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KLASA T Ail B BS - KUCHARZE

Temat: Cooking recipes - casseroles and meat dishes. Zapiekanki i dania miesne - przepisy.

Cel lekcji:
Uczen:
1. Zna stownictwo zwigzane ze sktadnikami na zapiekanki i dania miesne.
2. Potrafi napisac przepis na wybrang przez siebie zapiekanke i danie miesne.
3. Zna stownictwo zwigzane ze sposobami przygotowywania tych potraw.

1) Dzien dobry.
Na ostatnich zajeciach rozmawialismy o tym, jak przygotowac satatki i zupy. Poznaliscie
stfownictwo z zwigzane z tymi daniami (sktadniki, przygotowanie).
Tematem dzisiejszej lekcji takze bedg przepisy, tym razem jednak na zapiekanki i dania
miesne. Najpierw zapoznajcie sie z tabelky przedstawiajgca jednostki miary i ich skréty
w jezyku angielskim:

Units of measurement Abbreviations
Teaspoon - tyzeczka t/tsp
Tablespoon - tyzka T/ Thsp
Cup - kubek C
Ounce — gram, uncja Oz

Pint — pdt litra pt/p
Quarto — jedna czwarta qt
Gallon — galon =4,55 litra  gal
Pond —funt = b/ #
0,453 592 37 kg

Wright - waga wgt
Gram - gram g
Kilogram - kilogram kg
Millilitre - mililitr mL
Litre - litr L

fluid ounce — uncja fl oz

objetosci = 30ml

2) Ponizej znajdziecie karty pracy oraz odpowiedzi do zadan w celu sprawdzenia
poprawnosci wykonanych ¢wiczen.

Pozdrawiam, Joanna Nowakowska



Casseroles — zapiekanki

Zad. 1
lasagna créme brilée
casserole timbale

Zad. 3

cups

cup
teaspoon
teaspoon
teaspoon
teaspoon
cup
tablespoon
teaspoon

combine
bowl
add

mix

add

mix
pour
bake
reduce
bake

Zad. 4

1. Preheat an oven...
Place potatoes, celery...
Melt 3 tablespoons...
Melt remaining...
Bake in a preheated...

ukhwnN

Meat dishes — dania miesne

Zad. 2
well-done, medium, rare
pork
lamb
tender
juicy

Zad. 3
1. Preheat an oven...
2. In a large bowl...
3. Bake in a preheated...
4 In a slow cooker...

moussaka
pie



JEZYK ANGIELSKI ZAWODOWY

6 6 Przepisy — zapiekanki
«\UJ. Cooking recipes — casseroles

| ZADANIE 1. [ IR
Dopasuj nazwy zapiekanek do ilustracji.
March the names with the pictures.

lasagne o Créme brillée © pie e timbale ¢ casserole ¢ moussaka

Zr6b liste produktéw, ktérych potrzebujesz do przygotowania ulubionej zapiekanki.
Matke a list of products you need for cooking your favourite casserole.




GASTRONOMIA

Wstaw brakujace samogloski w wyrazach z przepisu na ciastko dyniowe.
Complete the words with the missing vowels.

Pumpkin pie

Ingredients:

o 11/4 c_ps pumpkin puree, canned or fr_sh
3/4 c_psugar

1/2t . _sp. nsalt

1/4t _sp  nground ginger
1t__sp.._nground cinnamon
1t _sp .. nall-purpose flour
2 eggs, lightly beaten

1 ¢_p evaporated milk

2t bl sp  nswater
1/2t__sp_.. nvanilla extract

1 unbaked pastry shell (9-inch)
whipped cream

e © © © © o o o o o o

Preparation:

C mb n_ pumpkin, sugar, salt, spices, and flour in a medium mixing b wl. dd eggs;
m xwell. _dd evaporated milk, water, and vanilla; m xwell. P rinto a pastry-lined pie
pan. B_k__ at 400°F for 15 minutes; r_d_c__heat to 350°F and b_k__for about 35 minutes
longer, or until the center is set.

ZADANIE 4.

Utéz fragmenty tekstu w odpowiedniej kolejnosci, tak by utworzy¢ przepis
na zapiekanke z szynka.
Number the paragraphs to make a ham casserole recipe.

L 1 Place potatoes, celery, and carrot in a large pot and cover with water; bring to a boil.
Reduce heat to medium-low and simmer until tender, for about 20 minutes. Drain

o and transfer to a 2-quart baking dish.

| | Bakeina preheated oven until bubbly, for 25 to 30 minutes. Allow the casserole to rest

~for 5 to 10 minutes before serving.

__J Preheat an oven to 350 degrees F (175 degrees C).

LJ Melt remaining 1/4 cup of butter in a skillet; cook and stir flour with melted butter
until smooth, about 3 minutes. Gradually stir in milk and season with salt and black
pepper. Bring to a boil, stirring constantly, until thickened, for about 2 minutes. Add
Cheddar cheese; stir until melted. Pour the cheese mixture over ham and potatoes.
Sprinkle with bread crumbs.

i Melt 3 tablespoons of butter in a large skillet over medium heat; cook and stir the ham,
a green bell pepper, and an onion until the vegetables are tender, for about 5 minutes.
Transfer the ham mixture into a baking dish and mix with potatoes.




6 7 Przepisy — dania miesne
o / « Cooking recipes — meat dishes

Popatrz na ilustracje i odpowiedz na pytania.
Look at the picture and answer the questions.

1. What do you see in the picture?

2. Do you like meat dishes? How often
do you eat meat?

3. Which do you prefer: vegetable or
meat dishes? Why?

ZADANIE 2.

Wybierz whasciwe stowo tak, by odpowiedzi na podane pytania byly whadciwe.
Circle the correct words.

1. How would you like your steak? Good-done / well-done, medium / middle, or seldom / rare?
2. The meat of a pig is called veal / pork.

3. The meat of a little sheep is called lamb / mutton.

4. The most delicious is gentle / tender white meat.

5. To make some dishes you need very wet / juicy meat.



GASTRONOMIA

|_ZADANIE 3. |

Przeczytaj informacje na temat sktadnikéw potrzebnych do przygotowania kotletéw
mielonych, a nastepnie ut6z przepis w odpowiedniej kolejnosci.

Read the information about the ingredients which are needed for preparing meat patties.
Then put the recipe in the correct order.

Ingredients

e Y2 kilo lean ground beef

o legg

e 2 tablespoons water

o 12 cup breadcrumbs

e 3 tablespoons minced onion
o 1 can jellied cranberry sauce
o Y cup chili sauce

e 1tablespoon brown sugar

o 112 tablespoons lemon juice

Directions

} In a slow cooker or large saucepan, blend the cranberry sauce, chili sauce, brown
sugar, and lemon juice over low heat. Add the meatballs, and simmer for 1 hour before
~ serving.

"
| In a large bowl, mix together the ground beef, an egg, water, breadcrumbs,
and a minced onion. Roll into small meatballs.

f 1
___| Bake in a preheated oven for 20 to 25 minutes, turning once.
| Preheat an oven to 350 degrees F (175 degrees C).

ZADANIE 4.
Napisz przepisy na 3 dania miesne. W razie potrzeby skorzystaj ze strony internetowej
http://allrecipes.com/.

Write 3 recipes for meat dishes. If necessary, use the following website http:/fallrecipes.com /.




