REVISION: CLOZE PASSAGE

NAME: SANAH:

Read the passage carefully. Then fill in the blanks with one suitable
word from the list below to complete the passage.

over are most then up

to without of into Other
what an is through because
with and which by more

Pasta is a dish most famous in ltaly. There are

hundreds 1. different types

| of pasta like spaghetti, macaroni, fusilli and

lasagne.

Pasta 2. categorized into

two basic styles: dried and fresh. Dried pasta made

without eggs can be stored for 3.

to two years under ideal

conditions, while fresh pasta will keep for a few days under refrigeration. Pasta is

generally cooked 4. boiling.
Pasta is 5. Italian food made from a simple dough. The main
ingredient of 6. types of pasta is a wheat flour called ‘semolina’.
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Semolina is used because it makes the dough 7. elastic. This

means it can easily be stretched into different shapes 8. breaking.

First of all, the semolina is mixed 9. water and salt to make a

dough. Some other ingredients are also added, like chopped spinach, 10.

make green pasta, or tomato paste, which makes red pasta.

What happens next to the dough depends on 11. types of pasta

it is being made into. Some pasta is made by pushing the dough 12.

a series of holes in a large metal disc called a ‘die’. The pasta is

13. cut to the required length. 14. types

of pasta are made by flattening out the dough into a sheet. The pasta shapes 15.

then cut out.

Once the pasta is the correct size 16. shape, it is dried. This is
done by huge machines which blow hot, moist air 17. the pasta.
This step is carefully timed, 18. different types of pasta take

different lengths of time to dry. When the pasta is dry, it is packed 19.

bags or boxes. The pasta is sent 20.

supermarkets or other shops.
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Read the passage carefully. Then fill in the blanks with one suitable
word from the list below to complete the passage.

us at from in because

a when may also almost
their for to of are
few them is do an

Do you eat grass every day? If you are thinking of the

s
grass in the football field, you 1 \'/"

answer ‘No’. But the factis, we #7/7

2. eat grass every day!

Rice, maize, wheat, barley and oats ate different types

3. grass. They 4.

called cereal grasses. We do M2

not eat 5. leaves or roots, but
we eat their fruits. These fruits are 6.

called grains.

Cereal grasses are cultivated mainly 7. lowlands. Farmers plough

the land to grow 8. . Aftera 9. months, the

grains are harvested. Rice grows well in Brunei especially 10.
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Kampong Wasan because of the hot and wet climate. Wheat, on the other hand, 11.

grown in colder countries.

Cereals are 12. important part of our food. We eat rice 13.

every day. We also eat bread, cakes, noodles, roti canai and

chapati. All these are made 14. wheat. Bruneians also eat 15.
lot of maize.

We are also encouraged to eat a lot of cereals 16. they contain

carbohydrates. Carbohydrates give us energy 17. work and play.

Cereals and grasses are also used 18. feeding cows, goats and

chickens. These animals give 19. meat, milk and eggs. So 20.

we eat these foods, we are really eating grass!
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