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competencia lingiiistica:

llengua anglesa

instruccions
= Per fer la prova utilitza un boligraf.

= Aquesta prova té tres parts:

A la primera part, has d'escoltar dos textos orals i respondre a unes preguntes sobre el
que has sentit. Els sentiras tres vegades. Tens 45 segons per llegir les preguntes abans que
comenci I'audicig.

A la segona part, has de llegir atentament dos textos i respondre a unes preguntes sabre
el que has llegit.

Has de respondre a totes les preguntes marcant amb una X la casella corresponent en el full
de respostes.

Nomeés hi ha una resposta correcta per a cada pregunta. Si t'equivoques, omple tot el quadrat
i marca de nou amb una X la resposta correcta. Per tornar a marcar com a correcta una
resposta préviament emplenada, encercla-la. No facis servir cap corrector (liquid, cinta...).

A la tercera part, has d’escriure un text breu sobre tu. Fixa’t bé en la pauta que se't dona.

= Quan acabis, no t'oblidis de respondre a la pregunta que hi ha en el full de respostes.
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READING COMPREHENSION. TEXT 2

Read this text carefully and tick the correct answers

LITTLE CHEFS COOKING SCHOOL

Do you enjoy cooking? Do you want to be a chef? Are you
between 8 and 16 years old? Little Chefs Cooking School offers
you the possibility of learning how to prepare delicious healthy*

recipes in a professional kitchen while having lots of fun!

Ll WHAT'S THE SCHOOL LIKE?

Ourschool hasgot three kitchens equipped

with a great variety of utensils.

8 WHO ARE THE TEACHERS?

Our teachers are professional chefs

trained in the best schools. They workin s

famous restaurants in town. These cooks
love to teach children and they always do

it ina fun and cooperative way.

WHAT'S A LESSON LIKE?

fad

Eachdaywelearnaboutadifferentcountry « FXEEEEEEITES
and cuisine. Hygiene rules are the starting
point of every lesson. After that, you begin
to cook under the chefs’ directions. You
learn the importance of healthy eating and

how to read recipes, identify ingredients

'Y WHAT DO | NEED FOR A CLASS?
You only need to dress comfortably and
wear a pair of trainers. Apart from the
ingredients and utensils, the school offers
you an apron™, achef’s hat and oven gloves.

If you are allergic to some food, we have a
good variety of gluten-free and dairy-free
recipes. If you can’t eat meat, our recipes
arc adapted for vegetarians too.

After preparing a delicious meal, youcaneat
itat the school with your cooking classmates
or take it home in a special box to keep it
cold or warm, depending on the recipe.

and combine them properly.
LITTLE CHEFS COOKING TIMETABLE
Monday Tuesday Wednesday | Thursday Friday Saturdays
Fruit Italian Greek Exotic Birthday Sweet
can be fun dream savours Japan party making
10:00 Carrot cake
11:00 | Apple pie
: : Chaocolate
i | | chipmufins |
| A = 1
17:00-18:30 Fruit salad Pizza time Yoghurt Sushi | sa?galr;:las
. Herbs and Vegstaole | Sirawbel
18:30-20:00 _ Fruit ice-cream - Goidi:’rzzls Greek salad r?gmalese I lz::ke ¥
B T e e A e e % I
1 Prices per month £25 I
i £45 :
i Groups will be made up of 10 £65 I
: students minimum and 15 maximum, £10 each :

VOCABULARY:

* healthy: saludable.

=* apron: davantal,
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READING COMPREHENSION. TEXT 2

27. At Little Chefs Cooking School, food is...

a. fattening.
b. healthy.

C. greasy.

28. Cooking teachers are...

a. parents wha love cooking.
b. primary school teachers.

c. professional chefs.

29, Children cook...

a. under their parents’ directions.
b. without any adult supervision.

¢. under the chefs’ directions.

30. The school offers...

n Al

a. b. c.

31. Do children eat what they cook?

a. Yes, at the school or at home,
b. Yes, but only at the school.

c. No, they throw it away.

32. Put the information as it appears in the text.

A. B. C.
About the teachers. About the lessons. About the school
equipment,

a. A—=B—=C
b.B—>C—A
c. C—A—=>B
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READING COMPREHENSION. TEXT 2

33. Look at the timetable. The school is NOT open...

a. on Sundays.
b. on Tuesdays.

c. on Mondays and Fridays.

34, They can learn recipes at the cooking school.

a. just French
b. only Indian

c. international

35. What'’s the price for two classes?
a. £25
b. £ 45
c. £60

36. An additional class is pounds.

a. ten
b. fifteen

c. twenty

37. For further information you can visit the school’s website and...

a. local magazine.
b. twitter.

c. blog.

38. This text is about...

a. kitchen utensils.
b. a balanced diet.

c. a school of cooking.
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