Cwiczenia powtorzeniowe

1 Wstaw podane w ramce stowa do zdan.

please will bring of help juice chips menu
order like you
Waiter: Good morning. Can | you?
Amy: Yes, we'd to have dinner.
Waiter: Would you like to see the i

Amy: Yes, please.
Waiter: Can | you something to drink?

Judy: Yes, a glass of orange , please.

Amy: And coca-cola for me,

Waiter: Here you are. Are you ready to ?

Judy: Yes, I will have tomato soup, a steak and , please.

Waiter: Tomato soup, steak, chips... And for 1

Amy: 1 | have fish and mashed potatoes. And tomato salad, please.
Waiter: _ course.

2 Dopasuj stowa do definicji.
tasteless sweet stale fatty bill salty

1 a piece of paper that shows how much you have to pay for the food and drinks that you have
had in a restaurant

2 =greasy

3 no taste

4 with a lot of sugar
5 with a lot of salt

6 not fresh bread
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3 Wybierz prawidlowa odpowiedz.

Carrot cake

Ingredients:

2 cups of grated carrots
2 cups of flour

1 cup of sugar

1 cup of cooking oil
three eggs

1/2 teaspoon of salt

| teaspoon of baking powder
1 teaspoon of cinnamon

1/2 cup of chopped walnuts

Instructions

Peel / Chop / Mix / Beat the flour, salt, baking soda, cinnamon and sugar in a bowl.

Cook / Boil / Pour / Slice the oil into the bowl.

Wash / Crack / Great / Season the eggs and add them to the mixture.

Stir / Boil / Cut / Bake all the ingredients.

Chop / Grate /Add / Wash the grated carrots and the walnuts.

Roll / Put / Knead / Break the mixture into a cake bin.

Stir / Spread / Boil / Bake for 30 minutes

4 Polacz.
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rolling pin
scales

wooden spoon
bowl

knife

fork

kettle

oven

miska

walek

noz

widelec
drewniana lyzka
piekarnik

waga

czajnik
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