CHOOSE THE CORRECT OPTION FOR EACH GAP.

: | grow my own ... in | : | love the smell of }
. my garden. - ! freshly ... bread. L

' . squid Cﬂ « roasted T, + Muss
' . prawns i . baked Wy / « lamb
E « carrots 2- boiled .+ trout

i We eat fish twice a week.
i Our favourite type is ...

els

| made a lovely salad with

fresh green ....
« cauliflower
« aubergines
» spinach
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just some ... from time to time.

= 1 rarely eat red meat these days;

| had slices of tasty red ... with
my breakfast this morning.

Sunda-{r-," we had beef,m

Last
which had been ... in the oven.

we then make into wine.
- zucchini

grapes

« lobster

{
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The read meat of ... is used i
sushi.
« tuna

« mussel

E

]

« clams

is cooked in vapour instead of oil.

E « beef S , « watermelon « roasted
si « oysters \‘ EB- cucumber « boiled
| - tuna *\ { |« tangerines - steamed
L N,
We grow ... in our garden, which | ... food is very healthy because it | think .. meat is much tastier |

than meat from other birds.

« Steamed « pork
- Fried 4« duck
i+ Boiled L« lamb
ni ... is the only seafood that | I'QG"‘V-' "1 don't
! do not like. restaurants are so expensive.
Langoustine « break down
Squid « eat out
» Broccoli + look after
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... is the only green vegetable that |

| fried some yellow and red ... and |

our children refuse to eat. used them to make a sauce. she is veggy.
« Broccoli » peppers « turkey
l « Aubergine « strawberries » cabbage =
« Avocado = + peaches + beans
is my favourite type of He dlways has .. eggs" | bought a purple ... and used

seafood.
Crab
Peas
« Lamb
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bacon for breakfast.

« roasted
« baked
. fried
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it to make a salad.
« cabbage
« cauliflower
- daisy

e

[ ... is the meat of a sheep.
Lamb

N
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Beef

T
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A .. is a sweet summer fruit
with pinky-orange skin.

+ orange b
« peach l i Y
= pear )
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A ... is a long thin vegetable with
dark green skin and white flesh,
« leek /
« courgette / zucchini
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... is the meat of a pig.
« Pork
« Lamb
« Chicken
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... are green, yellow and red vegélnbles that
add flavor and colour to many dishes.
+ Peas
« Peppers
« Salmon

long time, in the oven or over a fire,
« Boiled
« Roasted
« Baked

uoLIVEWORKSHEETS



