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Konec formuláře

Typical Dishes 1
Italy
Pasta is the most typical food in Italy. Italian pasta is made from wheat flour and comes in many different shapes. For example, spaghetti is long and straight, spirali pasta is a spiral shape, and stelliini pasta is a star shape. What type of pasta do you prefer?
Pizza is another typical dish in Italy. Italian pizza is usually made with wheat flour, tomato, and mozzarella cheese. Some people also add meat, seafood, or vegetables. Most pizzas are round, but in Rome they also make special square pizzas!

Korea
Rice is a very important Korean food, and most Koreans eat some rice every day. They often eat rice with dishes of meat, seafood, and vegetables. Koreans also use rice to make soup, rice cakes, and a sweet dessert drink called sikhye.

Do you like spicy food? You should try some Korean kimchi. It´s a spicy dish made with cabbage, onions, garlic, chili peppers, and salt. Many people have their own special recipe. Most Koreans eat some kimchi every day. It´s a very healthy food because it has lots of vitamins. 
Mexico

Mexican tortillas are a type of thin, flat bread. They are usually made with corn flour, but some people use wheat flour. First you cook them in a hot pan. Then you fill them with meat, cheese, beans, and vegetables. Mexican tortillas are soft, so you can fold them to keep the food inside. You can also eat them with your fingers!
Mole poblano is another typical dish in Mexico. It´s a thick sauce made with chili peppers, nuts, seeds, and spices. Chocolate is also a secret ingredient! Mexicans use mole poblano to make lots of dishes. The most popular dish is made with turkey. It´s a Mexican national dish.

Morocco
Couscous is one of the most typical foods in Morocco. It´s made from wheat. The couscous grains are small when they are dry. Then they get bigger when they are cooked with water. Moroccans often eat couscous with meat and vegetable dishes. They also use it to make cool summer salads or sweet dessert cakes.
Another typical food in Morocco is tajine. It´s a hot dish made with vegetables and meat or seafood. People also add nuts and dried fruit like raisins. They cook the tajine very slowly in a tajine pot. When it´s ready, they serve it with couscous or fresh bread. It´s delicious!
Pre-reading Task 1
What typical Czech dish is your favourite? What is it made of? Can you cook it yourself? Tell the class.
Pre-reading Task 2
Here are some dishes from all around the world; do you know their main ingredients?
1) Sushi
2) Goulash 

3) Kebab 

4) Panettone

5) Kung Pao

6) Strudel 
Post-reading Task 3
Unfortunately, eating is also connecting with gaining weight. Do you know how to avoid getting over-weight? In a group, try to come up with some tips.
Post-reading Task 4
Find a healthy recipe and translate it into English.
