8 3.Unite cooking methods tr-eng set-2 (20) test simn:

1. qirpmak (girpici)

2. stizmek
-~ =,
P o ~
.

A D season B D strain
€[ ) mash D[ | steam

3. kanistirmak (kasik)

4. buharda pisirmek

A [:] sprinkle B [:] steam
C[ ] shape D[ ) whisk

. suyunu sikmak

€[ ] squeeze D[ slice

. serpmek (tuz,biber)

A D drain the pasta B D sprinkle

C D serve DD shape
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7. strmek ! 11.baharat katmak

A D spread B O strain : A D season B D spread
€[ ] season D[ ) slice : ] stir D[ ) mix

8. dilimlemek ! 12.yuvarlamak,hamur agmak

A ] stir B[ ) slice : A ] knead the dough B[ | roll
€ ] steam D[ ) roast C[ ] steam D[ ) pour

9, sekil vermek - 13.firinda kizartmak

A D knead the dough B D squeeze : A D shape B D spread
€[ ) season D) shape : C( ] roast D[] strain
10.servis yapmak ' 14.dokmek

! A D roll B O drain the pasta
E ¢ ] pour D" ) mash
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15. karnstirmak 19.1zgara yapmak

i A D grill B D drain the pasta

: C D season D[:] knead the dough

16.eritmek

20.makarnanin suyunu stzmek

A D season B D roast ,
C [:] melt D D stir :

: A D serve B D drain the pasta

€ ) slice D[] gril

17.ezmek, plre haline getirmek

— s —

A( ] season Bl ) melt ;

C[ "] shape D[ ) knead the dough
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