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Anotace Recept, popis pracovniho postupu.

Metodicky pokyn Praci s textem je mozné doplnit domacim ukolem: popsat pfipravu
jidla nebo popis jiného pracovniho postupu.

Pokud neni uvedeno jinak, uvedeny material je z vlastnich zdroju autora

Autorem materidlu a vSech jeho cdsti, neni-li uvedeno jinak, je Zuzana Teichmannovd.




Food- Recipe- Spaghetti Bolognese

800 grams of Spaghetti

1 kg of chopped tomatoes
350 grams of beef mince

2 onions

2 teaspoons of honey

3 cloves of fresh garlic

3 teaspoons of hot chilli paste
3 teaspoons of paprika

2 teaspoons of dried oregano
80 mis of olive oll

80 mls of red wine

salt

pepper
Put the sentences into correct order:

Bolognese Sauce

Squeeze garlic.

Put in all spices.

Add garlic, chilli paste and honey.

Add the wine and tomatoes.

Heat the oil and fry the onions.

Boil for at least 45 minutes.

Peel and chop the onions.

Add the mince and fry until the mince is brown.

Pour the olive oil into a saucepan.

Spaghetti

Strain the spaghetti.

Serve with Bolognese Sauce.

Place a strainer into your sink.

Add the spaghetti.

Add the olive oil and mix it.

Bring the water to a boil.

Boil for 12 minutes.

Put the hot spaghetti back into the pot.
Put salt into the pot.

Check your answers.

Autorem materidlu a vSech jeho cdsti, neni-li uvedeno jinak, je Zuzana Teichmannovd.



Key
Bolognese Sauce

Peel and chop the onions.

Pour the olive oil into a saucepan.

Heat the oil and fry the onions.

Add the mince and fry until the mince is brown.
Put in all spices.

Add the wine and tomatoes.

Squeeze garlic.

Add garlic, chilli paste and honey.

Boil for at least 45 minutes.

Spaghetti

Bring the water to a boil.

Put salt into the pot.

Add the spaghetti.

Boil for 12 minutes.

Place a strainer into your sink.

Strain the spaghetti.

Put the hot spaghetti back into the pot.
Add the olive oil and mix it.

Serve with Bolognese Sauce.

Vocabulary

chopped- nasekany

beef- hovézi

mince- sekana

teaspoon- Cajova IziCka

cloves- strouzek

garlic- Eesnek

honey- med

dried- suseny

squeezed- vymackany, rozdrceny

add- pfidat
fry- smazit
boil- vafit

peel- oloupat
strain- precedit
strainer- sitko
sink- diez
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