8th GRADES - UNIT 3 - IN THE KITCHEN - IMPORTANT WORDS AND PHRASES

1 add eklemek 58 mash piirelemek 115 until ..-€ kadar
2 after that ondan sonra 59 meal yemek 116 vegetable sebze

3 bake firinda pisirmek (unlu mamiil) 60 meat et 117 walnut ceviz

4 baking powder kabartma tozu 61 melt eritmek 118 warm 1lik,sicak
5 baking tray pisirme tepsisi 62 mince kiyma 119 wash yikamak

6 beef biftek 63 mix karistirmak 120 whisk cirpmak, cirpma teli
7 bitter acl 64 mixture karisim 121 yeast maya

8 boil kaynatmak, haslamak 65 mushroom mantar 122 yummy enfes,nefis
9 bowl kase 66 mutton koyun eti 123

10 bread ekmek 67 next sonra 124

11 butter tereyad 68 noodle eriste, makarna 125

12 can kutu 69 nutritious besleyici 126

13 carrot havug 70 oil sIvl yag 127

14 chicken tavuk Il olive oil zeytin yad 128

15 chop dogramak 72 onion sogdan 129

16 cold soduk 73 oven firin 130

17 cook pisirmek 74 pan tava 131

18 cookie kurabiye 75 parsley maydanoz 132

19 cover kaplamak 76 pasta makarna 133

20 crack kirmak (yumurta) 77 peel soymak 134

21 cuisine yemek killtiirli, mutfak 78 pepper biber 135

22 cup fincan,kupa 79 pinch tutam 136

23 cut kesmek 80 plate tabak 137

24 delicious lezzetli 81 pour dokmek 138

25 dessert tatl 82 prepare hazirlamak 139

26 dice kiip kiip dogramak 83 process sirec, asama 140

27 dish tabak,yemek 84 put koymak 141

28 enjoy the meal afiyet olsun 85 recipe tarif 142

29 finally son olarak 86 rice piring 143

30 first ilk olarak 87 salt tuz 144

3 flour un 88 salty tuzlu 145

32 follow takip etmek 89 sauce S0S 146

33 fork catal 90 saucepan sos tavas|, tencere 147

34 fresh taze 91 second ikinci olarak 148

35 fruit meyve 92 serve servis etmek 149

36 fry yadda kizartmak 93 slice dilim, dilimlemek 150

37 frying pan kizartma tavasi 94 snack atistirmalik 151

38 glass bardak 95 soup corba 152

39 grapes (izlim 96 sour eksi 153

40 grate rendelemek 97 spice baharat 154

4 grater rende 98 spicy baharatli 155

42 grill 1zgarada pisirmek 99 spoon kasik 156

43 handful avug dolusu 100 | [spread sirmek 157

4 healthy saglikl 101 [ |steak biftek, et 158

45 heat 1sitmak 102 | |[step adim 159

46 homemade ev yapimi 103 [ |strainer slizgec 160

47 hot sicak 104 | [sugar toz seker 161

48 how long ne kadar siire 105 | [sweet tatll 162

49 ingredients malzemeler, icindekiler 106 | [tablespoon yemek kasig! 163

50 kitchen mutfak 107 | |[taste tadina bakmak 164

51 knead yogurmak 108 | [tasty lezzetli 165

52 knife bicak 109 teaspoon cay kasigi 166

53 lasagna sheet hamur yapragi 110 | |[then sonra 167

54 last en son 111 traditional geleneksel MEB kitabinin kelimelerini igerir.Kendi kelimelerinizi de ekleyebilirsiniz.Ezberlenilmesi
55 lentil mercimek 112 tray tepsi istenilen kelimelerin 6ntindeki kutulari isaretleyebilirsiniz.
56 loaf tin pisirme kalibi 113 | |try denemek I c .
57 marinate terbiye etmek 114 | [unhealthy sagliksiz mf ﬂ'tlh www.fatihhoca.com @eltfatlhhoca




A. INGREDIENTS (Malzemeler)

baking powder kabartma tozu
bean fasiilye
beef biftek
breadcrumb ekmek kirintisi
butter tereyag
celery kereviz
coconut powder hindistan cevizi tozu
coriander kisnis
cucumber salatalik
flour un
garlic sarimsak
lentil mercimek
meat et
mince kiyma
noodle eriste
nuts findik
olive oil zeytin yagi
parsley maydanoz
pasta makarna
phyllo yufka
powdered sugar pudra sekeri
prawns karides
rice piring
rice flour piring unu
starch nisasta
steak biftek et
sugar toz seker
yeast maya
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B. KITCHEN TOOLS (Mutfak Geregleri)

baking tray pisirme tepsisi
bootle sise
bowl kase
cooker ocak
cup fincan,kupa
fork catal
fridge buzdolabi
grater rende
knife bicak
oven firin
pan tava
peeler sebze soyacagi
plate tabak
pot tencere
refrigerator buzdolabi
rolling pin merdane,oklava
saucepan sos tavasl, tencere
spoon kasik
strainer slizgeg
tablespoon yemek kasigi
teaspoon cay kasigl

C. PROCESS OF PREPARING MEAL
(Yemek Hazirlama Siireci)
add eklemek
blend karistirmak
brush firca ile sirmek
chop dogramak
cover kaplamak
crack kirmak (yumurta)
cut kesmek
dice kip kip dogramak
drain siizmek
grate rendelemek
heat i1sitmak
knead yogurmak
marinate terbiye etmek
mash pirelemek
melt eritmek
mix karistirmak
peel soymak
pour dokmek
put koymak
rinse yikamak
roll yuvarlamak
scoop kepcge ile dokmek
season baharat katmak
shake calkalamak
shape sekil vermek
slice dilimlemek
spread slirmek
sprinkle serpmek
squeeze suyunu sikmak
stir karistirmak (corba,cay)
taste tadina bakmak

@eltfatihhoca whisk cirpmak

wrap sarmak, ortmek



D. COOKING WAYS (Pisirme Yontemleri)

bake firinda pisirmek (unlu mamdl)
boil haslamak,kaynatmak
fry yagda kizartmak
grill 1zgarada pisirmek
roast firinda pisirmek (et,tavuk)
steam buharda pisirmek

E. SPICES (Baharatlar)

black pepper kara biber
cardamom powder kakule tozu
chilli pepper kirmizi biber
cinnamon targin
cumin kimyon
ginger zencefil
salt tuz

IMPERATIVES (EMIR CUMLELERI)

Peel the vegetables
(Sebzeleri soy.)

Heat the oven
(Firinnisit.)

Don't fry vegetables
(Sebzeleri kizartma)

Don't serve hot.

(Sicak servis etme.) mfﬂtih
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F. TASTES (Tatlar)

bitter aci
delicious lezzetli
fatty yagh
greasy yagh
milky sttla
salty tuzlu
sour eksi
spicy baharath
sweet tatli
tasty lezzetli

G. CONNECTORS OF SQUENCES
(Siralama Baglaglan)

first ilk olarak
second ikinci olarak
next sonra
then sonra
after that ondan sonra
finally son olarak

AFTER (Sonra) / BEFORE (Once)

After ve before kelimeleri daima
kendilerinden sonra gelen climle ile
ceviriye girerler.

Stir the soup after you add some salt
(Biraz tuz koyduktan sonra ¢orbayi karistir.)

Stir the soup before you add some salt.
(Biraz tuz koymadan 6nce ¢orbayi karistir.)
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H. OTHER WORDS (Diger Kelimeler)

bon appetit afiyet olsun
cold soguk
cook pisirmek
cuisine yemek kultird, mutfak
dessert tatli
dough hamur
enjoy the meal afiyet olsun
experience deneyim, tecriibe
fresh taze
fruit meyve
healthy saglikh
homemade ev yapimi
hot sicak
ingredients malzemeler
kitchen mutfak
meal yemek
meatball kofte
mixture karisim
pancake pankek, krep
piece par¢a
pinch tutam
preheated onceden isitiimis
preparation hazirlik
prepare hazirlamak
process siureg, asama
recipe tarif
serve servis etmek
soup corba
sweet tooth tatliya diskiin
syrup serbet
traditional geleneksel
vegetables sebze
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