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FOOD (III/2-AJ4/2.19/Ve) 
STUDENT´S WORKSHEET 

 

Task 1. Memory game.             

Write down as many kinds of food as you can remember from the picture on the 

screen. You have 1 minute. 
__________________________________________________________________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________ 

Task 2. Vocabulary practice.                   

Divide the following words into these categories. You can use dictionary to help you. 

tripe soup, leg of lamb, stew, oysters, mutton, kidney, roast turkey, prawns, doughnut, rabbit, gingerbread, water, 

mustard, pasta, soft drinks, pork chop, chocolate cake, goulash, apple strudel, pickled gherkins, meat loaf, pizza, 

dry wine, noodles, fish fingers, rumpsteak, pineapple, stew, thick soup, sirloin with cream sauce, liver, pancake, 

champagne, risotto, beer, sponge cake, spaghetti, soft boiled eggs, poultry, shrimps, vodka, veal cutlet, porridge 

soups: ......................................................................................................................................................................... 

main dishes: ................................................................................................................................................................ 

meat: ........................................................................................................................................................................... 

seafood: ...................................................................................................................................................................... 

giblets: ........................................................................................................................................................................ 

trimmings: ................................................................................................................................................................... 

beverages: .................................................................................................................................................................. 

desserts: ..................................................................................................................................................................... 

fast food: ..................................................................................................................................................................... 

others: ........................................................................................................................................................................ 

Task 3. All these words have to do with cooking. Put them into three groups.            

boil, knife, chop, slice, roast, peel, rinse, fork, wash, shell, spoon, whisk, scrub, grate, mash, bake, bowl, stew, 

teaspoon, saucepan, sieve, tray, steam, fry, core, grill, beat, grind, blender, strain, mix, stir, wooden spoon, tin-

opener, pour, cake tin, frying pan, dice 

Preparation of ingredients Cooking Kitchen utensils 
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Task 4. Recipe.                           

The instructions for making a very simple meal, scrambled eggs on toast, have been 

put in the wrong order. Can you put them back in the right order? 

A/ Put the mixture in a pan. ___                           

B/ When the toast is ready, put it on a plate.  ___             

C/ Keep watching the mixture and the toast - you don´t want them to burn!   ___                     

D/ Turn on your cooker and heat the mixture gently, stirring most of the time.   ___                      

E/ Mix the eggs and milk together.  ___                

F/ Crack two or three of the eggs into a bowl, and add a little milk. ___           

G/ The last step is just to add salt and pepper, if you want.  ___             

H/ Take your eggs nad milk out of the fridge.  ___                

I/  When the toast is on the plate, take scrambled eggs and put them on the top.   ___                  

J/ As it gets hotter you´ll see the mixture start to get thicker - that´s when you should start  

 toasting your bread.  ___ 

 

Task 5. At the restaurant. Role play.            

Work in pairs. A is a waiter, B is a customer. Use the menu below and role-play the 

dialogue between the waiter and the customer. Use the phrases below. 

 

    A:       Good evening. Can I help you?                                                     
  Anything to drink? 
  Certainly. Here you are.  
  ..... pounds ......, please.  
  Are you paying cash or by credit card?

  May I recommend the daily specials? 

 
   B:  Can I have........., please?   
             How much is it? 
  Could I have the menu? 
  Can I have the bill, please? 
  I think there´s a mistake in the bill.  

  Is service included?   

  Excuse me, this table cloth is stained. 

  Excuse me, but I ordered a well-done 

  steak but ...         


