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Appendix 1
UPT SMP NEGERI 2 GEMPOL
J1. Dau Darmorejo Kepulungan Gempol
Kepulungan — Gempol
Kodepos : 67155 Telp (0343)634141

SURAT KETERANGAN
Dibawah ini adalah
NAMA - NADHIFAH AMALIA OCTAVIANTI

JURUSAN : S1 Pendidikan Bahasa Inggris Universitas Muhammadiyah
Surabaya

Bahwa mahasiswa diatas benar-benar penah melaksanakan Praktek Pengalaman
Lapangan (PPL) serta Observasi untuk kepentingan Skripsi. Adapun nilai yang
akan ditampilkan adalah nilai asli dari hasil diskusi mahasiswa tersebut dengan
guru yang bersangkutan.

Demikian surat keterangan ini, agar digunakan sebagaimana mestinya.

¢, O
“{ts 183%04151981031018



APPENDIX 2

RENCANA PELAKSANAAN PEMBELAJARAN

(RPP)
Namasekolah : SMP Negeri 2 Gempol
Mata Pelajaran : Bahasalnggris
Kelas/Semester : IX (Sembilan) / 1
Standar Kompetensi  : 4. Mengungkapkan makna dakka lisan fungsional dan

monolog pendek sederhana berbentuk procedure ganmt re
untuk berinteraksi dalam konteks kehidupan sehemii-h

Kompetensi Dasar :4.2  Mengungkapkan makna dalamolog pendek sederhana
dengan menggunakan ragam bahasa lisan secara,akurat
lancar, dan berterima untuk berinteraksi dalam émnt
kehidupan sehari-hari dalam teks berbentuk proeedan

report
Jenisteks : monologrocedure
Tema ‘Mass Media
Aspek/Skill : Berbicara
Alokasi Waktu : 2 X 40 menit

1. TujuanPembelajaran
Padaakhirpembelajaran, siswadapatmeresponmaknadalam
a. Melakukantanyajawabtentangsalahsatualat multi media
b. Mengungkapkanungkapanperintah / pernyataan
c. Melakukan Tanya jawabtentangcaramengoperasikaalaatulti media
d. Melakukan monolog pendekdalamteks procedure

2. MateriPembelajaran

a) Tanya jawabtentangsalahsatualatmulti media , myaahP, computer, TV, radio
b) Kalimatperintah. Pernyataanberdasargambarkegiatan

* Press the menu button

* Select the...
c) Tanya jawabtentangcaramengoperasikanalat multianedi

* How to make a call using handphone

* How to search sources in the intern

Denganmenggunakan gambit tertentu

e Can you show me...!
* Sure/lam not sure...
* Let me show you
e First.....,then.... finally...
d) Teks monolog pendekdalambentuk procedure
e) penjelaskanpengertianciri-ciri procedure teks
Ciri-ciri Procedure Text:
1. Strukturumumnya (generic structure) terdiridari:
[ Goal/Aim: tujuandanmaksudisiteks.
Contoh: How to make sandwich...
[ Material/Tool : bahanataualat-alat yang dibutuhkanuntukmembuktkukansesuatu.
Contoh: The materials are as follows: 1. Twoslidiekread, 2. fried-egg, strawberry jam,



chocolate sprinkles, ....

[ Steps/Procedureslangkah-langkahatauprosedurdalammelakukan/me rsésiztu.
Contoh: First, take two slides of bread and ...

2. Grammatical features umumnya tenses “simple prest”

3. SeringmemakaikalimatPerintah (imperatives/order3. Contoh: Turn on the lamp,
Put the

rice into the rice cooker, Don't forget to press thn’ button.

4. Kata-kata urutan (sequences)Contoh: first, second, then, next, the last,Ifnha

MetodePembelajaran:three-phase technique, 2 cycles, 4 stages
3. Langkah-langkahKegiatan
A. KegiatanPendahuluan
¢ Tanya jawabberbagaihal
« Siswamenjawabpertanyaantentangalatomunikasi yaegiagkkitarkelas
B. Kegiataninti

1. Tanya jawabtentangalat-alat multi media
2. Mendengarkankalimat-kalimatperintah / pernyataamgydiucapkanoleh

guru
3. Menirukankalimat-kalimatperintah/pernyataan yangcdpkanoleh guru
4. Membuatkalimatperintah /

pernyataanberdasakangambarkegiatansecaralisan

5. Tanya jawabtentangcaramengoperasikaalat multimddiagan gambit
tertentu

6. Melakukan monolog dalambentuk procedure/denganbagambar

C. Kegiatan Penutup
Dalam kegiatan penutup, guru:

& bersama-sama dengan peserta didik dan/atau  sendirembuat
rangkuman/simpulan pelajaran;

& melakukan penilaian dan/atau refleksi terhadapdtegiyang sudah dilaksanakan
secara konsisten dan terprogram;

& memberikan umpan balik terhadap proses dan hasib@ejaran;

& merencanakan kegiatan tindak lanjut dalam bentuknbptajaran remedi,
program pengayaan, layanan konseling dan/atau miéabeugas baik tugas
individual maupun kelompok sesuai dengan hasiljefgeserta didik;

@ menyampaikan rencana pembelajaran pada pertemtkuotbga.

4. Sumberbelajar
1. Bukuteks yang relevan
2. Gambar-gambar yang relevan

5. Penilaian
1.teknik : mengungkapkancaramenggunakanalat multane
2.Bentuk instrument : performance
3.Contoh Instrument :
-please tell us how to a call using handphone?

4. PedomanPenilaian
a. tiaplangkahbenardiberi score 5
b. Jumlahskormaksimal 5 x 4 = 20



c. nilaimaksimal = 10
d. nilaisiswa :
scoreperolehan X 10
scoremaksimal
e.RubrikPenilaian

NO URAIAN SKOR
1 Berbicaralancer,pronunciationtepat 3
2 Berbicaa lancer, pronunciation kurangtepat 2
3 Berbicara lancer dan pronunciation tidaktepat 1
4 Tidakberbicarasamasekali 0

Standard of each element:

Excellent 21-25
Very good 16-20

Good 11-15

Average 6-10

Poor <5

Guru Pendamping Gempol , 2013
Guru Mapel Bahasa Inggris,

(Drs. Solikin) ( Nadhifah Amalia Octavianti)

NIP. 19640204 2000121 0

Mengetahui
Kepala SMP Negeri 2 Gempol

(Drs.H. HamzahMa’sum.M.Pd)
NIP. 195404151981031018




APPENDIX 3
THE SCORE OF STUDENT BEFORE USING GROUP DISCUSSION TECHNIQUE

JAWABAN

NILAI

NO NAMA L/P | JB JS
1 | ADE HUDI PRAYUGO L |15 5 75
2 | ADETIYABUDIS P 113 7 65
3 | AHMAD AJI SANTOSO L |15 5 75
4 | AHMAD DUUSYAHROFANI L |15 5 75
5 | AHMAD MIFTAKHUL FAIZI L |14 6 70
6 | AKHMAD CHOIRUL HUDA L |14 6 70
7 | ANANUR FADILAH P |14 6 70
8 | ANDIKA WAHYU L |13 7 65
9 | ANDRE IRAWAN L |15 5 75
10 [ ANDY AHMAD SHIDDIQ L |16 4 80
11 | DHEAVINITAEKA A P 115 5 75
12 | EKHSA SABILILLAH P |14 6 70
13 | EVI MASLUKHA P |12 8 60
14 | FELITA AYU NOVITAS P 113 7 65
15 | FIRMAN ASAF DIMAS S L |14 6 70
16 | GUSTI AYU KOMANG INDAH P P |15 5 75
17 | ILHAM DWI YOGA L |15 5 75
18 [ JIRJIS ATABIK' S L |15 5 75
19 | M ALFIN DHANY P L |10 10 50
20 | M ANANG M L |13 7 65
21 | M HABIBURRAHMAN L |13 7 65
22 | MRIZAL BAHRI L |13 7 65
23 | M TAHTA UBAIDILLAH L |13 7 65
24 | M WHILDHAN M L |11 9 55
25 | MAULINA KHOIIYATUL U P |14 6 70
26 | MEY INDAH LESTARI P |14 6 70
27 | ONITIATUL AMALIA P |14 6 70
28 | RISMA ELFARIYANTI P 113 7 65
29 | RIZKI FITRIANI P |15 5 75
30 | ROSY SAFITRI P |16 4 80
31 | SISKA AYU P P |10 10 50
32 | SITIISNAINI P 9 11 45
33 | SITIRAHAYU P |14 6 70
34 | SITI ROKHMAWATI P 113 7 65
35 | SYAHRIO L 8 12 40
36 | TITO AGUS RAHMAWANSYAH L |15 5 75
37 | UMROTUL MUFIDAH P 113 7 65
38 | WADHIFATUL KHUSNIAH P |15 5 75
2565
RATA-RATA 67.5




APPENDIX 4

THE SCORE OF STUDENT AFTER USING GROUP DISCUSSION TECHNIQUE

JAWABAN
NILAI
NO NAMA L/P|O |V L
1 | ADE HUDI PRAYUGO L [25] 25 25 75
2 | ADETIYABUDIS P |30] 20 25 75
3 | AHMAD AJI SANTOSO L |30](20 30 80
4 | AHMAD DUUSYAHROFANI L | 25|25 25 75
5 | AHMAD MIFTAKHUL FAIZI L | 25|25 25 75
6 | AKHMAD CHOIRUL HUDA L | 25|25 25 75
7 | ANANUR FADILAH P |30] 20 30 80
8 | ANDIKA WAHYU L | 25|25 25 75
9 | ANDRE IRAWAN L | 25|25 25 75
10 [ ANDY AHMAD SHIDDIQ L |30]|20 30 80
11 | DHEAVINITAEKA A P |30] 20 30 80
12 | EKHSA SABILILLAH P |25] 25 25 75
13 | EVI MASLUKHA P |25] 25 25 75
14 | FELITAAYU NOVITA'S P | 25125 25 75
15 | FIRMAN ASAF DIMAS S L |30](20 30 80
16 | GUSTI AYU KOMANG INDAH P P |25] 25 25 75
17 | ILHAM DWI YOGA L | 25|25 25 75
18 [ JIRJIS ATABIK'S L |30](20 30 80
19 | M ALFIN DHANY P L | 25|25 25 75
20 | M ANANG M L | 25|25 25 75
21 | M HABIBURRAHMAN L | 25|25 25 75
22 | M RIZAL BAHRI L |30]|20 30 80
23 | MTAHTA UBAIDILLAH L | 25|25 25 75
24 | M WHILDHAN M L | 25|25 25 75
25 | MAULINA KHOIIYATUL U P | 25125 25 75
26 | MEY INDAH LESTARI P |25 25 25 75
27 | ONITIATUL AMALIA P |25] 25 25 75
28 | RISMA ELFARIYANTI P |30] 20 30 80
29 | RIZKI FITRIANI P |25] 25 25 75
30 | ROSY SAFITRI P | 25125 25 75
31 | SISKAAYU P P |25 25 25 75
32 | SITIISNAINI P |25 25 25 75
33 | SITIRAHAYU P |25] 25 25 75
34 | SITI ROKHMAWATI P |25] 25 25 75
35 | SYAHRIO L | 25|25 25 75
36 | TITO AGUS RAHMAWANSYAH L | 25|25 25 75
37 | UMROTUL MUFIDAH P |25 25 25 75
38 | WADHIFATUL KHUSNIAH P |40] 20 25 85
2900
RATA-RATA 76.3157895
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STUDENTSWORKSHEET

NAME :

CLASS:

Fill the questions below with the right answer that has been provided

HOW TO (1).c e e FRIED RICE

Ingredients

1 cup of long grain white rice
3 bacon rashers, chopped

1 carrot, grated

half a cup of frozen peas

2 tablespoons vegetable olil

2 eggs

2 shallots, finely sliced

[ IR RN DR AR DR B

. 1 tablespoon soy (2)....................
STEPS

L. (3)iiiiiiiins the rice in a large pot of boiling (4)................ for 10-12 minutes until
tender.

2. (5)eiiiiiii the water and set the rice aside td.coo

£ T () R the 2 eggsintoabowland (7).....................l.

4. Heat(8).........ovvnnnn. in a non stick pan or wok.

5. Add the eggs so that they form an omelette shapeipan

6. Cook for about 2-3 (9).........cceevvvennnnn. or until set

7. (10).ciiiiiiiiins the omelette on a cutting board tolcoo

8. Cut it into short strips.

9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add (12)..............e, shallots, peas and rice.

11. Cook while (12)................. for about 3-5 minutes.

12. (13).eiiiiiieee theeggand (14)........ccoceeveneinns and stir untik heated through.

13. Let it cool for 3 minutes before (15)................

14. fried rice is (16)...........cevene. tobe (17) i

15. also (18)..........ocuvn.. with fried onions and (19).............c..ccoviiennnes

16. fried rice(20)..........cocevieenn .. better

cook water crack served serving ready minutes
oil place make carrot add taste drain
sauce whisk stir stringing




APPENDIX 7

KEY ANSWER

1.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

Make
Sauce
Cook
Water
Drain
Crack
Whisk

Qil
Minute
Place
Carrot
Stringing
Add

Stir
Serving
Ready
Served
Equipped
Cucumber

Taste






APPENDIX 8

Buatlah contoh procedure text dengan kelompokmu. Pilih salah satu dari judul dibawah
ini:

e How to make a cup of tea
e How to make fried rice
e How to make salad



STUDENTS WORKSHEET

NAME : adetwja budi S

CLASS: WX A

Fill the questions beiow with the right answer that has been provided

HOW TO (1)......S™¥ ......e....... FRIEDRICE
Ingredients
« 4 cup of long grain white rice
e 3 bacon rashers, chopped
. 1 carrot, grated
e ' halfa cup of frozen peas
e« 2tablespoons vegetable oil
¢« | 2 eggs
« 2 shallots, finely sliced
. 1 tablespoon soy (2)... >4 ...
STEPS
3)... 9%k therice in a large pot of boiling (4). .- waker .
tender. .
2, (5}...00% . the water and set the rice aside to cool.
3. ,@A‘“‘ ‘ " the 2 eggs into 8 bowl and (B A ...,
4. Heat(8)... ; ..in a non stick pan or‘wok.

5. Addthe egns SO that they form an omelette shape in the pan

6. Cock for about 2-3 (9)... XWvs .or until set

7. M?‘ ......... the omeleite on a cuttmg board to cool.
8. Cutitinto short stnps

9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add (11)... carok  shallots, peas and rice.
11. Cook while (12).... ¢tTNa4™  for about 3-5 minutes.

for 10-12.minutes until

12, ?‘m” ... theeggand (14)..... b und stir until it's heated through.

13. Let 1t coc}l for 3 mmutes before (15)7 ti’fu"d il
14. fried rice is (16)...... T2, ... to be (1) rung

15. also (18)... €4\pe°. .. with fried onions and (19).. conmber

16. fried rice(20)......ka%% . . ... better
cook water crack served serving ready minutes
oil  place make carrot add taste drain

sauce whisk stir stringing




STUDENTS WORKSHEET
NAME : Ancoad Ay Santose

{_ CLASS: [x- A

Fill the questions below with the right answer that has been provided

HOW TO (1)....123FC . ....... FRIED RICE
Ingredients
o 1 cup of long grain white rice
e | 3bacon rashers, chopped
e 1 carrot, grated
e halfa cup of frozen peas
e. 2 tablespoons vegetable oil
e 2 eggs
e 2shallots, finely sliced
.« 1 tablespoon soy (2)....{“’5?9‘..,
STEPS
oK . - Ler . ;
L (3).. ........_...therlcemalargepotofboﬂmg (4). wATET . for 10-12 minutes until
tencie;,
2. (5)..€ ‘\QC ¥...... the water and set the rice aside o ¢ ol
3. («6)/0/ 1ok the2eggs into a bowland¢7y . < (72
4, Heat (8).....0L L ......In a non stick pan or wok.

5. Add the eggs so that they form an omelette shape in the pan
6 Cook for about 2-3 (9)...vunvtPS  or until set
7. 10)....qclel . the omelette on a cutting board to cool.
8. Cutit into short strips.
9. Add bacon to your pan/wok, cook for 4 minutes.
10. Add (11)... €T T2L shallots, peas and rice.
11. Cook while (12).5511° 1R for about 3-5 minutes
12/(/18’)/ . pLa%.  theeggand (14)...... £\ and stir until it's heated through.
13. Let it coo for 3 mmutes before (15).. &PVU it \
14. fried rice is (16)..12. 2 . to be (17).. Ler vee U
15. also (18)..eq.u1. rPPC‘ with fried onions and (19).. <o o e
16. fried rice(20)...... £ 2. better

cook water crack served serving ready " minutes
oil place make carrot add taste drain
sauce whisk stir stringing

!




STUDENTS WORKSHEET

NAME : A\'\fr\(_‘\d D‘l\] Ii—‘jﬁlh e q”\

CLASS: @ A

Fill the questions below with the right answer that has been provided

. for 10-12 minutes until

HOW TO (I}T\/Ictr't vevrreserso. FRIED RICE
Ingredients
*» 1 cupoflong grain white rice
e 3 bacon rashers, chopped
. 1 carrot, grated
e  halfa cup of frozen peas
e . 2tablespoons vegetable oil
e 2eggs
e 2 shallots, finely sliced
i \} C
® 1 tablespoon soy (2)... 5’(‘\ €
STEPS
] oy i
L (3 )i (C@‘C .. the rice in a large pot of boiling (4)... (?
tender
2. 78 .. the water and set the rice aside to cool N
3. {6) C Lei k: 1 .the 2 eggs into abowland (7). ... .. MiEN L
4, Heat (8) .in a non stick panr or wok.

5. Addthe eggs SO that they form an omelette shape in the pan
6. Cook for about 2-3 (9)... WOOVERT  or until set

7. _aare ... theomeletteona cumng board to cool.
8. Cut it into short stnps.

9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add (11)... £aXS m: , shallots, peas and rice.

11. Cook while (12).. 5} ] A for about 3-5 minutes.
12. (13).....A0a\ ... theeggand (14)....... S &0
13. Let it cool for 3 minutes before M Terve),

_and stir until it's heated through.

14. fried rice is (16). '?E"" M. to be(l'}’) L zeryed

15. also (18).% QNS . with fried onions and (l 9) A RS

16. fried rice(20).....". OTTR  better
cook water crack served serving ready minutes
oil place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET

NAME : Othro mnl:%athu\ FAUZ

CLASS: g9—%

Fiil the questions below with the right answer that has been prov

HOW TO (1)......x0¥"\¥° . ....... FRIED RICE

de

a
u

Ingredients

1 cup of long grain white rice

3 bacon rashers, chopped
1 carrot, grated
half a cup of frozen peas

2 tablespoons vegetable oil

2 eggs

2 shallots, finely sliced

1 tablespoon soy (2)...

STEPS

L

p

£

o

@).... ook

tende

4.” Heat (8)...
5. Addthe eggs SO thal they form an omelette shape mn the pan
6. Cook for about 2-3 (9).... PO, tes . .or until set

c{“ﬂt‘lc
c\l“f\!ﬂ _

fauq:

.. the rice in a large pot of boiling (4) .. water

.. the water and set the rice aside to cool
tha 2 eggs into a bowland (7). &
..in a non stick pan or wok.

gk

.. for 10-12 minutes until

7. (195......8 del ... the omelette ona cuttmg board to cool.

8. Cutit into short smps

9. Add baconto you.[ panfwok cook for 4 minutes.

10. Add (11)...cam@. shallots peas and rice.

11. Cook whlle " .. for about 3-5 minutes.

12. (13)... . theeggand (14)....<E\T ... .. andstir until it's heated through.

13. Let it cool for 3 mmutes before (15).. xP”V\”‘T

14. fried rice is (16).. ready tobe(,l vov

15. also with fried oniéns and(i9) C“UCU“'.‘”‘?,’?C..,.....,

16. fricd nce(zo) ‘Tae *Q ... better
cook water crack served serving ready minutes
oil place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET

NAME : Ahomad  Chauyt Hyda
CLASS: '*© A

Fill the questions belew with the right answer that has been provided

N axe

HOW TO (1)......+oe i 5. FRIED RICE

Ingredients

@ 1 cup of long grain white rice
e ' 3bacon rashers, chopped
. 1 carrot, grated
g v half 4 cup of frozen peas
.. 2 tablespoons vegetable oil
. 2 eggs
o “ 2 shallots, finely sliced

» 1 tablespoon soy (2)... ﬂ i

STEPS
((:m SVE=t el

(3)... .. the rice in a large pot of boiling (4)... 7. ....0."...
tender
(5)... (Nr'\\ D . the water and set the rice aside to coo]
6).... f “"‘ “: the:leggs into a bowl and (7). Q}
Heat (8) C"‘? l ......In a non stick pan or wbk.
Add the eggs SO that they form an omelette shape in the pan
Cook for about 2-3 (9)... WODWALY  or until set
gﬂ)%;t"f‘f\.‘? S .......the omeletteona cutting board to cool.

ut it into short :,trips
Add bacon to your pan/wok, cook for 4 minutes. -

. Add (11)..CATI0E  shallots, peas and rice.
. Cook while (12 5"‘ "“" Q€. for about 3-5 minutes.

=

X A pa LGN e R

[N S
WNROo

. Let it cool for 3 mmutes before (15)... Jervin r}

.. for 10-12 minutes until

L(13).. A T theeggand (14)..... .S ¥V and stir until it’s heated through.

14. fried rice is€16). . TEOAY . tobe(17)....SRIVE ’*‘1 —

15. also Al &\ ith fried onions and (19)....... (Y. CUM LY,

16. fried rice(;Q’) Lkexh  better
cook water crack served serving ready min_utes
oil  place make carrot add taste dram

sauce whisk stir stringing




STUDENTS WORKSHEET

Arg  Kur 'qufr'f’;’

NAME

CLASS: [x-4

Fiii the questions below with the right answer that has been provided
HOW TO (1)””‘?’@ FRIED RICE

Ingredients

1 cup of long grain white rice
3 bacon rashers, chopped

1 carrot, grated

half a cup of frozen peas

2 tablespoons vegetable oil

2 eggs

2 shallots, finely sliced

1 tablespoon soy (2)... PV ...

STEPS
1. (3)......Cod . therice inalarge pot of boiling (4)..&7 fer . for 10-12 minutes until
tender. .

2. (5).....€ran. ... the water and set the rice aside to cool.

3. }6)/’ Crack . the 2 eggs into a bowl and

4.” Heat (8)... / .. .in a non stick pan or wok.

5. Addthe eggs S0 that they form an omelette shape in the pan

6. Cook for about 2-3 (9)... 7™/, ...........or until set

7. (10)... /J a5 .. the omelette ona cuttiug board to cool

8. Cutitinto short strips.

9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add (11)..°%% ..., shallots, peas and rice.

11. Cook while (J2).... .. .. for about 3-5 minutes.

12. (13).... 2 . the egg and R _and stir until it"s heated through.

13. Let it cool for 3 mmuies before (15)... f R Uﬂ{!j ......

14. fried rice is (16).. readly. . tobcf(]f?)’ .........

15. also (18)7. w1th fned onions and (19) £ ‘mée’r

16. fried rice(20)... .. M. .. ... better
cook water crack served serving ready minutes
oil place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET

NAME :  ANDVCA wart())

CLASS: Y&

Fiil the questiong beiow with the right answer that has been provi

HOW T%/ FRIED RICE

N Oker

Ingredients
o 1 cup of long grain white rice
¢ 3 bacon rashers, chopped
. 1 carrot, grated
e | halfa cup of frozen peas
. 2 tablespoons vegetable oil
. 2eggs
. 2 shallots, finely sliced
« 13 tablespoon soy (;
STEPS
1. (3).. ru‘t_‘ ..... the rice in a large pot ofboilmg{él}_.."""
tende
2. (C\ YT the water and set the rice aside /g) coo]
3. (6) Ct Q(\r \ . the 2 eggs into a bowl and (7). .
4. Heat (8) ........in a non stick pan or wox.
5. Addthe eggs S0 that the orm an omelette shape in the pan
6. Cook for about 2-3 At oruntil set
7. (10)...Q\CS. the omelette on a cutting board to cool.

&

Cut it into short strips.

Add bacon to your pan/wok, cook for 4 minutes.

10. Add (11)..CEYADE. , shallots, peas and rice.

11. Cook while (12) . for about 3-5 minutes.
12. (13).. ... C* . the eggand (14)7... LR Y.

o

(9
©
2

.. for 10-12 minutes until

_and stir until 1t’s heated through.

13. Let it cool For3 mmutes efore LS ‘? 1) “ &

14. fried rice is (16).. N “iobe (17)... ren "_"': .

15. also (18). S5\ § Wlth fried onions and (191 Cli vt i

16. fried rice(20)......A "\ TV better
cook water crack served serving ready minutes
oil place make carrot add taste drain

sauce whisk stir stringing

|



NAME : el [bawan

CLASS: \X-A

Fill the questions below with the right answer that has been provided
HOW TO (1)"”‘@ FRIED RICE

Ingredients

1 cup of long grain white rice
3 bacon rashers, chopped

1 carrot, grated

half a cup of trozen peas

2 tablespoons vegetable oil

2 eggs

2 shallots, finely sliced

1 tablespoon soy (2)... %UC(’ I

STEPS

1

3): QUU\C _..... the rice in a large pot of boiling (4). .. qu\ ....... for 10-12 minutes until

3. (O .t'q"“ . the 2 eggs into a bowl and

tend k
2 ﬁ}' Crém .. the water and set the rice a;i}d?o cool.

10.
11.
12.
13.
14.
15.
16.

Heat (8)... ........in a non stick pan or wok.

Add the eggs S0 that they form, an omelette shape in the pan
Cook for,about 2-3 (9)... MIVI#7. . or until set

(10)... 'Plﬂw .. the omelette on a cuttmg board to cool
Cut it into short st1 1ps.

Add bacon to your pan/wok, cook for 4 minutes.

Add (11)... fwt. , shallots, peas and rice.

Cook while (12).. &h T*g{ﬂﬂ . for about 3-5 minutes.

(13)......00 . the egg and (1 . and stir until it’s heated through.
0 e,

Let it cool for3 m utes before ( i
fnedncel%m).,u .SF"U!Q‘} tobegj/?)/rm ‘t[ hor
also (18) Lh’ﬁﬁ({ with fried onions and (19)... Cueamber

...... .W{.,...,......beuer

cook
oil
sauce

fried rice(20)... ...

water crack served serving ready minutes
place make carrot add taste drain
whisk stir stringing '




STUDENTS WORKSHEET

NAME A“ﬂ‘j Mr\'\md H*mfr‘\s;

cLass: (R~ )

Fiil the questions below with the right answer tliat has been provided

HOW TO (1)... Maxe. . FRIED RICE
Ingredients
e 1 cupoflong grain white rice
e 3 bacon rashers, chopped
° 1 carrot, grated
e | halfacup of frozen peas
. 2 tablespoons vegetable oil
e 2eggs
. 2 shallots, finely sliced
. 1 tablespoon soy (2)... fance.
STEPS
1. (3).../&C0%. .. therice ina large pot of boiling (4). " . for 10-12 minutes until
tender.
2 (5 .f'f-“-'.fi ? ¥ ........ the water and set the rice asidgA0 cool
. L . the 2 eggs into a bowl and47)....

3

4 Heat (8) R - _in a non stick pan or wok.

5. Add the eggs SC thal they form an omelette shape i the pan
6. Cook for about 2-3 (9)... M1 TV Y €5 . oruntil set

7 (10),_32,". i omeleﬂe ona cuttmo board to cool
8. Cut it into short stnps

9. Add bacon to vour pamwok cook for 4 minutes.

10. Add (11)... COivYt—  shallots, peas and rice.

11. Cook while (}2]. “SHara € for about 3-5 miputes.

12-%2/”“ o . the eggand (14)... '.'T._‘, ~ and stir until it's heated through.

13.Let it cool for 3 mmutes before (15)... ‘ TR .

14. fnednceis(lﬁ) .__rwriw tobe(l?) b

15. also (18)SANTESY.. . with fried onions and(]9) CUTuTwoRE ..

16. fried rice(20)... ..Tf.%.'.*... ...... better
cook water crack served serving ready minutes
oil  place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET
[ NAME :£4ima  Gylblloh J

CLASS: \-A

Fiil the questions below with the right answer that has
HOW TO (I)mq\“ FRIED RICE

Ingredients

. 1 cup of long grain white rice
. ) 3 bacon rashers, chopped

o 1 carrot, grated

¢ half a cup of frozen peas

. | 2 tablespoons vegetable oil

e 2eggs

. 2 shallots, finely sliced
e 1 tablespoon soy (2)\””‘@

STEPS

1. (3).. Lok therice in a large pot of boiling (4).. wat®r . for 10-12 minutes until
tenger.

2 <, ...O<n  the water and set the rice aside to cogl.

3 {6),..‘7,0.@(,\5 ......the2 eggsinto abowland (7. . .

4., Heat(8)......0'.........inanon stick pan or wok.

5. Add the eggs so that they form an omelette shape i the pan

6. Cook for about 2-3 (9)... MOV or until set

7. (10)... ,.,&l.“.f.? ... ..... the omelette on a cutting board to cool.

8. Cut it into short strips.

9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add (11)... _aroX | shallots, peas and rice.

11. Cookwhile (12).{&n0mhy ... for about 3-5'minutes.

12. 1(:}4{ ..& ... theeggand {4y ... ... andstruntilit’s heated through.

13. Let it cool for 3 minutes before (157.... S

14. fried rice is (16)..... €TVMq.. .. “to be Tready

15. also (1 8).,25,!1.1??‘.&‘.-", __with fried onions and (19)... . Claumber .

16. fried rice(20)...... Y23 ... better
cook water crack served serving ready minutes
oil place make carrot add taste drain

sauce whisk stir stringing
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STUDENTS WORKSHEET

NAME © EVY DAASLURHE
CLASS: ¢ 4

Fill the questions below with the right answer that has been providged

HOW TO (1)....S\@¥ & . .. FRIEDRICE
Ingredients
g 1 cup of long grain white rice
e 3 bacon rashers, chopped
- 1 carrot, grated
e  halfa cup of frozen peas
. 2 tablespoons vegetable cil
e  2eggs
° 2 shallots, finely siiced
« 1 tablespoon soy (2)... SRvee.
STEPS
1. (3. ... XOOE  the rice in a large pot of boiling (4)..." 52V for 10-12 minutes until
tender i
2. (5)... VSN the water and set the rice aside cool.
3. (6)... “5"”’“ — theZeggsmtoabowland,L:L).:.._..'_".
4, Heat (8)... S ..in a non stick pan or wok.
5. Add the eggs S0 that they rm an omelette shape 1n the pan
6. Cook for about 2-3 MO\ or until set

7 (o VIRE €. % the omeletteona cuttx'ng board to cool

8. Cut it into short strips.

9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add (M)..Y9%. . shallots, peas and rice.

11. Cook while N‘%}))* €00 . for about 3-5 minutes.

12. (13)..... 2 the eggand (14)...... ~ Y., and stir until it's heated through.
13. Let it cool for 3 mmutes\ before (15)... - 'ﬂ‘ \“ A
14. fried rice ;5(15) yeac . to be(l?}

15. also LLS{ thh fned onions a.nd,gl,9)
16. fried rice(20)... fa TAE  better
cook water crack served serving ready minutes
place make carrot add taste drain

sauce whisk stir stringing




STUDENTS WORKSHEET

AME. ZEUTR AN N g

cLass: X - &
Fiil the questions below with the right answer that has been provided
- y

HOW TO (1. XM ... FRIEDRICE
Ingredients

e 1 cupoflong grain white rice

= 3 bacon rashers, chopped

. 1 carrot, grated

e | halfacup of frozen peas

e 2 tablespoons vegetable oil

e 2eggs

e | 2shallots, finely sliced

« 1 tablespoon 503({@) Al

STEPS

! Lo At er
1 ). 0908 the rice ina large pot of boiling (4) " ... ....... for 10-12 minutes untl
tender.

2. (5)... ML the water and set the rice aside to co\ol

3. (6)... Cm Ck. .. the 2 eggs into abowland (7)...

4, Heat (.S’T ..in a non stick pan or wok.

5. Add the eggs SO ﬂ1at they form an omelette shape in the pan

6. Cook for about2-3 (9. .. A0, L or until set

7. (10)..TOLE... 7. the omelette on a cuttjng board to cool.

8. Cut it into short strips.

9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add Lewvot | shallots, peas and rice.

11. Cook whlle QZ) Q*‘ “ t"l ). for about 3-5 minutes.

12. (13).... "W . the egg and (14)... . _and stir until it's heated through.

13. Let it cool for 3 minutes before (15). . SRS 1 ¥

14. fried rice is (16).. r{‘ad% .to be (17) 8ty o

15. also QSj/ q«\‘;{’ © with fned onions and (] 9) RRTARAY - ) SN

16. fried rice(20)... ... .‘.“.‘,.,%,{.‘. s, DRALEE
cook water crack served serving ready minutes
oil  place make carrot add taste drain
sauce whisk stir stringing







STUDENTS WORKSHEET

Ingredients

1 cup of long gram white rice
3 bacon rashers, chopped
1 carrot, grated

half a cup of frozen peas

2 tablespoons vegetable oil
2 eggs

2 shallots, finely sliced

1 tablespoon soy (2)....@?‘?...

STEPS

o

Gm NG A NN

3)... Qok . thericeina large pot of boiling (4). weM  for 10-12 minutes until
tender. "
(S) 0( .. the water and set the rice aside to cgql
. the 2 eggs into a bowl and (7). .
Heat (8) .........in a non stick pan or wok.
Add the eggs so that ‘r_hey form an omelette shape in the pan
Cook for about 2-3 (9)... #7/fes ........or until set
(10)... f@ ; . the omelette on a cuttmg board to cool
Cut it into short stnps,
Add bacon to your pan/wok, cook for 4 minutes.

10. Add (11)... carmol .., shallots, peas and rice.

11. Cook while (12)7. .. ...... for about 3-5 minutes.

12. (13).....24d .. ... theeggand (14 £ and stir until it's heated through.

13. Let it cool for 3 minutes before (13’ ﬂcf”/?‘”‘ s

14. fried rice is (16)... V1., .. Aobe ).. rf’mj

15. also (18).£¢% ﬁ“’" .with fried onions and (19)... @W’é"" N —

16. fried rice(20)... ‘f’U“ v\...... better
cook water crack served serving ready minutes
oil  place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET T

NAME : Gumtt Puu omand nda)

§ et

CLASS: 1¥X -~ 6

b
-
(3
©
=N

Fill the questions below with the right answer that has been provi
HOWTO (1)....\N\8¥% . ... FRIEDRICE

Ingredients

2 1 cup of long grain white rice
o 3 bacon rashers, chopped

. j 1 carrot, grated

. 3 half a cup of frozen peas

. . 2 tablespoons vegetable oil

° E 2 eggs

e 2 shallots, finely sliced

o S0 tablespoon soy (2)... &d\]f b

STEPS

f“(“\t‘ Y ... the rice in a large pot of boiling (4). wanel . for 10-12 minutes until

L. {3).
tende_r‘

(5).. .. the water and set the rice aside to cool.

(6).. £ i'm e ... the 2 eggs into a bowland (7). ..

Heat (8)... Q \ C ..In a non stick pan or wok.

Add the eggs so that they form an omelette shape in the pan

Cook for about 2-3 (9).10 ¥ WHEL ..or until set

7. (10).P! \ate .. the omelette ona wtting board to cool

8. Cut it into short strips.

9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add (11).C2NY 8%, shallots, peas and rice.

11. Cook whlle s .. for about 3-5 mmutes

12. (13)... el the egg and (14)... et 'Y and stiruntil it's heated through.
13. Letit cool for 3 mmufes hefore

14. fried rice is (16) Ve ““hi tobe (17] SEeved

Bwn

bl

15. also (18)7.. .with fncd onions and (—19}

16. fried rlce(20) kavte . better
cook water crack served serving ready - minutes
o1l place make carrot add taste drain

sauce whisk stir stringing




STUDENTS WORKSHEET
[ NAME : ILHAM Dwl ‘oA

CLASS: \x-h

Fill the questions beiow with the right answer that has been pre avi

HOW TO (1)......*.‘.’?‘.'?‘?.‘.‘. v ... FRIED RICE

Ingredients

i © o cup of long grain white rice

. " 3 bacon rashers, chopped

. : 1 carrot, grated

o half a cup of frozen peas

. d 2 tablespoons vegetable oil

T e

e 2shallots, finely sliced

e ¥ 3 tablespoon soy (2) ... §8V& ...

STEPS

b

tend
Of?tFk .. the water and set the rice aside to Cor‘%l.', 3
Heat (8).....0 _J. e........In a non stick pan or wok.
Add the eggs so that they form fm omeletie shape in the pan
Cook for almut 2-3(9)..MNTPS . or until set
.. the omelette on a cuttmg board to cool
Cut 1t mto shon stnps
Add bacon to yOur}paJﬂwo}g cook for 4 minutes.
. Add (11)... &0 ., shallots, peas and rice.
. Cook while (1 2) @“‘\?h r7..... for about 3-5 m1 utes

BOONOGNAWN

o

=

[
>
o
=)

Let it cool for 3 minutes before (15).. ?J"ru“”}
. fried rice is (16). {“’C“i‘{ . tobe (17).. F""'Ue‘-“’ .

o
mm.p.w_

. fried rice(20)... Tﬁf“ ov...... better

(3).....CoF.__therice in a large pot of boiling (4). . -4\ .....

(P

for 10-12 minutes until

96’)/ whek t‘t1e2eggsintoabowland‘(,7f)(,.f”:{.

,,,,,,,,,,,, the egg and (14)... ... and stir until it's heated through.

. alsc (18). 4‘}1!{2’? with fried onions and (19)... cucumer

cook water crack served serving
oil place make carrot add
sauce Wwhisk stir stringing

ready ~ minutes
taste drain




STUDENTS WORKSHEET

NAME : \j,\,;},,‘g Atagk .S

cLass: ¥*

Fili the questions below with the right answer that has been provided

HOW TO (1).....7%%% ............. FRIED RICE
Ingredients

v 7 3 cup of long grain white rice

. 3 bacon rashers, chopped

o« 1 carrot, grated

« | halfacup of frozen peas

e 2 tablespoons vegetable oil

e 2 eggs

. 2 shallots, finely sliced

. 1 tablespoon soy (2).....J7¢@ .. ...

STEPS

1. (3)... .Coek........ therice in a large pot of boiling (4).. tarter  for 10-12 minutes until

te

2 & .. the water and set the rice aside to cool

3 ” ‘?ﬂ‘" "V’WC . the 2 eggs into a bowland (737" e/ L
4 eat (8) f . _.in a non stick pan or wok.

5. Addthe eggs SO ﬂxat they form an omelette shape in the pan
6. Cook for about 2-3 (9).../7U%s. .. _or until set
7. %9?[ add ... the ome]ette ona cuttmg board to cool.
8. Cut it into short straps.
9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add (11)..© arvef. shallots, peas and rice.
11. Cook yehiile (12)..¢Mma.... for about 3-5 minutes.

12. (137 ,,ﬂﬁ'ﬂ’.. ﬂleeggand(l4),.. (P andstiruntil it's heated through.
13. et it cool for 3 minutes before (15).. Pty
14. fried rice is (16)... f"’ﬂd\y ...tobe(17)... £oruect. .
15. also (18).4 W ...... mthﬁwdomonsand(lQ) bt
16. fried rice(20)... .. eeene Defter
cook water crack served serving ready minutes
oil  place make carrot add taste drain

sauce whisk stir stringing




5 )
STUDENTS WORKSHEET k'/

NAME : YA, Al Dripny o

CLASS: '\ - A

Fill the questions below with the right answer that has been provided

r.’..arl"
gow to (1)..”" ‘” ... FRIED RICE

Ingredients

i cup of long grain white rice
e 3 bacon rashers, chopped

o carrot, grated

e halfacup of frozen peas

. 2 tablespoons vegetable oil

. - 2 eggs

e 2 shallots, finely sliced
. { tablespoon soy (2)....~ .
STEPS

(3)..... C50F  the rice in a large pot of boiling (4) . SE° for 10-12 minutes until

b

bender g
&3 Yo the water and set the rice aside to coo}.
(©)... Crace. . the 2 eggs into abowland (7). 21
Heat (8) t |_.......in a non stick pan or wok
Add the eggs SO that the} form an omelette shape in the pan
Cook for about 2-3497..... .........or unil set
.. the omeletre on a cutting board to cool
Cut 1t mto short stnps
Add bacon to your pdnmok cook for 4 minutes.
0. Add (11)... . shallots, peas and rice.
. Cook while LlZ) . for about 3-5 minutes.
o T o the egg and 4)... ~ and stir until it’s heated through.
13. Let it cool for 3 mmuteb beforg,,(fiﬂ
14. fr1edncexs§1f6) tobega o SN
15. also (18). " with fried onions and{l9) yoenel ...
16. fried nce(20) “..‘..“. o DEMED

HOENO MR ®N

(=
[y

cook water crack served serving ready minutes
oil  place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET

NAME :© W . &UANE W

CLASS:

™. A

Fill the questions below with the right answer that has been provided

HOW TO (1).....Y . @2  FRIEDRICE

Ingredients

1 cup of long grain white rice
3 bacon rashers, chopped

1 carrot, grated

half a cup of frozen peas

2 tablespoons vegetable oil

2 eggs

2 shallots, finely sliced

1 tablespoon soy (2)......SNCE

STEPS

1

2.
3
4
5.
6.
7.
8.
9.

10.
11. Cook while (1 .. for about 3-5 tgmutes
Y

12.

13.
14.
15.
16.

(3)... SO the rice in a large pot of boiling (4). .. 2 TE¥. . for 10-12 minutes untl

tender '

(5)... ‘-)“ﬂ‘ (... the water and set the rice aside to cool.
.the2eggsintoabowland (D— ... ... ........

Heat (ﬂr)/ s ..in a non stick pan or wok.

Add the eggs so that they form 3{1 omelette shape in the pan

Cook for about 2-3 (9)... {1\ .....or until set

(10).. ALK the omelette on a cutting board to cool.

Cut it into short strips.

Add bacon te your pamfwok, cook for 4 minutes.
Add M@ ., shallots, peas and rice.

(13)..... = the egg and (14)... . and stir until it's heated through.
Let it cool for 3 mmutes before (15)... plsl; \“ :
fried rice is (162)/ .to be \17) ‘ ‘ o
also (18)....5............ w1th fned onions and (19)
fried rice(20)... . LY €. .. better

. .‘ Ptk

cook
oil
sauce

water crack served serving ready minutes
place make carrot add taste drain
whisk stir stringing




STUDENTS WORKSHEET

NAME : A Halp lwirrahiman
CLASS: 9-#

Fill the questions below with the right answer that has been provided

HOW TO (1)....... /M ... FRIED RICE
Ingredients
s ol cup of long grain white rice
® 3 bacon rashers, chopped
. 1 carrot, grated
e  halfa cup of frozen peas
. 2 tablespoons vegetable oil
e  2eggs
e« 2 shallots, finely sliced
e 1 tablespoon soy (2)... Y7U .
STEPS
1. A3 Cok  thericeina large pot of boiling (4) "--""k’f‘ ... ... for 10-12 minutes until
tender. .
2. (5).,...clrai7, ... the water and set the rice aside to cool
3. }m/ B the 2 eggs into a bow! and (77" OrcK
Heat (8)......%. ..........in anon stick pan or wok.
5. Add the eggs so that they form an omelette shape n the pan
6. Cook for about 2-3 (9)... mNYI?S. ... or until set
7. (10).......place . the omelette on a cutting board to cool

8. Cut it into short strips.
9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add (11)...¢af72%. ... ., shallots, peas and rice.
11. Cookthile (¥2)....ad? .. ... for about 3-5 n?}’nutee

12. (131 {Mmgiay, .. . the egg and(l

and stir until 1t’s heated through,

13. &t it cool for 3 mmutas before

14. fried rice is (16)....[&d4y . . to be »

15. also (18).. /?EJWP?’*"’ mthﬁdedomonsand(i?)) cuwmber

16. fried rice(20). .. Ltrabe L better
cook water crack served serving ready minutes
oil place make carrot add taste drain
sauce whisk stir stringing




==
e
STUDENTS WORKSHEET L/
NAME . M. Risa) Garr

CLASS: lx-4

ight answer that has been provided

HOW TO (1)... @m”m”m“mFREDRME

Ingredients

. 1 cup of long grain white rice
« ' 3bacon rashers, chopped

. 3 1 carrot, grated

. half a cup of frozen peas

. 2 tablespoons vegetable oil

.« 2 eggs
e 2 shallots, finely sliced

- 1 tablespoon soy (2)... @Uq’

STEPS

3)... _Qoek . therice in a large pot of boiling (4)... warec... ... for 10-12 minutes until
tender. _

) drai  the water and set the rice aside cool.

6)..... Crck  the 2 eggs into a bowl and

Heat (8) 0“( . ....inanon stick pan or wok.

Add the eggs so thax thcy form an omelette shape in the pan

Cook for zbout 2-3 (9)... minyfes .or until set

(10)... .. the omelette ona cuttmg board to cool

Cut it mto short s;r;ps

Add bacon to your pan/wok, cook for 4 minutes.

0. Add (11).. qarmpt . shallots, peas and rice.

11. Cook while (12).. J#”?Mj _for about.3<5 minutes.

12..(13).... acld . theeggand

o5

pEeRNONRWN

and stir until it's heated through.

13. Letit cool for 3 myj utes before (1397

14. fried riceis (19" ... .. “to be -

15. also Ll wnh fned onions an (1

16. frie%ie{( ....,.........,,..._.,..better
cook water crack served serving ready minutes
oil  place make carrof add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET

NAME : M. fabkn U
CLASS: |X-A
Fill the questions below with the right answer that has been provided
HOWTO (1)..... M® .. .. FRIEDRICE
Ingredients
o 1 cup of long grain white rice
e 3 bacon rashers, chopped
. 1 carrot, grated
. half a cup of frozen peas
. 2 tablespoons vegetable oil
« 2 eggs
* Z shaiiots, finely siiced
e 1 tablespoon soy (Z)S’“VCE
STEPS
1. (3)....cw . the rice in a large pot of boiling (4)... poer
tender
2. (5)... d ‘ ...... the water and set the rice aside to cool
3. (6)... .. the 2 eggs into a bowl and (7). whidk.
4. Heat (8), : .in a non stick pan or wok.
5. Addthe eggs SO that they form an omelette shape in the pan
6. Cook for about 2-3 (9)... mindks . oruntil set
7. (10).....§l4G. ... ... the omelette on a cutting board to cool
8. Cut it into short strips.

9. Add bacon to your pan/wok, cook for 4 minates.
10. Add (11)... e\t shallots, peas and rice.
11. Cook while (12). ﬂ”"qt”ﬂ . for about-3-5 minutes.

..... for 10-12 minutes until

12 (T3) s B0 the eggand (@) ........ ........... and stir until it's heated through
13. Let it cool for 3 inutes before (
14. fried riceas (1 . o be
15. also (J8)....7.. mth fned onions and _[l@?j
16. frieclrice(?/.. s s DRIEE
cook water crack served serving ready minutes
oil  place make carrot add taste drain

sauce whisk stir stringing




STUDENTS WORKSHEET

NAME : M lunlc{hﬂ"’
CLASS: |x#

Fiii the quesiions below with the right answer that has been provided

HOW TO (1).......#MF€............... FRIED RICE

Ingredients

™ 1 cup of long grain white rice
g X 3 bacon rashers, chopped

. | 1 carrot, grated

. ' half a cup of frozen peas

i 2 tablespoons vegetable oil

. " 2 eggs

. e 2 shallots, finely sliced

. 1 tablespoon soy (2).. #/Q .. ...

STEPS

B

tender.
o) BNl ,/ ~the water and set the rice aside to cool.
iﬁy”,””. I thegeggshnqabow1and(7},,<fff
eat (8).....0L\.........in a non stick pan or wok.
Add the eggs so that they form ap omelette shape n the pan
Cook for about 2-3 (9)... .MINV X or until set
(10)........ 5 e O omelette on a cutting board to cool.
Cut it intd short strips.
Add bacon to your wok, cook for 4 minutes.
. Add (11)... QO\TTPY . shallots, peas and rice.
.Cmﬂwﬁhg@”&Wﬂ%ﬂiﬁnmmn}Smmmﬂ
. (13)......0dd
. Let it cool for 3 minu'tes./trcfom (15)... vl

HOENONRWN

[
WMo

. Bried tioeis (U)... ooy crvivn 80 BECL T rosonns

e
RO

. fried rice(20)......... .7 ......... better

(3)/ the rice in a large pot of boiling (4). . water

180 (18)..erv vt Wi fried onjons and (19)... GUEUT kel

for 10-12 minutes until

.. ftheeggand (14)........ 20T ... and stir until it's heated through.

cook water crack served serving
oil place make carrot add
sauce whisk stir stringing

ready minutes
taste drain




STUDENTS WORKSHEET
NAME : Mdvlina  hoigab! . U b _

CLASS: \x-A J

Fill the questions below with the right answer that has been provided
HOW TO (1)........7%H¥¢ ........... FRIED RICE

Ingredients

. 1 cup of long grain white rice
g ¢ - 3 bacon rashers, chopped

. : 1 carrot, grated

e  halfa cup of frozen peas

. 2 tablespoons vegetable oil

e 2eggs

. 2 shallots, finely sliced

B 1 tablespoon soy (2)... Y& ..

STEPS

1. (3)... _avd<  therice in a large pot of boiling (4)...""“"?"‘?&. _...... for 10-12 minutes until

tender.

Add the eggs so that they form an omelette shape in the pan
Cook for agco'ut 2-3(9).... M4t ... or until set
(10)... /3 2t ........ the omelette on a cutting board to cool.
Cut it into short strips.
Add bacon to your pan/wok, cook for 4 minutes.

. Add (11)..€arrel ., shallots, peas and rice.

. Cook while (12)..f7#1% ... for about 3-5 minutes.

b S0 ol e N

ol
N RO

.(13)....944d.. ... ...... the eggand (1 < ¢hr ... andstiruntil it's heated through.

13. Let it cool for 3 prinutes before (1 2 P

14. fried rice is (J67... £V17...... o be(&}}éﬁ“‘?’.".‘.f;‘f.. s A

15. also (18).4u@p@... ... with fried oniofis and (19)...CLUEYPET ...

16. fried rice(20)... Jasfe ... better
cook water crack served serving ready minutes
oil place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET

NAME : Mby  /ndeh Lt
cLass: [(¥-#A

Fill the questions below with the right answer that has been provided

HOW TO (1)...... 795 ... FRIEDRICE

Ingredients

& ° 1 cup of long grain white rice

& T 3 bacon rashers, chopped

. | 1 carrot, grated

e | halfa cup of frozen peas

« 2 tablespoons vegetable oil

. 2 eggs

. 2 shallots, finely sliced

« 1 tablespoon soy (2).. fﬁ‘:f‘“

STEPS

_Cevic  therice in a large pot of boiling (4). .. .

b

—

)
tendef. .
A’%d ...L..\I.. ... the water and set the rice aside tgcool.
Y. ..............the2eggsintoabowland (. ... .
Heat (8)...... 2l1.. ... ....in a non stick pan or wok.
Add the eggs so that they form an omelette shape in the pan
Cook for about 2-3 (9)... .r2..70 4y ... or until set
(10)... ...} .71, ... the omelette on a cutting board to cool.
Cut it into short strips.
Add bacon to your pan/wok, cook for 4 minutes.
. Add (11)..../01070 0L, shallots, peas and rice.
. Cook while (12)..¢" /.2 .. for about 3-5 minutes.
L(13).......00. . ...... theeggand (1 il
. Let it cool for 3 mindtes before (15).......0._~
. fried rice jg(16y7. . L1177 “tobe
. also (18)... 7401
. Tried TIR(20). ous XAR v e

BO®NO B WN

B
N B O

(=Y
w

oy
'

oo
w

.... better

=
=2

..... for 10-12 minutes until

. and stir until it's heated through.

mthfned onions and(l9)...-.

cook water crack served serving
oil place make carrot add
sauce whisk stir stringing

—

ready minutes
taste drain

h( Wk e



\ ‘
STUDENTS WORKSHEET

NAME : ot Py

CLASS: XA

Fiii the quesiions below wiih the right answer that has been provided
HOW TO (1)......... 245 ... ... FRIEDRICE

Ingredients

54

v 00, ool Shutils G

. Add (11)... 4
. Cook wh:le (12 ) tonmg. for about3 -5 minutes.
s tht—' eggand(14 ..o, ... and stir until it's heated through.

.LetitcoolforB tes before
. fried rice 15@))}“ “to beil
. also (18)... )

1 cup of long grain white rice
3 bacon rashers, chopped

1 carrot, grated

half a cup of frozen peas

2 tablespoons vegetable oil

2 eggs
2 shallots, finely sliced

[

1 tablespoon soy (2)... EuEe

(3).....C00 ... the rice in a large pot of boiling (4).... ... ... for 10-12 minutes until

/ !........ the water and set the rice aside to cool.
% . the 2 eggs into a bowl and (1) .
Heat (8) ........In a non stick pan or wok.
Add the eggs $0 that they farm an omelette shape m the pan
Cook for about 2-.; 9). . ‘........or until set
(10)... .. the omelettc ona cuttmg board to cool.
Cut it into short stnps
Add bacon to your pszwok cook for 4 minutes.
shallots peas and rice.

1Ppel.. with fried onions and (19)
. fried rn,e(20) X s iene s DETEE

cook
o1l
sauce

water crack served serving ready minutes
place make carrot add taste drain
whisk stir stringing




STUDENTS WORKSHEET

NAME W WW’?”‘ '

CLASS: [¥-/#
Fill the questions below with the right answer that has been prov ided
.. FRIED RICE
Ingredients
I ; e

o 1 cup of long grain white rice

. 3 bacon rashers, chopped

. 1 carrot, grated

«  halfacup of frozen peas

. 2 tablespoons vegetable oil

® 2 eggs

® 2 shallots, finely sliced

« 1 tablespoon soy(2),...<.r_q{’/..q'...._.__.

STEPS

(27— (‘2915? ....... the rice in a large pot of boiling (4). 5”‘?”.“7_7. ... for 10-12 minutes until

e

g rac . the water and set the rice aside to cool
3. {6Y.. ... g//ﬂ/f’) . the 2 eggs into a bowl and .

4 eat (8)... ..In a non stick pan or wok

5. Addthe eggs SO that they form ap omelette shape in the pan
6. Cook for,gbout 2-3 (9).. W///E/% ...or until set

7. (10).. 7~ @ . .. .....the omelette on a cutting board to cool.
8. Cut it mto short strips

9, Add bacon to your ?anfwok cook for 4 minutes.

10. Add (11)... (alre. shallots, peas and rice.

11. Cook whil (}12) «fﬁ"/’ﬁ"@ for about 3-5 miputes.

12. (13)... _the eggand (14)7.....077% ... .. and stir until it's heated through.
13. Letit (:001 for 3 nutes before (
14. ﬁiedrice')x,,..,,... tobc(})/
15. also M / mthfrled onions and (19) ﬁ/a&wf—m.,. e
16. friedfice(20)........................ better
cook water crack served serving ready minutes
oil place make carrot add taste drain

sauce whisk stir stringing




HOW TO (1)W'h <e....... FRIED RICE

Ingredients

1 cup of long grain white rice

. 3 bacon rashers, chopped

. 1 carrot, grated

. half a cup of frozen peas

. 2 tablespoons vegetable oil

. 2 eggs

. 2 shallots, finely sliced

. 1tablespoonsoy(Z).,.,.'.c.“.'f’ﬁ“,.,...,

STEPS

1. (3)..Cevle. .. therice inalarge pot of boiling (4).. L=t for 10-12 minutes until
tender. ¥

2. Bl Arain  the water and set the rice asidg 0 cool 2

3. (57 CE“* ... the 2 eggs into a bowl and (7)... .. (s ——

4. Heat(8)..................in anon stick pan or ok.

5. Addthe eggs so that they form omelette shape in the pan

BOeNS

e < =
O hWNRO

Cook for about 2-3 (9)..../mMw. 3. .. .or until set

(10)... f‘f’lcf the omelette on a cutting board to cool.
Cut it into short strips.

Add bacon to your pan/wok, cook for 4 minutes.

. Add (11)... @2k, shallots, peas and rice.
. Cook while (
.03)_.“%4””””“,ﬂweggamiﬂ4)“,”“ffﬁin_
Let it cool for 3 minutes before (15)...... & 3,240

.friedr‘meis(ls)._...,h@f%.‘f._...tobe(n)_.,.gﬂrf_/,_"_f_:’.._  Sleieil
1 also(13)..,W‘...mmﬁiedonions S (19). SBEE IR iinii

. friedricey?},...., . —

... L fyang 7%y, for about 3-5 minutes.

v better

~ and stir until it's heated through.

cook
oil
sauce

served serving ready
carrot add taste
stringing

water crack
place make
whisk stir

minutes
drain




STUDENTS WORKSHEET

NAME:%’Q]//%'

cLass: -7
Fiil the questions below with the right answer that has been provided
HOW TO (1).....2.07 % .............. FRIED RICE
Ingredients

. 1 cup of long grain white rice

e  3bacon rashers, chopped

. 1 carrot, grated

e  halfa cup of frozen peas

e 2tablespoons vegetable cil

. 2 eggs

e 2 shallots, finely sliced

. 1 tablespoon soy (2)... Iﬂff& soi

.. the rice in a large pot of boiling (4)... W‘?M ... for 10-12 minutes until

. the water and set the rice aside to.cool

.. the 2 eggs into a bowl and ¢
{l......... in a non stick pan or wok.
s so that they form an omeJette shape in the pan
r about 2-3 (9)... Mi%.......... or until set
) 1/qCt . . the omelette on a cuttmg board to cool.
ut l.t mto ShO"t stnps
Add bacon to vour panfwok cook for 4 minutes.
10. Add (11)... (art shallots peas and rice.
11. Cook whil ;12) @@/ for about 3-5 mi #es
12. (13)... .. the egg and (14).
13. Let it cool for 3 min tcs before (15)... ﬁ"“@
14. fried rice is (16)... .tobe(17)...  Jreel
15. alsc (18)... L gfw” ..... mth fned onions and (19) (j qwnéfr
16. fried rice(20)... ﬁf.., o.o... better

. and stir until it's heated through.

cook water crack served serving ready minutes
oil place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET
NAME : 7] &7
CLASS:
Fill the questions below with the right answer that has becn provided
HOW TO (1)...... 150, .. ceeev..o. FRIED RICE
Ingredients
¢ 1 cupoflong grain white rice
. 3 bacon rashers, chopped
. 1 carrot, grated
e  halfacup of frozen peas
. 2 tablespoons vegetable oil
s @ 2 eges
. 2 shallots, finely sliced
e | 1tablespoon soy(2).....c ...
STEPS
1. (3)... / the rice m a large pot of boiling (4). _........ for 10-12 minutes until
tender.
(3)... the water and set the rice aside to coni

2

3. (6)... " the 2 eggs into a bowl and (7)...
4. Heat (8) / ..in a non stick pan or wok.
5. Add the eggs so that they form an omelette shape in the pan
6. Cook for about 2-3(9)... 5 .......oruntl set

7. (10)... .. the omelerte ona cutt.mg board to cool.
8. Cutit into short stnps.

9. Add bacon to your pan/wok, cook for 4 minutes.

10. Add (11)...721.\ " ... ., shallots, peas and rice.
11. Cook while (12)... / ... for about 3-5 minutes.
12. (13)... ; . the eggand (14)... ... .. ... .. and stir until it's heated through.

13. Let it cool fo; 3 mmuﬁes before (15)...
14. fried rice is (1 / . to be (1?) /
15. also (18)... with fned onions and (19)...
16. fried nce{ZO) / , . better

cook water crack served serving ready minutes
oil  place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET

NAME : St LTIV AL NY
CLASS : X — 4

¥iil the questions below with the right answer that has been provi

HOW TO (1)....MAFS . .. FRIEDRICE

Ingredients

. 1 cup of long grain white rice
s ' B bacon rashers, chopped

. 1 carrot, grated

e | halfa cup of frozen peas

« ' B tablespoons vegetable oil

v © 2 eggs

e 2shallots, finely sliced

5 1 tablespoon 50y (2)..........cocoeieinn

1)3/ ivvrro....... therice in a large pot ofboiimg,(ﬁt”j'.".ﬂ.j‘._.. ... for 10-12 minutes until

¢ 7" ... the water and set the rice aside to co%
. the 2 eggs into a bowl and (7)... NK .
..in a non stick pan or wok.

e eggs SO that thcy form an omelette shape in the pan

Cook for about 2-3 ..or until set
/QM)/OL thc omelettc ona cuttmg board to cool.

8.“ Cut it into short strips
9. Add bacorn to-your paﬂwok cook for 4 minutes.

10. Add , shallots, peas and rice.
11. Cook whﬂﬂgjzg .. for about 3-5 minutes.
42, (1) the egg and (1 4) ﬁr\ _ and stir until it's heated through.

13. Let it cool for 3 m%tcs b torc,ﬁf)
14. fried rice is. (16) . to be
15. also (J8Y....... wnh fried onions a.nd(l9) [ Cocomben
16. fried rice{20),.. Tt better

cook water crack served serving ready
oil place make carrot add taste
sauce whisk stir stringing




STUDENTS WORKSHEET 2—-\
NAME : S LY
AME : I ety 4

F—— LA

Fili the questions below with the right answer that has been provided

PO TO (1), ssa o e wusmny v TR, RICE

Ingredients

L cup of long grain white rice
a 3 bacon rashers, chopped

1 carrot, grated

half a cup of frozen peas

2 tablespoons vegetable oil

2 eggs

2 shallots, finely sliced

1 tablespoon soy (2). .. g:wc_ Q‘

STEPS

. Add
. Cook while
. (13).....099
. Let it cool for 3 minutes before

. fried rice is { .,,.................tobe(l'?).,._S.'?—r\_’..ec%..

. als 8),“‘...,‘..,.,....,withﬁiedonionsand(l9).,.§.p..rf.\.).m.\?gf,....,._
. fried rice(20).... EATER- ... better

(3).... SO the rice in a large pot of boiling (4). WARPT o 10-12 minutes until

tender.
(5)... d\‘ a\‘“ ... the water and set the rice aside to coa\l_\_
(6)..STIEE . the 2 eggs into a bowl and (7)... ROV
Heat (8)... O\ .. . inanon stick pan or wok.
Add the eggs so that they form an omelette shape in the pan
Cook for about 2-3 (9)... MNIOVYES  or until set
(10)... P\aﬁ@' ... the omelette on a cutting board to cool.
Cut it into short strips.
Add bacon to your pan/wok, cook for 4 minutes.
‘(,H’rm _. shallots, peas and rice.
- ........... for about 3-5 minutes.
....... the egg and @4)..................... and stiruntil it’s heated through.

cook
oil
sauce

water crack served serving ready minutes
place make carrot add taste drain
whisk stir stringing




STUDENTS WORKSHEET K
NAME : S 20 CHRTAWAT /

CLASS: X ~ A
Fill the questions below with the right answer that has been provided
HOW TO (1)....\\2¥ & ... FRIED RICE
Ingredients
e 1 cupoflong grain white rice
e 3 bacon rashers, chopped
. 1 carrot, grated
¢  halfa cup of frozen peas
e 2 tablespoons vegetable oil
% 2 eggs
. 2 shallots, finely sliced
. 1 tablespoon soy (2)... sauce i
STEPS
Qo; ZRAA N
Lo (B)s C .. the rice in a large pot of boiling (4). .. Wa ........ for 10-12 minutes until
tcnder
ray
2 (Bl ?‘_ iy ... the water and set the rice aside to cool
3. (8)... TACK  the2 eggs into a bowl and (7)... W SE
4. Heat (8) O\ . inanon stick pan or wok.
5. Add the eggs so that they form an omelette shape in the pan
6. Cook for about 2- — ..or until set
7. o tbe omelette ona cuttmg board to cool.
8. Cut 1t mto ahort str1ps
9. Addbacon to our pan/wok, cook for 4 minautes.

10. Add (1 1)... SA™OY | shallots, peas and rice.

11. Cook while ( / ........ for about 3-5 minutes.
12. (13)... 2 . the egg and “oviiiiiio .. and stir until it's heated through.

13. Let it cool for 3 mmute before

14. fried rice i 6) < tobe_(ﬂ)/""

15. also wnh fried onions and (19)... Lcvcumper

16. fried r1ce(20) a&e' .. better
cook water crack served serving ready minutes
oil  place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET

NAME : \j b
Myah o
CLASS : 9o
Fill the quesiions below with ihie right answer that has been provided
HOW TO (1).......7 2% FRIED RICE

Ingredients

1 cup of long grain white rice
3 bacon rashers, chopped

1 carrot, grated

half a cup of frozen peas

2 tablespoons vegetable oil

2 eggs

2 shallots, finely sliced

1 tablespoon soy (2).....

e

STEPS

W

®No ¢

10.
11.
12.
13.
14,
15.
16.

-
/ the riceina large pot of boiling (4). . “Lf#‘

/ the water and set the rice aside to cool.
(6) // the 2 eggs into a bow! and (7) e
Heat (8) il ..in a non stick pan or wok.

Add the eggs so that they form an omelette shape in the pan
Cook for about 2-3 (9)... MUK ..or until set

(10)... rﬂ"“ ........ the omelette on a cutting board to cool.
Cut it into short strips.

Add bacon to your pan/wok, cook for 4 minutes.

Add (11)...¢ar wt, , shallots, peas and rice.

Cook while (12) f‘k'”ﬂ""ﬁf .. for about 3-5 minutes..
(13)... odc " the eggand (14)... shr
Let it cool for 3 mmute= before (15).,- —

fried rice is (16).........7 . tobe(l?)/
.................. w1th ﬁ‘led onions and ( 19)

fried rice(20).. ... / .. better

(3)...

tender

(5)..

.. for 10-12 minutes until

.. and stir until it’s heated through.

cook
o1l
sauce

serving
add

served
carrot
stringing

crack
make
stir

water
place
whisk

minutes
drain

ready
taste
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STUDENTS WORKSHEET

ht answer that has been provided
HOW TO (1)......\2CS. . ... FRIEDRICE

Ingredients

. 1 cup of long grain white rice
. 3 bacon rashers, chopped

s I 1 carrot, grated

- half a cup of frozen peas

& ° 3 tablespoons vegetable oil

o ' B eggs

e 2 shallots, finely sliced

e 1 tablespoonsoy (2)...... Q_,C\\»CQ_

STEPS

.. the rice in a large pot of boiling (4).. u;co’(&l“

=

for 10-12 minutes until

3)....S8% .
tendcr

; ara ﬂ .. the water and set the rice aside to cc»ol‘|
(6) crag the 2 eggs into a bowl and (7). ..
Heat (87.. ..in a non stick pan or wok.
Add the uggs S0 that they form an omelette shape in the pan
Cook for about 2-349)7 ... ... _.or until set
veve..... the omelette ona cuttmg board to cool
Cut 1t mto short Stnps
Add bacon to your an/wok, cook for 4 minutes.
. Add (11)... CARYTOX | shallots, peas and rice.
. Cook while é&) r “”3' “afor about 3-5 minutes.
(13)... .. _ the egg and (14)..... 550 and stir until it's heated through.
. Letit cool for' 3 mmutes before (15)... nﬂ'\cj
. fried rice is (1 .. to be (1 7) W\’QA .
...... f ?tawn;h fried onions and (19) cycumber

BO®ND U A WN

R 3 o
NnhWwWNRO
B,

v

o

o~

—

" o

R

i'U

16. fried r1c5(29')/... , . better
cook water crack served serving ready minutes
oil  place make carrot add taste drain
sauce whisk stir stringing




STUDENTS WORKSHEET

NAME : LMROTL  MELD ad
CLASS: Y —A

Fill the questions below with the right answer that has been provided

HOW TO (1)1, S\ 2% ... FRIED RICE

Ingredients

. 1 cup of long grain white rice

. 3 bacon rashers, chopped

e 1 carrot, grated

o half a cup of frozen peas

e ' 3 tablespoons vegetable oil
s 2eggs

« 2 shallots, finely sliced

. | tablespoon soy (2)... sauce.

STEPS

(3)... COO  the rice in a large pot of boiling (4). praxer
tender

(5)... drall  the water and set the rice aside to co% .
(6)... cra S . the2eggs into a bowland (7). ..

o

Heat . .in a non stick pan or wok.
Add the cggs so thal they form an omeleite shape in the pan
Cook for about 2- 3/)/ ..or until set
(10).... . the omelette ona cuttmg board to cool
Cutit into short stnps,
Add bacon to your pan/wok, cook for 4 minutes.

. Add (11)... S2TY0X._, shallots, peas and rice.

11. Cook w/hilc(/}}/' .......... for about 3-5 minutes.

BOENOURWN

o

_. for 10-12 minutes until

12. 1,3’)/ e the egg and BT I S"f-_““ . and stir until it's heated through.

13. Letit cool for 3 minutes before (15)......XEWVING,
. fried rice is (1 .to be (l 7).....SEYVE ed

with fried onions and (19)... cucumber

.. better
cook water crack served serving ready minutes
oil place make carrot add taste drain
sauce whisk stir stringing

e gn o ving.



STUDENTS WORKSHEET

NAME : WwHRO®MyL R
CLASS

Fill the questions below with the right answer that has been provided .

HOW TO (1)......."\ %% ... FRIEDRICE

Ingredients

. 1 cup of long grain white rice
. 3 bacon rashers, chepped

. 1 carrot, grated

. half a cup of frozen peas

. 2 tablespoons vegetable oil

® 2 eggs

° 2 shallots, finely sliced

. 1 tablespoon soy (2)......5. 3¥%

STEPS

ujater

=

(3)...... ©°9% .. the rice in a large pot of boiling (4)
tender.
{5)..: AY&O e water and set the rice aside to cool
(6)... ST 3% . the 2 eggs into a bowl and (7). . ek
Heat (8)....8%\... ... in a non stick pan or wok.
Add the eggs so that they form an omelette shape n the pan
Cook for about 2-3 (9)... TNOVERE  or until set
(10).... fQCe . the omelette on a cutting board to cool
Cut it into short strips.
Add bacon to your pan/wok, cook for 4 minutes.

. Add¢r1)..............., shallots, peas and rice.

. Cook while (42J................. for about 3-5 minutes.

BLRNS VR WN

[T
N RO

. Let it cool for 3 minutes before (15)... .. ﬂ‘f\ﬁ“‘a &

. fried rice is (16).., Y82, tobe(17).....52VE

A als?}ﬂf.., rwvrrnr..with fried onions and (19)... ...
. frie rice@@){... v e iiiaiii.... better

e
own bW

cucumber

.... for 10-12 minutes until

(3. theeggand (14)... Y®C  and stiruntil it's heated through

cook water crack served serving ready
oil place make carrot add taste
sauce whisk stir stringing

minutes

" drain

S
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Yo cCup white Sugar.

1 lece OF tea
Jeup boiling Woter

.
Spoon

gmall Platﬁ

Tirse, pure 1 plece OF 24 and 5 Cup
white Sugar. N Hae Cup.

Gecond , pure | Cup boling  Waker,
Then ke N the Cup ond Serve.
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HOUJ VJfO ,‘;Matce a Cup Of tea -

s Materials

1) 2 Spoon  Sugor

2) 1 fpoon tea

3) 200 0C Wworm Water -

'>,To,ols . : ‘
, 1) 1 glaas @

4 2} 1 ononr :

i e ,

1) Psure Sugar and tea n the glags
2) df worm wafer
2) than cfil with gpoon
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