24 | Food

A Fruit, vegetables, etc.
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13 spinach 14 broccoli 15 almonds 16 basil 17 lentils 18 ginger
(atypeofnut) (atypeofherb) (atypeofpulse) (atype of spice)

o Is the pronunciation of the underlined letters the same or different? Write S or D. Use the @to
help you.

1 gavocado gpricot 5 watermelon courgette
2 grapefruit raspberry 6 aubergine ginger ,
3 aubergine avocadg 7 spinach ginger
4 asparagus almgnd 8 aubergine celery

o Complete the foods.
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o Complete the sentences in a logical way.
1 Celeryisatypeof ; 4 Raisinsareatypeof _ fruit
2 Basil is a type of . 5 Gingerisatypeof .
3 Almondsareatypeof | 6 Llentilsarea |

o Answer the questions,
1 Which of the fruits at the top of the page have a stone in the middie?
2 Which of the vegetables at the top of the page can you eat cooked or raw?
3 Why do you normally add basil or ginger to food? i
4 Are nuts and lentils healthy or unhealthy?

(5] _ Write your answers, or talk to another student.

Tick () the foods that you often grow in your country.
Put a cross (X) by the ones you think you have never eaten.

3 (Can you add to the list six more types of fruit, six vegetables, another nut, another herb, another dried fruit
and another spice?
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B Kitchen equipment

Equipment used to .. what? Equipment used to ... what?
deep-fat fryer | deep-fry fish, potatoes, etc. | | grater grate cheese,
‘ Cm €.g. parmesan
peeler peel vegetables, fruit
casserole braise/stew meat, vegetables
(cook meat ———
o e s o (o
container) - limes
food processor | chop, slice, mix | meat, vegetables, /’
etc. corkscrew open wine bottles
- 5 E
S - kitchen scales | weigh all types of food
whisk beat sYn whisk | eggs, cream E
gl carving knife | carve usually meat
colander drain vegetables, pasta,
etc. that have
been washed or || frying pan fry meat, fish,
cooked in water y’ vegetables

o Find six compound words in the box.

frying lemon- kitchen food carving deep-fat
processor fryer pan knife squeezer scales
o Write down the equipment you would need to ...
1 drain vegetablescookedinwater . § beateggs
2 Dbraise/stew meat 6 weigh food
3 open a bottle of wine 7 cutmeiosices oo
4 chop and slice vegetables 8 frymeatorvegetables . . ...
e Write down a food or type of food you often ..
1 squeeze PR el 5 slice
2 grate 6 braise
3 deep-fry 7 carve
4 weigh 8 peel

© EEENEEE How much of the kitchen equipment above do you think you have in your kitchen?
Are there any items of equipment you don‘t have that would be very useful?
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