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EDUCATION AND TRAINING

Answers to the tasks in the HOUTs

(CLIL Lesson Plan - From Farm to Table: Local Seasonal Products)

Task 1.

1. Ordered Months

Spring: March, April, May

Summer: June, July, August

Autumn: September, October, November

Winter: December, January, February

2. Matching
Spring d
Summer ¢
Autumn b/a
Winter a/b

3. Example Seasonal Products

Spring: green onions, spinach, sorrel
Summer: bell peppers, zucchinis, cherries
Autumn: pears, parsnips, cauliflower

Winter: stored apples, turnips, pickled cucumbers

Task 2.
2. True or False?

1. Foods grow best at the same time all year. F
. Autumn and winter are cooler seasons. T

. Seasonal food is usually fresher and more flavourful. T
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. All seasonal food must come from other countries. F

. Vocabulary check:
. Harvest

. Seasonality

. Near
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. Flavourful
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8 Vocabulary help? Access the project Gastronomy e-Pictionary Ok



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

