EBA ONLINE LESSON

UNIT-3 IN THE KITCHEN
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1. SOME INGREDIENTS

A. VEGETABLES
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E. TYPES OF MEAT
RED MEAT WHITE MEAT
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F. OTHER INGREDIENTS
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1.A Circle the correct option.
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1. Which of the following is CORRECT according to the recipe?
A) The recipe includes red meat and herbs.
B) There aren't any spices in the recipe.
C) You don't need any vegetables in the recipe.
D) You should use both oil and butter in the recipe.
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Read the recipe again and answer the question.

2.Which of the followings shows the ingredient people use in the last step?

2. SOME IMPORTANT WORDS RELATED TO COOKING

Roll , Slice ' Spﬁnklv Spread I Stir
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2.A Match the words with their definitions.

b boK 1. To cut something into small pieces.

b) knead 2. To wash something with clean water.

c) add 3. To put some ingredients in a mixture

d) chop 4. To cook in hot water.

e) roast 5. To mix.

f) rinse 6. To remove the skin of fruit and vegetable
g) peel 7. To cook food over a fire.

h) stir g;':"zlprepare dough by pressing with your

2.B Choose the synonyms of the words.
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2. C Circle the correct option.

No, | prefer boiling to roasting.

It is not healthy, dear. Don’t worry. |
¢ know how to coo.

Why don’t we eat roasted chicken?
= Dad! I hate it! | want fried. |

1. Which of the following cooking method is suitable for all of the family members?

A) grilling B) boiling C) roasting

D) frying
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Joe has to cut vegetables into small pieces.

He likes cooking food in
very hot oil.

According to the information above, how DOES Joe prefer eating potatoes?
D) Baked

A) Grilled B) Boiled C) Fried

3. KITCHEN TOOLS

Sauce pan

Refrigerator
Freezer
(Fridge)

1. Which of the following tools DO people use for
the potato according to the speech bubble?

A) Knife - Pan

B) Grater- Strainer

C) Baking tray - Teaspoon
D) Glass - fork
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. SOME IMPORTANT QUESTIONS

Can you tell me the
recipe, please?

4.A Put the words into correct column.

KITCHEN TOOLS COOKING WAYS
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What do you need to
cook the dish?

EXERCISE
TIME

INGREDIENTS




5. TASTES

First/ Second /...... Finally
YER DEGISTIRMEZ
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7. AFTER /| BEFORE

15tactivity before 2nd gcetivity
2nd gctivity after 1°t activity
Examples:
| peel tomatoes and potatoes before | heat the oil. < First peel the vegetables. Then heat the oil.
1%t activity 2" activity

| slice the toast after | put cheese in it. = First, | put the cheese. Then | slice the toast.
2" activity 1% activity

Before | mix the ingredients, | crack the eqgs. = First, | crack the eggs. Then | mix the ingredients.
2" activity 1% activity

After you spread butter on the bread, pour some honey on it. < First, spread butter. Then, pour some
honey. 1% activity 2™ activity

7.A Circle the correct option.

Answer the questions ( 1-2) according to the recipe below.
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- Mix the eggs and suqgar.

- Add olive oil and milk. Mix them.

- Put flour, baking powder, vanilla and salt into the mixture.
Mix them continuously for ten minutes.

- Put olive oil in a pan and heat it.

- Pour a cup of mixture into the pan.

_- Fry it and serve it hot.

1. After you cook the mixture in hot oil, you - - - - - i

A) serve it in hot B) mix the eggs and sugar
C) pour a cup of mixture D) put the ingredients into the mixture

2. Which of the following is NOT CORRECT according to the recipe?

A) The second step is putting oil and milk.

B) Mix the ingredients before heating the oil.

C) Pouring a cup of mixture is the last step of the recipe.
D) The cooking way of the recipe is frying.
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3. What's the first step of the recipe? 4. After you add some spices, you should - - - -,
A) Putting salt and black pepper. A) mix the ingredients

B) Coaoking the white meat in hot water. B) boil the chicken

C) Cutting the vegetables in small pieces. C) chop the peppers

D) Stirring the ingredients for a while. D) add garlic and tomatces

m Recipe:

First. crack the eggs and add sugar. Mix them for S
minutes. Then, pour a cup ofF tea and olive cil Mix them
again.

Afbter that, add cacao, vanilla and baking powsder imto the
mixture Next, put the Flour and mix them agan. Spread
birter on the cake pan Sprinkle some Flour on it and pPour
the mixture mte the pan Freheat the oven and place the

P Bake it For 40 minutes Remorve it Promm the oven and
l:-l— it ge-l— c.ol;der'. A:::-I-:H = ;:;::rll-fs +Hurmn the ‘HllnI am 'Mar"l'm db‘ld I
; ' i work as a chef. Today,
it weartn ’ 4 i
T'll give you my favourite
recipe.

2. According to the recipe above, which restaurant DOES Martin works as a chef?

PASTA WORLD DESSERT HOUSE
A) _ B)

MEAT TIME HOT BEVERAGES
c) B D)
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