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YBUBUANAN Product

310 https://pixabay.com/th/th/photos/product/basket January 11, 2016)




7

YBVBUAMNIN Jaromir NovotaStevia.
370 https://pixabay.com/th/photos/stevia-herbs-sweetener-sweeteners-1024647/ (November 9, 2015)
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/Exercise 35.1
Read the information and -
answer the following

questions “True” or “False”. =




Exercise 35.1 &

Mare: lass Mo

Directions: Fead the information and answer the followang questions “True™ or “False”.

Y/ -

(=N
THE HErRB!/ OF THE WEEK

. NUTRITIONAL

MEDICINAL
VALUE YALUE

\ 7,

1. If you want to gain weight, you should use this product.

TREATS AND PREVENTS:

‘ . . f: MaN ™ CONTAINS: COMPOUNDS:
2. You can use this product in baking. T R e I (s

= ZERO CALORIES

* HELPING IN WEIGHT LOSS
_ 3This product has no impact on tooth decay. " PREVENTING CAVITIES @

* LOWERING BLOCD PRESSURE j

PROPERTIES:

= ANTIHYPERGLYCEMIC
(FOR DIABETICS)

™
-

N—

»Stevia can be used for cocking and baking.

5. Stevia has zero calories, zero carbohycrate and no vitamins. ;@ STEV A

MNutritional & Medicinal
Benefits

0. 1tis possible health benefits for sufferers of hypertension and diabetes. [-Stevfa is an herb that happens to be sweet.
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=N \
THE HERB!/ OF THE WEEK
MEDICINAL NUTRITIONAL
VALUE YALUE

TREATS AND PREVENTS:

COMPOUNDS:

CoOMNTAIMNS:

~

False

1. If you want to

MANAGING DIABETES

= Vimamins A & C
= FINC
= RUTIN

* STEVIOSIDE, 100 — 300,
® @ | sWEETER THAN SUCROSE |2 @

= PEROQ CALORIES

BALANCING BLOOD SUGAR LEVELS

HELPING IN WEIGHT LOSS @

PREVENTING CAVITIES J

LOWERING BLOOD PRESSURE Yy,
———

PROPERTIES:

= ANTIHYPERGLYCEMIC
(FOR DIABETICS)

(SX12101}

gain weight, you
should use this
product.

x\.f.

Qeesssanine

»Stevia is an herb that happens to be sweet.

»Stevia can be used for cocking and baking.

STEVIA

Nutritional & Medicinal

\\ Benefits
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e
THE HERB/ OF THE WEEK

MEDICINAL N NUTRITIONAL
VALUE YALUE

TREATS AND PREVENTS:

COMPOUNDS:

CoOMNTAIMS:

MaANAGING DIABETES

= ViITaMIMNG A &
= FINC
= BUTIN

True

2. You can use this
product in bakineg.

= STEVIOSIDE, 100 — 300X,
® ® | cwEETER THAN SUCROSE | @

= FEROQ CALORIES

* BALANCING BLOOD SUGAR LEVELS

* HELPING IN WEIGHT LOSS 0
* PREVENTING CAVITIES ﬁ

——

PROPERTIES:

= ANTIHYPERGLYWCEMIKC
(FOR DIABETHCS)

* LOWERING BLOOD PRESSURE _}
1 — —

™
o
-

Qesrsannine

»Stevia is an herb that happens to be sweet.

»Stevia can be used for cooking and baking.

STEVIA

Nutritional & Medicinal

\\ Benefits




True
3. This product has
no impact on
tooth decay.
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=
THE HERB!/ OF THE WEEK

MEDICINAL
VALUE

TREATS AND PREVENTS:

CONTAIMNS:

~

MAMNAGING DIABETES

* STEVIQSIDE, 100 — 300
® @ | sWEETERTHAN sug'nnss i

= 7ERO CALORIES

BALANCING BLOGD SUGAR LEVELS

©

LOWERING BLOOD PRESSURE j

HELPING IN WEIGHT LOSS

PREVENTING CAVITIES

PROPERTIES:

= ANTIHYPERGLYWCEMIC
(FOR DIABETICS)

T

™
-
.

»Stevia is an herb that happens to be sweet.

»5tevia can be used for cocking and baking.

STEVIA

Nutritional & Medicinal
Benefits

NUTRITIONAL
YALUE

COMPOUNDS:
= VITAMING A & C

= FINC

= RumnnM

Qeavesrine

\




False

4. Stevia has zero
calories, zero
carbohydrate and
Nno vitamins.
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‘}}ﬁ
THE HERB!/ OF THE WEEK

MEDICINAL '
VALUE

TREATS AND PREVENTS:

NUTRITIONAL
YALUE

CoOMNTAIMNS:

~

MANAGING DIABETES

* STEVIOSIDE, 100 — 300,
® @ | sWEETER THAN SUCROSE |2 @

= PEROQ CALORIES

* BALANCING BLOOD SUGAR LEVELS

* LOWERING BLOOD PRESSURE _‘,)
' —

HELPING IN WEIGHT LOSS

* PREVENTING CAVITIES
PROPERTIES:

= ANTIHYPERGLYCEMIC
(FOR DIABETICS)

\ "h, v
(AXIRLL ]}

»Stevia is an herb that happens to be sweet.

»Stevia can be used for cocking and baking.

STEVIA

Nutritional & Medicinal
Benefits

COMPOUNDS:
* VITAMINSG A &C
= FINC

= RUTIM

Qeesssanine

N




False
5. It is possible

health benefits for \

sufferers of
hypertension and
diabetes.
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OF THE WEEK

THE HERB
MEDICINAL N NUTRITIONAL
VALUE YALUE

TREATS AND PREVENTS:

COMPOUNDS:

CoOMNTAIMNS:

~

MANAGING DIABETES

= Vimamins A & C
= FINC
= RUTIN

* STEVIOSIDE, 100 — 300,
® @ | sWEETER THAN SUCROSE |2 @

= PEROQ CALORIES

BALANCING BLOOD SUGAR LEVELS

LOWERING BLOOD PRESSURE _‘,)
—

HELPING IN WEIGHT LOSS

PREVENTING CAVITIES

PROPERTIES:

= ANTIHYPERGLYCEMIC
(FOR DIABETICS)

(SX12101}

x"h,.,-"'.

Qeesssanine

»Stevia is an herb that happens to be sweet.

»Stevia can be used for cocking and baking.

STEVIA

Nutritional & Medicinal
Benefits




Answer

/Exercise 35.2

Read the instructions and
write a number of
instructions in front of
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PExercise 35.2 T

How to make a hot chocolate

First, gather all the ingredients needed.
Next, pour milk into a cup heat, it if you like.

Then, melt the chocolate.

s PN

Finally, pour the chocolate into a cup and stir.
Add whipped cream if you want.
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b How to make a hot chocolate

1. First, gather all the

ingredients needed.
2. Next, pour milk into

a cup, heat it if you like.
3. Then, melt the chocolate.

4. Finally, pour the chocolate

into a cup and stir.
Add whipped cream if

you want.
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Exercise 35.2
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1. First, gather all the ingredients needed.
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2. Next, pour milk into a cup, heat it if you like.
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3. Then, melt the chocolate.



XErICISE N\

4. Finally, pour the chocolate into a cup and stir.
Add whipped cream if you want.




Draw pictures

XErICISE :

There are 2 recipes.

Choose one and draw pictures
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following the instructions.
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Tuaufl 353 @83 Herbal Tea Recipes with Stevia

Exercise 35.5
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Herbal lemon ice tea with stevia S s ) 3\

Directions: There are 2 recipes. Choose one and draw pictures following the instructions.
Ingredients:

-nind from 1 lemon

Herbal tea recipes with stevia 2 cups bottled water

Ingredients: -5 teaspoens mint leaves, tom

-1 teaspoon thyme leaves, torn -1 teaspoon fresh stevia leaves, tom

-1 teaspoon fresh stevia leaves, tom Heat water in saucepan on highest setfing until you reach the boiling peint

-1 cup bottled water and it starts to boil sently. Turn down to a simmer and add lemon rind, mint leaves

Heat water in saucepan on highest setting until you reach the boiling paint and and stevia. Cover pan and let steep for about 10 minutes. Strain tea and let cool

it starts to boil gently. Turn down to a simmer and add thyme and stevia. Cover pan completely. Add ice cubes and serve.

\ and let steep for about 10 minutes. Strain tea and serve.




é Herbal tea recipes with stevia G
Ingredients: XerC|Se ‘35‘3

-1 teaspoon thyme leaves, torn ¢ S R

Heat water in saucepan on highest setting until you reach the boiling point and

-1 teaspoon fresh stevia leaves, tomn

-1 cup bottled water

it starts to boil gently. Turn down to a simmer and add thyme and stevia. Cover pan

@d let steep for about 10 minutes. Strain tea and serve. /




Herbal lemon ice tea with stevia

Ingredients: Xercise .

-rind from 1 lemon

-2 cups bottled water .s S >

Heat water in saucepan on highest setting until you reach the boiling point

-3 teaspoons mint leaves, torn

-1 teaspoon fresh stevia leaves, torn

and it starts to boil gently. Turn down to a simmer and add lemon rind, mint leaves

and stevia. Cover pan and let steep for about 10 minutes. Strain tea and let cool

gmpletely. Add ice cubes and serve. /




Draw a picture
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VBUVDUAMNIN GregoryButler. Art :
910 https://pixabay.com/th/th/photos/@auz-n1s1ianin-aenlil-a13-Au-2571027/ (August 2 2017) :




910 https://pixabay.com/th/photos/stevia-flowers-against-rose-leaves-2796854/ (September 29, 2017)
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