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What 

do you 

think 

when 

you 

see 

this 

photo? 
 

Did you think about?  Taste, hunger, nice food… 

What do the colors of the image mean?  

Can you describe a delicious dish for us?  

What is the difference between what you see in an image and what  you imagine only? 

 



Now we´ll see some texts. 

 

 

 



Meal Makeover Moms´ Shopping List 

 PRODUCE  FROZEN FOOD  DAIRY 
 Apples  Berries  butter 

 Avocado  Mell pepers, mixed  Cheese sticks 

 Bananas  Broccoli florets  1% lowfat cottage cheese 

 Berries  Cauliflower  Life cream cheese 

 Canteloupe/Melon  Collard greens  1% lowfat Milk 

 Grapes  Corn kemels  Preshredded reduced-fat cheddar 

 Mango  Kale   Preshredded part-skim mozzarella 

 Kiwi  Peas  Orange juice 

 Oranges  Potatoes, hash brown  Grated parmesan cheese 

 Pears  Spinach  Part-skim ricotta cheese 

 Asparagus  Vegetables, mixed  Reduced-fat sour cream 

 Bell peppers  Squash, winter  Lowfat yogurt, fruit 

 Broccoli  Meat-free crumbles  Lowfat yogurt, vanilla 

 Boccoli slaw  Ravioli   

 Carrots, large/baby  Tortellini  BAKING 
 Lemon/lime  Sausage, lowfat breakfast  All purpose flour 

 Lettuce, romaine  Shrimp  Whole wheat flour 

 Mushrooms, presliced  Pizza  Sugar 

 Potaotes,scalloped  Chicken nuggets  Brown sugar 

 Spinach  Fish sticks  Mini chocolate chips 

 Sweet potatoes  French fries  Nuts 

 Tomatoes    Raisins 

 Zucchini  MEATS  Sunflower seeds 

   Ground beef, lean  Cake & brownie mixes 

   Ground turkey  Gound flax seed 

 CONDIMENTS/OILS  Pork  Wheat gem 

 Canola oil  Seafood  Corn meal 

 Olive oil  Chicken, boneless, skinless   

 Nonstick cooking spray  Hot dogs, nitrite free  CANNED FOODS 
 Light canola mayonnaise  Deli meats & cheeses  Mandarin oranges 

 Salad dressing    Pineapple 

 Ketchup   MISC  Pears 

 Mustard  Peanult butter  Pumpkin 

 salsa  Jelly/Jam  Sweet potatoes 

   Pure maple syrup  Artichoke hearts 

 GRAIN PRODUCTS  Juice, 100%  Beans – Black/pinto/red 

 Dried pasta  Fruit ciup  Corn 

 Rice  Applesauce  chickpeas 

 Instant brown rice  Pasta sauce  Refried beans 

 Bread, 100% whole wheat  All-natural chicken broth  Salmon, boneless, skinless 

 Flour tortillas  Granola bars  Tuna 

 Pita Bread  Popcorn  Shrimp/sardines/crab 

 Rolls  Pretzels  Tomato sauce 

 Bread crumbs    Crushed/diced tomatoes 

 Taco shells  HOUSEHOLD  soups 

 Breakfast cereal  Napkins   

 Oats  Paper towels   

 Bulgur  Bathroom tissue  

 Couscous  Facial tissue  

 Macaroni  cheese  Cleaning supplies  

   Laundry detergent  

   Dishwasher detergent  

   Aluminum foil  

   Plastic wrap  

 

   Sandwuich bags  www.MealMakeoverMoms.com 

      

01.  Find the transparent words in the list: 

02. Using a dictionary (virtual dictionary), find the meaning of the words unknown for you. 

03. Now, think about these questions: 

a) What kind of text is this? 

b) What might be the objective of this text? 

c) Where can we find this text?  

 

 



Search in the GOOGLE different Shopping Lists: 

 

 

04. What do the texts (1 and 2) have in common? 

05. Are the products described in text 01 the same as in the text 02?  

06. What are the differences between the two texts? 

Now, It is with you… Search in the indicated sites the nutritious value of the foods 

and organize a Shopping List that you consider adequate for a healthy 

alimentation. 

 

 

Day by Day, we can buy many products by unit, kilogram or dozen. 

07.  Relate the products from text 02 that are bought by: 



 

kilogram dozen unit 

 

 

 

  

 

 

 

Little Duck 

  

1.  Start folding like the example. 

 

2. Now,  turn the paper. 

 

 
3.  Fold tip with tip. 

 

4. Fold the laterals  to the middle and pull 
the colored tips low. 

 

5. This is the base of the duck. Now, fold 
one tip  low and turn the paper. 

 

6. Put in the horizontal line. 
 

 
7. Fold a tip backward. 

 

8. Now, fold to the middle and  low. 

 

9. Now, fold a small border  to the top. 

 
9a. See the detail. Open and  flatten the 
border. Later  repeat  the same on the 

other side of the paper. 

 

10. Make a fold to keep the two tips 
together. 

 

 

11. Make one more fold for it in the two 
tips.  

 



12. Now,  make a pleat on the inside to 
make the beak of the duck and put the 
borders in the horizontal line so that it  

keeps standing. 

 

13. The duck is ready. 

 

Tradução: Rose Mari Colognese 

 
Por Carlos 
Gênova 

Fonte: 
www.moderna.com.br 

 

 

  

 

Hot Dog  

 

 
 

Ingredientes: 

6 pães tipo hot dog 

6 salsichas 

alface picadinha 

batata palha 

molho de tomate pronto 

catchup 

maionese 

 

Modo de Preparo: 

Afervente as salsichas. Aqueça o molho 

em uma panela, junte as salsichas. Deixe 

ferver por alguns minutos. 

Montando o hot dog: No pão coloque a 

salsicha, um pouco de molho, o alface, a 

batata palha, a maionese, o catchup. 

Este hot dog vale por uma refeição.  

Disponível em: http://luciacavalheiro.blogspot.com/2006/03/hot-
dog.html - acesso em 18/09/2007 

 

Meal 

Makeover 

TV 
 

Looking for family-
friendly recipe 
ideas or clever 

ways to get your picky eater to try a green vegetable? 
Check out our how-to video clips at 

www.MealMakeoverTV.com and get cooking!  
 

Click here to watch. 
 

Acesso em 24/11/2007. 
______________________________________________ 

 
 
 

 
 

 
Simple & delicious, vol. 10, nº 04, July/August 2007 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Now, talk to a friend and answer: 

07. What do texts 03 and 04 have in commom?  

08. What kind of text is number 06? 

09. Who would read texts 05 and 06?  

10. Where would we find this kind of texts? 

11. Which text do you think is a recipe? 

12. What do you think about it? 

13) What might be the objective of this text? 

14) Who would write recipes? 

15) Who would read recipes? 

16) Where would we find these texts?  

17) What can we find in a recipe? 

 

 

Let´s discuss about your 

preferences? 

Read your recipe: 

Why do you prefer this? 

What is your favorite ingredient?  

Choose one recipe in the class. 

Bring some recipes for next 

class. 

Your teacher will discuss with you 

where you can find them. 



 

 

TORTA DE MORANGO 

 

 

1h 00min 12 porções 

 

 

INGREDIENTES 

Massa: 

02 colheres (sopa) de margarina 

02 colheres (sopa) de óleo 

01 ovo inteiro 

02 colheres rasas (sopa) de açúcar 

01 pitada de sal 

01 colher rasa (sopa) de fermento em pó 

Farinha de trigo até a massa desgrudar da mão 

 

 

Creme 

01 lata de leite condensado 

01 lata de creme de leite 

03 gemas 

03 copos de leite 

01 colher (sopa) de maisena 

02 caixinhas de morango 

01 gelatina de morango 

Modo de Preparo: 

1. Em primeiro lugar faça a gelatina conforme o modo de preparo, e deixe-a na geladeira 

porque na hora do uso ela deve estar em ponto de clara de ovo pois se estiver líquida, a 

gelatina penetrará na massa. 

2. Depois faça o creme, junte todos os ingredientes e mexa até levantar fervura e você ver que 

ele está bem cremoso, cuidado para não deixar empelotar ou grudar no fundo da panela, 

mexa bastante sem parar. 

3. Na hora do uso ele deve estar já frio ou levemente morno. 

4. Agora faça a massa junte todos os ingredientes e quando ela estiver no ponto forre um pirex 

de médio a grande, os mais fundos são melhores. 

5. Fure a massa com um garfo e asse em fogo médio entre 10 a 15 min. 

Quando dourar está boa, cuidado para não deixar queimar pois a massa fica fina. 

  
 
 



6. Montagem da torta: 

1. Coloque a massa assada no pirex, deixe esfriar um pouco.  

2. Coloque o creme. 

3. Os morangos cortados na transversal, coloque eles sobre todo o creme. 

4. Agora coloque a gelatina já em ponto de clara, assim ela ficará na superfície. 

5. Levar à geladeira por no mínimo 4 horas. 

http://tudogostoso.uol.com.br/receita/250-torta-de-morango-deliciosa-.html  

 

 

 

PATÊ DE QUEIJO COM AZEITONAS 

 

  Rendimento:  
1 pessoa  

 

Ingredientes:  
400g de queijo fresco cremoso; 150 g de azeitonas; 1 dente de alho; sal; 

pimenta; temperos verdes picados.  
 

Modo de Preparo:  
Desmanche todo queijo com o garfo. Junte as azeitonas batidas com o alho. 
Junte os temperos. Amasse e dê forma com o garfo. Enfeite com galhos de 

salsa.  

http://www.acessa.com/projetos/Sabor/arquivo/dicas/2002/10/24-pate/ 

 

 

 

 

 

See a video in the site: www.videojug.com/film/how_to_make_american_apple_pie 

Now, answer: 

a) How many parts are there in recipes 01 and 02? What are the differences?  

b) Which are the basic parts of a recipe? 

c) Is there an order to write the item HOW TO MAKE IT? 

Now  that’s with you: Search in the indicated site a step-by-step Apple pie 

recipe 

http://www.pastrywiz.com/cakes/applepies.htm 



 

 

Let´s do it! 

Would you like this 

cake?  

See the recipe step-by-

step in the site: 

http://www.pastrywiz. 

com/cakes/cowcake.htm 

 



 

 

 

 

 



 

Crea

te a 

reci

pe 

from 

this 

imag

e 

 

http://www.pastrywiz.com/dailyrecipes/recipes/601.htm 

 

 

 

1 - In groups, write a recipe for some dish you like or you would like to create. 

2- Now, let´s produce a Virtual  Recipe Book that Will be in the School site. 

First, let´s select the recipes. 



 

 

 

 

 

 

BIBLIOGRAFIA 

 

ANUNCIATO, Ofélia Ramos. A Cozinha Maravilhosa de Ofélia 5. São Paulo: 

Melhoramentos, 2006. 

 

_________, A Cozinha Maravilhosa de Ofélia 11. São Paulo: Melhoramentos, 2006. 

FIRST ANNUAL GREAT NEW ENGLAND COOK-OFF COOK BOOK. 

Dublin:Yankee Publishing Incorporated. 

 

http://www.acessa.com/projetos/Sabor/arquivo/dicas/2002/10/24-pate/. Acesso em 

10/12/2007. 

 

http://www.docesencontros.blogspot.com/2007_09_01_archive.html. Acesso em 

11/02/2008. 

 

http://luciacavalheiro.blogspot.com/2006/03/hot-dog.html. Acesso em 18/09/2007. 

 

http://www.pastrywiz.com/cakes/cowcake.htm. Acesso em 12/11/2007. 

 

http://www.pastrywiz.com/dailyrecipes/recipes/601.htm. Acesso em 12/11/2007. 

 

http://www.pastrywiz.com/cakes/applepies.htm. Acesso em 24/11/2007. 

http://tudogostoso.uol.com.br/receita/250-torta-de-morango-deliciosa-.html. Acesso em 

10/12/2007.  

MINI COZINHA. São Paulo: Garilli, 1ª Edição, setembro 2007. 

 

REVISTA MENU. São Paulo: Três, nº 108, ano 9, jan./nov. 2007. 

 

SIMPLE & DELICIOUS, vol. 10, nº 04, July/August 2007. 

 

TIME, New York: G. D. Searle LLC, vol. 169, nº 24, June 2007. 

 



www.MealMakeoverMoms.com. Acesso em 10/12/2007. 

 

www.moderna.com.br. Acesso em 10/12/2007. 
 

www.videojug.com/film/how_to_make_american_apple_pie. Acesso em 24/11/2007. 

 

 

 

 

 


