8TH GRADE IN THE KITCHEN TEST 4. Esma: Have you heard the meal ‘Alfredo

LM Eit KA . —_— fettuccini?
. erve Fatma: cousins are coming for
v g Beyza: No, | have never. ... ?

dinner this evening,but | don't know what to Esma: It's a kind of pasta.
cook.
: B N e T B i s ?
Rabia: Why don't you prepare some

ShallE Esma:Yes , itis. ccooooomieeeeeieciceaenl?
meatballs? It's very easy.

i Beyza: Of course. Please call me when you're
Merve Fatma: Really? ......cocccvveceveivcinnnn? avaible

Rabia: First, grate the onion and garlic in a
l. i k into i h . - \

D Seu:t?nd SIAGsan e nio I and they Which option CANNOT be suitable for the

add the mince, breadcrumbs,black pepper klanks?

and cumin.Next, knead the mixture and )

shape it. Finally you can fry them or bake.

A) What kind of film is it?

B) Would you try it in Italian restaurant?
C) lIsitfrom Italia?

D) What kind of meal is it?

Which of the following completes the
dialogue?

A) Why do you prefer meatballs?
B) What is the process?

C) What are the ingredients?

D) How many meatballs can | do?

Answer the 2 and 3 according to the text below.

2. Hi, 'm Sally. Now | want to explain you lemon
cake. First, crack the eggs and add sugar in a
large bowl. Second add the olive oil and the
baking powder. Next, squeeze half of a lemon
and pour the lemon juice into the mixture.
Then, add the flour and mix it well. Put the
mixture into a cake pan. After that, put it
into the oven and serve it warm,

According to the text above, which one can be

TRUE?
5.
A) Before cracking the eggs, mix the sugar.
B) After adding the flour, put the mixture into According to the Picture, Which one is
the pan. CORRECT for the processs for Italian tomato

C) Before putting the mixture into the oven, and eggs?

put the mixture into a cake pan.
D) The third step is adding the flour . A) The first step is cutting the tomatoes.
B) After cooking the tomatoes for a while,

add the parsley.
C) After you crack the eggs, mix them .
D) Add some spices after you cook it.

3. There is NO information about.............

A) The process C) Ingredients
B) Tools D) Baking time
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Which of the following is CORRECT according
to Mary’s note?

My mother always........cccecveerevmnvesenssnne. When

A) Mom is planning to bake blueberry she makes a lentil soup.

cookies for Mary.
B) Mary has all the ingredients to make

A) Fries, boils, mixes, adds
cookies at home.

B) Peels, cuts, grills, freezes

C) Maryis going to help mom to make C) Dices, adds,boils, blends
Aty NG, D) Mixes, steams, boils, blends

D) Mary wants mom to buy some fresh
berries and flour. Answer 9-10 looking at the chart below.

7. The table below shows the results of a study

on the ways of cooking in France. FAST FOOD PREFERENCES IN
Ways of cooking Number of people TURKEY
Mash 5
Steam 12 ® Hamburger mpizza mchips mdurum M lahmacun
Bake 23
Boil 27
grill 33

According to the results,which of the
following is CORRECT?

A) Half of the people like barbecue in 9,
France.
B) People in France like healty cooking Which of the following 1s NOT correct
methods . according to the results?
C) Many people enjoy eating steamed
vegetables. A) Hamburger is the most popular food
D) Most of people are crazy about baked among the teenegers.
foods. B) More than half of the teenegers eat

hamburger and chips.
C) Durum isn't less popular than lahmacun.
D) Teenegers doesn't like chips more than
pizza.
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10. Which question is aswered in the chart?

A) What can teenegers make/cook?

B) Which one do the teenegers prefer
the least?

C) How many hamburgers should the
teenegers eat a week?

D) How often do teenegers eat fast
food?

Meltem Gilay
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