UNIT 2

Making Pancakes

•

Teachers will use their discretion as to which picture question(s) individual pupils will be asked to
attempt in Question 10. None of the questions is particularly easy although (c) may prove more
straightforward. Pupils may well be surprised at the difficulties presented when describing or giving
instructions for an action which is often taken for granted. Pupils should be encouraged to plan,
make draft notes and read them carefully.

•

As an extension they could write out their instructions. Pupils could be split into two groups,
each group tackling two of the instructions. Later, groups could exchange instructions and
attempt carrying them out – to the letter! This may well cause a lot of amusement but will
also demonstrate the importance of precision.

•

Pupils could be asked to read out their own prepared instructions to partners who must then
obey each command.

Answers
1.

sift – to separate by sieving or straining. (In another context, to examine information carefully.)
skilful – expert
ingredients – parts used in or added to a mixture
fasting – doing without food/water

2.

Mix the flour with the milk.

3.

Smooth, like cream and free of lumps.

4.

That the pan is hot.

6.

Pupils should mention the using up of all rich food, including fat, in preparation for fasting in
remembrance of Jesus’ stay in the desert.

7.

Pupils should write a fuller/more detailed description of the method. This will include paragraphing,
correct punctuation and, with prompting, could involve looking at the safety aspects of cooking.

8.

Turn pancakes over by tossing them into the air and then catching them in the frying pan.

9.

A tiny amount usually a ‘pinch’ between finger and thumb.
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