4 Complete the recipe with the words in the box,

fry grate heat overcook
season shce spread
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VOCABULARY
Cooking verbs § ' Slce some bread and
§ toast it. Take some paté and
1 ©° Find 11 more verbs for cooking in the word search. 3 it on the bread.
g ° some cheese and put it on the paté, In
% apan,* some oil. Then, put an egg in the
§ panand® it for only one or two minutes.
 Don’t® it! Put the egg on the bread.
7 with black pepper. It’s ready to eat!
- 4 ...................................... - .... :
5 4D Write how to make something simple (e.g.
ro Vv eE an omelette, a milkshake, your favourite sandwich).
[i s e a s o n s i
s preado | h
h o c r am f i e
a roast ft c a
r e o v e r r e t
b a kemyy ot G i Write the adjective form of the verbs in
& B 0 g B Exercise 2 in the table. (See the Learn to learn tip in
& the Student’s Book, p35.)
2 i Circlé)the verb that goes with the food. -ed ending | other
1(graté)/ peel cheese 5 spread | roast butter grated. |
2 bake [ heat milk 6 chop [ slice bread

3 peel/season an apple 7 grate | fry eggs
4 grate [ roast a chicken 8 peel | overcook fish

3 32 Complete the sentences with the words in

the box. =
| Explore it! @

[ bake chop prill ewereeek season spread
Guess the correct answer.

1 Please don’t overcook the meat. One or two What is the main ingredient of

minutes is enough. this dish called Bombay Duck?
2 the onions into small pieces. a duck b horse meat c fish
3 Dojyouoften bread irtheoven? Find the answers to the questions:
4 When you barbecue, you meat over a fire. 1 What is bubble and squeak?
5 the:dish with salt and peppur, 2 When do people in England have it?
6 Have you got a knife to the jam? \ -~
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