
No 2023-1-LV01-KA220-VET-000161266 

 

        Vocabulary help? Access the project Gastronomy e-Pictionary   

HOUT 1 

(CLIL Lesson Plan – Cakes and Cake Decorations: Icing) 

Task 1. Read these statements and choose a professional definition 

of icing. 

1) The city itself is like a warm hug, her people are icing on the cake. 

 

2) Icing is a sweet, often creamy glaze made of sugar with a liquid, 

such as water or milk, that is often enriched with ingredients 

like butter, egg whites, cream cheese, or flavorings.  

 

3) Icing is a thin, runny sugary liquid that hardens on cooling. 

 

4) Icing is a pastry topping made with confectioners’ sugar (or 

powdered sugar) mixed with a liquid, such as milk or cream, 

lemon juice, or liqueur. 

 

 

 

  

 

https://voco-pictionary.velvet.works/e-pictionary/
https://en.wikipedia.org/wiki/Sweet
https://en.wikipedia.org/wiki/Glaze_(cooking_technique)
https://en.wikipedia.org/wiki/Sugar
https://en.wikipedia.org/wiki/Butter
https://en.wikipedia.org/wiki/Egg_white
https://en.wikipedia.org/wiki/Cream_cheese
https://en.wikipedia.org/wiki/Flavoring

