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Reading and Writing
Recipes, Food
Preferences, Kitchen
Habits & Unit 3 General
Revision (E8.3)

HATIRLAYALIM

e Tercih bildirirken «prefer + Noun / V-ing + to + Noun / V-ing» (I
prefer boiling potatoes to frying them) veya «would rather + V, +

than + V4» kullanilir; tath sevenler icin «have a sweet tooth», asiri
yagl yemekler icin «greasy / fatty» ifadesi secilir.

o ESLESTIRME
Yiyeceklerin tat 6zelliklerini ve mutfak aliskanliklarini

anlatan ingilizce ifadeleri Tiirkge karsiliklariyla eslestiriniz.

a) Asiriyagh kizarmis
patatesler

D 1. sour and juicy lemons

2. spicy Mexican tacos b) Eksi ve sulu limonlar

()3 greasy fried potatoes  ©) Buruk acisiyah cikolata

d) Baharatli ve aci Meksika

D 4. bitter dark chocolate takolari

o GCOKTAN SECMELI

Dort arkadasin mutfak aliskanhklarini gosteren bilgi
kartlari incelendiginde, kimin tath yiyeceklere duskiin
oldugu («has

1. Leo’s Preference

Salty crackers - Sour pickles

3. Sam'’s Preference

Spicy chili soup - Steak

(® 1. Kart (Leo): Salty
crackers and sour pickles

(© 3. Kart (Sam): Spicy chili
soup and grilled steak

e BOSLUK DOLDURMA

2. Maya’s Preference
Cake - Baklava - Pudding

4. Nina’s Preference

Steamed broccoli - Carrots

2. Kart (Maya):
Strawberry cake, baklava
and chocolate pudding

() 4. Kart (Nina): Steamed
broccoli and boiled
carrots

Ciimlelerde bos birakilan yerleri kutudaki uygun ingilizce

kelimelerle tamamlayiniz.

pouring  grater  sweet

1. We need a

peeler salty

to peel the skins of the

potatoes and cucumbers quickly.

2. Please use the

to grate some cheddar

cheese on top of the hot soup.

3. My brother is crazy about eating desserts because he

has a

4. Before

tooth.
the cake mixture into the pan,

whisk the eggs and sugar well.
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Yemek tercihlerini (prefer ... to ..., would rather ... than ..., have a sweet tooth) ve tat
sifatlarini (sweet, sour, spicy, salty, bitter, greasy) ciimle icinde kullanir. - Pisirme
yontemlerini (boil, bake, roast, grill, steam, fry) ve hazirhk eylemlerini uygun mutfak
araclariyla (grater, peeler, strainer, rolling pin) eslestirir. - Siralama baglaglari (First, Second,
Next, Then, After that, Finally) iceren yemek tariflerindeki «before / after» adim sorularini

¢oézimler.

o Tat sifatlari: «<sweet» (tatl), «sour» (eksi), «salty» (tuzlu), «spicy /
hot» (baharatli/aci), «bitter» (buruk aci — koyu kahve/bitter
cikolata) ve «tasty / delicious» (lezzetli).

e Pisirme yontemleri: «boil» (suda haslamak), «<steam» (buharda
pisirmek), «grill» (1zgarada pisirmek), «bake / roast» (firinda
pisirmek) ve «fry» (kizgin yagda kizartmak).

o TABLOYU TAMAMLA

Pisirme yéntemleri panosunda verilen yiyecek hazirlama
ifadelerinin hangi pisirme yéntemine (Boil, Bake, Steam,
Grill) ait oldugunu ve Tiirk¢e anlamini

1.1In Hot Water (Pot)
Pasta & Eggs -> BOIL

2.In a Hot Oven
Bread & Cake ->?

3. Over Hot Vapour 4. Over Barbecue Fire

Broccoli & Fish ->? Meatballs & Steak ->?

Mutfak ifadesi (Cooking  Pisirme .
Action) Yéntemi Turkce Anlami
1. Cook pasta in hot .

Boil

water in a pot

2. Cook bread or cake in a
hot oven

3. Cook broccoli over hot
water vapour

4. Cook meatballs over
barbecue fire

o DOGRU MU, YANLIS MI?

Unit 3: In the Kitchen konusuyla ilgili ifadelerden dogru
olanlara D, yanlis olanlara Y kutusunu isaretleyiniz.

D Y

00

«I prefer steaming vegetables to frying them»
climlesi sebzeleri buharda pisirmeyi yagda
kizartmaya tercih ettigimizi anlatir.

Hamuru merdane ile agmak igin «strainer»,
haslanmis makarnayi siizmek i¢in ise «rolling
pin» araci kullanilir.

00

«Knead the dough until it gets soft» yonergesi
hamuru yumusayana kadar yogurmamiz
gerektigini bildirir.

00

Bir tarifte «Before slicing the onions» ifadesi
geciyorsa soganlari dilimledikten sonraki adim
sorulmaktadir.

00

Beslenme uzmanlarina gore haglama (boiling) ve
1zgara (grilling) yontemleri yagda kizartmadan
(frying) daha saghkhdir.

00
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e COKTAN SEGMELI

Sefin mercimek ¢orbasi (Lentil Soup) tarif kartindaki sirali
adimlara gére, «What should we do right AFTER frying the
chopped onion and carrot?»

Chef’s Lentil Soup Recipe Steps (Mercimek Corbasi)

First: Second: Next: Finally:

Chop onion & carrot Fry themin apot Rinse & add lentils Blend & serve hot

(A Peel and chop the onion
and carrot on a cutting
board.

(© Rinse a cup of red lentils
and add them into the
pot.

Serve the soup hot with
a slice of fresh lemon.

(©) Blend the boiled mixture
until it becomes smooth.

o COKTAN SEGMELI

Ev yapimi pizza hazirlik agsamalarini gosteren dort gérsel
kart incelendiginde, hangi karttaki eylem icin «rolling pin»
(merdane /

Step I- Kneading Dough Step II - Rolling Dough

Flour + water in a bowl Flat circle with a rolling pin

Step III - Slicing Toppings Step IV - Baking Pizza

Knife & cutting board Baking tray in hot oven

(A Step II: Roll the dough
into a flat circle

Step I: Knead the flour,
warm water and yeast in
a bowl

(@) Step IV: Bake the pizza in
the preheated oven for
20 minutes

(©) Step III: Slice the
tomatoes, mushrooms
and sausages

o KISA CEVAP

Restoran diyalog kartinda garsonun «How would you like
your salmon fish?» sorusuna musterinin verdigi cevabi
inceleyerek musterinin

Waiter: «<How would you like your salmon fish, madam?»
(Fried in oil, grilled or baked in the oven?)

Customer: «I never eat greasy food. Please grill or bake it.»
(Reason: Grilling and baking are healthier than frying.)

o AGIK UGLU - DUSUN

Karsilastirma kartinda verilen «Healthy Kitchen (Boiled /
Steamed)» ve «Unhealthy Kitchen (Fried / Greasy)»
basliklarini kullanarak kendi

Healthy Kitchen Habits Unhealthy Kitchen Habits
+ Steaming - Boiling - Grilling * Deep frying in hot oil

* Fresh, nutritious & light * Too greasy, fatty & heavy
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@ SIRALAMA

Firinda elmali kek (Apple Cake) tarif semasinda karisik
olarak verilen hazirlik cimlelerini siralama bagla¢larina
(First, Second, Then, Finally)

1. First 2. Second 3.Then 4. Finally

Whisk eggs Add milk, oil Pour into tray Bake at 180 °C

and sugar and flour & add apples for 35 min

O Finally, bake it in a preheated oven at 180 °C for 35
minutes and serve warm.

O Second, add milk, oil, flour and baking powder, then
mix all the ingredients well.

O First, crack three eggs into a large bowl and whisk
them with a cup of sugar.

O Then, pour the cake batter into a baking tray and put
sliced apples on top of it.

Q GCOKTAN SECMELi - DUSUN

Doért aile tiyesinin sevdikleri ve sevmedikleri yemekleri
gosteren tercih tablosuna gore asagidaki ¢ikarimlardan
hangisi yanhstir?

Father (Baba)

Likes: Grilled meat - Dislikes: Sweets

Mother (Anne)
Likes: Steamed vegetables (Healthy)

Daughter (Kiz Cocuk) Son (Erkek Cocuk)

Likes: Milky desserts - Dislikes: Sour Likes: Spicy & fried food - Dislikes: Boiled

(A Father prefers eating
grilled meat to eating
sweet desserts.

Mother is keen on
steamed vegetables
because she likes
healthy food.

() Son prefers boiled
vegetables to spicy and
greasy fast food.

(©) Daughter can’t stand
sour food, but she loves
milky desserts.

@ SIFRELi KELIME

Ipuclarindaki Ingilizce mutfak kelimelerini kutulara
yaziniz. Numarali harflerle «yemek tarifi» anlamina gelen
anahtar kelimeyi bulunuz.

Firinda et veya tavugu kizartarak pisirmek (R ile
baslar)

00000
0o0U
0oou
0000
00000
00000

Turuncu kutulardaki harfler yukaridan asagiya:

Patates veya salataligin kabugunu soymak (P ile baslar)

Bicakla sebzeleri kiiclik parcalar halinde dogramak (C ile
baslar)

Suda haslamak veya kaynatmak (B ile baslar)

Bir tutam tuz derken kullanilan «a ___ of salt»
kelimesi

Sebzeleri sicak su buharinda pisirmek (S ile baslar)
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