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to study some recipes

to complete the cooking instructions S
for some recipes ——







carrot . beetroot sl 8 maiz_é' :

-~ cabbage = - onions  beans
-~ garlic  ~ marrow
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Juice, bacon, eggs, butter, tea, coffee, oranges, cream, |
sausages, tomatoes, mushrooms, ham, leek, poultry,
—— salt, cheese, cucumbers, bananas, milk, beef, potatoes,

S e

~ mutton, veal, beer, pears, pineapples, apricots, pepper,
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CHECK YOURSELF'

products

juice
tea
coffee
beer

water

oranges
bananas

pears

pineapples

apricots

lemon

bacon
sausages

ham

poultry
beef

mutton
veal
chicken
lamb

pork

mushrooms

leek

cucumbers

potatoes
carrot
beetroot
cabbage
onions
beans
turnips
garlic
maize

marrow

tomatoes

salt
pepper
mustard
vinegar
oil

parsley

eggs
butter
1ce-cream
cheese
milk

fresh-cream
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ATEH THE VES

% {I t0 fry - potatoes, onions, sausages
ﬂ to boil - water, vegetables, eggs
‘-“-EI to peel = oranges, pears , garlic
Qto chop mushrooms, onions, beef
0 to grate beetroot, carrots,cabbage,cheese
QO to roast chicken, lamb, veal
O to sprinkle with pepper, mustard, oil

== to slice - bacon, ham, pork
‘Qtoadd butter, milk, vinegar

MEI to serve with - fresh-cream, cheese, cream
"1 to beat eggs, butter with sugar
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2 carrots

2 turnips

1 small marrow
1 leek ( or onion0
1 potato

1 stick celery

1 glove garlic
20 g. butter
salt and pepper
1 litre water

1 sprigs parsley

pour
chop
sprinkle
serve

- -

~ Cooking_instruction

1. and all the
vegetables, them.
2. the butter in a
saucepan and the
vegetables.

3. for 4 to 5 minutes

on a low heat.

4.Add salt and pepper and
in 1 litre of very

hot water. Bring to the boil

and simmer for 25 minutes.

5. the parsley in

the mill and

over soup just before

serving.

6. with a fresh

cream.
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Peel and wash aII the vegetables, sllce them

wmﬁ%q;

) A

5
2 Melt the butter in a saucepan and add the vegetables. g
3. Cook for 4 to 5 minutes on a low heat. -

4.Add salt and pepper and pour in 1 litre of very hot
water. Bring to the boil and simmer for 25 minutes.

5.Chop the parsley in the mil
before serving.

& 6.5erve with a fresh cream.




beets (1 piece);
canned peas (0,5
banks);

carrots (2 pieces);
potatoes (5 pieces);
sour cucumbers (2
pieces);

onion;

green onions

oil;

vinegar;
salt.

sprinkle
mix
serve
wash

Cooking instruction
1. and ____ all the
vegetables: carrots,
potatoes and beets.

them.
2. the vegetables,
onions and sour
cucumbers into cubes.
3. all ingredients in a |
large pot with oil.
4 canned peas.
5. with salt over
the salad.
6. Youcan _____ vinegar.
6. with green
onions.
Bon appetit!
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= 1. Wash and boil all the vegetables: carrots, potatoes and
~  beets. Pell them.

- 2. CZOQ the vegetables, onions and sour cucumbers into
- Ccubes.

3. Mix all ingredients in a large pot with oil.
4 Add canned peas.
5. Sprinkle with salt over the sal~nA

— 6. You can add vinegar.

~ 7. Serve with green onions.

; Bon appetit!



pork (500 grams);
carrots (2 pieces);
onions (2-3 pieces);
rice (1.5 cups);

salt

spices
vegetable oil;
oil

sprinkle

chop(2)
grate

simmer

Cooking instruction

1. the rice under
running water

2. the vegetables,
grate carrots,

onions.

3. porkinto large
pieces.

4. Take a deep pan, a
large amount of oil, fry the
ingredients over a medium
heat.

5. _____rice and water in
the pan.

6. with salt and
pepper.

7. about half an
hour.




f" 7. Simmer about half an hour.

1 Wash the rice under running water

2 Peel the vegetables, grate carrots, chop onions.
- 3. Chop pork into large pieces.

: ~ 4. Take a deep pan, pour a large amount of oil, fry the

ingredients over a medium heat.
5. Add rice and water in the pa % 8
_ 6. Sprinkle with salt and peppe i S
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{ Finish the S 1111 ==

We have reached the aim (achieved the goal) of the lesson. =

e e

== ~speak about-f ood— —

know how mnderstand the words
Now | to " meaning by 2y
elearn new words

\ -explam the cookm -:
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