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Own it! 4  Unit 3  –  Extension Vocabulary

Unit 3 
Extension Vocabulary

4	 chunks 

5	 spread 

6	 pieces

4	 Correct the underlined mistakes in the sentences.
1	 I try to use as little oil as possible when I grill 

food. fry
2	 You need about two splashes of flour to make  

a cake. cups
3	 If you grate fruit thinly, you can decorate a cake 

with it. slice
4	 Be careful with that knife when you roast  

the vegetables. chop
5	 A pinch of milk added to an omelette means  

it will come out bigger. splash

5	 Circle  the correct options.
	 My older brother is going to leave home soon so my 

parents let him cook dinner last weekend, to see if he 
could do it alone. He started by 1peeling / grating /  
spreading the potatoes well, but then he added a 
2pinch / sprinkle / handful of salt! They tasted awful. 
Then he started to 3chop / grill / spread the meat, 
but he forgot about it and 4overcooked / roasted / 
fried it. He didn’t 5spread / season / heat the oven 
before he put the cake in, so it didn’t cook properly. 
In the end, we told him to open a 6slice / packet / 
splash of biscuits, as we were all so hungry! Next 
week he’s starting cookery classes!

1	 Complete the recipe with the words in the box.

	

grate  grill  spread  slices 
spoonful  season

Welsh Rarebit
Take two 1 slices  of bread. 2 Grate  
some cheese and mix it with a 3spoonful 
of mustard. 4 Season  the cheese and  
mustard with salt and pepper. 5 Spread  
the cheese on the bread and 6 grill  
until the cheese melts. Enjoy!

 �WORDBUILDING: 
ADJECTIVES FROM VERBS

2	 Complete the cooking adjectives in the phrases.
1	 roasted  meat and vegetables for Sunday lunch
2	 baked  cakes and biscuits for afternoon tea
3	 fried  eggs and chips for a quick meal
4	 chopped  fruit and nuts in your breakfast cereal
5	 grilled  meats and vegetables on 

the barbecue

3	 Complete the words to label the photos.

1	 a sprinkle

2	 grate

3	 season


