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GCALISMA KAGIDI CEVAPLI

8. Sinif - ingilizce - 8. Hafta

Ad Soyad:
Sinif / No:
Tarih:

Cooking Methods (bake, boil,
fry, grill, roast, steam), Kitchen
Tools, Ingredients & Sequence
Linkers (First, Second, Next,

Then, After that, Finally - E8.3)

Alti temel pisirme yontemi (cooking methods): bake (firinda hamur isi

pisirmek), roast (firinda et veya tavuk kizartmak), grill (1zgarada pisirmek), boil

(suda haslamak), steam (buharda pisirmek) ve fry (kizgin yagda kizartmak).

o Haazirlik fiilleri ve mutfak araglari: peel -> peeler, chop-slice-dice -> knife and

ingilizcede firinda kek ve kurabiye pisirmek icin 'bake’,
et ve tavuk kizartmak icin ‘roast’ kullanilir.

‘What are the ingredients of this dish? sorusu
yemegin kag dakikada pistigini 6grenmek icin sorulur.

‘Squeeze half a lemon into the salad’ cimlesi salataya
yarim limon sikilmasini ifade eder.

cutting board, grate -> grater, mash -> masher, whisk -> whisk, drain-strain ->
strainer, roll -> rolling pin.

o TABLOYU TAMAMLA

Gorseldeki pisirme yontemi kartlarini inceleyerek tablodaki
yemeklerin hangi pisirme fiiliyle (cooking method) ve hangi
mutfak araci veya ortaminda pisirildigini yaziniz. ilk satir
ornektir.

. Kart - Apple Cakg |2. Kart - Spaghetti|3. Kart - Salmon Fis
Method: boil

Tool: large pot

Method: bake

Tool: oven - tray

Method: grill

Tool: barbecue

Yemek ve Kart Pigirme Fiili Kullanilan Arag veya
(Verb) Ortam

1. Kart (Homemade in the preheated oven
bake )

apple cake) (baking tray)

2. Kart (Spaghetti boil in hot water in a large pot

pasta) (saucepan)

3. Kart (Fresh salmon grill on the hot barbecue or

fish) grill

o DOGRU MU, YANLIS MI?

Dogru olan ifadelerin yanindaki D kutusunu, yanhs olanlarin
yanindaki Y kutusunu isaretleyiniz.
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Bir yemek tarifinde ‘Finally’ baglaci her zaman hazirlik
surecinin ilk cimlesinde yer alir.

Sekersiz koyu kahvenin ve bitter cikolatanin tadini
anlatmak icin ‘bitter’ sifati kullanilir.
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Yemek pisirme yontemlerini (bake, boil, fry, grill, roast, steam), hazirlik fiillerini ve mutfak
arag gereglerini (kitchen tools) dogru eslestirir. - Siralama baglaglarini (First, Second, Next,
Then, After that, Finally) kullanarak bir yemek tarifinin hazirlanis asamalarini adim adim
aciklar. - Yiyeceklerin tatlari (sweet, sour, spicy, salty, bitter, greasy), malzemeleri

(ingredients) ve pisirme tercihleri hakkinda soru sorup cevap verir.

Tarif asamalarini sirayla anlatirken First (ilk olarak) -> Second (ikinci olarak) ->
Next, Then, After that (Sonra, Ardindan) -> Finally (Son olarak) siralama
baglaclari kullanilr.

Tat sifatlari: sweet (tatli), sour (eksi), spicy (baharatli ve aci), salty (tuzlu), bitter
(kahve ve bitter cikolata acisi), greasy (yagh); malzemeler ise ‘What are the
ingredients? sorusuyla sorulur.

e ESLESTIRME

Mutfak hazirlik fiillerini Tiirkge anlamlari ve birlikte
kullanildiklari araglarla eslestiriniz.

a) Haslanmis makarnayi

@ 1. drain the boiled pasta
slizgecle (strainer) sizmek

@ 2. grate the cheddar
cheese

b) Hamuru yogurup
merdaneyle (rolling pin)
agmak

@ 3. knead and roll the

dough

c) Haslanmis patatesleri
eziciyle (masher) ptire

@ yapmak
4. mash the boiled

potatoes d) Peyniri rende (grater)

kullanarak rendelemek

e COKTAN SEGCMELI

Gorseldeki “Chef Clara’s Vegetable Soup” tarif kartinda
siralama baglaclariyla verilen asamalar incelendiginde corbayi
ocakta kaynatmadan hemen 6nce hangi adim uygulanmahdir?

Chef Clara’s Vegetable Soup — Step-by-Step Process

1. First 2. Second 3.Then

Wash & peel

4. Finally

Dice veggies| | Boil in a pot Serve hot

9 Sogan, havug ve patatesleri
kip kup dogramak

() Sebzeleri yikayip
kabuklarini soyacakla

soymak

(©) Sicak corbayi kaselere
dokup limonla servis etmek

(@) Firni 6nceden yiiz seksen
dereceye ayarlayip i1sitmak

e AGIK UGLU - DUSUN

Gorseldeki “Healthy Omelette Cue Card” ipuglarini ve siralama
baglaclarini (First, Second, Then, Finally) kullanarak dort
ciimlelik bir omlet tarifi yaziniz.

Healthy Omelette Cue Card (ipucu Karti)

1. First: heat olive oil - 2. Second: whisk two eggs

3. Then: add grated cheese - 4. Finally: cook in the pan

First heat oil, then whisk eggs, add cheese, and finally

cook.
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e COKTAN SEGMELI

Gorselde dort 6grencinin mutfak araglari ve kullanim
amaclariyla ilgili hazirladigi bilgi kartlari verilmistir. Hangi
o6grencinin kartindaki eslestirme yanhstir?

1. Arda - peeler 2. Mina - whisk
peel apples beat eggs & milk

3. Berk - strainer 4. Elif - knife
slice fresh bread dice the onions
() 1. kart — Arda: We use a 2. kart — Mina: We use a
peeler to peel the skin of whisk to beat eggs, milk
cucumbers and apples. and sugar in a mixing bowl.
G 3. kart — Berk: We use a @ 4, kart — Elif: We use a
strainer to slice fresh bread cutting board and a knife to
into thin pieces. dice onions and peppers.

o COKTAN SEGMELI

Gorselde dort arkadasin sevdigi ve kacindigi yiyecek tatlarini
gosteren tablo verilmistir. Tablodaki bilgilere goére asagidaki
ifadelerden hangisi dogrudur?

Taste and Food Preferences of Four Friends
( Tuna - Likes: Salty soup - Avoids: Sweet cake )
( Pelin - Likes: Milky dessert - Avoids: Spicy food )
( )
( )

Cem - Likes: Steamed broccoli - Avoids: Greasy fries
Derya - Likes: Sour lemon salad - Avoids: Bitter coffee

@ Tuna has a sweet tooth, so Pelin loves eating Mexican

he always orders chocolate tacos with extra red chili
cake after dinner. pepper and spices.

G Cem prefers steamed @ Derya never adds lemon
broccoli to French fries juice or vinegar to her salad
because he dislikes greasy because she hates sour
food. food.

o SIRALAMA

Gorseldeki makarna hazirlama akis semasindan yararlanarak
asagidaki ingilizce tarif ciimlelerini 1'den 4’e kadar dogru
sirayla numaralandiriniz.

How to Cook Delicious Pasta (4 Steps)

Step 1 Step 2 Step 3 Step 4
Boil water Cook pasta | | Drain pasta Add sauce

@ Then, drain the boiled pasta carefully with a strainer.

@ Second, put a packet of pasta into the boiling water and cook

it for ten minutes.

@_] Finally, pour warm tomato sauce over the pasta and serve it
with grated cheese.

@ First, boil some water in a large pot and add a pinch of salt.
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e KISA CEVAP

Gorseldeki “Homemade Berry Muffins” malzeme ve pisirme
kartini inceleyerek asagidaki iki soruyu ingilizce yanitlayiniz. A)
What are the main ingredients? B) How long do we bake the
muffins in the oven?

Homemade Berry Muffins — Recipe Card

Ingredients: Baking Info:
Flour, eggs, milk, Preheat oven: 180 °C
sugar & blueberries Bake for 25 minutes

A) Flour, eggs, milk, sugar and blueberries. B) We bake

them for twenty-five minutes at 180 °C.

@ COKTAN SEGCMELI - DUSUN

Gorseldeki karsilikl konusma kartinda David ve annesi aksam
yemedi hazirhgi hakkinda konusmaktadir. Diyalogdaki akisa
gore bos birakilan soruya asagidakilerden hangisi getirilemez?

Mum's Answers in the Kitchen Dialogue

( Answer 1: “We are having chicken and salad tonight.” ]

( Answer 2: “Olive oil, garlic, yoghurt and black pepper.” ]

( Answer 3: “T usually roast or grill it for 20 minutes.” ]

(@) 1. bosluk: What are we 2. bosluk: What are the
having for dinner tonight, ingredients of the marinade
Mum? sauce?

(©) 3. bosluk: How do you @ 4. bosluk: Where did you go
usually cook the chicken on holiday with your friends
breast? last summer?

a SIFRELi KELIME

Ipuglarindaki mutfak kavramlarinin ingilizce karsiliklarini
kutulara yaziniz. Numarali harflerle “yemek tarifi” anlamina
gelen s6zcugu bulunuz.

Firinda yiksek 1sida et veya tavugu kizartarak pisirme fiili @@@@
Sebzeleri sicak suyun buharinda saglikli bicimde pisirme fiili @@@@

Sebzeleri kesme tahtasi Gzerinde bicakla parcalara dograma
il [aEE

Igind bib bol baharat bul kleri anlat
S?:’Zt e aci biber ve bol baharat bulunan yemekleri anlatan @@@
Patates ve elma gibi besinlerin dig kabugunu soyma fiili @@@

Kek, ekmek ve kurabiyeyi firinin iginde pisirme fiili @@@

Turuncu kutulardaki harfler yukaridan asagiya:
RECIPE

@ BOSLUK DOLDURMA

Ciimlelerdeki bosluklari kutudaki sézciiklerle tamamlayiniz. Bir
sozciik artacaktir.

(spreadmg) (bltter) (napkln) (preheat) (sprmkle)

. Before you put the cake tray into the oven, preheat
it to 180 °C.
2. Please sprinkle some salt and black pepper on the
grilled meat.
3. My sister likes spreading honey and butter on her
toast at breakfast.
4. Dark coffee without sugar has a strong bitter
taste.
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