EBA ONLINE LESSON

UNIT-3 IN THE KITCHEN

1. SOME INGREDIENTS

A.VEGETABLES

) o) () i) (o) (B )

sl |1

E. TYPES OF MEAT
RED MEAT WHITE MEAT

COEEEEE 3 S

F. OTHER INGREDIENTS

[ Milk } [Vanilla' J [ Rice ] [Wﬂ[nut ] LOIM J [I.entll J

1.A Circle the correct option.

hitpe//wwe.chefsrecipes.com
HOME RECIPES ABOUT
T®| :D T?? First, boil the potatoes and peel them
SERVES MINUTES  DIFFICULTY Next. peel and chop the onions. Then
4 30 min. 410 F.vu!» some ol n a add the onions
: md-Fr'yi'hcrn AFter that, mash the
Zngrediowts |:x}+a+oc.5 and pu-l' m salt and Faﬂ:‘):r
» potatoss Fried
SRR : +ag=+1'\¢rF’u++he:mnapla+c:and
. ol the yoghurt on it. Melt butter, <hili
a pepper and pour it on the ﬁghu"f
-ﬂdﬂ 7 : Chop the parsley and add it ve it
FeF immediatety.

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

i . “I" JI JI Tc
Dice , Steam Boil Peel ' Grill
i "‘-‘{u\:lmzi i .-":f‘cp}r i " 2“'-?“[‘ i *:—_u.'r&. ~]
Bake Add Cut J Chop !

ZaLIVEWORKSHEETS



2.A Match the words with their definitions.

s 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 :;':“:;lprepars dough by pressing with your

2.B Choose the synonyms of the words.

@icle ) @@l ) @ @Esh. ) @ (oven. )
®(atter ... ®(beef )  ®(simple, ) ®lpan
©(gain.) ©(bake )  ©lpmeess. .. ©(fndge. ...
@Rt @/(steam )  @I(choice ) @(pate

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!lhateit! | 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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START

Joe has to cut vegetables into small pieces.

He finds cooking food in He likes cooking food in
hot water healthy. very hot oil.

According to the information above, how DOES Joe prefer eating potatoes?
A) Grilled B) Boiled C) Fried D) Baked

3. KITCHEN TOOLS

Tabl

espor

/
i

'a-i-i -Il

Sauce pan

Refrigerator
(Fridge)

Freezer

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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4. SOME IMPORTANT QUESTIONS

Can you tell me the
recipe, please?

What do you need to
cook the dish?

EXERCISE
TIME

4.A Put the words into correct column.

KITCHEN TOOLS COOKING WAYS INGREDIENTS

) ()
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5. TASTES

6. STEPS OF A RECIPE

First / Second /...... Finally
YER DEGISTIRMEZ

— p— — p— e
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7. AFTER /| BEFORE

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

I 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%t activity

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

7.A Circle the correct option.

Answer the questions ( 1-2) according to the recipe below.

Izl@lolclnlrizlelolclnlizielotelnlsie
I RECIPE

- Mix the eggs and sugar.

- 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 = = - - - ;

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.

I
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_www.e.:‘:t.:_l 1icker lLcorm
HORME RECIPES

ABOUT

search ]

First, Loil the chickeyw o chop Lthe peppers.
Seconsd, peel =may Afice Lthe fLormatoes. TxKe Lhe
doilesd chickern octet. Chop Cthe chicKen into =mall)
Piece=s. Thern Pt Some oil into <« pPar <o Fry
Lhe chicKew ivm it. AfF ter Lthat, cofa the pepper;
CTomrmatoesS e gorlic. SprinKle Somte Salt acnsS
Lilepck pepper: St€ir CYhem for = while arad coaek
it For 25 mipetes.

Serve i+ hot?

3. What's the first step of the recipe?

A) Putting salt and black pepper.

B) Cooking the white meat in hot water.
C) Cutting the vegetables in small pieces.
D) Stirring the ingredients for a while.

4. After you add some spices, you should - - - -.

A) mix the ingredients

B) boil the chicken

C) chop the peppers

D) add garlic and tomatoes

il

Recipe:
First. crack the eggs and add sugar. Mix them for S
minutes. Then pour a cup of tea and olive ol Mipx them
again.
AfFter that, add cacao., vanila and baking powder rrto the
mixture MNext, put the Flour and mix them again Spread
buiter on the cake pan Sprinkle some flour on it and pour
the mixture mto the pan. Freheat the oven and place the
pon Bake it For 40 minutes Remove it From_the oven and

let it get colder. After IS mrutes. tun the ‘HlIIﬂm WMartin avd T
cake upside down. Finally. slice i+ and serve
. WOr.kasaah&f.Todm_;,
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)

MEAT TIME
c) I D)

o s s — i
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