          1.Dopolni z besedami iz okvirčka! Ena besede je preveč!
	BITTER – GREASY – MILD – OVERCOOKED – SALTY – SOUR – SPICES – SWEET – TASTELESS – TASTY - UNDERDONE


1. The steak was really ________________ - neither too hot or too mild, just right. Compliments to the chef.
2. The side dish was rather ________________. It had no real flavour.
3.When I was in London, I had a traditional English – take away dish – fish and chips – for lunch one day. I was a bit disappointed. It was too _____________. There was oil all over my hands.
4. When preparing chicken, you have to cook it long enough. If it's __________________, you can end up with suffereing from salmonella.
5. My dad is an excellent cook. He says ______________ make a dish taste much better.
6.Oh, dear. The soup is too ________________. I must have added too much salt.
7.I can't make pancakes,the milk has turned _______________. Why don't you go down to the shop and get some?
8. This cheese has a really _____________ flavour. Kids just love it.
9. If the coffee is too ______________ for your taste, put some sugar in it.
10.Don't cook the vegetables too long. They'll lose their flavour if they are ___________________.
2. Besede vstavi v ustrezen stolpec!
	BEEF – CHERRY – SQUEEZE – SALMON – LAMB – ROSEMARY – VEAL – PORK – PLUM – POUR – PEPPER – FRY – TROUT – GRILL – BEETROOT – PARSLEY – AUBERGINE – BAKE -  CUCUMBER – WHISK – CAULIFLOWER – GRATE – PEACH – POULTRY – CRUSH – APRICOT – PEEL – WATERMELON – GRAPES – RASPBERRY – OCTOPUS – VENISON  - CRAB – SQUID – CLAM – PRAWN – CABBAGE – LEEK – BOIL – CINNAMON – STIR – MINT – SIMMER – LOBSTER – ROAST – HALVE – RED CURRANT - SLICE



	TYPE OF MEAT
	VEGETABLES
	FRUIT
	FISH AND SEAFOOD
	SPICES AND HERBS
	COOKING AND PREPARING FOOD

	















	
	
	





	
	


3. Podčrtaj ustrezno besedo!
1. How would you like your steak, sir? RARE / RAW , medium or well- done?
2.What would you like for your DESSERT / STARTER, madam? I recommend prawn cocktail or mushroom pate?
3. I just adore fried eggs, HARD – BOILED / SUNNY SIDE UP are my favourites.
4. Let's have a barbecue. We can GRILL / BAKE those lamb chops dad brought from the butcher's!
5. To make my famous SALAD SAUCE / SALAD DRESSING I use extra virgin olive oil, balsamic vinegar, rosemary, thyme and a pinch of salt. I gently stir all the ingredients and pour them over the salad.
6. Do you prefer still or SPARKLING/ GLITTERING  water ?
7. I love HOME MADE / DOMESTIC cakes. They are so much better than the ones from the supermarket.
8. Don't cut bread on the table. Use the CHOPPING BOARD / ROLLING PIN.
9. Take the SIEVE / LADLE and serve the soup, will you? I'll be right back.
10. My coffee is too sweet. I must have put in one TABLESPOON / TEASPOON of sugar too many.
4. Vstavi besede v ustrezen stolpec, glede na to h kateremu delu obroka spadajo!
	APPLE STRUDEL – BABY CARROTS – BAKED POTATOES – BANANA SPLIT – BEEF GOULASH – CHERRY PIE – PEAS – BEEF SOUP WITH NOODLES – CHICKEN RISOTTO – CHOCOLATE MOUSSE – DUCK PATE – FRIED BEANS - FRIED FISH – FRUIT CAKE – GARLIC MUSHROOMS – GRILLED TROUT – LAMB CASSAROLE – MASHED POTATOES – MUSHROOM SOUP – PANCAKES – PORK CHOP – PRAWN COCKTAIL – RICE – ROAST CHICKEN – LEMON SORBET – SOUP OF THE DAY – SPINACH – TOMATO SOUP 



	STARTERS
	MAIN COURSES
	SIDE DISHES
	DESSERTS

	



















	
	
	



