Sroda — 25 marca

KUCHARZE (klasa | ABSi | B BS)

Temat: Food storage methods. Metody przechowywania zywnosci.

Prosze zapoznac sie z przestanym materiatem i sprébowac wykona¢ zadania 1, 2 i 3.
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KEY TERMS — WAZNE POJECIA

] canning puszkowanie | pantry spizarnia

:‘ cure wedzi¢ | preserve zakonserwowac, zachowywad, zabezpieczyé

| drying suszenie, wysuszanie seal uszczelnia¢

; famine gtod (Kleska zywiotowa) ! storage przechowywanie, skladowanie

| freeze zamrazac store przechowywa, skladowa¢, magazyn (rzecz)
kitchen waste odpady kuchenne : ‘ uneaten niezjedzony

ZADANIE 1.
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l Popatrz na ilustracje, a nastepnie odpowiedz na ponizsze Ppytanie.
J Look at the picture and answer the question.
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Why do people store food?
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Przeczytaj opisy metod przechowywania zywnosci i przyporzadkuj im odpowiednie

;2:4;;% descriptions of the food storage methods and match them to their names

ur food from animals or theft.

drying e canning e freezing e sealing e curing

o is the most universally effective method for food storage. Most faods
can be stored in the freezer for a long time. Freezer ziplock bags and freezersafe locking
contamers are the best for freezer storage.

ek 18 a traditional method of food storage and preservation. It was
originally used for the storage of fruit and vegetables during the winter months when
fresh items were not available. Among items preserved in this way are jams, pickled
cucumbers, beets, green beans, onions, ete. [t is done by using pressure or boiline to
remove the air from inside the jar and to seal the lid. 5
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containers and SCrew-top Jars are great short-term
within one to two weeks like fruit and vegetables,




