
Ünite -3

1 26

a) bowl b) pinch c) thin d) oven a) combine b) ingredient c) whisk d) rice

2 27

a) onion b) grill c) breadcrumb d) keep warm a) recipe b) soft c) chili pepper d) step

3 28

a) sugar b) squeeze c) walnut d) bean a) dried b) put c) butter d) spice

4 29

a) roll b) recipe c) lemon d) surface a) pour b) sesame oil c) rich d) traditional

5 30

a) homemade b) mix c) fry d) seal the dumplings a) gently b) recipe c) smooth d) squeeze

6 31

a) dried b) parsley c) handful d) try a) flat surface b) nuts c) remove d) chop

7 32

a) vanilla extract b) pot c) fry d) piece a) cookie b) combine c) walnut d) mat

8 33

a) grater b) brunch c) paprika d) walnut a) strip b) greasy c) tasty d) bell pepper

9 34

a) egg b) remove c) rice d) meat a) grater b) sausage c) boil d) raw

10 35

a) toast b) famous c) seal the dumplingsd) garlic a) homemade b) milk c) honey d) saucepan

11 36

a) brush the top b) baking sheet c) cuisine d) margarine a) mince b) process c) Tex-Mex d) combine

12 37

a) mince b) flour c) rinse d) half a) toss b) soy sauce c) grill d) main

13 38

a) blend b) combine c) scoop d) tortillas a) surface b) cup c) culinary art d) cold

14 39

a) serve b) fill c) celery d) slice a) slice b) cup c) croissant d) rich

15 40

a) starch b) Tex-Mex c) chicken d) cinnamon a) apricot b) soup c) strip d) knife

16 41

a) try b) pan c) following step d) rolling pin a) vegetable b) recipe c) soup d) slice

17 42

a) ginger b) stir c) sausage d) herb a) homemade b) ingredient c) heat d) milky

18 43

a) croissant b) paella c) knife d) saffron a) grill b) baking powder c) knife d) pasta

19 44

a) bowl b) vegetable c) tasty d) meal a) tasty b) pasta c) steam d) keep warm

20 45

a) powdered sugar b) famous c) crack d) fatty a) remove b) meal c) vinegar d) soft

21 46

a) spread b) marinate c) famous d) heat a) raw b) water c) cup d) sausage

22 47

a) watermelon b) knife c) coconut d) parsley a) boil b) oil c) chop d) refrigerator/fridge

23 48

a) fatty b) soup c) combine d) cardamom a) mat b) oil c) peel d) dried

24 49

a) preheat b) roast c) teaspoon d) cuisine a) marinate b) teaspoon c) toss d) milky

25 50

a) shape b) black pepper c) brush the top d) freezer a) brunch b) keep warm c) flour d) coriander
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