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Jennifer : So, are you saying that ?
(@ audiences enjoy watching stories of people achieving success
® audiences want to watch interviews of hardworking athletes
® documentary films can make audiences happy very easily
@ it is important for us to spend a long time making our movie
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A  You are a member of the cooking club at school, and you want to make
something different. On a website, you found a recipe for a dish that looks
good.

EASY OVEN RECIPES
Here is one of the top 10 oven-baked dishes as rated on our website. You will find this dish

healthy and satisfying.
Meat and Potato Pie

Ingredients (serves about 4)

A 1 onion 2 carrots 500g minced beef
o % 2 flour & % 1 tomato paste & % 1 Worcestershire sauce
o x 1 vegetable oil X 2 soup stock salt & pepper

B 3 boiled potatoes o 40g butter

C sliced cheese

Instructions

Step 1. Make A

1. Cut the vegetables into small pieces, heat the oil, and cook for 5 minutes.
2. Add the meat and cook until it changes color.

3. Add the flour and stir for 2 minutes.

4. Add the soup stock, Worcestershire sauce, and tomato paste. Cook for about 30 minutes.
5. Season with salt and pepper.

Step 2: Make B
1. Meanwhile, cut the potatoes into thin slices.

Step 3: Put A, B, and C together, and bake @i"
1. Heat the oven to 200C.

2. Put A into a baking dish, cover it with B, and top with C.
3. Bake for 10 minutes. Serve hot.

A

REVIEW & COMMENTS

cooking@master January 15, 2018 at 15:14
This is really delicious! Perfect on a snowy day.

9 Seaside Kitchen February 3, 2018 at 10:03
My children love this dish. It's not at all difficult to make, and | have made it
so many times for my kids.
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11 This recipe would be good if you want to  ( )
1 cook chicken for lunch ( &#ix4A )

2 eat something sweet ( H<iZAwv )

3 enjoy a hot dish on a cold day

—  cooking@master DFE R This is really delicious! Perfect on a snowy day.

4 prepare a quick meal without using heat ~ (  heat, cook, bake iZFH )

12 If you follow the instructions, the dish should be ready to eat in about ( ) .

1 halfanhour 2 onehour 3 twenty minutes 4 two to three hours
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13 Someone who does not like raw carrots may eat this dish because ( )

1 carrots are notused ({FbiTWwE9)

many kinds of spices are used (gavaw)

the carrots are cooked

2
3
— STEP1-1  Cut the vegetables into small pieces, heat the oil, and cook for 5 minutes.
4 the carrots are very fresh ~ (GREAH Y T A)

14 According to the website, one fact ( not an opinion) about this recipe is that it is
( a &

highly ranked on the website (v 71 0AY)

made for vegetarians (FAA D)

perfect for taking to parties (HI¥TC & 72 \»)

very delicious ~ (fHADER)
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f15 According to the website, one opinion ( notafact) about this recipe is that ( -
1 aparent made this dish many times (F5)

2 itis easyto cook (FRAH - ER)

3 itis fun to cook with friends (G274 L)

4 the recipe was created by a famous cook  (FGR#E(7% L)

Seaside Kitchen =~ My children love this dish. It’s not at all difficult to make, and I have

made it so many times for my kids.
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