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📲 Vocabulary help? Access the project Gastronomy e-Pictionary   

Task 6: Match the images to the process steps: 

(CLIL Lesson Plan - Soft Cut Fruit Caramel) 

1. Cooking sugar and glucose 

2. Adding dairy/fats 

3. Pouring 

4. Cooling 

5. Cutting 

 

a.  

b.  

c.  

d.  

e.  

Caramel-making process using images adapted from Salted Pepper (2024), Allen (2024), and Alabanda (2015) 

  

https://culinar.menu/e-pictionary/

