Przyktadowe pytania Jezyk angielski
zawodowy (kucharz)

Klasa: Il SBIS
Liczba pytan: 20
Wybierz jedng poprawng odpowiedz (A, B, C lub D).

1. What does the verb “peel” mean?

A. smazyc¢
B. obiera¢
C. kroi¢

D. mieszac

2. Which word means “piekarnik”?

A. oven
B. fridge
C. sink
D. plate

3. What is “carrot” in Polish?

A. cebula

B. marchew
C. ogorek
D. kapusta

4. Which cooking method means gotowa¢ w wodzie?

A. fry

B. grill
C. ball
D. roast




5. The word “knife” means:

A. noz

B. widelec
C.tyzka
D. talerz

6. What should you do before preparing food?

A. watch TV

B. wash your hands
C. open the window
D. sit down

7. Which product is a vegetable?

A. beef

B. potato
C. salmon
D. chicken

8. What does “recipe” mean?

A. restauracja

B. przepis kulinarny
C. menu

D. deser

9. Which word means smazy¢ na gtebokim tluszczu?

A. boll

B. bake

C. deep-fry
D. steam

10. What is “onion” in Polish?

A. czosnek
B. pomidor



C. cebula
D. marchew

11. Where do we keep food cold?

A. oven
B. fridge
C. pan
D. bowl

12. What does “cut into cubes” mean?

A. kroi¢ w kostke
B. smazy¢

C. piec

D. gotowac

13. Which is a type of meat?

A. beef

B. apple

C. lettuce

D. cucumber

14. What is “dessert”?

A. zupa

B. danie gtéwne
C. przystawka
D. deser

15. Which appliance is used for mixing ingredients?

A. mixer
B. sink
C. oven
D. fridge




16. What does “add salt and pepper” mean?

A. dodaj sél i pieprz
B. umyj warzywa
C. pokroj mieso

D. upiecz ciasto

17. Which dish is usually served as a starter?

A. soup
B. cake
C. ice cream
D. chocolate

18. What does “bake” mean?

A. smazyc¢
B. piec

C. gotowac
D. kroi¢

19. What is “garlic” in Polish?

A. cebula
B. czosnek
C. por

D. papryka

20. Which item is used to cook soup?

A. pot
B. plate
C. glass
D. fork
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