HOMEWORK -1

Name
Class
Date
A. Choose the best answer.
1.
I.  Finally, bake the cake at 175 C. for 30 minutes.
Il.  Second, stir in vinegar, oil, vanilla, water and egg.
lll. After that, pour the mixture into a greased and floured round pan.
IV. First, mix the dry ingredients; flour, sugar, salt, baking powder and cocoa
in a mixing bowl.
a) /vini
b) IV/ I/ 1/
c) W/ n/vri
d) v/ 1/ n/i
2.

Martha: ?

Jackie: | usually steam it. | sometimes grill it, too.

a) Do you always preheat the oven
b) Do you like mashed potatoes
c) Do you know how to steam fish

d) How do you usually cook meat

Kevin: ?
Mary: Roast beef and salad.

a) What do you have for dinner

b) When do you have dinner

¢) Do you help your mother cook dinner
d) Who do you have dinner with
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HOMEWORK -1

B. Choose the best answer.

HOW TO MAKE HOMEMADE PASTA

STEP 1

Mix together flour, salt, eggs and olive oil in a
mixing bowl and make a thick dough.

STEP 2

Knead the dough until you get a smooth, stiff ball of
dough.

STEP 3

Cover the dough with a tea towel and let it rest at
room temperature for 30 minutes.

STEP 4

Divide the dough into smaller portions and roll out a
piece with a rolling pin. Make sure that the pasta is
as thin as possible.

STEP 5

Cut the pasta into strips with a sharp knife.

STEP 6

Drop the pasta into boiling water to cook or pile the
cut pasta strips onto a baking sheet and freeze
them.

1. You
divide the dough into smaller portions
put something on top of the dough
make thin strips of pasta

roll out the dough with a rolling pin

a)
b)
c)
d)

before you leave it to rest.,

2. After you mix the ingredients, you

a)
b)
c)
d)

3. You can either boil the pasta strips or them.

make a dough with your hands
add flour and eggs

make many small balls of dough
knead them for 30 minutes

a) cook
b) pile
c) freeze
d) cut
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