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PREPARING FOOD

YEMEK PISIRMEDEN ONCE YAPILAN ISLEMLER

dice: kiip kiip
kesmek

yaymak, squeeze
i sikmak

fry
kizartmak

steam
buharda haslamak




| ENGLISH H
Egg t
| Toast -
{ Butter iTereyag ___ iBread _~  TEkmek - i
Jam Recel | Yeast Maya !
i Cheese \ Peynir _____ 1Flour ___ tun T
L A—A—
Orzo - PR ; Dough __Hamur _i
i Noodle i Telsehriye __ iSoup _ icorba 4
i Nut i Kabukluyemis __iEggyolk _____iYumurtasansi __ |
{ Walnut ‘E_e_viz___________[t'f_zsl_'lu_t_______IF_'nﬂls __________ i
i Peanut i Yerfistgy _____ ' Ei‘ff’i’l'it_ ______ Kestane ____ .!
! Pistacio I Antep fistig H Berry I Boglirtlen !
Almond Bader ______{ Chicken stock___ | Tavuksuya ..}
{ Baking powder j Kabartma tozu | Roast beef | Biftek, izgarada et |
{ Strawberry jam CCE@KEEEEIC::' Lasagne dlazanya 2
i Vanilla custard | Tath -
i Chocolate pudding :-““:- --------------------- ! ITn-a-k-a-r;;“:“ 1
Lentil _____ _:::_:_::: ::::::::Eiiiii::_:::j

chicken: tavuk

lamb:kuzu eti

SOME VEGETABLES

Onion Sogan Leek Pirasa
Eggplant /aubergine | Patlican Cauliflower Karnibahar
Mushroom Mantar Corn Misir
Cabbage Lahana Zucchini Kabak
Green pepper Yesil biber Garlic Sarimsak
Parsley Maydanoz Spinach Ispanak




.
il

spatula whisk  knife shoon

o

|
salt & pepper pan sauce pan pot '
shakers

O

cutlery/
silverware

MORKE TOOLS
jug surahi
Bowl Kase
Plate Tabak
Frying pan Kizartma

tavasi
Cooker Ocak, firin
Rolling pin Oklava
Stove Ocak
Grater Rende
Strainer Suizgeg
Tray Tepsi
Chopping Dograma
board tahtasi
whisk Cirpma Teli

=

Rol out

Bl W irigh
' _-.i Bl

T .. Drtmek
(ecr | Kimak (o]~

Pour _ Yuv , rulo yap
R Shape Seidliendirmek
Add Eklemek Place Yerlestirmek

Squeeze Sikmak Melt Eritmek

Set Ayarlamak Rinse Durulamak, suyla hafifce yikamak
Mix Karistirmak " Absorb Emmek, icine cekmek

Stir Karstrmak ' Serve  Servisetmek
Turnon Agmak - Beat Cirpmak ( yumurta)

Turn off - Kapamak | Fold Katlamak

Turn down - Altinl kismak Baharatlamak
Settle Yerlestirmek SYaymak




ADJECTIVES

Fresh Taze i warm ik
Wet Islak, yas : | Tasty / Delicious  Lezzetli

Dry _ Kuru i Milky - sutld
Easy | Kolay (Healthy ~ sagkh
FE e Py e
Stale ~  bayat | Traditional " Geleneksel

Hot ~ Sicak Local Yerel

Peeled ~ Soyulmus Mashed - Ezilmis, piire haline gelmis
Sliced . Dilimlenmis | Steamed | Buharda pl;irlln‘!l§, buﬁulanmlg
Thickly sliced | Kalmdllimlenm}s Crushed  Dévilmas .
Melted ~ Eritilmis : Diced .,Kup kilp dogranmis

Warmed Clsiilmis Chopped ! ince ince dogranmis :
Beaten ! Cirpilmis | Fried | Yagda kizartiimis
Greasy . Yagh " Fatty " Yagh
Raw cig i Soft - Yumusak
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MEASUREMENT TERMS

(]

E some: biraz a little: biraz a packet of: bir paket E

E a clove of (garlic): bir dis (sarimsak) a piece of: Bir parga a pinch of: bir pingik E

E\ A bunch of: Bir demet a teaspoonful: bir cay kasigi  a bowl of: bir kase ;
H

-
~,

EXPRESSIONS / USEFUL SENTENCES

Enjoy it : Afiyet olsun Let it cool : Sogumaya birakin Serve warm : Ilik servis edin

Serve hot : Sicak servis edin Serve immediately : Hemen servis edin Thanks to : Sayesinde

Here is how to make it: iste nasil yapildig What is the next step? — Bir sonraki asama nedir?
I’'m in the mood for ice cream. - Canim dondurma istiyor?
What's the process? - Siireg nedir?/Yapim asamasi nedir?

Asian cuisine is famous for spicy food. - Asya mutfagi baharath olmasi ile linltudiir.

What are the ingredients? — Malzemeler nelerdir?

e e i W



Other inportanf words

Dish Yemek Half Yarim
Recipe Yemek tarifi Snack Atistirmalik
Ingredients icindekiler Enough Yeterli
Dough Hamur Heat Isitmak, sicaklik
Mixture Karisim Dessert Tath
Ready Haazir Also Ayni zamanda, hem de
Cuisine Mutfak, yemek pisirme | Sweet tooth Tatlya diskinlik
sanati
Culinary Arts yemek pisirme sanat Various Cesitli
Surface Yizey Eye-catching Goze carpan
Step Adim atmak Firmly Stkica
Flavour Tat, Lezzet Ginger Zencefil
Basil Feslegen Be related to ile iligkili
Belong to Ait olmak Be worth -ya deger
Crush Ufalamak Department of Gastronomi Bolumi
Gastronomy
Meatball Kofte Cumin Kimyon
Moreover Bundan baska Particular Belirli, ozel
Pre heated Onden isitilmis The rest of.. Geri kalan
Tip Oneri, piif noktasi Vinegar Sirke
TASTES
bitter ac, sekersiz salty tuzlu
spicy baharath sweet tath




Let’s Practice

A: Watch the Video

B: Do the on line tests.

c

TEST 1: Click here to do the test.
TEST 2: Click here to do the test.
TEST 3: Click here to do the test.

Do the worksheets on liveworksheet.

WORKSHEET 1: (Page 11 in your liveworkbook) or Click here to do the worksheet.

WORKSHEET 2: (Page 12 in your liveworkbook) or Click here to do the worksheet.

WORKSHEET 3: (Page 13 in your liveworkbook) or Click here to do the worksheet.,

WORKSHEET 5: (Page 14 in your liveworkbook) or Click here to do the worksheet.

WORKSHEET 6: (Page 15 in your liveworkbook) or Click here to do the worksheet,




