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materials taken from Roadmap B2+ p. 66+
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3 a Complete the phrases with the verbs in Exercise 2.

: i until smooth / the mixture into a paste

2 the pasta, but keep the cooking water / the tofu
anddry it

3 _____ somesugaron top/chopped herbs over it

4 the potatoes / the meat in the oven

L the cheese into a bowl / the carrots and add

6 the potatoes and cut into large pieces / the
banana and slice it

7 the peppers until the skin blackens / the meat
over alow flame

8 the bread into melted cheese / the chicken in
the egg mixture

9 very gently for ten minutes / over a low heat
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b Work in pairs. Think of a dish you have prepared
recently (or that someone you know has). What was
the dish? Which of the actions in Exercise 3a were
used?
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Reading

4 a Workin pairs and discuss the questions.
1 Whatkind of foods do vegetarians/vegans avoid?
2 Who do you think it would be easier to prepare a meal
for, a meat eater or a vegan? Why?
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b Read the blog post and recipe. How does the author
answer the questions in Exercise 4a7
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Going vegan

My girlfriend first went veggie when she was ten, which is young, but
she cared about animals so much that she couldn't imagine eating
them. When she left home at 18 she decided to go the whole way and
tum vegan. You might think that making a few small changes to your
diet would make life only a little bit more complicated. But no: the move
from vegetarian to vegan makes things way more complex. Cutting out
dairy products and eggs can mean cooking becomes way more time-
consuming (assuming you like to eat well, of course!), Eat meat and you
can just gril a quick steak and maybe roast some potatoes. Go vegan
and life is nowhere near as easy. In order to have a fully balanced diet,
your meal needs much more thought and preparation. But | have to say
my girfriend has really opened my eyes to how good vegan food can
be! So to help those of you who've only recently converted, here’s one
of our favourite recipes: peppery purple soup.

Ingredients

2 red onions 3 cups vegetable stock

1 red cabbage 2 cups almond milkk

1 large apple 2 tablespoons balsamic vinegar
2 tablespoons olive oil salt and pepper to taste

4 thyme leaves

Method

1 Peel and slice the onions. Peel the outer layers of the red cabbage
then slice into thin strips. Grate the apple flesh.

2 Putalarge saucepan on a medium heat and add the ofive oil. Once

hot, throw i the onion, cabbage and apple. Add the thyme.

Cook for around 4 minutes. Then add the stock, milk and vinegar

and put the lid on. Simmer for 1015 minutes until the red cabbage:

is soft. Blend until smooth.

4 Serve it topped with fresh apple slices. Add salt and pepper to taste.
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Work in pairs. Look at the list of ingredients only.
Work together to remember the recipe.

Read the recipe again to check.

Work in groups and discuss the questions.

1 Do you agree that being able to cook well is more

important if you don't eat meat?

How easy would it be for you to go vegan?

How do you feel about the fact the blogger's girlfriend

went vegetarian when she was ten?

4 Do you agree that if you care about animalsit's
impossible to eat them?

wn
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Language focus
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05,10 Listen to two friends discussing an attempt
to cook the dish in the blog post. How did it go? Why?
Listen again. Complete extracts 1-4 with three or
four words.

1 A'Howwasit?

B:Nowhere_______itsounded!
2 Exactly.Nothing__________theoneon the blog!
3 Well_____stylishly presented, that's for sure.
4 Theequipmenttheyuseis_________expensive

than yours,
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& Complete the language focus box with words and
phrases from Exercise 7b and the blog post.

Complex comparatives

We can use lots of different words and phrases
before comparatives to show degree.

To say a bit more

atiny bit/a*.
(just) a touch nicer

bit/a bit more complicated

Tosay a lot more
‘much more complex

< more expensive
3___easier
ten/fifty/a*

To say abit less

nots. as complicated/easy (as....)

atiny bit/a little bit/a bit/a touch less complex/
less nice than

times better

Tosay alotless

. near as difficult/simple (as ...)

2. like as tasty/filling (as....)

‘much/a lot/miles/way less expensive than...
ten/fifty/a hundred times less greasy than...





image12.png
9

10

o

8.1 Listen to the sentences and write what you
hear. Notice that when we speak at normal speed, it
can be difficult to hear the word as.
<)) 812 Listen to the sentences and repeat.

Rewrite the sentences using the words in brackets.
1 Thevegan food served these days is miles better than
itusedto be.
The vegan food served back then
(nowhere)
The food here is way cheaper than it is back home.
The food backhome _________(nothing)
It wasn't as easy to cook as | thought it would be.

I thought it would be. (ten /

~

complicated)

These portions are much bigger than Im used to.

Theseportions__than m used to. (way)

The food was probably a touch better last time we

were there, but it was stil great

Thefood —____itwas the last time we ate

there, but it was still great. (quite)

6 Hernew recipes are boring compared to her old ones.
Heroldrecipes___hernew ones. (miles)

>
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11 a Write at least five comparisons using structures from
the language focus box about one or more of the
following topics.

« the food in two different places you've eaten in

« the food in two different countries you've been to
 the food that two different people you know cook
« adish you've tried in at least two different places
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Speaking

12

Think of a dish that you cook well (or someone you
know cooks well). Make a note of the ingredients and
therecipe. Alternatively, look at the ingredients on
page 174 and create adish.

SPEAK

&

Work in groups and share your dishes. Respond using
ideas from the Useful phrases box.

Useful phrases

So how long does it take to cook, all in all?
How many times have you cooked it?

Isit easy to get all the ingredients?

And how many people will that serve?

It sounds delicious. Actually, | sometimes cook
something similar.




image14.png




image3.png




image9.png
Vocabulary

1 Workin pairsand answer the questions.
1 Who does the cooking in your house?
2 Whatkinds of things do they/you cook?

3 Do youknow anyone who doesn't eat certain kinds of
food? Why not?
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Match the pictures with the verbs in the box below.

B BT e
g : L

s
D

bend dip drain grate grill peel roast
simmer  sprinkle




