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Entry 1: Reading
Module: Words at work
Module aims

Main aim
We are learning the names of some of the things you use in your job.
Other learning aims
We are learning:

· To identify the letters of the alphabet
· The names of some clothes you wear at work
· The names of types of food
· About colours and adjectives
· About simple sentences for giving instructions
Module: Words at work

Aim: We are going to learn the names of some of the things you use in your job.
Task 1: The names of things you see at work

Here are the names of things you use. Can you match them to the pictures? You can write the name under the picture. The first one is an example.
	plate
	glass
	fridge
	cooker
	dishwasher

	apron
	cutlery
	sink
	pans
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	plate
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The Alphabet
We call the 26 letters we use to make words the alphabet.

There two types of letters:

Upper case  A B C D E F G H I J K L M N O P Q R S T U V W X Y Z

Lower case: a b c d e f g h i j k l m n o p q r s t u v w x y z

Task 2

Find the words that start with each letter.  The first one is an example.
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Clothes for work


We are learning the names of some clothes you wear at work.  We are also learning names of parts of the body.
There are clothes you wear at work.  They keep you safe.  Read the names of the clothes.
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	gloves
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	She is wearing gloves.
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	non slip shoes
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	He is wearing shoes.
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	chef’s hat
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	They are wearing hats.
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	kitchen coat
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	He is wearing a kitchen coat.



Task 3: The names of clothes for work
Can you name the clothes in the picture? Underline the right one. We have done the first one for you.
	[image: image20.jpg]



	She wears her

jacket and gloves.


shoes and an apron.


coat and hat.


shirt and tabard.
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	He is wearing


a tabard.


an apron.


a hairnet.


gloves.
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	They are wearing

aprons.


gloves.


skirts.


hats.
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	He is wearing

gloves.


a hairnet.


an apron.


overalls.



Foods

Read the names of different types of food. We have put them in groups.

	Type of food
	
	Examples
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	Vegetables
	
	Green vegetables:
peas
	Root vegetables:
onion
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	Red meat
	
	Beef
	Lamb
	Pork
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	Poultry
	
	Chicken
	Duck
	Turkey
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	Fish
	
	Salmon
	Cod
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	Salad
	
	Tomatoes
	Lettuce



Task 4

Write the number of the food next to its name. The first one is an example.
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	1
	
	2
	
	3
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	4
	
	5
	
	6


	5
	Cooked meat


	
	Uncooked meat


	
	Cheese


	
	Salad


	
	Root vegetables


	
	Raw fish


Colours
Colours are very important in catering workplaces.
	
	
	
	
	
	
	
	
	



Task 5

Aim:  We are learning the names of the colours.
Match the colours with their names.  The first one is an example.

	
	
	green


	
	
	blue


	
	
	brown


	
	
	red


	
	
	white


	
	
	black


	
	
	orange


	
	
	yellow


	
	
	violet



Learning about colours and adjectives
In catering the colour of equipment tells you what it must be used for.  It also tells you what it must not be used for.

Colours are adjectives or describing words.  Adjectives tell you more about nouns.  Words like knife, plate, saucepan are nouns.  In English, adjectives come before nouns.

Read why there are different chopping boards in catering.
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Task 6

Underline the adjectives in the text below. If you do not understand any words look them up in a dictionary or ask someone what they mean. The first one is an example.
	We use coloured boards for chopping food in the kitchen. The colour tells us what the board is used for.

	
	We chop cooked meats on yellow boards.

	
	We cut uncooked meats on red boards.  Another name for uncooked meat is raw meat.

	
	We cut bread and cheese on white boards.

	
	We chop raw fish on blue boards.  Blue is the colour of the sea.

	
	Green boards are for salad and fruit.

	
	Brown boards are for raw vegetables that are grown within the soil, like potatoes or carrots.  We call them root vegetables.

	We call this colour-coding.



Task 7: Now test yourself
The handles of knives and other utensils are also colour coded. You use white knives with white boards, blue knives with blue boards and so on. Tick (the box next to the food to complete the sentence. The first one is an example.
	I use a
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white knife
	to cut
	(
raw meat

	
	
	
	(
cooked meat

	
	
	
	(
cheese

	
	
	
	(
salad


	I use a
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green knife
	to cut
	(
raw meat

	
	
	
	(
fish

	
	
	
	(
cheese

	
	
	
	(
salad


	I use a
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yellow knife
	to cut
	(
vegetables

	
	
	
	(
cooked meat

	
	
	
	(
cheese

	
	
	
	(
salad


	I use a
	[image: image51.png]



red fork
	when I cut
	(
raw meat

	
	
	
	(
fish

	
	
	
	(
cheese

	
	
	
	(
cooked meat


	I use a
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blue knife
	to cut
	(
vegetables

	
	
	
	(
cooked meat

	
	
	
	(
fish

	
	
	
	(
cheese


	I use a
	[image: image53.png]



brown knife
	to cut
	(
fish

	
	
	
	(
root vegetables

	
	
	
	(
cheese

	
	
	
	(
salad
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Learning about simple sentences for giving instructions

In English simple sentences for statements are made up of: 

subject – verb – object or S  V  O 

Julia cuts the fish. 

Gedi washes the salad.

We wear gloves.

Adjectives usually come before nouns:

blue board, red gloves, new restaurant

Instructions can start with a verb:

Use the red board.

Or with the subject:

You must use the red board and knife to cut meat.

If you want to tell someone not to do something you can say:

Do not use the blue board to chop vegetables.
Don’t use the blue board to chop vegetables.

Or:

You must not use the blue board to chop vegetables.
You mustn’t use the blue board to chop vegetables.

If you are polite you can say:

Please use the green knife to cut salad. In English we usually say please when we ask someone to do something.

Is the word order the same in your language? If it is different these tasks will help you learn English word order.
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Task 8: Practice making sentences
Try and make as many sentences as you can using these words. You can cut them out and put them together to make new sentences.

Example: You must use red knives to cut raw meat.
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Task 9: Word grid
Here are pictures of things you see at work. Write the name in the grid. There are some letters in the grid to help you.
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How did you get on?
Module 1: Words at work answers

Task 1 answers
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	plate
	
	glass
	
	apron
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	pans
	
	fridge
	
	cooker
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	cutlery
	
	dishwasher
	
	sink


Task 2 answers

[image: image74.jpg]chef
w hands
] 1
fish+- waiter
knife
gloves
1
apron oven
napkin —
meat
m duty salad
raw r
r\v/n





Task 3 answers
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	She wears her

jacket and gloves.


shoes and an apron.

coat and hat.

shirt and tabard.
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	He is wearing


a tabard.


an apron.


a hairnet.


gloves.
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	They are wearing


aprons.


gloves.


skirts.


hats.
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	He is wearing


gloves.


a hairnet.


an apron.


overalls.


Task 4 answers
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	1
	
	2
	
	3
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	4
	
	5
	
	6


	5
	Cooked meat


	3
	Uncooked meat


	2
	Cheese


	6
	Salad


	1
	Root vegetables


	4
	Raw fish


Task 5 answers

	
	
	red


	
	
	orange


	
	
	yellow


	
	
	green


	
	
	blue 


	
	
	brown 


	
	
	violet 


	
	
	white


	
	
	black


Task 6 answers

	We use coloured boards for chopping food in the kitchen. The colour tells us what the board is used for.

	We chop cooked meats on yellow boards.

	We cut uncooked meats on red boards.  Another name for uncooked meat is raw meat.

	We cut bread and cheese on white boards.

	We chop raw fish on blue boards.  Blue is the colour of the sea.

	Green boards are for salad and fruit.

	Brown boards are for raw vegetables that are grown within the soil, like potatoes or carrots.  We call them root vegetables.

	You must not cut cooked meat or fish on a red board.


Task 7 answers

	I use a
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white knife
	to cut
	(
raw meat

	
	
	
	(
cooked meat

	
	
	
	(
cheese

	
	
	
	(
salad


	I use a
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green knife
	to cut
	(
raw meat

	
	
	
	(
fish

	
	
	
	(
cheese

	
	
	
	(
salad


	I use a
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yellow knife
	to cut
	(
vegetables

	
	
	
	(
cooked meat

	
	
	
	(
cheese

	
	
	
	(
salad


	I use a
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red fork
	when I cut
	(
raw meat

	
	
	
	(
fish

	
	
	
	(
cheese

	
	
	
	(
cooked meat


	I use a
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blue knife
	to cut
	(
vegetables

	
	
	
	(
cooked meat

	
	
	
	(
fish

	
	
	
	(
cheese


	I use a
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brown knife
	to cut
	(
fish

	
	
	
	(
root vegetables

	
	
	
	(
cheese

	
	
	
	(
salad
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Task 8 answers
	Use
	red knives  
	to cut raw meat.

	Use
	blue knives
	to cut raw fish.

	Use
	green knives
	to cut salad.

	Use
	white knives
	to cut cheese.

	Use
	brown knives
	to cut root vegetables.

	Use
	yellow knives
	to cut cooked meat.


	Please
	use
	red knives
	to cut raw meat.

	Please
	use
	blue knives
	to cut raw fish.

	Please
	use
	green knives
	to cut salad.

	Please
	use
	white knives
	to cut cheese.

	Plaese
	use
	brown knives
	to cut rootvegetables.

	Please
	use
	yellow knives
	to cut cooked meat.


	Please do not
	use
	blue knives
	to cut raw meat.

	Please do not
	use
	red knives
	to cut raw fish.

	Please do not
	use
	white knives
	to cut salad.

	Please do not
	use
	green knives
	to cut cheese.

	Please do not
	use
	yellow knives
	to cut root vegetables.

	Please do not
	use
	brown knives
	to cut cooked meat.


	You must not
	use
	blue knives
	to cut raw meat.

	You must not
	use
	red knives
	to cut raw fish.

	You must not
	use
	white knives
	to cut salad.

	You must not
	use
	green knives
	to cut cheese.

	You must not
	use
	yellow knives
	to cut root vegetables.

	You must not
	use
	brown knives
	to cut cooked meat.


	You mustn’t
	use
	blue knives
	to cut raw meat.

	You mustn’t
	use
	red knives
	to cut raw fish.

	You mustn’t
	use
	white knives
	to cut salad.

	You mustn’t
	use
	green knives
	to cut cheese.

	You mustn’t
	use
	yellow knives
	to cut root vegetables.

	You mustn’t
	use
	brown knives
	to cut cooked meat.


	Do not
	use
	blue knives
	to cut raw meat.

	Do not
	use
	red knives
	to cut raw fish.

	Do not
	use
	white knives
	to cut salad.

	Do not
	use
	green knives
	to cut cheese.

	Do not
	use
	yellow knives
	to cut root vegetables.

	Do not
	use
	brown knives
	to cut cooked meat.


	Don’t
	use
	blue knives
	to cut raw meat.

	Don’t
	use
	red knives
	to cut raw fish.

	Don’t
	use
	white knives
	to cut salad.

	Don’t
	use
	green knives
	to cut cheese.

	Don’t
	use
	yellow knives

	to cut root vegetables.

	Don’t
	use
	brown knives
	to cut cooked meat.


Task 9 answers
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	boards
	fridge
	sink
	apron
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	knife
	fish
	dishwasher
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When we talk about more than one thing we put an s at the end of the word.


1 sink		2 sinks


1 pan 		3 pans











The words knife, board, meat are nouns. We use the word singular to talk about 1 thing. For lots of things we use the word plural. 


Lots of vegetables  	2 boards 


You put an s at the end of a plural word:


1 board 		2 boards


Knife has an irregular plural:


1 knife   		2 knives  


Can you think of other words like this? Write them in the box:





























Mustn’t and don’t are short forms of must not and do not.  They leave out the letter o -  must not becomes mustn’t       do not becomes don’t


We call short form like this contractions.  Can you think of other words like this?



























































Other words with an irregular plural like knife:


1 shelf 	many shelves


1 life 		many lives


1 leaf		many leaves


1 loaf		many loaves
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