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GREATEST
COOKING TIPS

(ol tne)



Match items 1-10 on the left with the options (A-K) on the right to create complete sentences. There is one option you do not need.
	1. If you are cooking for someone important,
2. The smaller the item,
3. For rich and creamy dressings
4. Cook pasta one minute less
5. Leave butter and eggs at room temperature overnight
6. To roast vegetables, bring your oven up as hot
7. Use sea salt mixed with a little olive oil when
8. Always use sharp knives. Not only is it safer
9. Taste what you make before you serve it. Many people follow a recipe but do not taste the dish to see
10. Cook with other people who want to learn or
	A. with a healthy touch, use Greek-style yoghurt instead of mayonnaise.
B. as it goes, put an empty pan inside for 10-15 minutes, and then place your veggies on the hot pan.
C. to achieve best results when you are baking.
D. but it will also make your work much more efficient.
E. seasoning a salad.
F. who know how to cook.
G. never try a new recipe and a new ingredient at the same time.
H. to serve the dish you prefer.
I. if it needs more salt, pepper or spices.
J. the higher the baking temperature.
K. than the package instructions and cook it the rest of the way in the pan with sauce.


Answer key

1. G

2. J

3. A
4. K

5. C

6. B
7. E

8. D

9. I
10. F
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