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» Instructions

Imagine you are the host of a cooking show for adults in Germany. (Remember, this means you will be using the imperative to give instructions
in the formal Sie form).
Write the script for and present a segment, in which you demonstrate how to make a simple dish.

1. Check the Internet - for example:
www.kochrezepte-kostenlos.de or
www.chefkoch.de/kochbuch/87/Deutsche-Rezepte.html or
www.welt-rezepte.de/europa/deutsche-rezepte.htm

and cookbooks to find a simple and authentic version of the recipe.

2. Write the script:

- an introduction to the recipe

- an explanation of the ingredients needed

- instructions for each step of the recipe (use the correct imperative form)
- a presentation of the finished dish

3. Plan where you will make the dish:
- at home
- at school

4. Plan how your cooking segment will be recorded:

- on video with a camcorder

- photos of each step using a digital camera, which you can use to illustrate your spoken presentation in class
5. Perform your script and make the dish.

6. Prepare your cooking segment for the audience:

- edit the video to make your show of a suitable duration and good pace

- insert photos into a slideshow presentation to accompany your script

7. Present the cooking segment to your audience. Perhaps you can bring the finished dish to class for tasting!

Willkommen in meiner Kochsendung!
Heute machen wir Kartoffelpuffer.
Das geht ganz einfach!

Sie brauchen die folgenden Zutaten: 600g
geschalte Kartoffeln, eine geschalte Zwiebel,
20g Mehl, drei Eier, eine Prise Salz und 360g
Apfelkompott.

Braten Sie die Puffer von beiden
Seiten goldbraun.




