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Food, meals, eating out – useful vocabulary

Divide the words into three groups

A) Boil, knife, chop, roast, peel, rinse, fork, wash, shell, spoon, whisk, scrub, grate, mash, bake, bowl, stew, teaspoon, saucepan, sieve, traz, steam, fra, core, grill, beat, grind, blender, strain, mix, stir, wooden spoon, tin-opener, pour, cake, tin, frying pan, dice

Preparation of ingrediens

Cooking

Kitchen utensils

B)

Match

To bake……
1. to divide or cut something into slivers

a] She skinned the fish

To boil
……
2. to cook food in fat/oil over a direct heat

b] She chopped an onion

To chop
3. to provide food




c] She peeled the grapes for salad

To cut

4. to cut something




d]He cut the cake 

To dice
5. to remove the outer covering from fruit

e]He baked the pie

To feed
6. to cook something in hot water


f]He fried the bacon.

To fry

7. to divide food with a sharp instrument

g] She boiled the rice

To peel
8. to cook by dry heat in an oven


h]He sliced the apple

To skin
9.to cut something into small pieces


i] He diced the potato

To slice
10. to remove the skin of fruit


j] She fed the cat

C)

Translate

1) Přidat

2) Tvarohový koláč

3) Vařič

4) Kuchyně (např. česká)

5) Strouhat

6) Složka, přísada

7) Bramborová kaše

8) Dusit

9) Číšník

Solution

A) Preparing food: sieve, grind, strain, mix, stir, pour, chop, slice, peel, rinse, wash, shell, scrub, grate, mash, core, beat, dice

Cooking: boil, roast, bake, steam, fry, grill, stew

Kitchen utensils:knife, spoon, fork, bowl, saucepan, wooden spoon, tin-opener, blender, frying pan, tray, teaspoon, cake tin, sieve, whisk

B) To bake 8e; To boil 6g; To cut 7d; To dice 4i; To feed 3j; To fry 2f; To peel 10c; To skin 5a; To slice 1h

C) 1) add  2) cheesecake  3) cooker  4) cuisine 5)grate 6) ingredient
7) mashed potatoes 8) stew 9) waiter
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