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The piece of cloth or paper used
at meals for cleaning your

Small ameunts of food served
before the main course:

Knives, forks and spoons
together are called:
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& a nappy a, cattle & 4 6 a beginners
& b. sheet b. cutlery /7/ b. starters
& ¢ napkin c. castle <. premier

el

A liquid food of ten eaten as the
first course of a meal:
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The round yellow part in the A*trifle” is

middle of an egq is called: a arifle with 3 bullets
b. a mushroom
c. a cold dessert
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2 Meat which is not cooked at all A cold dessert made with cream
& is: and egg whites and flavoured with
v i fruit or chocolate is:

.d b, rare m a. a mole

: c. raw b. a mouse

! €. a mousse

-: Food that is kept in the freezer "Dairy products” are: ? A thick slice of quality beef is:
& is - _

“ . freezing w i | . i : . :::t

- 4 b. frozen K 2 a. products you eat every day " ustodt

w ¢ fizzy b. products made from milk ol

w <. orgonic products
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" The thin souce used to add The piece of paper that shows how Part of a cooker in which you
,: flaveur to salads is called: much you owe the restaurant at can bake or roast food:

3§ the end of your meal is the:

: a. furnace

S areamy a. bill & s

'l b. additive b e )

o c. custard - account = c. incinerator

g ¢. receipt

.:.'“

:‘ The place in a school, company, The person who makes the food M A“vegon” is someone who:
A etc. where food and drink are in @ restounant is the:

ot served is: .

2 o a buffet " a. cook a doesn’t eat vegetables

& b. a canteen X— b. cooker b. doesn't eat meat .

oy . aninn ) ¢. cookie ¢. doesn't eat any animal

& products
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