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                         LISTENING (GENERAL TOPIC) 

 

Listening comprehension encompasses the multiple processes involved in understanding 

and making sense of spoken language. These include recognizing speech sounds, 

understanding the meaning of individual words, and/or understanding the syntax of sentences 

in which they are presented. Listening comprehension is the precursor to 

reading comprehension, so it's an important skill to develop. ... For example, when you 

hear a story read aloud, good listening comprehension skills enable you to understand the 

story, remember it, discuss it, and even retell it in your own words. 

 

7 Types of Activities for Listening with a Purpose 

 

• Listening for the Main Idea. ... 

• Listening for Detail. ... 

• Listening for a Sequence. ... 

• Listening for Specific Vocabulary. ... 

• Listening for Cultural Interest. ... 

• Listening for Attitude and Opinions. ... 

• Listening for Functional Language. 

 

There are four different types of listening that are essential to know when deciding what 

your goal as the listener is. The four types of listening are appreciative, empathic, 

comprehensive, and critical. 

There are five key techniques you can use to develop your active listening skills: 

• Pay attention. 

• Show that you're listening. 

• Provide feedback. 

• Defer judgment. 

• Respond appropriately. 

 A review of correlational and intervention studies indicates that many language and 

cognitive skills contribute to listening comprehension, including working memory, 

attention, vocabulary, grammatical knowledge, inference, theory of mind, and 

comprehension monitoring 

 

 

Read the passage and answer the questions  

 Here’s a mouth-watering cookie recipe for you to try at home. You will need two cups each 

of margarine, white sugar and brown sugar; four eggs, four cups of flour, 1 teaspoon of 

baking powder, a pinch of salt and a cup of milk chocolate chips. First of all, pre-heat the 

oven to 350 degrees Fahrenheit. Take a large bowl and cream together the margarine and 

sugar until they are smooth.  Then add the eggs, one by one.  Sift the flour and baking powder 

into the mixture and add the salt. Finally add the chocolate chips.  Drop spoonful of the 
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mixture onto ungreased cookie sheets and bake for eight to ten minutes until the edges are 

golden brown.  Cool for one hour before eating. 

 

try1) Which of the following is NOT an ingredient in the recipe?  

                   a. Cream  

                   b. Flour  

                   c. Eggs  

                  d. Margarine  

2) What must the cook do first?  

a. Put the margarine and sugar in a bowl  

b. Turn on the oven  

c. Sift the flour  

d. Break the eggs  

3) Which of the following ingredients is added last?    

a. Salt  

b. Baking powder  

c. Chocolate chips 

d. Eggs 

Cool for one hour before eating. 

, white sugar and brown sugar; four eggs, four cups of flour, 1 teaspoon of baking powder, a 

pinch of salt and a cup of milk chocolate chips. First of all, pre-heat the oven to 350 degrees 

Fahrenheit. Take a large bowl and cream together the margarine and sugar until they are 

smooth.  Then add the eggs, one by one.  Sift the 

flour and baking powder into the mixture 

and add the salt. Finally add the chocolate 

chips mixture onto ungreased cookie sheets 

for eight to ten minutes until the edges are 

golden brown.  Cool for one hour before 

eating. 

 


