
UNIT 3 
IN THE KITCHEN

We are going to learn : 
Expressing preferences
Describing simple processes
Making simple inquiries ( can/should)

DAHA FAZLA BU TARZ ETKİNLİK İÇİN THE CHAMPION 
KİTABIMIZIN AKILLI TAHTA UYGULAMASINI 
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Which country does pasta belong to? Makarna hangi ülkeye aittir?

What is the process? Yapım aşaması / süreci nedir?

Do I use two or three eggs? İki yumurta mı üç yumurta mı kullanayım?

How many steps are there in the recipe? Tarifte kaç adım var?

How much butter do you need? Ne kadar tereyağına ihtiyacın var?

How long does it take to bake cookies? Kurabiye pişirmek ne kadar zaman alır?

What are the ingredients of a cake? Bir kekin malzemeleri nelerdir?

How do you serve soup? Çorbayı nasıl servis edersin?

COMMON EXPRESSIONS
I have a sweet tooth. Ben tatlıya düşkünüm.

Let’s start. Hadi başlayalım.

I’ll try it as soon as possible. En kısa zamanda deneyeceğim.

Let me tell you how to make an omelette. Sana omletin nasıl yapıldığını anlatayım.

First, put some oil into a pan. İlk olarak, bir tavaya yağ koy.

Second, mix two eggs in a bowl. İkinci olarak, bir kasede 2 yumurtayı karıştır.

Then add some salt. Sonra biraz tuz ekle.

After that, add some cheese and milk. Daha sonra, biraz peynir ve süt ekle.

Finally, pour the mixture into the hot pan. Son olarak, karışımı sıcak tavaya dök.

Serve it hot. Sıcak servis et.

UNIT QUESTIONS



grill ızgarada pişirmek season baharat katmak

steam buharda pişirmek add eklemek

whisk çırpmak knead yoğurmak

shape şekil vermek mash ezmek, püre yapmak

roll yuvarlamak serve servis etmek

fry kızartmak bake fırında pişirmek

roast fırında kızartmak prepare hazırlamak

cook pişirmek marinate terbiye etmek

cut kesmek squeeze sıkmak

grate rendelemek place yerleştirmek

put koymak mix karıştırmak

pour dökmek drain süzmek, suyunu çekmek

boil kaynatmak chop doğramak

peel soymak dice küp küp kesmek

spread yaymak / sürmek sprinkle serpmek

crack kırmak rinse durulamak

crush ezmek cover kaplamak

slice dilimlemek tie birleştirmek

heat ısıtmak stir karıştırmak

COOKING VERBS

spoon kaşık pot tencere 

teaspoon çay kaşığı bowl kase

tablespoon yemek kaşığı bottle şişe

fork çatal glass bardak

knife bıçak cup fincan

pan tava peeler soyacak

saucepan fencere, derin tava blender karıştırıcı

plate tabak grater rende

oven fırın mixing bowl karıştırma kasesi

baking tray fırın tepsisi

KITCHEN 
TOOLS



meat et chicken tavuk

salt tuz pepper biber

oil yağ olive oil zeytin yağı

vinegar sirke spice baharat

herb bitki / ot egg yumurta

cheese peynir milk süt

vanilla vanilya rice pirinç

butter tereyağı sugar şeker

dough hamur honey bal

mince kıyma breadcrumbs ekmek kırıntıları

black pepper karabiber cumin kimyon

red pepper kırmızı biber lentil mercimek

cocoa kakao cinnamon tarçın

flour un rice flour pirinç unu

pepper biber tomato domates

blueberry yaban mersini kiwi kivi

banana muz strawberry çilek

grape üzüm cranberry yabanmersini / kızılcık

lemon limon onion soğan

garlic sarımsak mint nane

mint leaf nane yaprağı carrot havuç

potato patates parsley maydanoz

cucumber salatalık basil fesleğen

well-known tanınmış large geniş, büyük
freshly squeezed taze sıkılmış powdered toz haline getirilmiş 
professional profesyonel soft yumuşak
sour ekşi preheated önceden ısıtılmış 
rich zengin tasty lezzetli
different farklı fresh taze
various çeşitli handful bir tutam
particular özel homemade ev yapımı
practical pratik salty tuzlu
easy kolay fatty yağlı
sweet tatlı crushed ezilmiş
spicy baharatlı traditional geleneksel
medium orta  

INGREDIENTS

ADJECTIVES

FRUIT & VEGETABLES AND OTHER PLANTS



pinch tutam meal yemek

sauce sos experience deneyim

step adım piece parça

guest misafir method yöntem

preparation hazırlık workshop uygulama

tip ipucu clue ipucu

department bölüm field alan

omelette omlet pasta makarna

cookie kurabiye recipe tarif

clove diş ( sarımsak ) ingredient içerik / malzeme

process süreç cracker kraker

salad salata pancake krep

flat düz bread ekmek

rest kalan fridge buzdolabı

biscuit bisküvi walnut ceviz

mixture karışım surface yüzey

place yer soup çorba

gastronomy yemek sanatı

cuisine mutfak (Türk mutfağı… vb.)

culinary art yemek pişirme sanatı

vegetable soup sebze çorbası

sweet tooth tatlıya düşkünlük

lemon juice limon suyu

cooking method yemek pişirme metodu

fruit salad meyve salatası

professional life iş hayatı

Steak

Taco

TRADITIONAL DISHES

Samosa

Sushi

NOUNS Noun / Adjective Phrases



Vocabulary Exercises

1. Write the words under the pictures.

meat

basilonion

pepperdough

blueberrry

1.

4.

3.2.

___________

___________

______________________

______________________

5.

2. Complete the sentences with the words below.

traditionalcuisinewell‐known

easysourspoonadd

squeeze

1. My mother usually adds a / an ____________ of sugar to vegetable

soup. 

2. Wolfgang Puck is a _____________ chef all around the world.

3. It is very ____________ to make an omelette. It just takes 10 minutes.

4. I love Tex‐mex ____________ a lot. Tacos are my favorites. 

5.Melissa doesn’t like ____________ drinks.

6. Could you please ____________ two lemons for me? 

7. Don’t ____________ any black pepper to the meat. It is spicy enough.

8. Sushi is a ____________ dish in Japan. 
N
artestİngilizce



4. Circle the correct options to complete the sentences. 
1. Firstly, put / crack some oil into a pan.

2. I want to make some lentil soup so I need a large pan / pot.

3. Marla has a sweet tooth. She is fond of chocolate / lemon juice. 

4. Indian food is generally powdered / spicy.

5. We need someminced / handfulmeat to make meatballs. 

6. Sportsmen usually prefer fresh / fatty fruit and vegetables.  

3. Match the halves of the phrases.

1. black a)
2. baking b)
3. mixing c)
4. fruit d)
5. cooking e)
6. professional f) 
7. vegetable g)
8. culinary h)
9. sweet i)
10. lemon j) 

1. black ___ a) arts
2. baking ___ b) juice
3. mixing ___ c) method
4. fruit ___ d) life
5. cooking ___ e) pepper
6. professional ___ f)  tooth
7. vegetable ___ g) soup
8. culinary ___ h) tray
9. sweet ___ i) juice
10. lemon ___ j) bowl

5. Find the 8 words in the word‐search puzzle below.

N
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GRAMMAR

Expressing Preferences

We use ‘prefer’ to express our preferences.

I
We
You
They

prefer
eating

vegetables.He
She

It
prefers

Positive Form

I
We
You
They

don’t prefer
eating

vegetables.He
She

It
doesn’t prefer

Negative Form Question Form

Do

I
we
you
they

prefer
eating

vegetables?
Does

he
she
it

prefer

When we use a verb with ‘prefer’ , we add an ‘ing’ at the end of the verb. 

She prefers omelette to frying potatoes.
She prefers eating omelette to frying potatoes.



1. Melisa prefer / prefers sour drinks.

2. Do / Does Turkish people prefer / prefers eating Sushi?

3. I generally prefer / prefers grilled chicken.

4. Felicia and Dorothy don’t / doesn’t prefer pizza.

5. We don’t / doesn’t prefer using a knife to eat chicken.

6. Does Jayson prefer / prefers western movies?

7. Professional football players never prefers / prefer junk food.

8. I don’t / doesn’t prefer sushi. I think it is too salty.

1.Circle the correct option in each sentence.

Grammar Exercises

2. Find and correct the mistakes in the sentences below.

1. Wilma and Tracy doesn’t prefers Indian cuisine.

_________________________________________ 

2. Bella never prefer sour food.

_________________________________________

3. Do you prefers adding sugar to your tea?

_________________________________________

4. I don’t prefer grate onions. I always chop them.

_________________________________________ 

5. What does Kylie prefers doing in her free time?

_________________________________________
N
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NARTEST İNGİLİZCE KALİTESİNE DAHA FAZLA ULAŞMAK İÇİN
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Answer Key

Exercise 1
1) basil
2) meat
3) pepper
4) onion
5) blueberry
6) dough

Exercise 2
1) spoon
2) well-known
3) easy
4) cuisine
5) sour
6) squeeze
7) add
8) traditional

Exercise 3
a) 8
b) 4
c) 5
d) 6
e) 1
f) 9
g) 7
h) 2
i) 10

Exercise 4
1) put
2) pan
3) chocolate
4) spicy
5) minced
6) fresh

Vocabulary Exercises
Exercise 5

Grammar Exercises

Exercise 1
1) prefers 5) don’t

2) Do / prefer 6) prefer

3) prefer 7) prefer

4) don’t 8) don’t

Exercise 2
1) doesn’t prefers don’t prefer
2) prefer prefers
3) prefers prefer
4) grate grating
5) prefers prefer




