UNIT 3 IN THE KITCHEN

WORDS YOU HAVE TO KNOW - BILMENIZ GEREKEN KELIMELER

about
absolutely
add

advice

ago

all

around

as soon as
bake
baking sheet
blend

boil

both

bowl

bread
break
bring

burn
burned
butter

buy (bought)
careful
chef

chilli peppers
chocolate bar
chop

clean
cocoa bean
cooker
corn tortillas
country
crack
creamy
cry

cup

cut

dark
delicious
description
dessert
difficulty
directly
dish

dough

dry

each

even
everything
expert
factory
farm
fattening
fill

fine

yaklasik / hakkinda
kesinlikle

eklemek / ilave etmek
tavsiye

once

hepsi

etrafinda

... Olur olmaz
pisirmek

pisirme tepsisi
karistirmak
haslamak / kaynamak
her iki

kase

ekmek

kirmak

getirmek

yanmak / yakmak
yanmis

tereyag|

satin almak

dikkatli

sef / as¢l

acl biber

kalip ¢ikolata
dogramak
temizlemek

kakao cekirdegi
firin / ocak

misir unu ile yapilan lavas
Ulke

catlamak / ¢atlatmak
kremamsi / krema gibi
aglamak

fincan

kesmek

koyu

lezzetli

tarif / tanim

tath

zorluk

dogrudan / hemen
yemek

hamur

kuru / kurutmak / kurumak
her bir

bile / hatta

hersey

uzman

fabrika

ciftlik

sismanlatici
doldurmak

iyi / glzel

flavour
flour
follow

for a while
fresh
fridge
fried

fruit

fry

frying pan
garlic
garlic powder
get

go hard
grate
grater
grill

grow
halfway
hard

have difficulty
head chef
heat
heavy
herb

hold

hope
horrible
host

hot

idea
immediately
in order to
ingredient
inside
instant yeast
knead
knife
lamb
leave
leading
liquid

low

mash
meat

melt

mix
mixture
move

mug

need

noon

oil

onion
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tat/ lezzet

un

takip etmek / uymak
bir siire

taze

buzdolabi

kizarmis

meyve

yagda kizartmak
kizartma tavasi
sarimsak

sarimsak tozu

almak

sertlesmek / katilasmak
rendelemek

rende

1zgara yapmak
yetismek / blyumek
ortada / yarida

sert

zorluk cekmek

bas ascl

Isitmak

agir

ot / bitki

tutmak

umit etmek / ummak
berbat / korkung

ev sahibi

sicak

fikir

hemen

... mek icin
malzeme

ic tarafl / ici

kuru hamur mayasi
yogurmak

bicak

kuzu eti

birakmak / terk etmek
onde gelen

SIvI

disuk

plre yapmak

et

eritmek

karistirmak

karigsim

tasimak / hareket etmek
kupa

ihtiyac duymak
6glen

yad

sogan
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. yumusak

' 1slatmak / suya batirmak




IMPORTANT EXPRESSIONS YOU HAVE TO KNOW -

As soon as

Before you chop onions , hold them under running water.
Bon appetit!

Bring the boiled potatoes to room temperature.
Can you pass me ....

Could you slice the bread so that | can make some sandwiches?
Do I need to chop the onions?

Do you fancy having a Spanish omelette?

Do you have a favourite dish from your country?
Do you want to try snails?

Great to hear from you!

How do they cook it?

How do they make chocolate ?

How do they serve it?

How long do you roast the chicken?

How to make?

How would you like your eggs?

I hope so.

| hope you can try it one day.

It’s very easy to make.

If you don’t want

Leave it in a warm place

Let me help you with the dishes.

Let’s have some fried eggs.

Put some water in the saucepan to make the pasta.
Run your own restaurant

Serve immediately.

That way

The cake is burning.

The secret is to bring them to room temperature.
Try soaking them in hot water.

Turn into a liquid

What a horrible smell.

What do they need for this dish?

What do you think you need to make this dish?
What do you need?

What is the dish?

What three things do you need to make chocolate?
Where do Cocoa beans grow?

Where is it popular ?

Where is the grater?

Which dish would you like to try?

While boiling

Who is it to?

Who is the mail from?

You can save yourself from a lot of tears.

You can save time in the kitchen.

You must try this. It is absolutely delicious.

You should add the salt later.
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BILMENIZ GEREKEN ONEMLI [FADELER

...olur olmaz, ...yapar yapmaz

Soganlari dogramadan 6nce, akan suyun altinda tut.
Afiyet olsun

Haslanmis patatesleri oda sicakligina getirin.
Bana......uzatabilir misin?

Sandvic yapabilmem icin ekmegi dilimler misin?
Soganlari dogramam gerekiyor mu?

ispanyol omleti yemek ister misin?

Ulkenden en sevdigin bir yemek var mi?
Salyangoz denemek ister misin?

Senden haber almak harika

Nasll pisiriyorlar!

Cikolatayi nasil yapiyorlar?

Nasil ikram ediyorlar?

Tavugu ne kadar sure kizartarsin?

Nasil yapilir?

Yumurtalarinizi nasil istersiniz?

(Oyle) Umarim.

Umarim bir giin denersin.

Yapmasi ¢ok kolay.

EQer istemezsen

Sicak bir yere birakin

Sana bulasikta yardim edeyim.

Kizarmis yumurta yiyelim.

Makarna yapmak icin tencereye biraz su koyun.
Kendi restoranini isletmek

Hemen servis edin.

Bu sekilde

Kek yaniyor.

Sir onlari oda sicakligina getirmektir.

Onlari sicak suya batirmayi deneyin.

Sivi hale gelmek

Ne berbat bir koku!

Bu yemek i¢in ne gerekir?

Bu yemegi yapmak icin ne gerektigini distiniiyorsun?
Neye ihtiyacin var?

Yemegin adi ne?

Cikolata yapmak icin hangi 3 seye ihtiyacin var?
Kahve cekirdekleri nerede yetisir ?

Nerede poptler?

Rende nerede?

Hangi yemegi denemek istersin?

Kaynarken

Kim icin? / Kime?

Posta kimden?

Gozyas! dokmekten kendinizi kurtarabilirsiniz.
Mutfakta zaman kazanabilirsin.

Bunu denemelisin. Kesinlikle lezzetli.

Tuzu sonra eklemelisin.



VOCABULARY EXERCISE 1 - MULTIPLE CHOICE

1. etrafinda

a. difficulty b. around c. butter

2 asiri uzun (sire)

a. flour b. all c. too long

3 ortada / yarida

a. halfway b. immediately c. pepper
4 kakao cekirdegi

a. heat b. cocoa bean c. stuffed
5.  pisirmek

a. heavy b. host c. bake

6 akan su

a. running water b. quickly c. tin
7 garson

a. farm b. waiter c. top

8 gozyasi

a. tasteless b. soup c. tear

9 tasimak / hareket etmek
a. taste b. several c. move

10. kuzu eti
a. lamb b. sweet c. place
11. tarif

a. description b. bowl c. own
12. sir

a. too long b. secret c. spice
13. salyangoz

a. cheddar cheese b. snail c. slice
14. yemek tarifi

a. dry b. recipe c. thin

15. geleneksel olarak

a. traditionally b. noon c. writer
16. yumusak

a. soft b. sauce c. hard

17. denemek

a. break b. hold c. try

18. hersey

a. cooker b. everything c. pea
19. buzdolabi

a. save b. lamb c. fridge
20. kupa

a. take out b. mug c. peel
21. almak

a. dish b. get c. quantity
22. ot/ bitki

a. low b. herb c. ingredient
23. baharath

a. spicy b. remark c. leave
24. taze

a. skin b. fruit c. fresh

25. mangalda pisirmek

a. baking sheet b. grill c. head chef
26. yogurmak

a. knead b. temperature c. grate
27. kendi / sahip olmak

a. tip b. burn c. own

28. mikemmel

a. saucepan b. perfect c. press
29. hamur

a. blend b. dough c. roast

30. kanat

a. wing b. recipe c. both

31. teneke kutu

a. bake b. waiter c. tin

32. yanmis

a. burned b. difficulty c. butter

33. kizarmis

a. flour b. running water c. fried
34. catlamak / catlatmak
a. bring b. soup c. crack

35. doldurmak

a. fill b. flour c. strong

36. bas ascl

a. save b. head chef c. sweet
37. firin

a. oven b. temperature c. salt
38. sadece

a. too long b. only c. follow
39. kurutmak

a. dry b. mix c. quickly

40. diger / baska

a. herb b. thin c. other

41. sogumak

a. recipe b. so c. cool

42. yavasca
a. sauce b. slowly c. fruit
43. gucli

a. strong b. place c. buy (bought)
44. un

a. flour b. knead c. grate

45. maydanoz

a. around b. immediately c. parsley
46. karistirmak

a. press b. stir c. peel

47. cedar peyniri

a. cheddar cheese b. stew c. dry
48. lezzetli

a. ingredient b. both c. delicious

49. koymak

a. top b. put c. turn into
50. sicak/aci

a. leave b. hot c. butter
51. getirmek

a. bring b. pea c. grater
52. zorluk

a. difficulty b. head chef c. try
53. satin almak

a. move b. description c. buy (bought)
54. oldukca

a. quite b. burn c. heavy

55. piring

a. quantity b. rice c. delicious
56. agir

a. heavy b. farm c. blend

57. Umit etmek / ummak
a. hope b. knife c. writer

58. satmak

a. way b. taste c. sell
59. yol

a. piece b. crack c. way
60. -e kadar

a. until b. all c. own

61. meyve

a. tin opener b. fruit c. fridge
62. sarimsak
a. meat b. slice c. garlic

63. sef/ascl
a. fine b. chef c. roast
64. soymak

a. noon b. peel c. tin
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65. karisim

a. low b. running water c. mixture
66. faydal

a. useful b. bring c. soup

67. tatsiz

a. flour b. strong c. tasteless
68. bu ylzden

a. so b. sweet c. save

69. corba

a. soup b. temperature c. salt
70. fikir

a. follow b. too long c. idea
71. tuzlu

a. salty b. mix c. quickly

72. tavsiye/sir

a. tip b. herb c. thin

73. konserve agacagl

a. recipe b. tin opener c. so
74. lezzetli

a. fruit b. tasty c. sauce

75. fincan

a. cup b. place c. buy (bought)
76. Ust

a. knead b. top c. grate

77. sert

a. around b. hard c. immediately
78. doénlusmek

a. turn into b. peel c. press

79. aci biber
a. red-hot chili b. stew c. dry
80. kasik

a. spoon b. both c. ingredient
81. sicakhk

a. temperature b. turn into c. top
82. yaklasik / hakkinda

a. butter b. leave c. about

83. cay kasigi

a. teaspoon b. pea c. grater
84. her ikisi

a. head chef b. both c. try

85. sogan

a. onion b. move c. description
86. yazar

a. heavy b. writer c. burn

87. her bir

a. quantity b. each c. delicious
88. berbat / korkung

a. blend b. farm c. horrible

89. korumak

a. save b. knife c. writer

90. temizlemek

a. taste b. way c. clean

91. siradisi

a. unusual b. crack c. piece
92. tuhaf/ acayip

a. all b. strange c. own

93. ince
a. fridge b. thin c. tin opener
94. ciftlik

a. farm b. meat c. slice

95. paylasmak

a. fine b. share c. roast

96. -siz/-siz/olmadan
a. without b. noon c. tin



97. eklemek/ ilave etmek
a. low b. add c. running water

98. hepsi
a. soup b. bring c. all
99. taraf

a. flour b. strong c. side

100. sertlesmek / katilasmak
a. save b. go hard c. sweet
101. miktar

a. quantity b. salt c. temperature
102. ge¢cmek / uzatmak

a. pass b. follow c. too long
103. malzeme

a. ingredient b. mix c. quickly
104. sivi

a. thin b. herb c. liquid

105. kesmek

a. cut b. so c. recipe

106. yer

a. place b. sauce c. fruit

107. tur

a. place b. buy (bought) c. type
108. tabak

a. grate b. plate c. knead

109. yemek

a. immediately b. around c. dish
110. iyi / guzel

a. peel b. press c. fine

111. firinlamak

a. dry b. roast c. stew

112. musir unu ile yapilan lavas
a. ingredient b. both c. corn tortillas
113. tath

a. dessert b. turn into c. top
114. bir kag

a. several b. butter c. leave
115. rende

a. grater b. head chef c. pea
116. kalip cikolata

a. chocolate bar b. try c. move
117. dokmek

a. pour b. description c. burn
118. dilimlemek

a. slice b. heavy c. delicious
119. tencere

a. quantity b. blend c. saucepan
120. sebze

a. writer b. farm c. vegetable
121. islatmak

a. soak b. knife c. way

122. yag

a. oil b. piece c. taste

123. tereyag!

a. butter b. all c. crack

124. sarimsak tozu

a. garlic powder b. own c. fridge
125. kesinlikle

a. tin opener b. absolutely c. meat
126. yanmak / yakmak

a. slice b. burn c. fine

127. ’den 6nce

a. before b. while c. after

128. cikarmak

a. noon b. low c. take out

129. uzman

a. expert b. soup c. running water

130. koyu

a. strong b. dark c. bring

131. sos

a. flour b. sauce c. sweet

132. dogrudan / hemen

a. directly b. save c. temperature
133. dogramak

a. too long b. chop c. salt

134. 131

a. follow b. mix c. heat

135. tuz

a. thin b. salt c. quickly

136. doldurulmus

a. recipe b. herb c. stuffed
137. i¢ taraf

a. inside b. sauce c. so

138. kabuk

a. buy (bought) b. fruit c. shell
139. sbz / not

a. knead b. place c. remark
140. bigak

a. knife b. grate c. immediately
141. ... olur olmaz

a. around b. as soon as c. peel
142. bile / hatta

a. stew b. press c. even

143. hemen

a. ingredient b. immediately c. dry
144. baharat

a. top b. both c. spice

145. beklemek

a. wait b. turn into c. leave
146. pure yapmak

a. butter b. grater c. mash
147. fabrika

a. head chef b. pea c. factory
148. dusuk

a. try b. low c. move

149. aglamak

a. cry b. burn c. description
150. kizartma tavasl

a. heavy b. frying pan c. delicious
151. rendelemek

a. quantity b. grate c. blend
152. ihtiya¢ duymak

a. need b. writer c. farm

153. kase

a. way b. knife c. bowl

154. yemek kasigi

a. taste b. piece c. tablespoon
155. sismanlatici

a. fattening b. all c. crack

156. oglen

a. own b. noon c. fridge

157. -mek icin

a. tin opener b. meat c. in order to
158. dikkatli

a. fine b. careful c. slice

159. leziz

a. yummy b. roast c. tin

160. tath

a. low b. noon c. sweet

161. biber

a. pepper b. soup c. running water
162. Ulke

a. country b. bring c. strong
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163. yetismek / buytimek

a. flour b. sweet c. grow

164. kizarmig

a. save b. fried c. temperature
165. karistirmak

a. too long b. blend c. salt
166. tavsiye

a. advice b. follow c. mix

167. hazir

a. thin b. ready c. quickly

168. bezelye

a. pea b. recipe c. herb

169. ekmek

a. bread b. so c. sauce

170. firin / ocak

a. cooker b. buy (bought) c. fruit
171. yagda kizartmak

a. place b. fry c. knead

172. karistirmak

a. grate b. mix c. immediately
173. hizh

a. quickly b. around c. peel
174. birlikte

a. together b. stew c. press
175. asiri / cok fazla (miktar)
a. dry b. too much c. ingredient
176. tutmak

a. hold b. top c. both

177. parca/ dilim

a. leave b. turn into c. piece
178. pisirme kagidi

a. grater b. butter c. baking sheet
179. haslamak / kaynamak
a. head chef b. pea c. boil
180. takip etmek

a. move b. follow c. try

181. ev sahibi

a. burn b. host c. description
182. yahni / guiveg

a. delicious b. heavy c. stew
183. bir sire

a. quantity b. for a while c. blend
184. servis etmek

a. farm b. writer c. serve

185. tat / lezzet

a. way b. knife c. taste

186. kabuk

a. piece b. skin c. taste

187. kugik

a. all b. crack c. small

188. et

a. fridge b. meat c. own

189. tat / lezzet

a. flavour b. tin opener c. meat
190. ezmek

a. press b. slice c. fine

191. koku / kokmak

a. smell b. roast c. tin

192. eritmek

a. melt b. low c. noon

193. birakmak / terk etmek
a. leave b. running water c. soup
194. sebep

a. bring b. reason c. strong
195. kirmak

a. flour b. sweet c. break
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VOCABULARY EXERCISE 2 - WORD SEARCH
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doldurulmus
her ikisi

16.
17.
18.
19.
20.

tat / lezzet

1.
2.

sismanlatici

doldurmak

tath

doéniusmek

siradigl

yaklasik / hakkinda

leziz

5.

haslamak / kaynamak

21.

6.

korumak

22.

fabrika

7.

birakmak / terk etmek

23.

akan su

8.

sicakhk
kabuk

24.
25.

ust

once

10.
11.

lezzetli

26.

garson

fikir

kupa

27.

12.
13.
14.
15.

ihtiyac duymak

28.

iyi / glize

kucuk

29.

kendi / sahip olmak

firinlamak

30.

faydal
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VOCABULARY EXERCISE 3 - CROSSWORD
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ACROSS

3. diger / baska

5.
7.

12.
13.
16.
18.
20.
21.
22.
23.
25.
26.
28.
30.
33.
35.
36.
37.

40

41.
42.

44

45,
48.
49,
50.
53.
55.
58.
59.
60.
62.
63.
66.
67.
70.
72.
75.
77.
78.
79.
80.
82.
84.

87

90.
91.
92.
93.
94.

95

mikemmel
kizartma tavasi
bir kag
lezzetli

yol

tar

gecmek / uzatmak
taraf

firin
buzdolabi
piring

kanat

S0S

meyve

hamur

bir slre
almak

biber

. salyangoz

st

bezelye

. soguk
kirmak
tavsiye

tat / lezzet
kabuk

parca / dilim
tatli

yanmak / yakmak
donismek
gozyasl
sarimsak
bigak

dustk
dokmek
oglen
geleneksel olarak
tabak
temizlemek
garson
ihtiyac duymak
dogrudan / hemen
yazar

kalip cikolata
. tereyagi

SIvI

bile / hatta
kupa

ISl

tutmak

. corba
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DOWN

1. zorluk

2. sarimsak tozu
4. uzman

6. kizarmis

8. sicaklik

9. ciftlik

10.
. tuhaf / acayip
. cay kasigi

15.
17.

11
14

19

29

34

81
83

88

taze

getirmek
kasik

. yahni / gliveg
24.
27.

rendelemek
mangalda pisirmek

. faydali
31
32.
. agir
35.
38.
39.
40.
43.
46.
47.
50.
51.
52.
54,
56.
57.
61.
64.
65.
68.
69.
71.
72.
73.
74.
76.
78.
. gucli

. asirt uzun (sure)
85.
86.

rende
lezzetli

takip etmek
hersey
yagda kizartmak
tencere
sadece
karistirmak
tuz

yavasc¢a

et
doldurulmus
-e kadar
Islatmak
¢ikarmak
sert
dilimlemek
doldurmak
fabrika

un

yad

teneke kutu
-mekK icin
kirmak

her bir

-siz / -siz / olmadan

tatsiz
pisirmek

. stradis!
89.

eritmek
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VOCABULARY EXERCISE 4 - MULTIPLE CHOICE-PHRASES

1. Tuzu sonra eklemelisin.

a. bring the boiled potatoes to room temperature. b. you should add the salt later. c. that way

2. Salyangoz denemek ister misin?

a. do 1 need to chop the onions? b. the cake is burning. c. do you want to try snails?

3. Sandvig yapabilmem igin ekmegi dilimler misin?

a. the cake is burning. b. where is the grater? c. could you slice the bread so that | can make some sandwiches?
4. Senden haber almak harika

a. great to hear from you! b. how long do you roast the chicken? c. where is the grater?

5. Soganlari dogramam gerekiyor mu?

a. try soaking them in hot water. b. do 1 need to chop the onions? c. what do you need?

6. Nerede populer?

a. where is it popular ? b. do you want to try snails? c. who is it to?

7. Sicak bir yere birakin

a. what do you think you need to make this dish? b. leave it in a warm place c. bon appetit!

8. Bana......uzatabilir misin?

a. what do you need? b. before you chop onions , hold them under running water. c. can you pass me ....?
9. (Oyle) Umarim.

a. what a horrible smell. b. who is it to? c. 1 hope so.

10. Cikolata yapmak i¢in hangi 3 seye ihtiyacin var?

a. who is the mail from? b. before you chop onions , hold them under running water. c. what three things do you need to make chocolate?
11. Sana bulasikta yardim edeyim.

a. how do they make chocolate ? b. turn into a liquid c. let me help you with the dishes.

12. Hangi yemegi denemek istersin?

a. you can save yourself from a lot of tears. b. which dish would you like to try? c. turn into a liquid

13. Ulkenden en sevdigin bir yemek var mi?

a. you can save time in the kitchen. b. do you have a favourite dish from your country? c. where is the grater?
14. Kendi restoranini isletmek

a. which dish would you like to try? b. run your own restaurant c. that way

15. Kaynarken

a. who is it to? b. while boiling c. where is the grater?

16. Afiyet olsun

a. bon appetit! b. 1 hope so. c. let's have some fried eggs.

17. Soganlari dogramadan 6nce, akan suyun altinda tut.

a. do 1 need to chop the onions? b. where is it popular ? c. before you chop onions , hold them under running water.
18. Bunu denemelisin. Kesinlikle lezzetli.

a. how do they cook it? b. can you pass me .... c. you must try this. it is absolutely delicious.

19. Sivi hale gelmek

a. turn into a liquid b. how would you like your eggs? c. | hope you can try it one day.

20. Yemegin adi ne?

a. do you fancy having a spanish omelette? b. what is the dish? c. how do they make chocolate ?

21. Buyemegi yapmak igin ne gerektigini diisiniyorsun?

a. what do you think you need to make this dish? b. as soon as c. how do they serve it?

22. Kekyaniyor.

a. the cake is burning. b. great to hear from you! c. put some water in the saucepan to make the pasta.
23. ispanyol omleti yemek ister misin?

a. can you pass me .... b. do you fancy having a spanish omelette? c. let's have some fried eggs.

24. Mutfakta zaman kazanabilirsin.

a. you can save time in the kitchen. b. where is it popular ? c. how would you like your eggs?

25. Rende nerede?

a. where is the grater? b. you can save yourself from a lot of tears. c. while boiling



UNIT 3 IN THE KITCHEN-MUTFAKTA |

26. Bu sekilde
a. what a horrible smell. b. as soon as c. that way

27. Cikolatayi nasil yapiyorlar?
a. what do you think you need to make this dish? b. what three things do you need to make chocolate? c. how do they make chocolate ?

28. Hemen servis edin.

a. serve immediately. b. how do they serve it? c. while boiling

29. Posta kimden?

a. can you pass me .... b. who is the mail from? c. that way

30. Ne berbat bir koku!

a. the secret is to bring them to room temperature. b. what a horrible smell. c. what do you need?

31. Gozyasi dokmekten kendinizi kurtarabilirsiniz.

a. put some water in the saucepan to make the pasta. b. you can save yourself from a lot of tears. c. can you pass me ...
32. Kimigin?

a. serve immediately. b. do you have a favourite dish from your country? c. who is it to?

33. Makarna yapmak icin tencereye biraz su koyun.

a. put some water in the saucepan to make the pasta. b. how would you like your eggs? c. what is the dish?
34. Nasil ikram ediyorlar?

a. how to make? b. how would you like your eggs? c. how do they serve it?

35. Onlari sicak suya batirmayi deneyin.

a. try soaking them in hot water. b. what is the dish? c. what three things do you need to make chocolate?
36. Nasil pisiriyorlar!

a. serve immediately. b. how do they cook it? c. where is it popular ?

37. Yumurtalarinizi nasil istersiniz?

a. you must try this. 1t is absolutely delicious. b. how would you like your eggs? c. do you want to try snails?
38. Eger istemezsen

a. how do they serve it? b. how do they cook it? c. If you don’t want

39. Kahve cekirdekleri nerede yetisir ?

a. where do cocoa beans grow? b. the cake is burning. c. you can save yourself from a lot of tears.

40. Neye ihtiyacin var?

a. what is the dish? b. leave it in a warm place c. what do you need?

41. Nasil yapilir?

a. the secret is to bring them to room temperature. b. how to make? c. what do they need for this dish?
42. Yapmasi ¢ok kolay.

a. who is it to? b. | hope you can try it one day. c. It's very easy to make.

43. Tavugu ne kadar siire kizartarsin?

a. who is the mail from? b. try soaking them in hot water. c. how long do you roast the chicken?

44. Umarim bir giin denersin.

a. 1 hope you can try it one day. b. try soaking them in hot water. c. what do they need for this dish?

45. Sir onlari oda sicakligina getirmektir.

a. how do they make chocolate ? b. the secret is to bring them to room temperature. c. how to make?

46. Haslanmis patatesleri oda sicakligina getirin.

a. bring the boiled potatoes to room temperature. b. serve immediately. c. what do they need for this dish?
47. Buyemek icin ne gerekir?

a. what do they need for this dish? b. how to make? c. run your own restaurant

48. Kizarmis yumurta yiyelim.

a. which dish would you like to try? b. what do you think you need to make this dish? c. let's have some fried eggs.
49. ...olur olmaz, ...yapar yapmaz

a. If you don't want b. what do you think you need to make this dish? c. as soon as

10
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VOCABULARY EXERCISE 5 - TRANSLATE INTO TURKISH

1 WAY e 51.  fridge e
2 tasty 52. useful e
3 tablespoon 53. | ingredient e
4 halfway e 54.  MIX
5 around 55.  10p
6 forawhile 56. knead =
7 boil 57.  cocoabean | ...
8 PEA 58. careful
9 fried e 59.  inordertd | i
10 description e 60. chef
11 knife 61.  SAUCEPAN | e
12 gohard 62.  BVEN
13 groWw 63. | tear
14 dark 64. tINOPENEr e
15 | expert s 65.  ready e
16 toolong 66. salt
17 = cheddar cheese . 67. quickly e
18 stuffed 68. add
19 | SOUP s 69.  without e
20 vegetable L 70.  toomuch e
21 | bake T1. | SteWw
22 blend T2,  grate
23 MIXIUre s T3, PASS | e
24 directly T4, grater
25 | pUL s 75. | tasteless e
26 running water e 76.  farm
27 smell T77.  break e
28 burned s T8.  Prepare e
29 | 8SS00N AS | e 79.  chop
30 low 80. melt
31  need s 81l. | PIECE e
32  takeout 82. meat e
33 crack s 83. garlic e
34 | CIY 84. plate
35 other 85. | deliCious e
36 slice 86. fried
37 | SECrEt 87 OWN | e
38 thin e 88 grill e
39 | MOVE 89  both |
40  remark 90 quite
41  share 91.  buy
42 SPICY 92.  0NION
43 0 WING 93.  hope e
44, SBIVE s 94 | country
45. | fruit e 95.  wait | e
46. 800 e 96. turninto e
47. | SAVE 97.  herb
48. inside 98. SPICE
49. lamb 99. | heavy e
50.  sell 100 SAUCE s
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VOCABULARY EXERCISE & - TRANSLATE INTO ENGLISH

1. | kakao cekirdegi
2.  -=siz/-siz/olmadan
3. | soguk

4.  fincan

5. | ortada/yarida
6.  servis etmek

7. kesinlikle

8.  gecmek / uzatmak
9. buzdolabi

10. doldurulmus
11. | hamur

12. yag

13. | geleneksel olarak
14. yemek tarifi

15. | lezzetli

16. karistirmak

17. | yogurmak

18. tavsiye / 6gut
19. | gugli

20. sebep

21. kanat

22. parga/dilim
23.  sef/ascl

24. cikarmak

25.  -mekicin

26. her bir

27.  mangalda pisirmek
28. siradisi

29. | tatsiz

30. getirmek

31.  birkag

32.  taze

33.  kabuk

34. -ekadar

35. | tur

36. eritmek

37.  buyuzden

38. faydal

39. koymak

40. bigak

41.  birlikte

42. satmak

43. | garson

44, | yer

45.  sertlesmek

46. tat/ lezzet

47.  kizarmis

48. hemen

49.  yemek

50. agir

51.
52.
53.
54.
55.
56.
57.
58.
59.
60.
61.
62.
63.
64.
65.
66.
67.
68.
69.
70.
71.
72.
73.
74.
75.
76.
77.
78.
79.
80.
81.
82.
83.
84.
85.
86.
87.
88.
89.
90.
91.
92.
93.
94.
95.
96.
97.
98.
99.

100.
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bezelye
UN e
yanmis
tath
iyi / glizel
bir sire
haslamak
kizarmis
ciftlik
taraf e,
gozyasl
paylasmak
karisim

plre yapmak
berbat /
yahni / gliveg
kirmak

tuhaf / acayip
i¢ taraf
firinlamak
ONCE
SIVI. s
Bl
karistirmak
Islatmak
SIF s
pisirme kagidi
s6z / not
yagda

Ulke
kirmak
etrafinda
rende
kurutmak
PIriNG | e
her ikisi
tavsiye

ot / bitki
cedar peyniri
fikir
rendelemek
sarimsak tozu
kastk | s
asiri / cok fazla
firin / ocak
tasimak
aglamak

leziz =
eklemek
dilimlemek
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