Notes by your teacher at http://www.talkingpeople.net

Instructional Texts 1: Recipes, Giving Directions, How-to Texts

· Writing Activity: Notice the format and the language used in recipes, e.g., format: ingredients first, language: imperatives. Forget about the format peculiarities of recipes on the Internet.

· Oral Activity: Notice the differences when we tell somebody how to make a meal. For instance, we combine the imperative with “have to” and “should” and “must”.

· Before writing your recipe or preparing your monologue, read several recipes and practice explaining them.

Glossary: Look for verbs and common prepositional groups / expressions

Common verbs: 

· Stir, turn, shake, (pre-)heat the oven/oil, set on low heat

· peel the potatoes, chop the onion/the potatos (in bits), slice the potatoes/onions (in slices), dice /dais/ the carrots (in squares), mince /minz/ the meat, shred the lettuce, grate the cheese, grind /graind/ coffee beans, 

· mix all the ingredients /in’gridients/, toss the salad, drain /drein/ the pasta in a colander, coat (with breadcrumbs), sift the flour, knead /ni:d/ the dough, mash the potatoes, 

· beat the eggs, whisk (to mix or fluff up as if by beating with a whisk <whisk egg whites>), grease the tin, glaze the pastry,

· fry the fish, bake the cake, boil the pasta, fry the steaks /steiks/, grill the chops, roast the meat, simmer (to stew gently below or just at the boiling point <to simmer on low heat until the meat is tender>), brown the onion lightly,

· sprinkle some coconut to decorate, season /si:zn/with salt.

Common prepositional phrases: 

Potato Omelette          http://www.sofeminine.co.uk/w/recipe/r576/potato-omelette.html


Ingredients:
4 eggs 
15 new potatoes 
2 onions 
3 tablespoons olive oil

Recipe:
Wash, peel and thinly slice potatoes. 
Slice onions. 
Beat the eggs in a bowl, season. 
Heat oil in a frying pan, sauté onions. 
Add potatoes and leave to cook over a low heat for 20 or 30 minutes. 
Leave to cool and add beaten egg. 
Cook for 15 minutes in frying pan. 

Advice:
Finish off in oven for 10 minutes. 
Serve your omelette in pieces as a snack or starter, or as a main course with a light green salad and some Roquefort. 
Eat with sangria.
About 100 words.
TORTILLA DE PATATAS: Spanish Omelette Recipe 
http://www.lingolex.com/spanishfood/tortilla.htm 

Other recipes you can read about: Gazpacho

 HYPERLINK "http://lingolex.com/spanishfood/gaspacho.htm" : A cold tomato soup, Habas con Jamón: Broad beans with ham, Paella: Seafood or chicken risotto; Patatas a lo Pobre: fried potatoes with green peppers.

Tortilla de patatas is basically a potato omelette (about 4cm thick). It is popular all over Spain and often served in bars as a tapa and is eaten either hot or cold. Some people prefer to make it without the onions. 

INGREDIENTS:

4 medium-sized potatoes, peeled and thinly sliced

6 eggs

1 onion, chopped

1 green pepper, chopped

¼ litre olive oil

salt

RECIPE:

First, heat the oil in a large frying pan and then gently fry the sliced potatoes until almost soft, stirring from time to time so that they don't burn on the bottom of the pan. Add the onion and the green pepper and continue frying until all the vegetables are soft. Drain the vegetables in a colander to get rid of the excess oil.

Beat the eggs in a bowl and season with salt and pepper. Add the potatoes, etc. and mix well and check seasoning.

Heat a little oil in a frying pan on a moderate heat. Pour in the potatoes and eggs and shake the frying pan from time to time so that the omelette doesn't stick to the bottom. Once the bottom of the omelette has set, turn the heat down low and cover the pan. After about ten minutes, turn the omelette by placing either a flat plate or saucepan lid on the frying pan and quickly turning over. Gently slide the omelette back into the frying pan and continue frying, once again shaking the pan from time to time so that it doesn't stick to the bottom, until it has set all the way through.                          

About 260 words.


