An email describing how to make your favourite food. p. 97 SB

Useful vocabulary

IMpocaymaii c10Ba K YPOKY M 3aNIHIIH HX B CJI0BAPL.
3anuum eAMHAILI H3IMEePeHHsl HHIPEJIHEHTOB B CJI0BAPD.
Dynxyusn npociywusanusn oocmynina mowvko ¢ opaysepe Chrome

celery (n) cenbaepeii Measurements
chop (v) pesath, LIHHKOBATh
: g = grammes
drain (v) NPOMbIBATh .
finely (adv) MEJIKO kg = kllogrammes
fry (v) KAPHUTh ml = millilitres
grate (v) MPONyCKaTh Yepes TEPKY tbsp - tablespoon
herb (n) Tpasa
tsp = teaspoon
peel (v) 0YMILATL OT KOXKYPbI
pour (v) MOJIMBATh CBEPXY, HAJIUBATD
recipe (n) peuernrt
saucepan (n) KacTpIoJIs
season (V) [IPUIIPAB/IATE
sprinkle (v) [OCHINATh
stalk (n) cTedeltb, Y4epeHoK
Task 1.

Read. Drag the words and complete the gaps. Listen and check.

Hi Megan,

How are you? I've got the recipe you asked for. I'm so glad you liked the spaghetti Bolognese dish
| cooked on Friday. It’s my favourite.

It's not that hard to cook. First, you need 500 g of beef, an onion, a carrot, a stalk of celery,
some Parmesan cheese, two tomatoes and a packet of spaghetti. Once you've got all that, you
need to wash the vegetables. 1) ...................... up the onion, carrot and celery finely. Then,
EYsnin .. the Parmesan cheese, 3) ... .. the tomatoes and cut them into small
pieces. Put some olive oil in a saucepan and add th-e onion, vegetables and meat. 4) ...
all the ingredients until they're cooked. Season with salt and pepper. While you're domg mat
L) T .. the spaghetti in salted water for about 10 minutes. When it's ready, drain the
spalhetll and place it on a plate. B) ... ....... the vegetable and meat sauce over the spaghetti
and 7) ....cicicciinninna. With the Parmesan cheese_

You can change some of the ingredients if you want. For example, you can
add mushrooms and herbs. Write back and tell me what you think.

Best wishes, g
Luiza “; ——
chop ) grate ) pour ) boil )

- fry ) sprinkle)  peel )

e LIVEWORKSHEETS



Task 2.
IMpocaymaii ayauno peuenta Huxke. Paccrapb muerpykuuu (A-G) no nopsiaky
YIHOMHHAHUS.

Season chicken with salt and pepper

4 tbsp. of mixed herbs
Turn oven on to 450 degrees

A. Leave to cool for 10 mins

B. Season chicken with herbs
1 Wﬁo-{é Cﬁﬂ:@n (2.50 g) C. Serve
2 tsp. salt D. Place chicken in fridge for one hour
2 tsp. pepper E. Roast chicken for 50 mins

F.

G.

5 6a08
Writing
Task 3.
Obsizareannoe 3ajanne! Iucsmenno B Terpaan.

Buumanmne! Paborel ckauennbie ¢ HuTepHera 63 npuMeHeHns 3a1aHHbIX KPHTEpHeB
OLICHHBAHUS He NPHHUMAIOTCS.

Write an email describing how to make your favourite food (60-80 words)
B c¢Boém nucbMe UCNOAL3YIi:

¢ Containers. (ex. 6, p. 91 SB)

e Quantifiers. (ex. 1, p. 90 SB), several, plenty of, (a large/small) amount/numbered.
(Ex.5, p. 91 SB)

e Adjectives: * nourishings healthy * delicious ¢ light « filling stasty (Ex.3, p. 87 SB)
Vocabulary words: chop, grate, pour, boil, fry, sprinkle, peel. (Ex.2, p. 97 SB)
Plan:

HE .

Para 1: greetings (1 'm so glad you liked ... .)
Para 2: describe how to prepare your favourite food — ingredients and cooking method
(First vou need ... . Then, .... When it's ready ... .)
e Para 3: extra suggestions, closing remarks (You can change ... . Write back ... .)
Best wishes,

Yours,
5 barroe 3a nucbmennoe 3aoanie

e LIVEWORKSHEETS



