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Sieps:

Wiener schnitzel Ingredients : « Pound schnitzels until they are 5mm thick, season it with salt
and pepper

Place the eggs in a bowl and beat them with a fork

Put the flour in another medium bowl

Put the breadcrumbs into another bowl

750 gveal or pork cutlets
100 gflour

Heat cooking oil or lard in a large frying pan

Fry them for about 4 minutes on each side until the crust is golden
brown

Serve it with slices of lemon

salt and white pepper

150 g dried breadcrumbs °

Frying oil or lard « Take a cutlet and dip it in the flour and coat both sides

1 lemon « Dip the cutlet in the egg and coat both sides

2 eggs « Place the cutlet into the breadcrumbs and coat both sides
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Vocabulary:
What do you need to make schnitzel?
pound naklepat .
beat - Slehat

mix - smichat
breadcrumbs - strouhanka
dip - ponofit, namogit

coat - obalovat

both sides - obé strany
heat - rozehfat

fry - smazit

lard - sadlo

serve- podavat

veal or pork meat, salt, white pepper, flour, eggs,
breadscrumbs, oil or lard, lemon
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Describe steps:

beat the eggs with a fork

Pound schnitzels and season them
with salt and pepper
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Place the cutlet into the breadcrumbs and coat
both sides

Take a cutlet and dip it in the flour and coat
both sides

Dip the cutlet in the egg and coat both sides Heat cooking oil or lard in a large frying pan
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Fry them for about 4 minutes on each side
until the crust is golden brown
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	Шницель





	Подзаголовок задания
















	Заполни в?е пропуски и нажми "Проверь". Используя "Подсказка" и "Ответ", получишь необходимую помощь, но при э?ом количество очков снизится.















   Взбейте      Жарьте      Обваляйте      Подавайте      Раскалите      осушите      отбейте      промойте   
















 







Шницели О?вет, О?вет, не очень сильно О?вет и посолите. О?вет в тарелке яйцо и проготовьте две тарелки с мукой и панировочными сухарями. О?вет шницели в муке, яйце и панировочных сухарях. О?вет в сковороде свиной жир или масло. О?вет каждую сторону шницеля по 4 минуты. О?вет с кусочками лимона.
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 Проверь! 





 Подсказка 
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	Schnitzel





	Gap-fill exercise
















	Fill in all the gaps, then press "Check" to check your answers. Use the "Hint" button to get a free letter if an answer is giving you trouble. You can also click on the "[?]" button to get a clue. Note that you will lose points if you ask for hints or clues!























 







[?] schnitzels until they are 5mm thick, [?] it with salt and pepper.
Place the eggs in a bowl and [?] them with a fork.
Put the [?] in another medium bowl.
Put the [?] into another bowl.
Take a cutlet and [?] it in the flour and [?] both sides. 
Dip the cutlet in the egg and coat both sides.
Place the floured and egg-coated cutlet into the breadcrumbs and coat both sides. 
[?] cooking oil or lard in a large frying pan.
[?] them for about 4 minutes on each side until the crust is golden brown.
[?] it with slices of lemon.
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