How Korean Beef Bowl Is Made — Passive Voice Practice

1. All ingredients are bought (buy).

@ N 9 s

In a bowl, %4 C sugar, %2 C soy sauce, 2 tsp sesame oil, and % tsp ginger
(mix) together.

On medium heat, 1 Tbsp of oil (heat) in a pan, and 3 cloves

of crushed garlic (add).

The ground beef (put) in the pan after 1 minute.

It (cook) for 5 minutes or until brown.

The soy sauce mixture (pour) in.

Everything (combine) for 2-3 minutes.

Green onion slices and sesame seeds (sprinkle) on top

before serving.



