
Ünite -3

1 26

a) raw b) place c) breadcrumb d) meat a) saucepan b) cup c) spice d) pepper

2 27

a) frying pan b) stretch c) boil d) tablespoon a) butter b) tortillas c) roast d) stretch

3 28

a) thin b) half c) baking powder d) egg a) stretch b) brush the top c) delicious d) put

4 29

a) saffron b) saucepan c) spread d) slice a) black pepper b) bowl c) soup d) ginger

5 30

a) greasy b) grill c) use d) sour a) saucepan b) boil c) traditional d) squeeze

6 31

a) ingredient b) syrup c) whole d) sugar a) lemon b) soy sauce c) bowl d) tortillas

7 32

a) spoon b) salad c) press d) use a) process b) mixture c) salad d) Tex-Mex

8 33

a) knife b) grater c) fill d) spicy a) cover b) tender c) dice d) grape

9 34

a) fill b) preheat c) raw d) dice a) tray b) soft c) ingredient d) chicken stock

10 35

a) vinegar b) milky c) baking tray d) herb a) lemon b) preheat c) vinegar d) raw

11 36

a) have a sweet toothb) refrigerator/fridgec) crush d) homemade a) meatball b) beef broth c) bean d) tasteless

12 37

a) baking sheet b) seal the dumplingsc) famous d) water a) fatty b) milk c) nuts d) following step

13 38

a) brunch b) crush c) chili pepper d) steak a) fry b) easy c) walnut d) fajita

14 39

a) cup b) blueberry c) easy d) sharp a) peel b) Tex-Mex c) cherry d) lemon

15 40

a) melt b) mix c) heat d) thin a) meal b) cut c) grater d) whole

16 41

a) crack b) strainer c) soft d) use a) whisk b) vinegar c) marmalade d) temperature

17 42

a) rich b) mince c) batter d) meatball a) process b) lemon c) tray d) nuts

18 43

a) cumin b) baking sheet c) beat d) scoop a) herb b) sausage c) saffron d) surface

19 44

a) sesame oil b) pan c) cardamom d) cuisine a) stir b) margarine c) cuisine d) rinse

20 45

a) recipe b) steam c) dice d) cornstarch a) brush the top b) freezer c) squeeze d) dough

21 46

a) grape b) place c) shape d) whole a) parsley b) cup c) homemade d) chicken

22 47

a) mussel b) marmalade c) brush the top d) smooth a) add b) spice c) delicious d) tablespoon

23 48

a) sheet b) raw c) difficult d) blend a) cinnamon b) oil c) grape d) salad

24 49

a) brunch b) freezer c) saucepan d) beef a) fish b) bean c) chili pepper d) pasta

25 50

a) fajita b) smooth c) preheat d) steam a) oven b) knead c) pan d) fry

yoğurmak

limon

bütün

çırpmak

tepsi

yüzey

yıkamak, durulamak

hamur

fincan

yemek kaşığı

yağ

balık

küp küp doğramak

malzeme

önceden ısıtmak

tatsız

süt

ceviz

dondurucu

buharda pişirmek

baharat

tereyağı

nefis, leziz

zencefil

uzun saplı tencere

kase

süreç

kimyon

kakule

tarif

şekillendirmek

pürüzsüz

yaprak

pasta hamuru

şurup

kaşık

bıçak

çiğ

yeşillik / ot

buzdolabı

fırın tepsisi / kurabiye tepsisi

geç kahvaltı 

yaban mersini

karıştırmak

yumuşak

yerleştirmek

kaynatmak

yarım

dilimlemek

ızgarada pişirmek
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