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1 margarine 26 beat
a) margarin b) firm c) geleneksel d) eritmek a) ¢irpmak b) sogan c) soymak d) ekmek kirintisi
2 blend 27 temperature
a) kabartma tozu  b) karigtirmak c) uzatmak, genisle d) tabak a) 1zgarada pigirme b) firin c) kepge ile koyma d) sicaklik
3 healthy 28 shape
a) saghkh b) stizgeg c) nazikge d) sizmek a) kimyon b) yuzey c) midye d) sekillendirmek
4 parchment paper 29 saucepan
a) peynir b) yagl kagit c) kirmak d) susam yagi a) yesillik / ot b) taninmis c¢) uzun sapl tence d) makarna
5 batter 30 boil
a) yerlestirmek  b) pasta hamuru  c¢) ekmek kirintisi - d) karigtirmak / silkelemek  a) ilik b) balik c) bigak d) kaynatmak
6 strip 31 cumin
a) soymak b) lezzetli c) balk d) serit a) malzeme b) yagh c) kimyon d)ana
7 saffron 32 cardamom
a) safran b) Gizim c) énceden isitmak d) yarim a) eritmek b) kakule c) karisgim d) tatsiz
8 blueberry 33 freezer
a) geg kahvalti b) yuzey c) yaban mersini  d) toz kirmizi biber a) dondurucu b) buzdolabi c) seker d) yogurmak
9 pancake 34 recipe
a) krep b) kuruyemis c) safran d) 6nceden 1sitmak a) pure yapmak  b) kaynatmak c) tarif d) soguk
10 bell pepper 35 knife
a) makarna b) serit c) yuzey d) dolmalik biber a) geg kahvalti b) bigak c) kurutulmus d) parga
11 delicious 36 ginger
a) toz kirmizi biber b) kangtirmak c) nefis, leziz d)ana a) taraf / yan b) zencefil c) zor d) birlegtirmek
12 brunch 37 fry
a) sarmak b) diiz yuzey c) geg kahvalti d) yumurta a) buharda pisirme b) eklemek c) kizartmak d) dondurucu
13 tortillas 38 roast
a) zencefil b) yemek / 6gin  c) hamur bohgalari d) tortilla (lavas) a) stirmek b) sahi tukra (Hint " ¢) firnda pisirmek; d) tatliya diiskiin olm
14 following step 39 way of cooking
a) sonrakiadim  b) cay kasigi c) gctkarmak d) safran a) firm b) mutfak (yemek | c) pisirme yontemi d) firinda pisirmek/ce
15 beef 40 sour
a) denemek b) tereyag c) biftek d) doldurmak a) surup b) pasta hamuru  ¢) taninmig d) eksi
16 bake 41 sprinkle
a) firinda pisirmek b) kisnis c) domates sosu  d) nane yapragi a) peynir b) serpmek c) kuruyemis d) firm
17 fatty 42 mussel
a) kiyma b) yagl c) kagik d) firinda pisirmek (unlu yiye a) ay ¢oregi / kruve b) karabiber c) midye d) kurabiye
18 roll || a3 difficutt
a) yuvarlamak b) dokmek c) patates d) dinlenip kabarmasini saglz a) tatliya diiskiin o b) bigak c) zor d) mutfak (yemek ku
19 plate 44 milk
a) tereyagi b) nisasta c) yemek / 6gin  d) tabak a) doldurmak b) paella (ispanyol c) siit d) sogan
20 surface 45 press
a) yarim b) yuzey c) althk d) yerlestirmek a) sogan b) ezmek / pargala c) paella (ispanyol d) bastirmak
21 bowl 46 paprika
a) soymak b) suyunu sikmak c) stizgeg d) kase a) limon b) et suyu c) toz kirmizi biber d) tavuk suyu
22 sharp 47 warm
a) piring b) cikarmak c) sutla d) keskin a) yerlestirmek  b) cirpmak c) ihk d) kurabiye
23 baking sheet 48 step
a) firin tepsisi / kur b) denemek c) firinda pisirmek, d) safran a) tzim b) sogan c) kirmizi biber  d)adim
24 steam 49 parsley
a) yemek / 6giin  b)ince c) maydanoz d) buharda pigirmek a) sekillendirmek  b) uzun sapli tence c) maydanoz d) kaynatmak
25 water 50 side
a) firin tepsisi / kur b) ev yapimi C) su d) yagl kagit a) tzim b) taraf / yan ) ana d) salata




