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Which country does pasta belong to?
What is the process?

Do | use two or three eggs?

How many steps are there in the recipe?
How much butter do you need?

How long does it take to bake cookies?
What are the ingredients of a cake?

How do you serve soup?

Makarna hangi Glkeye aittir?

Yapim asamasi / sUreci nedir?

iki yumurta mi G¢ yumurta mi kullanayim?@
Tarifte ka¢c adim vare

Ne kadar tereyagdina ihtiyacin vare
Kurabiye pisirmek ne kadar zaman alire
Bir kekin malzemeleri nelerdir?

Corbayi nasil servis edersing

| have a sweet tooth.

Let’s start.

COMMON EXPRESSIONS

Ben tatliya diskinim.

Hadi baslayalim.

I'll try it as soon as possible.

Let me tell you how to make an omelette.
First, put some oil into a pan.

Second, mix two eggs in a bowl.

Then add some salt.

After that, add some cheese and milk.
Finally, pour the mixture into the hot pan.

Serve it hot.

En kisa zamanda deneyecegdim.
Sana omletin nasil yapildigini anlatayim.

ilk olarak, bir tavaya yag koy.

ikinci olarak, bir kasede 2 yumurtay! karstir.

Sonra biraz fuz ekle.
Daha sonra, biraz peynir ve sit ekle.
Son olarak, kansimi sicak tavaya dok.

Sicak servis et.




spoon
teaspoon
tablespoon
fork

knife

pan
saucepan
plate

oven

baking tray

KITCHEN
TOOLS

kasik

cay kasid

yemek kasidi

catal

bicak

tava

fencere, derin tava
tabak

finn

finn tepsisi

bowl
bottle
glass
cup
peeler
blender
grater

mixing bowl

fencere
kase

sise
bardak
fincan
soyacak
karistirnci
rende

karnigtirma kasesi

COOKING VERBS

1izgarada pisirmek
buharda pisirmek
cirpmak

sekil vermek
yuvarlamak
kizartmak

finnda kizartmak
pisirmek

kesmek
rendelemek
koymak

dékmek
kaynatmak
soymak

yaymck / sirmek
kirmak

ezmek
dilimlemek

Isitmak

season
add
knead
mash
serve
bake
prepare
marinate
squeeze
place
mix
drain
chop
dice
sprinkle
rinse
cover

tie

stir

baharat katmak
eklemek

yogurmak

ezmek, pUre yapmak
servis etmek

finnda pisirmek
hazirlamak

terbiye etmek

sikmak

yerlestirmek
kanstirmak

sUzmek, suyunu cekmek
dogramak

kUp kUp kesmek
serpmek

durulamak
kaplamak
birlestirmek

kanstirmak




meat
salt

oil
vinegar
herb
cheese
vanilla
butter
dough

mince

tuz

yag
sirke
bitki / ot
peynir
vanilya
tereyagi
hamur

kiyma

black pepper karabiber

red pepper
cocoa

flour

kirmizi biber

kakao

un

chicken
pepper
olive oll
spice

€gg

milk

rice

sugar
honey
breadcrumbs
cumin
lentil
cinnamon

rice flour

tfavuk
biber
zeytin yagi
baharat
yumurta
sUt

piring
seker

bal

ekmek kinntilar
kimyon
mercimek
fargin

piring unu

well-known
freshly squeezed
professional
sour

rich
different
various
particular
practical
easy

sweet

spicy
medium

ADJECTIVES

taninmig
taze sikilmig
profesyonel
eksi

zengin
farkl

cesitli

Ozel

pratik

kolay

tath
baharatli
orta

large
powdered
soft
preheated
tasty
fresh
handful
homemade
salty

fatty
crushed
traditional

genis, buyuk

toz haline getirilmis
yumusak
onceden isitiimig
lezzetli

taze

bir tutam

ev yapimi

tuzlu

yagh

ezilmis
geleneksel

FRUIT & VEGETABLES AND OTHER PLANTS

biber

pepper
blueberry

banana

grape

lemon
garlic
mint leaf
potato

cucumber

yaban mersini
muz

UzOm

limon
sarmsak
nane yapragi
patates

salatalik

tomato domates
kiwi kivi

strawberry cilek

cranberry

onion sogan
mint nane
carrot havuc
parsley maydanoz

basil feslegen

yabanmersini / kizilcik




pinch tutam meal yemek culinary art yemek pisirme sanati
sauce SOS experience deneyim vegetable soup sebze corbasi

step adim piece parca sweet tooth tathya dUskinlUk
guest misafir method yoéntem lemorjulce limon suyu

preparation  hazrlk workshop uygulama cooking method yemeks piginme metadn
tip ibucu clue ibucu fruit salad meyve salatasi
department bdlim field alan prolessianalfife I hayen

omelette omlet pasta

makarna PR - S
cookie kurabiye recipe tarif TRADITIONAL DISHES

clove dis ( sanmsak ) ingredient icerik / malzeme

process sUre¢ cracker kraker

Steak

salad salata pancake krep

flat duz bread ekmek

rest kalan fridge buzdolabi ‘ - TOCO

biscuit biskUvi walnut ceviz

NelggleXe

mixture karisim surface yUzey

place yer soup corba

yemek sanati .
P 2 Sushi

cuisine mutfak (TGrk mutfagi... vb.)

gastronomy




1. Write the words under the pictures.

meat

onion

dough

blueberrry

Vocabulary Exercises
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2. Complete the sentences with the words below.

well-known cuisine traditional squeeze

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

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

3. Itis very to make an omelette. It just takes 10 minutes.
4. | 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. Sushiisa dish in Japan.




3. Match the halves of the phrases.

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

4. Circle the correct options to complete the sentences.

1. Firstly, put / crack some oil into a pan.

2. | want to make some lentil soup so | 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 some minced / handful meat to make meatballs.

6. Sportsmen usually prefer fresh / fatty fruit and vegetables.
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5. Find the 8 words in the word-search puzzle below.

(@ L RGN v v [ SERE - 1 R =0 sy B = B L © |

T S G @ R T = W SN U AL GRS

.« ® S « O 4 0= >» NN

SHSNSNGE <
— U0 U O\

0 [ (= S S <= 7 (S 7 » S 1

A o ey I RN N

NN s = i Nl o BRI GTE T TIND =S

b (o IS 8 1 (e ~ s § i e 3 (B (2 [ty o TS e B o ] e

e m<>» Z =S NZ-4mT+HC4HZ

N < 4 ®

— G > C mMm

O W O «

by e e e (e (e
& g &) I SEi—= B & B O E

O <O wWDTV— X 4XZ>» =
AW = @ m e m oS e

A< > I A MY U U s 30 NN

mn N O —

® < o O N

m - X @ —

w

NGO el e () S (S GO G () G =1



GRAMMAR

Expressing Preferences
We use ‘prefer’ to express our preferences.
I
We

You prefer
They eating

y N

Negative Form Question Form

I
We
You don't prefer
They eating

I
we
you
they eating

he vegetables?
Does she prefer
it

Ua vegetables.
She | prefers
It

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

He vegetables.
She doesn’t prefer
It

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




Grammar Exercises

1.Circle the correct option in each sentence.

1. Melisa prefer / prefers sour drinks.

2. Do / Does Turkish people prefer / prefers eating Sushi?
3. | 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.

8.1 don’t / doesn’t prefer sushi. | think it is too salty.
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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?

4.1 don’t prefer grate onions. | always chop them.

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

Vocabulary Exercises

Exercise 5

Exercise 1 Exercise 2 Exercise 3 Exercise 4
1) basil 1) spoon a) 8 1) put
2) meat 2) well-known b) 4 2) pan
3) pepper 3) easy C) 5 3) chocolate
4) onion 4) cuisine d) 6 4) spicy
5) blueberry 5) sour e)l 5) minced
6) dough 6) squeeze f) 9 6) fresh
7) add g) 7
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Grammar Exercises

Exercise 1 Exercise 2

1) prefers 5) don’t 1) doesn’t prefers —— don’t prefer
2) prefer — prefers

2) Do / prefer  6) prefer 3) prefers — prefer

4) grate — grating

3) prefer 7) prefer
)P )P 5) prefers —_— prefer

4) don’t 8) don’t






