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Ingredients

1 onion 1 % 1008 $p00e Mlour s*0 % |
1 chove garlic 250mi ytock fmater and stock cube) = — ==
1 green pepper 1 x 4009 <an red Kidney bears
1 x 10md spoon ol 1 2 150 4p00A Lemats pures
2509 minced boe! 1 x Smi spoon chilk powder
Equipment
— 7, : o
N
e } | () NS [
Method
1. Prepare the vegetables:
« peel and chop the onien;
« peel and crush the garlic;
« deseed and chop the pepper.
. Fry the onlon and garkc in the ¢l for 3-4 minutes ancther da),
. Add the minced beef and cook until it has beowned, + Add echra chilli powder
. Stir in the flour, for a kick. |

. Pour in the stock.

Drain the red kidney beans and add to the meat.

. Stir in the t1omato purée and chlli powder.

. Bring to the boil, then allow to simmer for 20 minutes.

. Add the green pepper and allow to cook for a further
15 minutes.
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Skills

Aunt Ruth’'s Pound Cake

% pound butter
1 % cups sifted cake flour
4 cggs

I % cups sugar

I teaspoon vanilla

Cream butter. Add flour and
continue mixing until well blended.
Beat eggs well. Add sugar gradually
to beaten eggs. Combine two
mixtures. Add vanilla. Beat
vigorously for five minutes. Bake in
loaf pan one hour at 300°.

Autorem materidlu a vSech jeho cdsti, neni-li uvedeno jinak, je Zuzana Strnadlova.
Dostupné z Metodického portdlu www.rvp.cz, ISSN: 1802-4785. Provozuje Ndrodni ustav pro vzdéldvdni, Skolské
poradenské zafizeni a zafizeni pro dalsi vzdéldvdni pedagogickych pracovniki (NUV).
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1. Look at the recipes above and write down your own recipe for a favourite
dish. Below the recipe draw a picture of the dish.

Name:

Ingredients:

Method:

Autorem materidlu a vSech jeho cdsti, neni-li uvedeno jinak, je Zuzana Strnadlova.
Dostupné z Metodického portdlu www.rvp.cz, ISSN: 1802-4785. Provozuje Ndrodni ustav pro vzdéldvdni, Skolské
poradenské zafizeni a zafizeni pro dalsi vzdéldvdni pedagogickych pracovniki (NUV).
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Obrazovy material cit. [2012-12-30]dostupny pod licenci Public domain dostupny
na www:

http://commons.wikimedia.org/wiki/File:Chili_Con_Carne Recipe.jpg

http://commons.wikimedia.org/wiki/File:Aunt Ruth pound cake recipe.jpg

Autorem materidlu a vSech jeho cdsti, neni-li uvedeno jinak, je Zuzana Strnadlova.
Dostupné z Metodického portdlu www.rvp.cz, ISSN: 1802-4785. Provozuje Ndrodni ustav pro vzdéldvdni, Skolské
poradenské zafizeni a zafizeni pro dalsi vzdéldvdni pedagogickych pracovniki (NUV).
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