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Unit 9 _lesson 1

Vocabulary

Different kinds of food: diapopeTikd £idn payntou
Quantity: mogoTnTa

Quality: moi6TnTa

Give cooking instructions: divw odnyieg payeipikAg
Healthy: uyieivog

Unhealthy: avBuyieivog

Eating habits: diatpogikéc ouvnBeieg

End of school year: TéAog Tou oxoAikoU éToug
Buy: ayopdalw

What shall we do?: 11 Ba kdvouye;

Make: kavw

Sandwich: odvTouITg

Need: xpeialopal

Don't need: dcv xpeidlopal

Lemonade: Acpovdda

Crisps: marardkida

Peanuts: ¢ioTikia

Sausage: Aoukdviko

Biscuits: pmiokoTa

Cookies: pmiokoTa

Paper cups: xdpTiva moTnpdkia

Paper plates: xdpTiva midra

Also: emiong

Bread: ywyi




25. Butter: pouUTupo
26.Ham: Caumov
27 . Turkey: yaAomoUAa

28.Bacon: pméikov

29. Cheese: TUpI
' 30. Finish: TeAsiwvw

' 31. Shopping: ywvia
: 34. Jam: pappeAdda

What are you waiting for guys? Ti mepipévete maidid;

32
33. Hurry up: piaoreirel

35. Marmalade: pappeAdda
36. Fish and chips: Fish and chips is a hot dish of English origin, consisting of fried
' fish, and chips. It is a common take-away food.

' 37. Honey: péni

' 38. Scrambled eggs: a dish made from whites and yolks of eggs , stirred or beaten

together, typically with salt and butter and variable other ingredients, and then
' gently heated in a pan while being stirred.

39. Milk: vdAa —
o A Ful English
40. Lettuce:papoUAi B’teméfd&t

' 41. Tomatoes: vroudreg
' 42. Peanut butter: guoTiko-poUTupo
' 43. Grams: ypapudpia

' 44. Kilos: KA

' 45. A packet of: éva makérto

' 46. Price: Tiun
' 47. List: AioTa
48

. Restaurant: esoTiatépio
' 49. Yoghurt: yiaotpTi


https://en.wikipedia.org/wiki/English_cuisine
https://en.wikipedia.org/wiki/Frying
https://en.wikipedia.org/wiki/French_fries
https://en.wikipedia.org/wiki/Take-away_food
https://en.wikipedia.org/wiki/Egg_white
https://en.wikipedia.org/wiki/Egg_yolk
https://en.wikipedia.org/wiki/Egg_%28food%29

Sweets: yAukd

A bowl of cereal: éva pmoA pe dnunTpiakd
Add: mpooBéTw

Owner: 1010KTATNG

Breakfast: mpwivé

Lunch: peonuepiavo

Brunch: dekatiavé (breakfast+ lunch)

Dinner: yeUpa ppadivo

58. Starter: opekTikO

FISHGCHIPS
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59. Main course: Kupiw¢ TIAdTO
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Dessert: emdopmio

Lessons 2+3

61. Cook: payeipelw

62. Boil an egg:ppalw éva apyo

63. Make an omelette: kdvw opeAéTa
64. Favourite food: ayamnuévo gayntod
65. Everything: ta mdvra, 6Aa

66. Spread: aAcipw

67. Slice: ¢péta (ywyiov, yia Tapadeiypa)
68. Napkin: meToéTa

69. I don't like it: 3¢ pou apéoel

70. Easy: eUkoAo

71. Difficult: dUokoAo Srop !

TEATIME !
72. Don't fight: pn ToakwveoTe A T

73. Listen to me: dkoucé pe

74. Mix: avakaTslw



75. Pour: pixvw, xUvw

76. Peel: cpAouvdilw

77. Beat the eggs: xTumw Ta apyd

78. Drain: otpayyilw

79. Grate: Tpipw (grated cheese=Tpiypévo Tupi)
80. Potato salad: mararoocaAdra

81. Parsley: pdivravog

82. Mayo: payiovéla

83. Ketchup: kéroam

84. Sauce: odAtoa

85. QOil: Add

86. Bowl: pmoA

87. Lemon: Acpovi

88. Ingredients: ouotarikd

89. Recipe: ouvtayn {?(}fl
90. Onion: KpeppLdI

91. Salt: aAdm

92. Pepper: mimép!

93. Sugar: {dxapn

94. Frying pan: Tnyavi

95. Squeeze the lemon: oTUPwW TO Aepovi
96. Pancakes: Thyaviteg

97. Maple syrup: cipomi améd opevrap
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. Sprinkle some sugar: maomaAilw pe {dxapn
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. French fries: tnyavitéc mardreg

o
o

. Traditional: mapadooiakdc

. Crisps: marardkia
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. Salty: aApupdg
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103. Spicy: mikdvTikog

104. Sour: £ivog

105. Sweet: yAUKOC

106. Cookery book: TocAepevTég, PipAio payeipikig
107. A bottle of: éva pumoukdAi

108. A dozen: wa vrouliva (dwdekada)

109. Balanced diet: 10oppomnuévn diatpogh

110. Calories: B¢ppideg

111. Vitamins: pitapiveg

Fr-u't . debs dwl.ch
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HAT DO YOU USUALLY EAT FOR
BREAKFAST?
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Full English breakfast:

A full breakfast is a breakfast meal, usually including bacon, sausages, eggs,

and a variety of other cooked foods, with a beverage such as coffee or tea. It is

especially popular in the UK and Ireland, to the extent that many cafés and pubs



https://en.wikipedia.org/wiki/Breakfast
https://en.wikipedia.org/wiki/Bacon
https://en.wikipedia.org/wiki/Sausage%23United_Kingdom
https://en.wikipedia.org/wiki/Egg_%28food%29
https://en.wikipedia.org/wiki/Caf%C3%A9
https://en.wikipedia.org/wiki/Pub

offer the meal at any time of day as an "all-day breakfast". It is also popular in

other English-speaking countries.

TEA IN THE UNITED KINGDOM

Since the 18th century the United Kingdom has been one of the world's
greatest tea consumers. Tea, which was an upper-class drink in Europe, became the
infusion of every class in Great Britain in the course of the 18th century and has

remained so.

In Britain, the drinking of tea is so varied that it is quite hard to generalize.
While it is usually always served with milk, it is not uncommon to drink it black or
with lemon, with sugar being a popular addition to any of the above. Strong tea
served with milk (and usually one or two teaspoons of sugar) in a mug is the most

popular combination.

Tea is not only the name of the beverage, but of a late afternoon light meal at

four o'clock.

Retrieved from: https://en.wikipedia.org/

Task 1: Read the song on page 107 and compose a similar poem or song!/

Task 2: You are organizing a birthday party for your friend. What do you need

to buy from the supermarket? Make a list.



https://en.wikipedia.org/wiki/Teaspoon
https://en.wikipedia.org/wiki/Mug
https://en.wikipedia.org/wiki/Tea_%28meal%29%23Afternoon_tea
https://en.wikipedia.org/

