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ANOTACE:
Tento materiál slouží k propojení jazykového učiva a odborného učiva. Cílem je upevnit paměťovou stopu a následné vybavení. Rozvíjí kritické myšlení, analýzu, srovnání a hodnocení. Seznamuje a upevňuje termíny vztahující se k odbornému předmětu. Rozvíjí mezikulturní vztahy. Materiál vychází z aktuálních zdrojů.


METODICKÉ POKYNY: 
Aktivita obsahuje čtení pro úroveň A2-B1. Doporučuji zadat přečtení a kontrolu neznámé slovní zásoby jako domácí samostatnou práci. Ve vyučovací jednotce přečteme se žáky nahlas a provedeme kontrolu výslovnosti a porozumění. Dále následují „post-reading“ cvičení které doporučuji vypracovat v páru, tak aby si studenti mohli vypomoci. Cílem je orientovat se ve významu specifických termínů.
Odhadovaný čas : 30 min








Exercise I
Read the article
Kitchen Equipment
Every cook needs a set of good basic kitchen equipment in order to produce good meals efficiently. There are several modern electrical appliances that are particularly labour saving, and are a delight to own and use. The most important of these is probably the blender which will purée and chop all kinds of food very fast. It is invaluable for making soups, patés and purées of all sorts, it will also make breadcrumbs very quickly, chop nuts and some will grind coffee. Other electrical aids include the mixer for cake making, whipping cream, kneading dough etc., the juicer for extracting juice from  raw fruit and vegetables, the citrus press for extracting  juice from oranges and lemons, knife sharpeners and can openers, toasters and  ovens.
Very few traditional kitchen utensils have been completely replaced and every cook should try to collect the following kitchen equipment.
Exercise II
Match the highlighted expressions with the definitions below. (Use a dictionary if necessary).
1. Preparing dough by pressing
2. Machines that you have in your home that need electricity to work
3. Very small pieces of bread that can be used in cooking
4. Not cooked
5. To make a thick smooth sauce in a blender
6. The tools, machines and other things you need for cooking
7. A thick type of cream
8. A piece of electrical equipment  that turns soft food  into a liquid
Match two halves of expressions:
1. Kitchen	a) nuts
2. Chop	b) cream
3. Make	c) appliances
4. Grind	d) coffee
5. Electrical	e) sharpener
6. Whipping	f) fruit
7. Raw	g) breadcrumbs
8. Knife	h) equipment

Exercise III
Fill the gaps in the article with the words from the chard below.
Making/ cook/ soups/  equipment/  dough/  juice/  purées/  meals/  blender / fast
Kitchen Equipment
Every ……………needs a set of good basic kitchen.…………….. in order to produce good ……….efficiently. There are several modern electrical appliances that are particularly labour saving, and are a delight to own and use. The most important of these is probably the …………..which will purée and chop all kinds of food very………….. It is invaluable for making .....…... patés and ……………of all sorts, it will also make breadcrumbs very quickly, chop nuts and some will grind coffee. Other electrical aids include the mixer for cake …………,whipping cream, kneading …………..etc., the juicer for extracting ………….from  raw fruit and vegetables, the citrus press for extracting  juice from oranges and lemons, knife sharpeners and can openers, toasters and  ovens.
Very few traditional kitchen utensils have been completely replaced and every cook should try to collect the following kitchen equipment.
(Check your answers from the original text).



Key to the exercises:
1. Preparing dough by pressing						-kneading dough
2. Machines that you have in your home that need electricity to work	-electrical appliances
3. Very small pieces of bread that can be used in cooking			-breadcrumbs
4. Not cooked								-raw
5. Make a thick smooth sauce in a blender				-purée
6. The tools, machines and other things you need for cooking		-kitchen equipment
7. A thick type of cream							-whipping cream
8. A piece of electrical equipment  that turns soft food  into a liquid	-blender

1. Kitchen		h
2. Chop		a
3. Make		g
4. Grind		d
5. Electrical	c
6. Whipping	b
7. Raw		f
8. Knife		e
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