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EDUCATION AND TRAINING

Task 4: Use the words from the box to complete the sentences:

(CLIL Lesson Plan - Soft Cut Fruit Caramel)
butter glucose wrap syneresis batch weigh cream stir sticky knife

. Before cooking, it's important to all ingredients accurately.
is a dairy product that adds smoothness and richness to caramel.
. After cooking, use a sharp to cut the caramel into pieces.

. We add syrup to prevent crystallization and help the caramel stay soft.

. You must the mixture continuously to avoid burning.
A process means you make a set quantity each time, not continuously.
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5. If you don’t cook fruit properly, may happen and liquid leaks out.
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8. Once cooled, each caramel piece is usually placed in a paper to it.
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. The surface became too because of high humidity.

10. is added with sugar and glucose to give a rich taste and soft texture.
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8 Vocabulary help? Access the project Gastronomy e-Pictionary Ok



https://voco-pictionary.velvet.works/e-pictionary/

