Klasa III BR zajęcia rozwijające kompetencje językowe z języka angielskiego 05.05.2020
1) Uzupełnij krzyżówkę:
[image: ]
[image: ]
                                                                                                    
2) Przetłumacz wyrazy z ramki na język polski:

	
GARNISH , DRIZZLE , CHILL ,  GLAZE , SEASON , FROST, GREASE,
COAT, DUST, BASTE , DECORATE, MARINATE













Zajęcia rozwijające kompetencje językowe z języka angielskiego 08.05.2020
[image: https://en.islcollective.com/preview/201410/f/i-love-cooking-reading-comprehension-reading-comprehension-exercises_73803_1.jpg]
1. Przeczytaj tekst
2. Znajdź synonimy w tekście do wyrazów w zadaniu 1.
3. Odpowiedz na pytania w zadaniu 2.
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Kitchen Flair!
. decorate )
N 2 marinte
When we cook we have to do all th fite fouches 3
to prepare the food for cooking. For example, | like to beste
season and coat chicken before beking it When we AEE
finish cooking or beking something, that’s the time to | ¢ .
ol the special finishing touches, like cing a ceke b
{ or gamishing a plate with colorfu vegetables |4 8
Read the clues to il i the puzzle: :
1. moisten meat or ther food while t's cooking Special ‘_—ﬂz —
by pouring butter or other sauce over t
2. sprinkle flour, sugr or some other powder onto your food Touches
3. add something to decorate your food, add flavor 14 coat =
4. pour fightly from spoon or cup over food == gamish
i ing color frost ;
5. give your food beauty by frosting, adding coior, efc. scason dust il
6. cover with & sauce o marinade ease
7.to1ce (think cake); put on a sweet mixure geze

12 diizze
8. soak meat or food in a dressing or sauce ==
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9. add spices 1o food fo give a special flavor

10. cool & dish

11. use a fat o get a pan ready (hink butter on
& cookie sheet to keep them from sticking)

12. to coat a food lihtly, also type of sauce used
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(D) Find synonyms in the tex: |
to-the following words:

a) Taste
b) Make something

i

) Achievement

) Sweety

Try something new
) Occupy all of the
ace

e

vl

i
'

'

'

I

'

'

I

'

I

'

i

'

|

'

i

I

+ My name i Elaine and I love to-
1 cookd In fact, cooking iy my fovowrite
'

| hobby.

A I started ow cooking when I way | | ==
| very young, with my mother, and the
| furst thing we did together was: cookies,

| gingerbread, cookies because & way |

| Christmas tume: The smelly from the |
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kitchen flled the room! Ever since, the |
kitchew iy my fovourite part of the house; | H 1. What iy Elaine’s fovowrite
which i why T spend most of my tume | | hobby?
there. 12, WM@WW;;}MW:
I Uke to try new plates and || ofher time? Andwhy?
experiment until I succeeded, in mixing || 3. Why does she like Uoi
the right ingredients, to- improve the | | experiment new plates? 1
flavowr of the food: I prepare. While || 4. What doesElaine like touse |
WIW&WWW&?M#WHMMM? 1
needs any salt or other spice: I also- use| | 5. WMWETM&H}JMIAZ)/? ;
Loty of herbs in cooking because they add | | 6. WWWW;«W i
s0- much flavour to- the foods Actually I | X
even grow some fresh herbs of my ownt |
One of my specialities is rowsted |
meat with potatoes, all my family loves |
it! But I rather prefer preparing desserts.
My dreamy i to- attend o cookery
course to- better my performance v the





