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KITCHEN EQUIPMENT VYBAVEN]I KUCHYNE
blender el. mixér skewer grilovaci jehla
cooker vafi¢ slicer krajeC

dish misa, miska stove sporak

head cabinet konvektomat strainer cednik
casserole kastrllek, rendlik tin plechovka
chopping board kuchyriské prkénko tin opener otvirak
dishwasher mycka nadobi toaster opékac
freezer mraznicka wooden spoon varecCka
grater struhadlo baking sheet pecici papir
kettle kotlik, varna konvic beater Slehac

lid poklicka bottle opener otvirak
masher mackadlo na bramb bowl misa

meat mincer mlynek na maso garlic press lis na Eesnek
mixer el. Slehac ladle nabéracka
oven pecici trouba lemon squeezer lis na §tavu

coffee maker
frying pan

pan

peeler

pressure cooker
refrigerator
rolling pin
saucepan

scales

kavovar

panev na smazeni
panev, pekac
Skrabka

tlakovy hrnec
lednice

valeCek

rendlik s drzadlem

vahy

microwave oven
pastry cutter
rubber spatula
scissors

sifter

whisk

weights

mikrovinna trouba

vykrajovatko na pecivo

stérka
nuzky
sitko
metla

zavazi

1. Use these words to complete the sentences. You may use each word more than once:

knife oven

© ® N o gk~ DN =

You can bake food in the
You can slice food with a
You can fry food in a
You can heat food on top of the
You can mix food up with
You can boil water in a
You can chop food with a
You can stir food with a

You can peel food with a

spoon

saucepan

frying pan

stove



2. Match the words in the box to the picture.

teapot sieve

to mash wok
whisk masher
frying-pan to whisk

pressure- cooker

pie dish
teaspoon
grill pan
rolling pin

tablespoon

saucepan
to melt
cake tin

roasting pan




3. Describe the kitchen and its kitchen equipment.




4. What do you need to

-fryanegg ..ooooiiii -boilanegg ......cooeiiiiii
-chop some parsley ...........c.coeeeeiienen. - drain spaghetti ..........................
-roastsomemeat ..............oiiiinnn, -sliceanegg ......cocovvviiiiiiiiiinnnn,
-toastsomebread .................. -brewtea ...

-slicesomebread .............ccoeviininnn.

5. Match the verbs of preparation to the equipment.

1) whip some cream a) a egg slicer
2) sift flour b) a rolling pin

3) grate some cheese c) a coffeemaker
4) slice some eggs d) a sieve

5) roll out some dough e) a frying pan
6) open canned fruit f) a knife

7) make a nice cup of coffee g) a mixing bowl
8) fry steak h) a wire whisk
9) make a cake i) a can opener
10) chop some chives i) a grater




6. Match the words in the box to the picture.

to mince palette knife skewer wire rack

to rub baking sheet weights thermometer
to roast aluminium foil pastry cutter mincer
kitchen paper freezing compartment to grill




==

TABLEWARE STOLNI INVENTAR E’P
ashtray popelnik mustard pot nadobka na hof¢ici i
bowl misa napkin ubrousek
coffee pot konvice na kavu pepper pot pepienka
cup and saucer Séalek a podsalek place setting prostirani
cutlery pfibory plate talif
fork vidlicka dessert plate dezertni talif
dessert fork dezertni vidlicka dinner plate mélky talir
fish fork vidlicka na ryby soup plate hluboky talir
glass sklenice salt cellar slanka
tumbler sklenice bez stopky sauce pot omacnik
wine glass Sklenice na vino spoon IZice

champagne flute

jug
milk jug
knife
dessert knife
butter knife
fish knife
cheese knife
ladle
mug

beer mug / jug

flétna (sklenice) na
Sampanské
dzbanek

konvic¢ka na mléko

ndz

dezertni ntz
nGz na maslo
nuz na ryby
nuz na syry
nabéracka
hrnek

sklenice na pivo, pallitr

Could you bring us an extra glass?

Mohl byste nam pfinést jesté jednu sklenici?

There is no salt and pepper pot on the table.

Na stole chybi slanka a pepfenka.

Laying the table

coffee spoon
dessert spoon
soupspoon
teaspoon

sugar basin (brit.)
sugar bowl! (amer.)

tablecloth
slip cloth

teapot

tray

kavova Izicka
dezertni IZika
polévkova IZice
Cajova Izicka
cukfenka
cukfenka

ubrus

napron

konvice na &aj

podnos, tac

vaza

We start laying the table with spreading a tablecloth on the table. We usually use white

tablecloth but we can also use coloured ones, for example in style restaurants, or table mats. The

tablecloths and table mats must be clean and well ironed.

For each person we put a meat plate, soup plate, a dessert plate. Then we must prepare

a cutlery. It is a knife, a fork, a tablespoon and teaspoon. When laying the table we put forks to the left-

hand side, knives and tablespoons to the right-hand side. Teaspoons are put over the plate. When

serving breakfast, we use cups and saucers.

Glasses for beer, juice, wine or liqueurs stand over the big knife. Each guest must have

a napkin, a paper or linen one, shaped in a form of a letter, sailboat, or in other forms. Cruet-stands,

salt-cellar, pepper-pot, sugar basins, decanters with water or wine, vases with fresh flowers

or ashtrays stand in the middle of the table.



a) Tell something about tablecloths.
b) How do you put a cutlery?

¢) What do you know about napkins?

1. Describe the tableware

\ ,;H\ o
}/ i P

2. Complete the sentences with the correct options.

1 Will you have another cup of / mug of coffee?

2 There is a dish on the ashtray / tray.

3 You should put the napkin / slip cloth over the tablecloth.

4 There is some sugar in the basin / cellar.

5 Excuse me, waiter. You brought me my soup, but no knife / spoon with it!
3. Rearrange the letters to make names of tableware.

1 efcofe nospo 6 shfi rkof

2 rtsdese fenik 7 ndiern ptela
3 Imbetur 8 tlerycu

4 stmudar opt 9 klmi gju

5 blotheclta 10 eaplc sngtiet
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4. Find nine words related to tableware in 5. Match column A to column B.
A B
the word puzzle.
1. wine a) jug
2. fish b) basin
P A S H TR A Y S A
3. butter c) fork
S K P W F H WM O J
4. milk d) flute
OV O Db O B I J UG ; |
C FORUKA ANTETFP 2 5. mustar e) g'flss
UV NUTZPWET GCTPM 6. sugar f) knife
T EAPOTGT PTL A T place g) spoon
L S T DUV U L KA B 8. champagne h) plate
E S M UG GTLATZGCT U 9. dinner i) pot
R AANVUPIK S Z E G 10. coffee j) setting
Y B J R M A S A | F
6. Add the right words.
1. dessert — fish — cheese
2. soup — dinner — dessert
3. coffee — soup —tea
4. pepper — mustard — coffee
5. juice —wine — cocktail

7. Add the name of the tableware to the following pictures.

1 2
—_— — >
N5
6 7 8

10
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STARTERS

B4

add
asparagus
aspic

bowl

capers

caviar

course

cover

diary products
encourage
filled

fridge
gammon
garnish

goat

goose
hard-boiled eggs
horseradish
Hungarian salami
light

lobster
mayonnaise
mousse

mushrooms

pfidat

chrest

aspik

miska

kapari

kaviar

chod

prikryt
mlécné vyrobky
povzbudit
pinény
lednice
uzend Sunka
ozdobit
koza, kozi
husa, husi
vejce natvrdo
kien

uhersky salam
lehky

humr
majonéza
péna

houby

olive

omelette

order

paté

pickle

pork

poultry

pour
processed cheese
raw

roll

sardines
scrambled eggs
shrimp

smoked
soft-boiled eggs
spread
stomach
tenderloin
various
whipped Niva
whisk

yolk

oliva -

N
omeleta @
objednat
pastika

nakladana okurka
veprové

dribez, dribezi
nalit

taveny syr

syrovy

zavitek

sardinky
michana vejce
kreveta

uzeny

vejce namékko
rozetfit, rozprostfit
Zaludek

svickova

rizné

tfena Niva

Slehat

Zloutek

1. This food is often served as a starter or an ingredient for starter. You may not know these

words. Find them in the dictionary and describe them.

Fo =101 .1 o] o TSR
NOISEradiSh .......iiiie e a e e e
= 1] 0 F= L =T [ 1 SRS
[z V- | TSRS
Jo7= ] o =T o1 o TSRS

VICNYSSOISE ..eeeiiiieeiiie ittt ettt e e e e e ettt e e e e e e e e e e e e rnn e e eeeaaeeeeaann
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2. Add the words from ex. 1 to the following pictures.

3. Read the article about starters.

Starter is the first dish served in a restaurant. The meal is usually small and light and people order
it because starters encourage the taste. Starters also prepare the stomach for some larger meal,
usually soup and main course. They can be cold or hot and the head chef prepares them from various
vegetables, fish, meat, fruit or diary products. The waiter serves the starters on a small plate, with fork

and knife, usually with some bread or rolls.

4. Look at the text again and find and underline the adjectives.

5. Which adjectives describe the size?

-13 -



10. Now translate these sentences:
Pfedkrm se podava jaKo prvni ChOd. ...........ooiiiiiiiiii e
Carpaccio se pfipravuje ze SYrovVEho Masa. ........ccceeviiiiiiiieeiiiie e
Pastika se podava s chlebem nebo rohlikem. ...
KaVIar S€ PHPraVUJE Z FYD. .....uiiiiiiiiiie ettt e e e s s e e s e st e e e snnnneeaean
Pfedkrm se podava na malém talifku. ............ooooiiiiii e

11. Translate the following starters.

Starters made from eggs

FUSKE VEJCE e
MIichana vejCe o
vejce Natvrdo
vejce NAMEKKO
vejce S Kaviarem
vajeCnaomeleta
VEJCE S MAJONBZOU  .oeiiiiiiiiieiee et e e
vejce s houbami

Starters made from fish and seafood

krevetovy Koktejl oo
humrovy koktejl
ryba v aspiku
sardinky s Cibuli o
Starters made from cheese
taveny Syrs maslem ...
tfend niva s MAslem ...

UZENY SYT e e a e
Syrovy KoKtejl

kozi syr s olivovym olejem

Starters made from cold meat

Sunkové zavitky v aspiku
SUNKOVA PENA e

uhersky salam s okurkou e

Sunka s KfFenem

SUNKA S VEICI e

slanina S VEJCI e

Starters with paté

anglickd padtika .o

husi pastika .{;
drubezi pastika 2

vepfrova pastika




Starters made from vegetables

chiests Maslem
rajCata pIn€nd salatem e
francouzsky salat
zeleninovy saldt

fecky salat s olivami e

12. Fill in the missing word.
Russian French hard
soft-boiled ... go0SE  iieiiireieeeeen processed  .....occccceeeeeen.

scrambled poultry smoked

goulash cucumber lobster
sauerkraut ... pasta = shrimp ...

fish Greek cheese
CARPACCIO - RECIPE

Ingredients
e Tclove garlic ..o

e 1/2teaspoon salt ...
e 2eggVYOIKS oo

« 1 1/2 tablespoons freshly squeezed lemon juice

e 1 cup extra-virgin Olive Oil ........ccccoiiiiiiiiiii i

e 21tableSpPoONS WAtEN .......oooviiiiiiiiiicc e

e 1 pound beeftenderloin .........ccuvmiiiiiiii i

e DIaCK PEPPEN ..

LI v- o] (=] oToTo] g Kl 07T o 1= < TR

e olives, for garnish ...........ccccooiiii

e Parmesan ChEESE ........coouiiiiiiiiiiii e
Directions
. Crush the garlic with the back of a knife............ccciiiiiii e,
. Add salt and make a pPaste............uuuuueiiiiiiiieieeee e
.Place in amedium DOWIL...........oooi
. Whisk the yolks, lemon juice and the garlic paste..........ccccoovvvvriiiiiiiiiiii,
. Add the pepper and slowly add the olive Oil..........cccoooieiiiiii e,
cPOUMthe Water.. ... e

. Cover and put into fridge for one day..........ccooiii i

0 N O g A W N -

. Arrange the sliced beef on the plate...........c.ooi
9. Spread With the SAUCE.............euiiiiiiii e
10. Garnish with olives, cappers and Parmesan..............cccccceeeveiiiiiiicciiiiiieeeeee e,

11, Serve IMMEAIAtEIY.......eeeiiiiie e

-15 -



SOUPS

POLEVKY 3

bouillon

bouillon with liver balls
bouillon with liver rice
bouillon with batter drops
bouillon with noodles

bouillon with dumplings

bujon, hovézi vyvar

hovézi vyvar s jatrovymi knedli¢ky
hovézi vyvar s jatrovou ryzi
hovézi vyvar s kapanim

hovézi vyvar s nudlemi

hovézi vyvar s noky

thick soup
borscht

chicken soup
fish soup

giblet soup
goulash soup
turtle soup
vegetable soup
bean soup
cauliflower soup
dill soup

garlic soup

leek soup

lentil soup
mushroom soup
onion soup

pea soup
peasant soup
potato soup
sauerkraut soup
spinach soup

tomato soup

husta polévka

bors¢

slepi€i, kufeci polévka
rybi polévka
drubkova polévka
gulaSova polévka
zelvi polévka
zeleninova polévka
fazolova polévka
kvétakova polévka
koprova polévka
Cesnekova polévka
porkova polévka
CcoCkova polévka
houbova polévka
cibulova polévka
hrachovéa polévka
selska polévka
bramborova polévka
zelna polévka
Spenatova polévka

rajska polévka

Soups of Czech Cuisine
Giant Mountain sour soup
Moravian Slovak sauerkraut
soup

South-Bohemian "Kulajda"

Wallachian sauerkraut soup

Could | have the menu,

please?

I'll have the soup to start with.

Ceska kuchyné
KrkonoSské kyselo

Slovacka kyselice

JihoCeska kulajda

Valasska kyselice

Mohl bych dostat jidelni
listek, prosim?

Zacgnu polévkou.

1. Answer the waiter’s questions.

a) Are you ready t0 OFEr? .. ...

b) Would you like a drink before dinner? ...

¢) Will you have bouillon with liver balls or with noodles? ................oooiiiiiit.

d) Would you like anything €1Se? ................ccoeeeeeiiiiiieeeeeeiinn... K

- 16 -



2. Put the words into the correct groups.

chicken soup bean soup tomato soup goulash soup
lentil soup fish soup spinach soup dill soup
borscht giblet soup leek soup garlic soup
turtle soup mushroom soup cauliflower soup sauerkraut soup

bouillon with liver balls
VEGETABLES SOUP MEAT SOUPS

3. Put the recipe in the correct order.

Potato Soup

Ingredients:

3 to 4 Ib. potatoes, peeled & chopped 1 onion, chopped

1 carrot, chopped 2 stalks celery, chopped
2to 3 c. 2% milk Salt & pepper to taste
Directions:

3. Add 4 slices crisp cooked bacon, crumbled.

1. Cook the vegetables in a small amount of water (covered) until tender.
5. Simmer, do not boil.

4. When ready to serve, add dill weed and parsley.

2. Add: the milk, salt & pepper

4. Choose the utensils which you need to prepare “potato soup”.

pot mug pan grater lid potato peeler
knife ladle toaster ladle tin-opener
wooden spoon pepper grinder

5. Match the dishes to the descriptions.

1) Giant Mountain sour soup a) white dill and mushroom soup with hard -boiled egg

. b) white sauerkraut soup with potatoes, sausage and
2) Moravian Slovak sauerkraut soup
mushrooms

3) South-Bohemian "Kulajda" c¢) sour dough soup with mushrooms

. d) white sauerkraut soup with potatoes, smoked meat
4) Wallachian sauerkraut soup )
and white beans

-17 -



6. Describe the following soups.

1) goulash soup

7. Match the words in the box to the soups.

celery carrots parsley bay leaf breadcrumbs
smooth flour garlic fish cauliflower milk
bread potatoes butter liver beef bones

beef bouillon with
cauliflower soup fish soup
liver balls

€gg
marjoram

garlic soup

- 18 -
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MEALS OF THE DAY

bacon and eggs
baked beans
bread and butter
café

canteen

cereals

cheese

cocoa
cornflakes
cottage cheese
donut

egg omelette
frankfurter

ham and eggs
hard-boiled eggs
healthy

BREAKFAST, LUNCH, DINNER

slanina s vejci
dusené fazole
chléb s maslem
kavarna

jidelna

cerealie

syr

kakao

ovesné vlocky
tvaroh

kobliha
vajeCna omeleta
parek

Sunka s vejci
vejce natvrdo

zdravy

honey

main course
mushrooms
mustard

orange squash

pancake

pasta

porridge

roll

sausage
scrambled eggs
soft-boiled eggs
soup
strawberry jam
sunny side up

tuna fish

med

hlavni chod

houby

hofcice

Cerstvé vymackand
pomerancova Stava
palaginka

téstoviny

ovesna kase
houska

klobasa

michana vejce
vejce namékko
polévka

jahodovy dZzem
volské oko

tunak

1. Do you know these expressions? Explain them or look them up in the dictionary.

2. Read the article about meals of the day.

Breakfast is the first meal of the day. Some people prefer enormous breakfast and other don’t have
any, but this is not very healthy. Many people have breakfast at home but other prefers eating at work
or at school. Some people like going to cafés where they eat, drink and read newspapers. Czech
people like bread or rolls usually with ham, cheese, jam or honey. Yoghurts and cereals are also
favourite meals. They usually drink coffee, tea or cocoa. This kind of breakfast is called a
zcontinental®. In Britain, people usually start with a glass of orange squash and next comes something
cooked, usually boiled or fried: bacon, eggs, sausages, tomatoes and mushrooms. Finally, there is

toast with butter and marmalade. Marmalade in English means a jam made of citrus fruits — usually

oranges.

- 19 -



Lunch is a meal eaten at around noon. People have usually lunch breaks at work and go to
company canteens, students to school canteens. Lunch is the main meal of the day in the Czech
Republic. It consists of soup, main course and sometimes a dessert. It is very different from typical
lunch in Britain. British people usually have some sandwich, fish and chips, fruit or vegetable salad

or some biscuits because the main meal of the day is supper/dinner.

Supper is an informal meal which you eat at home with your family, while dinner is more formal.
Czech people usually have some light meal, bread, frankfurters, pizza or pasta. In Britain the dinner
usually begins with a drink (sherry or whiskey). The first course after the starter is soup, followed by
some meat or fish. Finally, a light dessert is served. People also like going out and having dinner in

some restaurant or pub.

3. Write questions and answers about your partner:

My partner:
* eats yoghurt every day.
................................................................................... TRUE FALSE
* can prepare scrambled eggs.
................................................................................... TRUE FALSE
* drinks tea with milk in the morning.
................................................................................... TRUE FALSE
* is a vegetarian.
................................................................................... TRUE FALSE
* prefers jam or honey in the morning.
................................................................................... TRUE FALSE
* has breakfast at school.
................................................................................... TRUE FALSE
* is a chocoholic.
................................................................................... TRUE FALSE
* drinks fruit juices in the morning.
................................................................................... TRUE FALSE
* can prepare cocoa.
................................................................................... TRUE FALSE
* likes donuts.
................................................................................... TRUE FALSE

-20 -



4. This is the typical English breakfast. Name the

ingredients you see:

—
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6. Fill in the missing word.

herbal Turkish ham

fruit Viennese ..o cheese ...
black Irish fish

scrambled smoked school

hard-boiled ................. processed  .....cccccevreennn. company  ....eeeeeeeeeiennn
fried hard factory

7. Some food is healthy, some is unhealthy. Try to put them in the correct place.
HEALTHY UNHEALTHY
sausage, raspberry, frankfurters, ketchup, yoghurt, beans, cheese, butter, salami, donuts, cocoa,

bread, sandwich, mustard, peanut butter, sardines, tuna fish, paté

8. Guess the word from the definition.

* a roll filled with slice of minced meat, vegetables, ketchup and mustard,
usually sold in fast food ...l

* white liquid that is from cow ...

* a kind of vegetables that grows in the woods  .......................

* a person who loves chocolate  ..........cccceeel.

* round thing, white and yellow inside .......................

* red sauce made from tomatoes ........ccccccee...
* black bitter drink — .......c.ccooieen.

* a person who doesn'teat meat  .......................

9. Phrases to remember

How do you like your coffee? e
Sugar, no Milk, Please. e ————————

How do you liKe your tea? e
With lemon and honey, please.

How do you like your steak? e
Medium rare, please. e —————

How do you [ike YOUr €00S? e
Scrambled with bacon.

What would you like to drink? e

Hot chocolate, please.

e

-22 -



MAIN DISH

Kinds of meat

MEAT

Druhy masa

chicken meat

maso dribezi

beef maso hovézi

lamb maso jehnédi ~«

fish meat maso rybi \ .

mutton maso skopové

veal maso teleci

pork maso veprové \

game, venison zvéfina \
Parts of meat Casti masa \\,

belly bacek neck krkovice

breast hrudi rump/fillet zadni hovézi

cutlet kotleta shoulder plec

leg kyta sirloin svi¢kova
Cooking Uprava

stewed meat
gratinated meat
grilled meat

tinned meat

roast meat
barbecued meat
roast in kitchen foil
fried meat

smoked meat
boiled, cooked meat

minced meat

stuffed meat
Beef

maso dusené

maso gratinované
maso grilované

maso konzervované
maso pecené

maso pecené na rozni
maso pecené v alobalu
maso smazené B 7
maso uzené

maso varené

maso mleté

nadivané maso

Hovézi maso

braised beef

beef goulash

caraway beef

roast beef, Znojmo style

beef stew

boiled beef with tomato sauce
beefsteak with paprika cream sauce
sirloin in cream sauce

stuffed beef roll; beef roll, Spanish style
beefsteak with egg

beef Tatar

beef Stroganoff

hovézi dusené pfirodni
hovézi gulas

hovézi na kminé

hovézi pe€ené znojemska
hovézi ragu

hovézi vafené s rajskou omackou
rosténa na paprice
sviCkova na smetané
Spanélsky ptacek

biftek s vejcem

tatarsky biftek

hovézi Stroganoff
- 23 -



rare
medium
well-done
Veal

biftek krvavy
biftek stfedné propeceny
biftek dobfe propeceny

Teleci maso

calf’s kidneys
veal in paprika cream sauce
roast veal in wine
stuffed breast of veal
Pork

teleci ledvinky

teleci na paprice
teleci pécené na viné
teleci hrudi nadivané

Vepfové maso

Moravian pork sparrow

Paprika pork stew

Szeged goulash

Breaded pork slice with potato salad
Leg of pork in paprika sauce

Roast pork, sauerkraut and dumplings
Pork cutlets, country style

Pork chop from the grill
Pig-slaughtering feast

Moravsky vrabec

Paprikas

Segedinsky gulas

Smazeny veprovy fizek s bramborovym salatem
Veprova kyta na paprice

Veprova peceng, kysané zeli a knedlik

Veprove kotlety po selsku

Vepiové Zebirko na rozni

Zabijackové hody

home-slaughtering
pork brawn
blood/black sausage
white pudding sausage
boiled pork

pork soup

brown pork soup

black sausage meat
white pudding

Mutton and lamb

domaci zabijacka
huspenina

jelito

jitrnice

ovar

polévka ovarova
polévka zabijackova

tmava

prejt jelitovy
tlacenka svétla

Skopové a jehnécéi maso

Leg of mutton in cream sauce
Garlic mutton

Game

Skopova kyta na smetané
Skopové maso na ¢esneku

Zvéfina

Hunter’s venison

Venison with bacon

Venison goulash

Venison in red wine sauce
Roast pheasant with bacon
Leg of wild-boar with hip sauce

Rabbit paprika

srnéi na divoko

srnéi na slaniné

zvéfinovy gulas

srnci pecené s Cervenym vinem
bazant peceny na slaniné

kanci kyta se Sipkovou omackou

kralik na paprice
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Poultry

Drubez

Grilled chicken
Stuffed chicken
Roast chicken
Fried chicken
Chicken breast
Leg of chicken

Chicken risotto

Chicken paprika

Chicken salad

Roast goose with red cabbage and apples

Roast duck
Hen paprika

Roast turkey with white bread stuffing

and chestnuts

kufe grilované
kufe nadivané
kufe peCené
kufe smazené
kufeci prsicka
kufeci stehno
kufeci rizoto
kufe na paprice

kureci salat

pecena husa s ¢ervenym zelim a jablky

peCena kachna

slepice na paprice

pecena krata s nadivkou a kastany

Freshwater fish Sladkovodni ryby

pike-perch candat sheatfish sumec
carp kapr eel Uhoft
salmon losos pike Stika
trout pstruh

Sea fish Moiské ryby

halibut halibut herring sled
mackerel makrela cod treska
swordfish mecoun tuna tuniak
sardine sardinka shark Zralok
Seafood Plody mofe

shrimp garnat, morsky krab crab krab
scallop hfebenatka prawn kreveta
mussel musle crayfish langusta
lobster humr oyster ustfice
octopus chobotnice

Braised trout with butter
Garlic carp

Salmon baked with butter
Grilled trout with herb butter
Fish and chips

Fish fingers with chips

Fried carp

Shark steak

Blue carp

DuSeny pstruh na masle

Kapr po ¢esku

Peceny losos na masle
Pstruh na rostu s bylinkovym maslem
Smazené filé s hranolky

Smazené rybi prsty s hranolky
Smazeny kapr

Zralogi steak

Kapr na modro
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1. Match the meat to the animals.

1. poultry a) deer
2. beef b) calf

3. lamb ) pig

4. fish meat d) salmon
5. pork e) sheep
6. game f) goose
7. veal g) cow

2. Match the parts of beef meat to the picture.

rump trotters sirloin neck breast shoulder cutlets
3. Match the parts of pork meat to the picture.
belly steak head leg trotters loin neck shoulder

4. Points for a discussion in classes

a) Who cooks your meals?

b) What is your favourite meal or food? Is it healthy?

¢) Can you cook? Do you enjoy cooking? Why? Why not?

d) Describe something that people eat in different countries every day.
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5. Decide which of this food is a type of fruit, vegetable, or meat:

sausage ham grape pineapple pea pear
bean cabbage celery melon lamb beef
strawberry steak peach spinach

avocado turkey cucumber plum veal

fruit

vegetable

meat

6. Translate into English.
Hovézi po myslivecku

4 hovézi fizky

pepr a sl

mouka na obaleni

tuk na peceni

1 cibule

4 polévkové IZice octa

6 polévkovych IZic polévky

Postup:

Rizky tence naklepeme, posolime a opepfime.
Namocime v teplém tuku a obalime v mouce.

Pfed podavanim kratce opékame.

Krouzky cibule nechame v tuku podusit do zlatohnéda.
Zalijeme octem a polévkou a kratce povarime.

Jako pfiloha: brambory.

7. Some useful phrases and idioms:

a) not worth a hill of beans

b) to stew in one’s own juice

ani za zlamanou greS§li

dusit se ve vlastni stavé

c) out of the frying pan into the fire z desté pod okap, z blata do louze

d) spill the beans

vyzvonit néco prozradit

e) to be as cool as a cucumber zachovat ledovy klid

f) to have peanuts

mit par babek
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8. Translate into Czech.
Hunter’s Braised Beef
4 beef slices

pepper and salt

flour for coating

grease for frying

1 onion

4 tablespoons vinegar

6 tablespoons soup

Instructions:

Pound the slices thinly and sprinkle with salt and pepper. Fold in warm fat and roll in flour.
Roast quickly just before serving. Fry onion rings in the dripping until golden, quench with vinegar, add
soup, and let boil for a short time.

Side dish: potatoes.

. Read the phrases and the idioms again. Match the definitions to the phrases and the idioms.
. to reveal a secret

. little money

. from a bad situation to a worse one

. worthless

. to be clam and focused

o o0 WODN -~ ©

. to be in an unpleasant situation

10. Describe the following dishes.

1 Sirloin in cream sauce
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11. Sort the next words below into twelve pairs of words with opposite meanings. Note: some

words have more than one opposite.

bland cooked dry fresh
fresh frozen overdone rare

raw salt sour sparkling
spicy stale still sweet
sweet tasteless ender sweet
tasty tough underdone well-done

12. Translate the phrases into English.

a) Jakou rybu mate nejrad@ji? ... ..o

b) Kapr je u nds velmi oblibeny. ...

€) Ja mam nejradéji pstruha. ... ...

d) Mam také velmi rad morskeé ryby. ... ..o
13. Put the words in the correct groups.

pike-perch shrimp swordfish lobster oyster sardine
salmon shark octopus cod trout eel

Freshwater fish Sea fish Seafood




DRINKS AND PUB S
Soft/Non-alcoholic drinks |:§>
mineral water mineralka juice dZus
sparkling/fizzy water sycena voda lemonade limonada
still water voda bez bublinek milk mléko
coke coca-cola cream smetana
milk shake mlécny kokteijl chocolate ¢okolada
espresso prfekapavana kava cocoa kakao
black coffee Cerna kava coffee kava
instant coffee instantni kava tea ¢aj
black tea cerny €aj herbal tea bylinkovy &aj
fruit tea ovocny ¢aj green tea zeleny €aj
a cup of tea Salek Caje
orange squash Cerstvé vymackana pomer. Stava
Alcoholic drinks
beer pivo lager lezak
bottled beer lahvové pivo bitter tmavé pivo
draught beer C¢epované pivo froth péna
canned beer pivo v plechovce spirit lihovina
stout tmavé, silné pivo brandy palenka
shandy pivo s limonadou cherry brandy tfeSfovice
cider jable¢né pivo plum brandy slivovice
straight gin Cisty gin gin and tonic gin s tonikem
chilled rum vychlazeny rum liquer likér
whiskey on the rocks whiskey s ledem eggnog vajecny likér
red wine Cervené vino white wine bilé vino
sparkling wine Sumivé vino champagne Sampariské
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1. Read the text about drinks in Britain and the way of making tea and translate it.
Britain is a tea-drinking nation. British people drink 165 million cups of this drink every
day. They like strong and dark tea with a lot of milk. They prepare it traditionally in
warmed teapot and add one teaspoon of tea per one person and one extra for the
pot. Years ago, they pour milk into the cup first, so that the hot tea does not crack the
porcelain. Coffee is also very popular in Britain. People drink it black or with milk,
fresh or instant.

Traditional way of making tea:

¢ Boil fresh cold water in the Kettle. .........coo v
¢ Pour the hot water into the teapot to make it warm. ...,
o Pourthe Water @Way. ........ooueoiiiiiiie e

¢ Put one teaspoon of tea per person and one extra teaspoon into the pot.

e Pour boiling water onto the tea. .........cceeiiiii i
o Leave for afeW MINUEES. .........oeuuiiiiiiiiiccce ettt aaes
LI 1Y A= T

2. Phrases to remember. Work with your colleague and translate these phrases.

Would you [IKe @ CUPPA? e eaaa e e
Let me be mother. e
s not My CUP Of t8A. e
Fancy a drink? e
What can | get YOU? e e
Apintof lager, PIEASsE. e —————————
To7= =T oo I =1 .o T o 12 RS
ANYNING €ISE7 s
Have a drink ON M. e e e e e e e e e e e
Last drinks at the barl e

Whiskey on the rOCKS. e
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3. Public houses — Pubs

The word pub is short for public house. There are over 60,000 pubs in the UK. Pubs

are important part of British life. People talk, eat, drink, meet their friends and relax

there. Pubs usually have two bars and a garden.

Pubs usually sell many kinds of beer, draught and bottled. The most popular
British beer is bitter, which is dark and served at room temperature, not hot, not cold. More popular
today is lager, beer with light colour and served cold. Guinness, a very dark, creamy kind of beer is

called a stout. It is made in Ireland and is not so bitter.

Cider is also served in the pubs. It is made from apples and the taste
is sweet or dry. It is served in beer glasses and is usually stronger than
beer. Shandy is a mixture of beer and lemonade. Ginger beer is name of
soft drink, it is not beer. Alcopops are drinks in bottles, they have a taste
of lemonade but are alcoholic, e.g. Bacardi Breezer or Frisco.

You can order beer in ,,pint“ in a large glass or ,,half pint“ in smaller

glass.

Pubs sell also soft drinks and food. Typical pub foods are fish and chips, pie or P
chicken and chips. You can also order some crisps or peanuts. Pubs have traditional

names, some are very old. Some typical names are ,The White Swan®, ,The Red Lion“, ,The Crown®,

»1he Star“. Pubs have no table service. You must go to the bar, order a drink and pay. It is not typical
to give a tip in British pubs.
The whiskey is a very popular drink, the best whiskeys come from Scotland and Ireland. It can be

served on the rocks (with ice).

Non-alcoholic drinks are also called soft drinks. They can be still or [’\'“:

sparkling (fizzy). Still drinks are e.g. still mineral water and fruit juices.
The most popular sparkling drinks are Coke or Diet Coke. You can also

buy the fizzy drink lemonade. Sparkling mineral water, tonic and hot

drinks as tea or coffee are also served.

4. Arrange the letters and make some drink

FEFCOE ... RELGA ...
DYNHAS ... HESYWIK.....cooiiiiiee
RICED ..o TUSTO ..o
RETWA . HUQSAS ...,
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5. Look for the word described

B — an alcoholic drink which has light or dark brown colour, typical drink in the Czech
Republic

B —adrink

= — a container from glass, used for beer, lemonade, coke ...
CH............... — a hot drink from milk or water

O, — an alcoholic drink made from apples

S — an alcoholic mixture from beer and lemonade

Coeeeeeeen — a hot black bitter drink, served with sugar and milk
Coeeeeeeee — a cold dark non-alcoholic drink, very sweet, typical American drink
[ O — a small dish, we serve tea or coffee in it

Fooreiiie — drink with little bubbles

Jo, — a drink made from fruit or vegetables

M., — white drink that is from cow

S, — a drink with small bubbles

S, — a strong alcoholic drink

T, — a hot drink, typical for British people

W, — an alcoholic drink made from grapes

M. S — a drink prepared from milk, sugar and fruit

6. Write at least two dishes or containers we serve the drink in

coffee .....ooveiciiiiiiiieeeeees Water ....oooveiiiiiiiiiieeee,
cocktail .....ceeeeeiiiiiiieei WINe ..o
tea . 0]=TCT
[0 o MK e,

B - e, MU = e

Mat - .o bell - ..o

hopS - .o nipandahauf- ..o
CaSK = o thirsty - oo




8. Fill in the missing word

herbal instant

black  ......c..cco... Irish s

a cup of black

draught red

bottled ................. white ...

canned sparkling

sparkling apple

still orange  .....cceeeeeees

mineral pineapple

9. Look for drinks, there are 14 of them.

B I T T E R C T W J C W

E B R W E L L U O Z N |

vV C B F L A G E R N G N

E P I X Q F G E M B | E

R E VvV D N S L P S R Y C

A G Y F E WY Q P A K P

G G S P A R KL I N G M

E NQ H V WR Q R D J S8 m DRINKS MENU

C K U H A D A W | Y N T [rEmywys c Spirits
Budwalser 85 : e——

P G A S M N QT T W O O pghs ,

B U S L K R O C E Q Y U

Y X H C W K I Y W R C T

= Mavy Rum
Malibu
Martell

ourg 1664

San Miguel

Tiger

Selected Bottled be o For more wines, cocktails
Ihve world frem only and shooters see manu

Snacks

£3.00
£3.00
£3.00

£1.10 iper half)
£1.10 (par hain)
£1.10 per balf)
£1.80
£2.20
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SIDE DISHES

Potato side dishes

PRILOHY

pfilohy - bramborové

boiled potatoes
fried potatoes
mashed potatoes
chips

French fries — amer.
potato croquettes
potato pancakes

potato salad

jacket potatoes

dumplings

vafené brambory
opékané brambory
bramborova kase
bramborové hranolky
bramborové hranolky
bramborové krokety
bramboracky

bramborovy salat

brambory vafené ve slupce

knedliky

Czech dumplings
white bread dumplings
potato dumplings
“hairy” dumplings
bacon dumplings

rice side dishes

houskové knedliky
houskové knedliky
bramborové knedliky
“chlupaté” knedliky
Spekové knedliky
p¥ilohy - ryze

egg less pasta

bezvajecné téstoviny

brown rice hnéda ryze
wild rice divoka ryze
jasmine rice jasminova ryze
stewed rice dusena ryze \k\
ham rice Sunkova ryze
peas rice hraskova ryze
curry rice kari ryze
pasta téstoviny
egg pasta vajecné téstoviny

boiled spaghetti vaiené Spagety S %
\ I‘S" 0=

home-made noodles doméci nudle A & jj;‘"
gl I

lasagne lazané s TP b

pulses lusténiny .

peas hrach

beans fazole

lentils Cocka
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A side dish

A side dish, sometimes referred to as a side order or simply a side, is a food

item that accompanies the entrée or main course at a meal. A typical meal with

a meat-based main dish might include one vegetable side dish, sometimes in
the form of a salad, and one starch side dish, such as bread, potatoes, rice, or

pasta.
Some common sides are:

* French fries or steak fries

e Baked potatoes
e Various vegetables

e Soups
« Pastas

e Salad (often a "side" salad)

¢ Dinner rolls or other breads
Some restaurants offer a limited selection of side dishes that are included with

the price of the entrée as a combination meal. Other times side dishes are

ordered separately from an a la carte menu. The term may or may not imply that
the dish can only be ordered in combination with other food.

French fries are the most common side dish served at fast-food restaurants and other American

cuisine restaurants. In response to criticism about the high fat and calorie content of french fries, some

fast-food chains have recently begun to offer other side dishes, such as salads, as substitutes for the

standard french fries with their combination meals.

When used as an adjective qualifying the name of a dish, side usually refers to a smaller portion
served as a side dish, rather than a large main dish serving. For example, a "side salad" is usually
served in a small bowl or salad plate, in contrast to a large dinner-plate-sized entrée salad.

A related term is on the side. In some instances this is a synonym for side dish, such as "french fries
on the side". It can also refer to a sauce, salad dressing, or condiment served in a separate dish from
the food item it accompanies. For example, in restaurants one can request that one's side salad be

served with dressing on the side.
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1. Match the verbs from the box to the recipes

transfer shape knead grate put boil
“Hairy” Dumplings
Ingredients:

« Potatoes

¢ Coarse flour

< [Eggs
e Salt
Instructions:
1 raw potatoes, ............ eggs, salt, coarse flourand ............ the dough.
2. i, the mixture into dumplings, ........... them into boiled waterand ................

them 10 — 12 minutes.

3. Then remove boiled dumplings, .......... them into cold waterand ................ them into a bowl.

2. Put the recipe in the correct order.

Potato dumplings

Ingredients: Instructions:
¢ Potatoes 1. Peel them, and grind.
« Coarse flour, (coarse) semolina 2. Shape the mixture into small balls.
« Eggs 3. Boil the potato dumplings 10 minutes.
«  Salt 4. Add eggs, salt and coarse flour.
5. Boil potatoes with the skin.
6. Knead the dough.
a".'
P
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SWEETS AND DESSERTS ~ MOUCNIKY A ZAKUSKY
dough tésto I\*
potato dough tésto bramborové &
short pastry tésto kifehké
yeast dough tésto kynuté
Linz pastry tésto linecké

filo, puff pastry

sponge-cake batter

pound batter

dough processing

listové tésto
tésto pisSkotové
tésto trené

zpracovani tésta

knead

let rest

let grow stiff
shape, form
whisk

roll

cut out

pastries, cookies

mist

nechat odpocinout
nechat ztuhnout
(vy)tvarovat
uslehat

valet

vykrajovat

Cajové pecivo

ladyfingers
biscuits
gingerbread
vanilla crescent
ginger-snaps

cake, cream-cake, giteau

cukrarské piskoty
keks, suSenka
pernik

vanilkovy rohli¢ek
zazvorky

dort

birthday cake
wedding-cake
Malakoff cake
Sacher cake
gateau

trifle

usual desserts, fancy cakes

dort k narozeninam

dort svatebni

dort Malakov

dort Sachrtv

zdobeny krémovy dort

dort s ovocnym Zelé a Slehackou

béZné moucniky, zakusky

fruitcake, fruit loaf
apple pie

lattice cake
sponge cake
cherry cake
Swiss roll

cream puff

apple strudel

strawberry cups

biskupsky chlebitek
jablkovy kolag s jablky uvnitf
mrizkovy kolac
piskotova babovka |
tfeSnova bublanina
piSkotova rolada
vétrnik

zavin jablkovy

jahodové koSicky




cream roll
yolk cream ring
chocolate balls

Yeast pastry, desserts

trubicka krémova
Zloutkovy véneclek
¢okoladové koule

kynuté moucniky

baby buns

buns filled with plum jam
small cake

Wallachian cake “Frgal”
Bride-cake

Bohemian buns

cheese buns

dukatové buchticky
buchty plnéné povidly
kolac
valaSsky frgal
kolac svatebni
Ceské buchty

kolace tvarohové

semolina pudding

rice pudding with fruit
white-bread pudding with apples
fritter

omelette with jam

pancake with cream cheese

boiled sweet dishes

poppy-seed cake makovec
Easter cake mazanec
Christmas cake vanocka
scone, muffin vdolek
doughnut koblih
hot sweets teplé moucniky
custard pudink — krémovy, Fidky

krupicova kase/ nakyp
ryzovy nakyp s ovocem
Zemlovka s jablky
livanecek

omeleta s marmeladou

paladinka s tvarohem

vafena moucna jidla

yeast dough dumplings
fruit dumplings from potato dough
plum dumplings

noodles with ground poppy-seeds

ENGLISH DESSERTS

kynuté knedliky
ovocné knedliky z bramborového tésta
Svestkové knedliky

nudle s makem

After the main course, there is nearly always a dessert in England. It is often a pastry-dish. It is

called a tart if some fruit is on the top of the pastry or a pie if it is inside. It is often served with a yellow

sauce called custard.

Custard is made from milk and sugar thickened with corn flour. It is served hot or cold.

Another kind of dessert is rice cooked with sugar, milk and butter or pancakes.

Pancakes are thin and flat. They are made from milk, eggs and flour, fried on both sides in hot fat on a

pan. They are served with fruit or jam, sprinkled with lemon juice and sugar.
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1. Name some typical English desserts.

4. Match the English phrases to the Czech phrases.

1) pomoucit vymasténou formu a) stick together

2) nalit tésto do formy b) dip in chocolate

3) posypat drobenkou c) flour the greased mould

4) slepit k sobé d) sprinkle with crumb topping
5) namacet v ¢okoladé e) pour the batter into the mould
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5. Translate this recipe into Czech.

Apple pie

Ingredients
6 cups thinly sliced apples
e 3/4 cup white sugar
e 1 tablespoon butter
e 1 teaspoon ground cinnamon

¢ 1 recipe pastry for a 9 inch single crust pie

Directions

1. Prepare your pastry for a two crust pie. Wipe, quarter, core, peel, and slice apples; measure to
6 cups.

2. Mix sugar and cinnamon. The amount of sugar used depends on how tart your apples are.

3. Arrange apples in layers in pastry lined pie plate. Sprinkle each layer with sugar and cinnamon.

Dot top layer with small pieces of butter or margarine. Cover with top crust.

4, Place on lowest rack in oven preheated to 450 degrees F (230 degrees C). Bake for 10
minutes, then reduce oven temperature to 350 degrees F (175 degrees C). Bake for 30 to 35

minutes longer. Serve warm or cold.

6. Put the words into the correct groups.

plum dumplings sponge-cake batter Bohemian buns

baby buns pancake with cream cheese  Christmas cake

custard Linz pastry fritter

filo doughnut noodles with ground poppy-seeds

hot sweets
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CZECH AND ENGLISH CUISINE

batter tésticko mushrooms houby

beef hovézi noodles nudle

broth vyvar pancake palacinka

brussel sprouts ruzickova kapusta peas hrasek

cabbage hlavkové zeli pie kolaé

carp kapr pork vepiovy

chicken kufe recipe recept

chop kotleta roast peceny N

cider jable¢né pivo salmon losos

cod treska sauce omacka

consist of skladat se z néceho sauerkraut kysané zeli

cuisine kuchyné (napf. ceska, italska) scrambled eggs michana vejce

delicious chutny, dobrota seafood mofské plody

dill kopr shandy pivo s limonadou

dumpling knedlik side dish pfiloha

fatty tuény spice koreni

flour mouka spirit lihovina i i
fried smazeny sprinkle posypat SN N
garlic Cesnek strudel Stradl N (Y =&
humbug vétrovy bonbdn tripe drzky

healthy zdravy trout pstruh 3‘2
honey med vinegar ocet

ice-cream sundae zmrzlinovy pohar whipped cream Slehacka —
lamb jehnédi wrap zabalit

liver jatra

main course hlavni chod

mashed potatoes bramborova kase

1. This is a food quiz for you. Read the questions, write your answers and then discuss them

with your colleagues.

What is typical

* Czech non-alcoholic drink?

* Czech spirit?

* Czech alcoholic drink?

* British beer made from apples?

* British mixture of beer and lemonade?

*Czech soup?

* Czech vegetables?

* Czech fruit?

- 42 -



*Czechmeat?
*Czech fried food? e
*Czechside dish? e
*American meal? e
* American non-alcoholic drink? L
* American spirit? e

* British Christmas meal? e

* Czech Christmas meal?
* British breakfast?
*American dessert? e
*Czechdessert?
*Czech spice? e
* Czech speciality?

* product from South Moravia? L

2. Czech cuisine

Czech cuisine is not exactly a synonym for healthy cooking, but everybody
likes it a lot. People can die for e.g. the potato soup, the traditional roast pork
with dumplings and sauerkraut, the dumplings filled with fruit, or the apple
strudel. Czech cooking and eating habits have moved to a healthier lifestyle,

but traditional Czech recipes are still extremely popular - and those are usually

high in calories, fat and sugar. Sauces and spices are popular.

3. Soups Czech meal often starts with soup. Some popular Czech soups are (translate the names):
-bramborova polévka
-Cesnekova polévka
- kufeci polévka s nudlemi
- hovézi polévka s jatrovymi knedliCky
-zelnapolévka L ————
-koprova polévka e

-drzkova polévka e ——————

4. Main course

The i, (hlavni chod) usually consists of ......cccccvvviiiiinennnnen (maso) and
= LSRR (pfiloha). The most popular meats are ....ccoiiiiiiieeee. (kure)
and .o, (veprové), followed by .............ccoevnnnnneen (pecené hovézi), usually served with
some kind of ...........cccceoiieeenn. (omacka). Fish is not very common although ...........................
(pstruh)  or i (treska) are sometimes served. .........cccccciiiiieinns (losos)
and ... (plody more) are served in better restaurants. The ............cccoceeenn. (makrela)
is a popular fish to grill over open fire in summer. .........cccoocoeeernnnn. (kapr) is traditionally served on
Christmas Eve. G *5_5
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5. Side dishes

The most common Czech side dishes are:

-vafené brambory e
-opékané brambory
-bramborova kase = e

-hranolky e

STYZE e ———
-houskové knedliky e

- bramborové knedliky e

-bramborovy salat 00 e

6. Desserts

Desserts come in many varieties and are usually heavy and fatty because ............ccccococeeeeeee.

(maslo) and .........ccccoceeiieennen. (Slehacka) are often used. Some popular desserts are:
e ———————— (palaCinky) filled with ............cccccoviiiiinennne. (dzem)or ..o,
(jahody) and whipped cream
e ————— (medovnik)
e ———— (bortivkové knedliky)
e (jablecny zavin)
e —————— (zmrzlinovy pohar)
7. Beverages
Czech meals are often accompanied by the national beverage, which is ................ccco. (pivo).
If you are not in the mood for beer, you can have a .............cccccceeenne (mineralka), ......c.ccccoocovveeennnen.
(pomerancovy dZus), .......cccccceeeveeiinnnn.nn (jable¢ny dzZus), Or @ .....ccccceevvcieveeennnnee.
also like to drink .......ccccoeevviiieeennns (Caj) with .o (cukr)yand .......cccooceeiinennnnn.
and ..o, (kava) with or without ..o, (mléko) or

(smetana). Popular digestives are Becherovka or Fernet.

8. English cuisine

...Harry’s mouth fell open. The dishes in front of him were now piled with food. He had never seen
so many things he liked to eat on one table: roast beef, roast chicken, pork chops and lamb chops,
Yorkshire pudding, peas, carrots, gravy, ketchup and, for some strange reason, mint
humbugs...

Harry Potter and the Philosopher’s Stone, J. K. Rowling

British food is traditionally based on beef, lamb, pork, chicken and fish and is usually served
with potatoes and other vegetables. The most common and typical foods in Britain are the
sandwich, fish and chips, pies and roast meat. The typical foods in Britain are meat, fish, potatoes,

butter, flour and eggs.
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9. Fish and Chips

Fish and chips is the classic English take-away food and is the traditional national food of
England. The fish is deep fried in flour batter and is served with chips. Traditionally, the fish and chips
are covered with salt and vinegar and you eat it with your fingers, straight out of the newspaper which

they were wrapped in. In the north of England, fish and chips is often served with "mushy peas".

10. Roast meat

The Sunday Roast is very typical for English cuisine. The dinner includes roast potatoes with a
beef, lamb or a chicken roast. The dish is also garnished with boiled vegetables sprinkled with black
pepper. Traditional English Christmas dinners are delicious. Every English family has roast turkey,
roast potatoes, brussel sprouts, green peas and carrot.

Baked beans, grilled tomatoes and fried mushrooms are served with many roasts. English
people also like black puddings and scrambled eggs. Pork pies, shepherd's pie and cottage pie are
the fixed stars of a typical English cuisine. They also enjoy various types of fish.

The traditional English teatime snack includes biscuits, sandwiches and cakes.

Yorkshire pudding is one of the most famous English recipes of all times. It is
a part of every celebration. It is not a pudding like in the Czech Republic. For this pudding you need
sifted flour, milk, vegetable oils, and eggs and freshly ground black pepper. The pudding is prepared in

the oven and is often served with roast meat as a side dish.

11. Fill in the missing word

......................... mushrooms cerreeereeeeeaeeeennnnns puUdding
......................... chops SRR - o [0
......................... tomatoes SRR - o [o o1 o[ o1]
......................... - away shepherd’'s .......ccccoiieeee
baked .....ccooovvvvviceeccs peas
......................... pepper SRR o o) -1 (o<1
......................... sprouts sifted.....ccccoeiiiiinnn

12. Rearrange the letters to create some meal

BLAM PLUDMIGN .
ORTUT KERTYU
LESRUDT .. REMAC
TETRUB s UCESA
GLICAR ECAK
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13. Vocabulary revision — write as many expressions as you remember

£ 1 o =SSR
[T L= PSPPI
0 To = o 1= = PSPPI

Lo [=XT=T =] o €3

14. Look for the word described, the first letter is given

Ko - a product made from tomatoes, often served with chips

D - typical side dish in the Czech Republic, usually made from potatoes
Foorrriis - an animal that lives in the sea

W - a drink made from grapes

O - typical fish for Czech Christmas

Joans - a mixture prepared from various fruits, usually eaten with bread
Vo - sour liquid, we usually put it into salads

M. - a drink, cows produce it

| I - meal we eat between breakfast and dinner

P - a kind of spice, hot, it is usually on the table with salt

15. Find 22 words connected with food and drinks
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EAT WELL, BE WELL

(%

almonds mandle killer zabijak

artificial umély leather kiize, kozeny
avoid vyhnout se low-fat milk nizkotuéné miéko
butter milk podmasli poppy seeds mak

colourant barvivo poultry dribez
cranberries brusinky preservatives konzervanty
curd/cottage cheese  tvaroh processed cheese  taveny syr

diary products mlééné vyrobky pulses lusténiny

dried suseny rule pravidlo

exclude vyloudit sesame seeds sezamova seminka
flavouring ochucovadlo slim Stihly

flour mouka squash Cerstvé vymackana Stava
fresh Cerstvy vinegar ocet

fur kozZeSina whipped cream Slehacka

game zvéfina wholemeal celozrnny

include zahrnout, obsahovat

junk food nezdravé jidlo

1. Decide what word stands for fruit (F), vegetables (V) or meat (M).

sausage salmon trout cabbage

lamb spinach plum celery

pineapple turkey bean steak

cucumber gooseberry salami onion

ham horseradish lentils beef

pear pork grapes garlic

2. The following things are all diary products. Translate them into English.

tvaroh
nizkotuéné miléko
taveny syr

uzeny syr

maslo

smetana
jogurt

Slehacka

podmasli

zmrzlina
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KEY
O Fat (naturally occurring and added)
K Sugars {added)

Thise symbaols show fats and added sugars in foods.

Fats, Oils & Sweets
USE SPARINGLY

Milk, Yoguri & Meat, Poultry, Fish, Dry Beans,
Cheese Group Eqgs & Nuts Group
2-3 SERVINGS 2.3 SERVINGS
Vegetable Group Fruit Group
3-5 SERYINGS . 2.4 SERVINGS

Bread, Cereal,
Rice & Pasta

Group

611

SERVINGS

3. Read the facts about food and decide if the information is true or false.

1. Half of the population live on rice diet True False
2. Strawberries contain more sugar than lemons. True False
3. In France, people eat approximately 500,000,000 snails per year. True False
4. Tequila is made from cactus. True False
5. Carrots can’t help you to see well. True False
6. Ice cream originally comes from Japan. True False
7. Watermelons are 50% water. True False
8. Mayonnaise comes from France. True False
9. Botanically speaking, tomato is a fruit. True False
10. 50% of Americans are obese. True False
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4. Read the article about healthy principles and fill in the missing words.
Everybody would like to be healthy, fit, slim and full of energy. People often talk about diets, being fit,
long life and healthy lifestyle. Eating healthy food is one part of healthy living and there are some rules

on what to do and what not.

1. Eat as much .....ccccoeveernenene. (ovoce a zeleniny) as possible, .........cccceieeeinis (Cerstvé) is

always better.

2. Avoid the three ,white killers®, white .............ccceevee.. (cukr), white .........ccccvveeenneenn. (mouka)

and ..., (sal)

Avoid chemicals such as preservatives, artificial colourants and flavourings.

When you watch TV, dont eat ... (Chipsy), e
(SUSENKY), ..vveeeeeeeaiiiiiina, (¢okolada) and other junk food.

5. Drink a lot. Start every day with a ..., (sklenice vody). The best drinks
are e (Cerstvé vymackana Stava), (bylinny
Calf), oo (mineralni voda) and juices from fruit or vegetables.

6. Eat slowly.

7. Don't eat after 7 o’clock.

8. Eat..coovieiiiiinns (OFiSky) and .........cccccovvvieeenne (suSené ovoce) instead of sweets.

9. Don'tgotothe .....ccccocevveuennnens (rychlé obcerstveni).

10. Choose ......ccccvvevvevennne. (celozrnné) products and eat more ..............ccceeue.e. (lusténiny).

5. Read the text about vegetarianism and try to remember the information

Vegetarianism is a diet that excludes meat and also
game, fish, seafood and poultry. There are many types of
the diet, some of them also exclude eggs and some products

from animals e.g. diary products and honey.

The vegan diet is a form of vegetarianism which excludes
all animal products from the diet, such as meat, poultry, fish,
diary products, eggs and honey. These people also don'’t

buy and use the products made from animals e.g. leather,

fur etc.

Most vegetarians eat diary products and many eat eggs. Lacto-vegetarianism includes diary
products but excludes eggs. Ovo-vegetarianism includes eggs but not diary products. And lacto-
ovo-vegetarianism includes both eggs and diary products. Semi-vegetarians eat fish and some

poultry, as well as diary products and eggs.

- 49 -



6. Now, fill in the missing words.
Vegetarians don'teat ..........ccccceen

| am on vegetarian diet but also eat fish fingers and chicken, solam ..........c..............

1
2
3. | am on vegetarian diet but drink milk and eat yoghurts, so l am ........................
4. | would never buy crocodile shoes! So lam ...........cccccenee.

5

| am vegetarian, but | love scrambled eggs and cheese! So lam ............ccccee...

7. Look at the picture and write down the vocabulary.
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8. Here is a vegetarian recipe. Translate it.

Jamie Cranberry Spinach Salad

Ingredients:

1 tablespoon butter
3/4 cup almonds
0.5 kg spinach

1 cup dried cranberries
2 tablespoons toasted sesame seeds
1 tablespoon poppy seeds
1/2 cup white sugar
2 teaspoons minced onion
1/4 teaspoon paprika
1/4 cup white wine vinegar
1/4 cup cider vinegar
1/2 cup vegetable oil
Recipe:

In a medium saucepan, melt butter.
Cook and stir almonds in butter until golden.

Remove from heat, and let cool.

In a large bowl, mix the spinach with cranberries.

Add the toasted almonds.

In a medium bowl, whisk together the sesame seeds, poppy seeds, sugar, onion, paprika, white wine

vinegar, cider vinegar, and vegetable oil. ...

Sprinkle the spinach with the mixture.

Serve immediately.
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