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@ What's New

Things to Ponder:

Procedural texts - list a sequence of actions or steps needed to make or do
something. Typical examples of procedural texts include recipes, science
experiments, assembly manuals or instructions for playing games.

Activity A - HOW TO COOK CHICKEN CURRY

Pray first before doing anything!

INGREDIENTS

1 small chicken, cut into pieces

2 cups fresh coconut milk ( or 200 mi thick coconut milk and 200 ml water)
GRINDED SPICES

Shallots, garlic, galangal, lemongrass, cumin, salt, pepper, coriander
COOKING DIRECTIONS

1. Boil chicken. Allow 2 cups of broth to remain in the pot.

2. Fry the grinded spices with 2 spoons of vegetabile oil.

3. Add the spices info the boiled chicken; turn to low heat until it is tender.

4. Serve your white chicken curry while hot.

Step 1 Step 2 Step 3 Step 3

Directions: Answer the questions below. Encircle the letter of the correct answer.
1. Why is not suggested to boil the chicken to high heat?

a. To enhance the flavor c. To get attractive color

b. To make the curry spicy d. To make it well done

2. "...turn to low heat until it is tender.” The word “it" refers to...

a. heat b. spice c. chicken d. vegetable ol




Activity B - HOW TO REMOVE BALLPOINT INK STAINS FROM FABRIC
INSTRUCTIONS:
Things You'll Need

Paper towels

Clean cloth

Hair spray

Terry Cloth Washcloths
Sponges

Rubbing Alcohol

Nail Polish Remover
Laundry Pretreatment
Liquid Bleach
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STEPS

1. Sponge the stain with water to remove as much ink as possible.

[

4, Spray the back side of the stain with hairspray or apply rubbing alcohol or nail
polish remover.
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5. Blot the back side with a clean terry cloth washcloth to further remove as
much as ink as possible.

3. According to the text. We do not need tfo ...

a. wash the cloth c. dry the spot
b. apply laundry pretreatment d. use dryer

4. "Allow the spot to dry.” The underlined word has similar meaning fo ...

a. ink b. mark c. cloth d, fabric
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ACTIVITY C - HOW TO MAKE SMASHED POTATOES
INGREDIENTS:

800g potatoes

409 butter

1/3 cup of

STEPS:

1. Peel potatoes and cut into large chunks. Cook in a large saucepan of boiling
salted water for 20 minutes or until the potatoes become very tender but not
failing apart.

Peel Cut boil

2. Drain them well. Return to saucepan over low heat. Shake the pan gently until
any remaining water evaporates. Using a potato masher, roughly mash
potatoes.

3. Add butter and hot milk to potatoes. Bet with a wooden spoon until fluffy.
Season with salt and pepper. Serve topped with exira butter and salt and
pepper.




Directions: Answer the questions that follow. Encircle the letter of the correct

answer,

5. What should we do first to make mashed potatoese

a. Peel and cut the potatoes

b. Drain the potatoes

6. How long the potatoes need to be boiled in salted water?

a. Fifteen minutes

b. Twenty minutes

7. What does the sentence mean?
“season with salt and pepper

a. Add salt and pepper

b. Reduce the salt and pepper

8. "drain them well,..." (step 2)

The underlined word refers to?
a. Mashed potatoes

b. Potato masher

c. Salted water

d. Potatoes

c. Boil the salted water

d. Season some salt and pepper

c. Half an hour

d. one of an hour

c. Burn the potato in salt and pepper

d. cocked boiling salted water
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