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Pita bread – pocket bread 
A pita is kind of bread that has a “pocket” in the middle. 
The word pita comes from the Greek meaning “bread pie “people often call it pocket bread. It is considered the best alternative to the sandwich.

Pita bread is a very simple kind of bread to make.  
The flour is mixed with water. It is then rolled out very thin.
Next it is placed on a hot surface. The water in the dough quickly turns to steam which makes a bubble inside the bread. This is how the bread gets its pocket.

It is simple kind of bread with a space in the middle. 
You can put anything in the middle. People put meat, vegetables, and sauce inside a pita. 
Best of all, because It has a pocket, 
it doesn`t fall apart like a sandwich does. 
[image: ]
Work sheet 

Write the correct word 

An area that is empty or available 
Answer is ______________________

To put different things together to make something new
Answer is ______________________

A thick liquid that is served with food 
Answer is  _________________

A food made by mixing flour and water and then baking it 
Answer is ____________________

Mixture of flour, water, and sometimes also fat and sugar. It can be cooked to make bread, cookies, etc 
Answer is ____________________

The gas that water becomes when it boils
Answer is _________________

Bread in the shape of a circle which can be spilt open and filled with Food 
Answer is ______________________



Work sheet  1

True or false

1. people call a pita pocket bread because of its shape
T / F 
2. Because of its pocket. pita bread is a little difficult to make 
    T /F 
3. Pita bread with meat and sauce in it easily falls apart like a sandwich. 
    T / F 

Comprehension!
1. what is this passage about ?
   a. Why pita bread has a pocket in it 
   b. What pita bread is and how to make it
   c. How pitta bread is different from a sandwich
2. Choose the word that can best replace “alternative”
in paragraph
      a.  option       b.   feature         c.    recipe
3. what is true about pita bread according to the passage?
   a. you should place the dough on hot water and steam it
   b. you need to make a bubble inside the bread.
   c. you need to roll out the dough a little thick to make a pocket 

work sheet 2 
Summary
Complete the chart. 

Pita
A bread that has a ____________ in the middle
From the Greek meaning __________________
The best  ___________________ to the sandwich
Very ____________________ to make

How to make
Mix the ____________ with water 
Roll it out very _______________
Place it on a hot ________________
Make a _____________ inside the bread 
Put meat , vegetables, and ______________ inside a pita 


Pita
Bread       mix
             Roll out 
             Steam 
             Pocket
             Space           Meat  vegetable  sauce 



Work sheet  3

“You can put anything in the middle. People put meat, vegetables, and sauce inside a pita.”
(Chloe )
Stir- Fry(볶다) ground  or minced beef in a pan  
- add little bit of radish 깍두기kimchi broth(stock)
 Sautéed(조금볶다) garlic mushroom
Grate cheese –  put it in a bowl  
chop up- 1 head of lettuce. 1 tomato and 1 onion put them on a plate .  / mash or slice of  avocado . 
the hot meat will melt the cheese, next put in the tomato onions and lettuce etc.  plus !  some taco sauce on the top  enjoy! 

Create your own pita bread inside ! 
Start ! 
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Chef Solus Cooking Vocabulary Matching Activity

How well do you know your cooking vocabulary?
Mateh the definition with the correct cooking ferm.

A Bake E__To cook over medium or high heat until surface of
food browns or darkens

B Blend o rue food against the holes of o grater making thin pieces
£_Boil ____To squash food with a fork, spoon, or masher
D Broil ___To turn oven on ahead of time so that it is at the desired
temperature when needed (usually takes about 5 to 10
_E_Brown minutes)
E Chop  —Tocookquicklyinalitti ol butfer, or margarine
To cook food over steam withaut putting the food directly in
&_Drain water (usually done with a steamer
H Grate To cook food in an oven
To mix ingredients together gently with a spoon, fork, or until
I Knead

combined

J_Marinate To stir ingredients together with a spoon, fork, or electric
mixer until well combined

K Mash To cook under direct heat
L_Mix To remove all the liquid using a colander, strainer, or by
pressing a plate against the food while tilting the container
M_Preheat
To soak food in a liquid o tenderize or add flavor to it
N_Sauté To cut inta small pieces
O Steam To press, fold and stretch dough until it is smooth and

uniform, usually done by pressing with the heels of the hands

o heat a food so that the liquid gets hat enough for bubbles
to rise and break the surface
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Wordsearch 8 Food and drink

Look for the words and tick (') the boxes. — |
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Kitchen Verbs

¥eos s

grate grill layer level melt

SH B =

pmch pour' scramble  serve

S5 &R

simmer slice spread stir taste

BBy

add bake blend boil bread

Ekﬁ‘ﬁf

broil chop  cut





image2.png
Food is cooked in
deep boiling liquid

in an open or
ered saucepan.

Braising

Picces of food are first
browned in a little fat,
then cooked with
some liquid in a closed
pan.

Pan-frying

ing food in a little

E
oil o butter using a
frying pan over
moderate heat.

Simmering

Like boiling, but the
Tiquid is kept just

below boiling point in

an uncor

ered por.

Frying pieces of food
ina deep pot or fryer
with plenty of ho oil
o fat.

Broiling/grilling

Cooking food like
steak or fish, over or
under open heat, .4
undee the oven grill,
or on a barbecuc or
hot plate.

Steaming

Food is placed on a
container and cooked
in the stcam from
boiling water in a
covered pan o
steamer.

Sautéing

-

Cooking small or thin
pieces of food in a litte
very hot oil or fat. The
frying pan is shaken
constantly o stop the
food from burning.

Roasting
G5

Cooking food like
meat or poultry with
some fat in a hot oven
[between 200-240
degrees centigrade].

Cooking food in its
own juices with a litrle
additional liquid, in a
covered pan, at
simmering point

Flambging

N

-

After frying, alcohol is
added to the food in
the frying pan and sct
on fire. This gives
added flavour ro the
food.

Baking

7

TSN

Cooking, food like
cakes, pics, bread etc.
ina closed oven at a
temperature of
berween 120-240°C,
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rotten
tough
past its sell-by date

spicy salty sour
hot  bitter savory
creamy bland crispy
stodgy sweet mild
crunchy citrusy sharp
tasteless unflavored

delicious - excellent — marvelous ~ fantastic
appealing - amazing - pleasant - pleasing
extraordinary ~ enjoyable ~ appetizing ~ superb
delightful - delectable - satisfying - exquisite
wonderful - terrific — luscious — palatable
tantalizing - yummy — enticing — mouth watering
scrumptious — finger licking ~ lip smacking.





