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Here’s What 
We Will Be 
Learning in this 
Presentation:

❏  Role Play Between A Baker And A Little Girl.

❏  Exercises.

March 17 © Albert-Learning 2

Summary



Vocabulary
½: half.

Preheat: to heat an oven to a particular temperature before you put food in it to cook.

Beat: (in this context) to mix something in short quick movements with a fork, etc.

Stir: to move a liquid or substance around, using a spoon or something similar, in order to 
mix it thoroughly.

Pour: to make a liquid or other substance flow from a container in a continuous stream, 
especially by holding the container at an angle.

All-purpose flour: flour that contains no chemical to make cakes rise (= swell when cooked).

Baking powder: a mixture of powders that are used to make cakes rise and become light as 
they are baked.

Vanilla extract: a liquid flavor taken from a vanilla bean grown in a vanilla plant.
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