UNIT 5. COOKING.

1. CocraBbTe C/I0BOCOYETAHHA.

1) Mincing ... A. ..slice carrots

B. ...the whites
2) Baking ...

C. ...crust
3) Layer...

D. ...opener
4) To scrape and ...

E. ..set
5) Mashed ...

F. ..pan
6) Todress with ...

G. .. dish
7) Beautiful golden ...

H. ...stand
8) Whitesof ...

l. ... potatoes
9) To whip ...

J. .. ground nutmeg
10)Powdered ...

K. ...machine
11)Tin ...

L. ..simmering
12)Boiling ...

M. ...cheese
13)Tablemat ...

N. ..sugar
14)0n the point of ...

0. ... point

15)Cast-iron ...

P. ... mayonnaise

16)Grated ...

Q. ..theeggs
17)Pinch of ...

R. .. cake
18)Tasty ...

2. nEpEBE‘,ﬂ,HTE nojay4yeHHbie CJIOBOCOYETaHHA Ha p}"CCI{Hﬁ A3bIK.
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