind of needs do they have for that?
Guest: Well, since bearded dragons traditionally live in arid regions, they obtain most of their water naturally from what they eat, so you have to be sure to feed them plenty of vegetables that serve as good carriers of water. [Okay.] You also spray them occasionally with a water bottle or provide them with a shallow water dish. Whatever you do, but sure to keep the cage dry, [Okay.] or else mold and bacteria can grow that could make your dragon sick.
Guest: [Okay.], and finally, you mentioned about lighting earlier. What do you need exactly to keep your beardie happy and healthy?
[image: bask]Guest: Having a full spectrum light and basking lamp are pretty key to raising healthy beardies. First, they need the simulated sunlight from the ultraviolet (UV) bulb . . .
Program Host: Now, is that the full spectrum light that you mentioned? Okay.
Guest: . . . to absorb rays [Okay.], vital to the production of certain vitamins, [Okay.] and the high body temperatures of a basking light to aid in the digestive process. 
Program Host: Now, what kinds of temperatures are you referring to when you talk about the basking area? 
Guest: Like ninety to a hundred degrees.
Program Host: Okay, and I don't think they need sun tan lotion, right? [No].
Program Host: Okay, uh, so, perhaps then, I could put my beardie in an aquarium and just set him by the window which gets direct sunlight? Would that work?
Guest: Well, actually, you can even take them outside two or three times a week in the direct sunlight; however, putting them in a glass aquarium with exposure to sunlight won't be viewed as a replacement for direct light or a UV bulb because the glass only filters out the sunlight they need. 
Program Host: Wow! I didn't know there was so much to know about raising a pet like that. Well, thanks very much for joining us today, Joshua.
Guest: My pleasure.









Talk show 4 
	Game Show Host: Hello, everyone and welcome to the Dating Game, where men and women meet the people of their dreams. Now, let's have our contestants introduce themselves, and then Sarah can ask some questions. Here we go. Contestant number one.
Ryan: Hi, Sarah. My name is Ryan, nd I'm 27 years old, and I work as a doctor at City Hospital. I enjoy reading books on history, hiking with my dog, Amelia, and eating Japanese food. I also like a woman who loves adventure, is open to new ideas, and likes discussing world politics and government. 
Game Show Host: Okay. Well, thank you, Ryan. Let's go on to Contestant Number 2.
Nate: Hi. I'm Nate. I'm 24 years old, and I am a guitar player in a rock band. I love traveling to new countries, watching action movies, and playing video games with my friends. And I love women who like my music, don't mind loud rock music, and a person who loves a good cheeseburger over the grill. I think I'm the man for you.
Game Show Host: Well, thank you Nate. That's Contestant Number 2. Let's go on to Contestant Number 3.
Charles: Hello. My name is Charles. I'm 29 years old, and I teach English at the University of Utah. In my free time, I enjoy mountain biking, gardening, and raising chickens in my back yard. I also help feed the homeless once a week. I also speak three languages, and I prefer women who have a good sense of humor, and cook all kinds of food, and who find joy in serving others.
Game Show Host: Well, there we have it. Three contestants. And we will have Sarah ask these contestants questions after right after this commercial break. 
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