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1.

ag cocarail, ag bacail
gearr, measc, doirt, criathraigh, corraigh
oideas, comhabhair, modh

cupan, spunog bhoird, taespunog,
leathchupan, ceathru cupan

plar, sitcra, im, bainne, blathach, ubh,
sOid arain, salann, piobar

Leite (saith ceathrair)

Comhabhair:
1 chupan de mhin choirce
3 chupan uisce
Y4 taespunog de shalann

Modh

1. Téigh an t-uisce go dti an
fiuchphointe. Cuir an salann leis
agus croith an mhin choirce ann.

2. Cocarail ar feadh cuig ndéiméad, &
chorrai ar feadh an ama.

3. Riar te, le bainne n6 uachtar agus
siucra.

Cé a bhionn ag cécarail i do bhaile?
An bhfuil ti go maith ag cécarail?
An bfhuil td go maith ag bacail?

Agus tu ag cocardil, cén saghas bia is
fearr leat a dhéanamh?

An ndéanann td bia Eireannach riamh?
An ndearna tu aran soide riamh?

An déanann tu bia as tiortha eile?
Cad a dhéanann tu?

An ndéanann tu bia veigeanach riamh?
Cén comhébhair a uséideann td go
minic agus td ag cocarail?
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cooking, baking
cut, mix, pour, sift, stir
recipe, ingredients, method

cup, tablespoon, teaspoon,
half cup, quarter cup

flour, sugar, butter, milk, buttermilk,
egg, baking soda, salt, pepper

Oatmeal (serves four)

Ingredients:
1 cup of oats
3 cups of water
Y4 teaspoon of salt

Method

1. Heat the water until the boiling
point. Add the salt to it and shake
the oats into it.

2. Cook for five minutes, stirring it
the whole the time.

3. Server warm, with milk or cream
and sugar.

Who cooks in your home?
Are you good at cooking?
Are you good at baking?

What kind of food do you prefer making
when you cook?

Do you ever make Irish food?
Did you ever make soda bread?

Do you make food from other countries?
What do you make?

Do you ever make vegan food?
What ingredients do you use often when
you cook?
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O Cuisine — Jackie Ni Fhlatharta
Bhuel anois, Jackie, inis dom faoi do bhiachlar.
Céard ata ta ag dul a réiteach dhuinn inniu?

Inniu td mé ag tosu leis an réamhchdrsa agus ta mé

chun anraith trataf résta a dhéanamh i dtésach.

Agus ina dhiaidh sin an priomhchursa. Ta mé chun

gratin a dhéanamh le butternut squash agus
cainneann. T4 sé sin an-bhlasta.

Agus tar éis é sin le haghaidh milseog. T4 mé chun

toirtin sutha taldn a dhéanamh.

Anois Jackie, an réamhchursa. Céard é an chéad

céim anseo?

T4 an t-anraith seo an-an-sciobtha agus an-éasca a

réiteach.

So, an chéad céim, taimid chun na tratai, agus ta

mise ag usaid na tratai seo.

Cén fath? Mar gheall go bhfuil siad an-bhlasta agus

ta siad milis freisin.
So, bionn blas an-domhain ar an t-anraith seo.

. Now, leis seo td mé chun oinnidn dearg a chur

isteach ann freisin.

S0, nil mé chun € seo a ghearradh ré-ghearr, ro-
mhion, just € a dhéanamh mar seo.

Just, bainfidh mé an craiceann uaidh.

Chun é a fhéagail mar piosai mora. Piosai mora. Sin

e

Agus an t-am seo den bhliain nil tada nios fearr na

anraith te mar sin.
Yeah, sin go halainn, ta sé seo go halainn.

Freisin, ta mé ag cur isteach cupla cluas gairleoige.

Ta mé chun an craiceann a fhagéil orthu, mar gheall
air, arist, bionn siad i bhfad nios milse méa fhagtar sa

chreacainn iad.
Sin é. Sin na rudai. Na comhéabhair.

Anois td mé chun ola oldige a chur ar a bharr.

Agus cuir ta isteach san oigheann agus cén fhad?

A, thart ar fiche ndiméad, just go bpléascann na
tratai beagainin.

Agus cén teocht gur ga go mbeadh an oigheann? A,

céad seasca, is leor sin.
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O Cuisine — Jackie Ni Fhlatharta
Well, now, Jackie, tell me about your
menu. What are you going to prepare
for us today?

Today | am going to begin with the
starter and |1 am going to make roasted
tomato soup first.

And after that the main course. | am
going to make a gratin with butternut
squash and leek. That is very tasty.
And after that for dessert. | am going
to make a strawberry tart.

Now Jackie, the starter. What is the
first step here?

This soup is very very fast and very
easy to prepare.

So, the first step, we are going to, the
tomatoes, and I’m using these
tomatoes.

Why? Because they are very tasty and
they are sweet, too.

So, this soup has a very deep flavor.
Now, with this, | am going to put
purple onoin in too.

So, I’m not going to cut this too
small, too tiny, just to do it like this.

I will just take the skin off it.

To leave it in big pieces. Big pieces.
That’s it.

And this time of the year there’s
nothing better than hot soup like that.
Yeah, that’s lovely, this is lovely.
Also, | am putting in a couple cloves
of garlic.

I’m going to leave the skin on them,
because, again, they are much much
sweeter if you leave them in the skin.
That’s it. Those are the things. The
ingredients.

And | am going to put olive oil on top
of it.

And you put it in the oven and how
long?

Ah, around twenty minutes, just until
the the tomatoes burst a little.

And what temperature is it necessary
for the oven to be? Ah, a hundred and
sixty, that’s enough.
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23. Agus ola oldige air agus anois an balsamic vinegar. And olive oil on it and now balsamic

vinegar.

24. Cén fath? Mar gheall go bhfuil sé go deas. Tugann  Why? Because it’s nice. It gives it a
sé blas milis do. sweet flavor.

25. Agus just ruaine piobair agus ruaine salann. And just a bit of pepper and a bit of

salt.

26. Now. So. Agus sin €. Tameé chun é seo achursan ~ Now. So. And that’s it. I’ going to put
oigheann ar feadh fiche néiméad ar céad seasca this in the oven for twenty minutes at
céim. An-mhaith. one hundred and sixty degrees. Very

good.
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