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Roafing _Essentiols

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!

Roasting is a technique that enhances the flavor of

. It involves exposing food to high

in an oven, causing the surface to brown and deveLop arich

. This method is particularly popular for

and vegetables. The key fo successful roasting is

maintaining a consistent throughout the cooking process.
Meats should be placed on a inside the roasting pan,
allowing air to circulate and cook the meat . Vegetables
benefit from being fossed in and seasonings before

roasting, which helps them caramelize and become deliciously

. One of the signs of perfectly roasted food is a crispy

with a moist . Timing is crucial;

overcooking can lead to dryness, while undercooking may result in raw

. Many chefs recommend letting meats

after roasting, which allows the juices fo redistribute and

makes the meat more . Roasting not only brings out the

best in foods but also fills the kitchen with enticing that

promise a delicious meal.
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Reference: https://materials.school/educational-activities/task-collection/culinary-arts/roasting-essentials (created with ChatGPT)



	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!


