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Çağrı Hoca

Un�t 3: In The K�tchen

Words

D�alogue

K�tchen Tools

Words and Phrases

Cook�ng Methods

> Fry
> Bake
> Roast
> Steam
> Gr�ll
> Bo�l

- a workshop: a pract�cal work on a 
part�cular subjec.
- a t�p: a clue, a tact�c.
- Gastronomy & Cul�nary Arts: a f�eld 
related to cook�ng and serv�ng
- to season: to add salt, pepper, etc. 
to food
- to mar�nate: to leave the meat �n the 
m�xture of o�l, v�negar, herbs and sp�ces

» Spoon    
» Fork    
» Kn�fe     

» Pot
» Stra�ner
» Bak�ng tray

» Plate
» Oven
» Pan   

» Chop
» Peel
» D�ce
» Roll

» Sl�ce  
» Spread
» Spr�nkle
» Mash

» Crack
» Wh�sk
» Knead
» Pour

John: Wh�ch dessert do you prefer �n 
summers? 
Kat: Hmmm. I prefer fresh desserts 
l�ke fru�t salad. 
John: Oh! Tell me how you prepare �t. 
Kat: Sure. It �s easy to prepare a fru�t 
salad. 
John: What are the �ngred�ents?
Kat: Two k�w� fru�t, two bananas, 
seven strawberr�es, a handful of 
grapes, a handful of cranberr�es,         
half a lemon ju�ce and a spoon of 
honey. 
John: What �s the process? 
Kat: F�rst, peel the bananas and k�w� 
fru�t. Second, cut them �nto small 
p�eces. Put them �nto a small bowl, 
then add some grapes  and cranber-
r�es. Next, cut the strawberr�es �nto 
halves. After that, squeeze the lemon. 
F�nally, add the lemon ju�ce and  
honey. 
John: I’m sure �t's tasty. I’ll try �t as 
soon as poss�ble.


