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«4» svobodna anglictina

Sprdvné odpovédi:
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14.
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22.
23.

24,
25.
26.

. Who does the cooking in your house?
. Could you peel the carrots?

. Follow the recipe.

. We need a kitchen scales.

. Scramble the eggs in a frying pan.

. Mix flour and eggs.

. Mash the potatoes and then mix in the butter

and herbs.

. Sweeten the mixture with a little honey.

. Fill a large pot with salted water and bring it to

the boil.

Add a pinch of salt.

Grease a frying pan with the oil.

Pour in the melted butter.

Add two teaspoons of vanilla and stir.
Cut the meat up into small pieces.

Taste the stew to see if it has enough salt.

Thicken the sauce with a little flour.
Chop the onions and garlic.

Fry for one minute.

Fried eggs are often served with ham.

| used sour cream in the soup.

| only use vegetable fats/oils in cooking.
Do you prefer mashed potatoes?
Venison is richer in protein than any other red
meat.

Make sure the spices are finely ground.
This spread is a bit tasteless.

This bread is stale.

Vareni (Cooking)

1. Kdo vafi u vas doma?

2. Mohl bys oloupat mrkve?

3. Udélej to podle receptu.

4. Pottebujeme kuchynskou vdhu.

5. Udélejte na panvi michand vejce.

6. Smichejte mouku s vejci.

7. Rozmackejte brambory a poté vmichejte maslo
a bylinky.

8. Smés osladte trochou medu.

9. Naplnite velky hrnec osolenou vodou a pfivedte

do varu.

10.
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12.
13.
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15.

16.
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24.
25.
26.

Pridejte Spetku soli.

Potrete olejem panev na smazeni.

Vlijte rozpusténé maslo.

Pridejte dvé Cajové Izicky vanilky a zamichejte.
Nakrdjejte maso na malé kousky.

Dusené maso se zeleninou ochutnejte, abyste
ovéfili, Ze je dost slané.

Zahustéte omacku trochou mouky.

Nasekejte cibuli a Cesnek.

Minutu smazte.

Volskd oka se ¢asto poddvaji se Sunkou.

Dal jsem do polévky zakysanou smetanu.

Pfi vateni pouZivam jen rostlinné oleje.

Mate radsi bramborovou kasi?

. Zvérina je bohatsi na bilkoviny nez jakékoliv

jiné maso.
Zajistéte, aby koreni bylo rozemleté najemno.
Tahle pomazanka je trochu bez chuti.

Tohle pecivo je okoralé.
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31
32
33
34
35
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37
38
39
40

. We have no breadcrumbs.

. This bacon is too salty for me.

. Separate the yolks from the whites.

. She kneaded the dough and left it to rise.

. Preheat the oven to 180°C.

. Don’t overcook the vegetables.

. What do you eat with pancakes?

. Leave the chicken to defrost.

. It is slightly undercooked.

. Lay the peppers on a baking sheet and roast
for 30 minutes.

. Thin the sauce down with a little stock.

. Lightly dredge the cake with icing sugar.

. Grate the cheese.

. Eat it before it goes cold.

27.
28.
29.
30.
31.
32.
33.
34.
35.
36.

37.
38.
39.
40.

Nemame strouhanku.

Tahle slanina je na mé moc sland.
Oddélte Zloutky od bilka.

Uhnétla tésto a nechala jej vykynout.
Predehrejte troubu na 180°C.

Nerozvarte zeleninu.

S ¢im jite palacinky?

Nechte kufe rozmrznout.

Je to trochu nedovarené.

Polozte papriky na plech na peceni a pecte 30
minut.

Omacku zfedte trochou vyvaru.

Kolac zlehka posypte mouckovym cukrem.
Nastrouhejte syr.

Snézte to, nez to vychladne.




