
Gri�ing is a popular cooking technique that involves the use of direct, high

 to cook food. It is often used for cooking meats, vegetables, and

even fruits, giving them a distinct �avor and . The process starts

with preheating the gri�, which is crucial for achieving the perfect

 on the food. One of the key elements in gri�ing is the choice of

, which can be charcoal, wood, or gas. Each type provides a

di"erent �avor and heat level. The  must also decide whether to

use direct or indirect heat, depending on the food being cooked. For example,

 and burgers are usua�y cooked over direct heat for a shorter

period, while a whole chicken may require indirect  for a longer

time to cook thoroughly without burning. Gri�ing also involves �ipping the food at the

right  to ensure it cooks evenly on both sides. Another important

aspect is the use of  and rubs, which can enhance the �avor of the

food. After the food is cooked, it's essential to let it  for a few

minutes before serving, a�owing the juices to redistribute. This method of cooking is not

only about the  but also about the experience. Gri�ing outdoors,

especia�y during , brings people together and creates memorable

moments. Fina�y,  the gri� after use is important for

maintenance and to ensure good hygiene. Properly  for, a gri� can

provide many years of enjoyable cooking experiences.
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	task: 1. Fill in the gaps with the right words!
2. Scan the QR code to check your answers interactively!
3. Copy the text in your exercise book!
4. Formulate the content of the text yourself!
    Use all gap words!


