B110.1

uses of the -ing form

1.Match the two halves of the sentence

We're really looking forwardto _b_
Is your boyfriend interested in
They ended the meal by —
I really don't mind —
Do you enjoy —
The children haven'’t finished

S U e W N

learning how to cook?
giving our first dinner party.
doing the washing up.
eating their soup.

ordering some coffee.

going to concerts?
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2. Complete the sentences with the —ING form of the verbs in

G = W

brackets

[hate buying food at the weekend. The supermarket is always full.
(buy) V.

a large meal can make you feel sleepy. (have)

This dessert is delicious! I could go on it forever. (eat)
We get most of our vegetables by our own food. (grow)
Idon't feel like tonight. Let's go out for dinner. (cook)

eight glasses of water a day is good for your health.

(drink)

[ always buy birthday cakes because I'm not very good at

them. (make)

food in the microwave is quicker than putting it in the oven.

(heat)
Kate is worried about her husband’s family for a meal.
(invite)
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3. Complete the text with the verbs in the —ING form

eat finish get ge know prepare serve tell try

The very best food

What do you think about ' _gsing to Michelin-starred restaurants?

It is only the very best restaurants that have a Michelin star, but you
can find them all over the world. It is true that they are more expensive
than usual and the bill often comes to hundreds of pounds, but foodies
love 2 at these restaurants. 3 the dishes is often a
wonderful experience because the chefs have spent hours 4

each one of them. There are usually a lot of chefs in the kitchen, and
each one is responsible for one of the dishes on the menu.

] a Michelin star is a great honour for a restdurant p—
because it means that the head chef is one of the best in g

the profession. Michelin inspectors visit restaurants
without ¢ anybody that they are 4
coming, so that the chefs cannot make any special . . .
preparations. But usually, the chef has an idea
that an inspector is in the area because a chefl o
from another restaurant tells him or her. After -
7 their meal, the inspector pays the f g ! 5 /
bill and leaves, like all the other customers. It is / e L S .A
only later that the chef finds out his or her opinion “
of the restaurant. ? that perhaps they o 7 3
are cooking for a Michelin inspector can make chefs S
very nervous. They usually prefer ? normal m _
customers, who do not have to make such an important ~ e F
decision about the food. *
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