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heat

a) soya sosu b) isitmak
cinnamon

a) nazikge b) yemek
honey

a) firin b) soya sosu
walnut

a) ceviz b) stizgeg
use

a) havug b) avug dolusu
seal the dumplings

a) sekillendirmek b) yuvarlamak
slice

a) fajita (Meksika y b) dilimlemek
vinegar

a) pisirme yontemi b) kullanmak

cumin

a) sarmak b) ik
handful

a) nazikge b) sebze
blend

a) karigtirmak b) keskin
sugar

a) biber b) seker

vanilla extract
a) dogramak b) vanilya esansi
worth trying

a) denemeye dege b) biftek

bell pepper
a) kereviz
bake

a) firnda pisirmek b) yemek / 6giin

grape

b) dolmalik biber

a) midye b) dokmek
flour

a)et b) tatsiz
spoon

a) kasik b) piring
dried

a) nefis, leziz b) makarna
cup

a) 1zgarada pisirme b) islatmak
surface

a) tost b) yuzey
plate

a) yuzey b) tabak
sheet

a) sarimsak b) firin tepsisi
nuts

a) kuruyemis b) sut

c) firin tepsisi / kur d) kereviz

c) eritmek d) targin
c) bal d)yarim
) susam yagi d) parga
c) naneyapragi  d) kullanmak

c) doldurmak

c) kase d) sahi tukra (Hint tathsi)
c) zencefil d) sirke
c) kimyon d) Teksas-Meksika mutfa

c) avug dolusu d) sicak tutmak

c) soymak d) kagik

c) biftek d) karpuz

c) yemek d) yagh kagit

c) rende d) kiraz

c) tavuk suyu d) tarif

c) paella (ispanyol d) ¢irpmak

c) paella (ispanyol d) Gizim

c) adim d)un

c) zencefil d) fajita (Meksika yemegi

c) kirmizi biber  d) kurutulmus

c) suyunu sikmak d) fincan

c) buharda pisirme d) stizmek

c) yemek pisirme s d) dondurucu
c) yaprak d)ince

c) kurutulmus d) tereyagi

d) hamur bohgalarini kap

26

27

28

29

30

31

32

3

w

34

gl
35

36

37

38

3

o

40

41

42

a3

44

45

a4

(-]

47

48

49

50

atrr a) taninmig

preheat

a) baharat
tortillas

a) firin tepsisi
tasteless

b) denemek

a) vanilya esansi  b) et
main

a) eritmek b) ana
chop

a) i1slatmak b) karides
well-known

b) baharat
mix

a) tavuk b) pudra sekeri
parchment paper
a) yagh kagit b) ceviz
saucepan
a) tava
milky

a) parga
raw

a) surup b) cig

paella

a) dinlenip kabarm b) tavuk suyu
season

a) baharat katmak b) kurabiye
chili pepper

a) yikamak, durula b) kirmizi biber
oil

a) tava b) firin
soy sauce
a) soya sosu b) yumusak
pour

a) stizmek b) dékmek
easy

a) pisirme yéntemi b) yesillik / ot
strainer

a) kepge ile koyma b) nane yapragi
shape

a) kirmizi biber
baking tray

b) karigim

a) kuip kup dogram b) taraf / yan
beef

a) ekmek b) tzim
starch

a) tortilla (lavas)
yeast

a) birlestirmek
margarine

a) domates sosu

b) kakule

b) tizim

b) 6nceden i1sitmak c) targin

c) tortilla (lavas)

d) kurabiye

d) sahi tukra (Hint ta’

c) fajita (Meksika y d) tatsiz

c) yesillik / ot

c) dogramak

d) uzun sapli tence

d) karigtirmak

c) pisirme yontemi d) kimyon

c) nazikge

c) siizgeg

b) kepge ile koyma c) sutlu

c) piring

d) karigtirmak

d)ince

b) uzun sapli tence c) ay ¢oregi / kruve d) adim

d) karpuz

d) tat / lezzet

c) paella (ispanyol d)rende

¢) hamur bohgalar d) avug dolusu

c) soya sosu

c) yag

d) karigtirmak

d) stireg

c) kiip kiip dogram d) su

c) tost

d) tabak

c) sahi tukra (Hint - d) kolay

c) stizgeg

d) limon

c) sekillendirmek  d) fincan

c) firin tepsisi

d) fasulye

c) 6nceden i1sitmak d) biftek

c) nisasta

b) firin tepsisi / kur c) biber

c) margarin

d) karabiber

d) maya

re

d) kasik




