] Cooking utensils

Maich the following words to the pictures below.

4 knile 80 oven apan a roasling lin
@ swicepan & stove a lablespoon a wok

Which utensils do you use when you cook? Which utensils do you have in your kitchen but rarely use?

I Cooking verbs

Study the definitions of the verbs and then complete the recipes on the next page.
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Recipe 1: Duck with orange and honey sauce

s 1 duck
& 4 lablespoons of ol
« 1 carrot, 2 onions, 3 oranges
= 2 teaspoons of honey
= parsiey, pepper, salt
T the oven to 100°C. Firstly, _________ 2 the carrot into small pieces and
— Ytheonion.__________ *theoilinapanand 9 the wegetables for
about 10 minutes. When they are ready, place them with the duck in a roasting tin and put in the oven.

— % theduckforabout 1 hour 15 minutes. Next, __ 7 the juice from the oranges
and mix it with the honey. When the duck is ready, place it on a serving plate and decorate with parsiey.

Recipe 2. Spaghetti with marinara sauce

» 250 spaghetti

« 2 tablespoons of olive oil

« 1.5 cans of chopped tomatoes
& chopped garlic and onion

« parsley, pepper, salt

Inalarge saucepan, " the onion and garlic in the olive oil for a few minutes.

_ 2 the chopped tomatoes, sall, pepper and parsley to the saucepan. ¥ with
a wooden spoon. Cook on a low heat for about 30 minutes. Inalargepan, % the pasta
according to the instructions on the packet. Mix the pasta with the sauce and ¥ warm.

What do you think of the recipes above? Would you like o Iry them out? Why/why nol?

K] Describe your recipe

Work in pairs. Think about your favourite recipe. Describe it to your partner.
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hitter bland greasy rieh
sally SOUr spicy sweel

Work in pairs. Tell your pariner what food/drink you don'l usually eal or drink because of its flavour,
e.g. 'l never drink black coffee without sugar. I find it too bitter.'

Complete the sentences below with the following words:

burn delicious diel fresh medium
raw sel fender vegelarian well-done
1. | cooked the camots for 20 minutes but they are still .

2. Theseapplesarevery . I picked them this moming.

3. Garol never orders meat at restaurants. She is a

4. Thismeatisreally . It's very easy lo cut

9. This soupis ! You miust give me the recipe.

6. Nomore cake forme. 'mona :

7. We are expecting a lof of guests tonight, so you must the table for ten people.
8. If you cook the chicken for too long, you will — it

9. |like my steak rare. It should be slightly pink in the middle.

10. John likes his steak completely cooked in the middle. It should be

I Talking point

Have you ever Iried an unusual dish in your country or in another country? How was it cooked? How
did it taste?
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