Szitakötő 74.									Beküldő: Koncz Péter

About the Kultainen omenapirakka
Here you can find the secret recipe of the famous Kultainen omenapirakka:

Ingredients:
3 large golden apples
300 gr fruity flour
200 gr brilliant butter
100 gr shiny sugar
some wonderful water

Instructions:
1 Peel the apples and slice them.
2 Put the apples in a saucepan with a little water and 50 gr of the sugar. Boil the apples for ten minutes.
3 Put the flour, the butter and the rest of the sugar into a bowl. Mix them with a fork.
4 Pour the cooked apples into a dish.
5 Cover the apples with the flour, butter and sugar mixture.
6 Put the dish into the oven at 180 degrees Celsius for 30 minutes.
7 Serve the cake with ice cream.
The recipe is based on: Hutchinson, Tom: Project 2, Oxford, 4th ed., 50.o.
Task:
As you can see, some word are highlighted in the recipe. Match these words with the pictures by writing them into the word grid. What word is hidden in the grid?
1 [image: Oven Dish Pyrex Irresistible Rectangle Transparent 1.4 L | Cookwarestore]                        2 [image: Differences Between Spring, Mineral & Purified Water]                                3 [image: Plakát, Poszter Ripe apple with leaf, 40x40 cm]     

4 [image: What Does Sugar Do in Baking | How is it Vital? | Sugars]              5 [image: All About Grain Flours - Unlock Food]                           6  [image: How to Slice Apples]   

7 [image: Plakát, Poszter Ripe apple with leaf, 40x40 cm]                               8 [image: Amazon.com: 18/10 Stainless Steel Dinner Fork, 8-Inch, Set of 12,Heavy Duty and Dishwasher Safe : Home & Kitchen]                               9 [image: Technique Of The Week: Peeling]
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Megoldás:
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