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Learning Objectives

1. Students will be able to pronounce
vocabulary about cooking ingredients

and kitchen utensils.

2. Students will be able to describe
the cooking instructions.




@ Masier Chef Battle
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What is she cooking for us today?
What are the ingredients?

What are the kitchen utensils?
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What is she cooking for us today?

e ST ST LB sl
Crispy Fried Chicken

She is cooking

for us today.
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What are the ingredients?

The ingredients are
...[Ingredients]...

chicken pieces, flour, salt, pepper,
and cooking oil.
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What are the kitchen utensils?

The kitchen utensils are
...[Kitchen utensils]...

a large bowil, a plate,
and a frying pan.
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What are the cooking instructions?
How does it taste? I
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What are the cooking instructions?

[cooking instructions with
sequence words]

First, put the flour, salt, and pepper in the bowl.
Second, mix them together.
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How does it taste? .

It tastes ...[adjective for
describing flavor]...

so crispy and delicious.
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Junior{Battle

@ MasterChef
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I " Name Food'’s Kitchen Cooking

Ingredients Utensils Method Steps

of Food Taste

& Tuaui 7

Master Chef
Junior Battle

@ursaniluanld? www.dltv.ac.th)
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Comment for this menu:
| ike/dont like it because its
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What are you cooking for us today?

[name of food]

| am cooking

for us today.
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What are the ingredients?

The ingredients are "[,'Dgfi‘?','ﬁ'l*f]"




The kitchen utensils are
[kitchen utensils]
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[cooking instructions with
sequence words]

[cooking insiructions]
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How does it taste? l

It tastes

[adjective for describing flavor]

TN










(I -
Junior{Battle

@ MasterChef
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1. Tuauf 8 1394 Category is ...
2. Tusuil 9 1584 Let’s order some food
3. YnsAdwyt (5849 Food Party
4. UNTLAY
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