TKN EDU

- LGS ODAKLI
- GRUPLANDIRILMIS
- HIZLI TEKRAR

8. Sinif Ingilizce Kelime Notlari

Unit 3 - In the Kitchen

Bu calisma sadece kelime listelerine odaklanir. Kelimeler, basliklar
altinda sade, anlasilir ve tekrar etmeyi kolaylastiracak sekilde
gruplandiriimistir,
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Bu PDF'de neler var? )
Quick Review Kitchen Tools
Menu Cooking Techniques
Food & Ingredients Taste & Quantifiers
Fruit and Vegetables Important Vocabulary
J
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UNIT 3 . In the Kitchen

Menu (Menu)

Soup
Salad
Dessert
Main Course

Side Order

Drink

Food (Yiyecekler)

e e

Pasta
Fried Potatoes
Lentil Soup
French Fries
Mince
Meatballs
Steak / Red Meat

Chicken / White
Meat

Fish / Seafood

Fruit and Vegetables (Meyve ve Sebze)

Corba
Salata
Tath
Ana Yemek
Meze

icecek

Makarna
Patates Kizartmasi
Mercimek Corbasi
Patates Kizartmasi

Kiyma
Kofte

Biftek / Kirmizi Et
Tavuk / Beyaz Et

Balik / Deniz Urdnu
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Ingredients (Malzemeler)

BT T ——

Flour
Egg
Sugar
Milk
Olive Oil
Butter

Baking
Powder

Starch

Yeast

Yumurta
Seker
Sut
Zeytinyadi

Tereyagdi

Kabartma Tozu

Nisasta

Maya

Spices / Seasonings (Baharatlar)

e

Mint Leaves
Black Pepper
Cinnamon
Cumin
Red Pepper

Salt

Nane Yapragdi
Karabiber
Targin
Kimyon
Kirmizi Biber

Tuz

Carrot
Avocado
Parsley
Cucumber
Tomato

Potato
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Havug
Avokado
Maydanoz
Salatalik
Domates

Patates

Onion
Garlic
Mushroom
Cabbage
Strawberry

Cherry
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Sogan
Sarimsak
Mantar
Lahana
Cilek

Kiraz
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Process of Preparing Food

(Yemek Hazirlama Sureci)

Use
Mix / Stir

Combine
Blend

Squeeze
Freeze
Roll
Drain
Spread
Pour
Mash
Knead
Melt
Sprinkle
Rinse
Crack

Whisk

Cutting Techniques (Kesme Teknikleri)

Eklemek
Kullanmak
Karistirmak

Birlestirmek

Karistirmak / Blenderdan

Gecgirmek
Sikmak
Dondurmak
Sarmak / Yuvarlamak
Suzmek
Surmek
Dokmek
Ezmek
Yogdurmak
Eritmek
Serpmek
Durulamak
Kirmak

Cirpmak

Kitchen Tools
(Mutfak Arac Gerecleri)

Baking Sheet
Bowl
Cup

Grater
Strainer
Knife
Pan
Plate
Tray
Oven
Pot
Saucepan
Cake Pan
Fridge
Tablespoon (Tbsp)
Fork

Teaspoon (Tsp)

-
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Firin Tepsisi
Kase
Fincan / Kupa
Rende
Suzgec¢
Bicak
Tava
Tabak
Tepsi
Firin
Tencere
Sos Tenceresi
Kek Kalibi
Buzdolabi
Yemek Kasigi
Catal

Cay Kasigi
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Grate
Peel

Chop
Dice

Slice
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Rendelemek

Soymak

Dogramak

Klp Kup Kesmek

Dilimlemek
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Cooking Techniques (Pisirme Teknikleri)

ingilizce Tiirkce ingilizce Tiirkce
Heat Isitmak Sour Eksi
Boil Kaynatmak Sweet Tath
Fry Kizartmak Spicy / Hot Acl
Grill Izgara Yapmak Bitter Aci / Keskin
Bake Firinda Pisirmek Salty Tuzlu
Steam Buharda Pisirmek Fatty / -
Greasy g
Roast Firinda Kizartmak
Fizzy Asitli
. ) . ) Hot Sicak
Food Quantifiers (Miktar Ifadeleri)
. Warm ik
Ingilizce Tarkge
Cold Soguk

A Tablespoon Of ...

A Teaspoon Of ... Bir Cay Kasigi ...
Important Vocabulary
A Bottle Of ... Bir Sise ... Tasty / Yummy /
Delicious Szl
A Glass Of ... Bir Bardak ...
Recipe Tarif
A Cup Of ... Bir Fincan ... P
. Mixture Karisim
A Mug Of ... Bir Kupa ... ?
Health Jlikl
A Carton Of ... Bir Kutu ... ealthy Saglikl
Unhealth Sagdlik
A Packet Of ... Bir Paket ... i agiksiz
A Slice Of .. Bir Dilim .. Room Temperature Oda Sicakhgi
S Servis Etmek
A Plate Of .. Bir Tabak ... erve ervis Etme
A Bowl Of ... Bir Kase ... Preheat SNl
A Bunch Of ... Bir Demet ... Season SEhiElEitelnkls
Marinat Marine Etmek
A Kilogram Of ... Bir Kilo ... arinate arine =tme
Rate Degerlendirmek
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Bir Yemek Kasigi ...
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