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Poster (DIN A1)
In the kitchen

Which meal is usually called dinner?
a)  The meal eaten in the middle of the day.
b) The meal eaten in the evening.
c) The main meal of the day.

How do you use your knife and fork at the 
table in Britain?
a)  You cut everything up in small pieces and 

then just eat with the fork.
b)  In exactly the same way as in Germany.
c)  You use the fork with the prongs down 

to spear your food and put it into your 
mouth.

How much can you eat when you are 
staying with a British family?
a)  You can eat up everything on your 

plate and also accept more.
b)  It is considered rude to eat up 

every thing on your plate.
c)  You can eat everything up, but 

you must never ask for more.

You like strawberry jam with your cheese. 
There is no jam on the table. What do you 
say?
a)  “Is it OK if I get some jam? 

I like it on my cheese.”
b)  “Where is the jam? 

I always have it on my cheese.”
c)  “Haven’t you got any jam to put on 

my cheese?”

You have just eaten dinner and your guest 
family off ers you a second helping. But you 
are full up. What do you say?
a)  “It was really nice, thank you, but 

I can’t possibly eat any more!”
b) “No thanks, I’m full up.”
c)  “I can’t eat any more of that, 

I’m afraid.”

You are staying with a British host family. 
Some of their friends have invited you 
to dinner. You take some chocolates. 
What do you say?
a) “Here you are. These are from me.”
b)  “Thank you very much for inviting me. 

These are for you.”
c)  “I have brought some chocolates 

because you invited me.”

You have gluten intolerance. 
How do you tell your guest family?
a)  “I can’t eat anything with gluten, so don’t 

give me bread.”
b)  “I’m afraid I have gluten intolerance, 

so I can’t eat some things like pasta 
and bread.”

c)  “You must buy special pasta and bread for 
me because I’m gluten intolerant.”

Your guest family ask you if you like fi sh. 
You don’t. What do you say?
a) “No, I don’t.”
b)  “I’m afraid I’m not very keen on fi sh.”
c) “No, I won’t eat fi sh.”

Between lunch and dinner, you are 
hungry. What do you do?
a)  You take something to eat out of your host 

family’s fridge.
b)  You ask: “Is it OK if I make myself 

a snack?”
c)  You say: “I’m hungry. When is 

dinner, please?”

You are vegetarian. What do you say to your 
host family?
a)  “I’m vegetarian, but you don’t have to 

cook anything specially for me.”
b) “I’m vegetarian so I won’t eat meat.”
c)  “I’m afraid I’m vegetarian, so I’m 

going to cook all my own meals.”

Your guest family is preparing dinner 
in the kitchen. What do you say?
a) “Is there anything I can do to help?”
b) “I will help. What do I do?”
c)  “Can you tell me when dinner will be ready, 

please?”

You were invited to some friends of 
your guest family for a meal. You are 
now leaving. What do you say?
a)  “Thank you so much for the invitation. 

I had a really lovely evening.”
b)  “The meal was very nice, thank you.”
c)  “I liked the meal a lot. I’d like to come 

again.”

Your guest family has made a meal you don’t 
really like. They notice you are not eating 
much. They ask: “Don’t you like it?” 
What do you say?
a)  “No, it tastes awful. Can I have 

some thing else?”
b)  “It’s very nice, but I’m just not very 

hungry today.”
c)  “Thank you, but I can’t eat this.”

How do you eat a roll with your meal?
a)  You cut it in half with your knife.
b)  You cut it into small cubes with your knife.
c)  You break off  a piece with your fi ngers. 

When you have eaten that, you can 
break off  the next piece.

You are served soup in a bowl. What do you 
do when you get to the last spoonful?
a) You tilt the bowl away from you.
b) You tilt the bowl towards you.
c)  It is OK to drink it directly out of the bowl.

Your dinner includes a leg of chicken. 
What do you do?
a)  You eat the vegetables with a knife and fork 

and the chicken with your hands.
b)  You pick the chicken up with your 

fi ngers and scrape all the meat onto 
your plate with your knife.

c)  You eat everything with a knife and fork.

What do you do with your mobile phone when 
eating a meal at someone’s home 
or at a restaurant?
a)  You put your mobile phone on the table so 

that you can answer it quickly.
b)  You put it on the table but turn it to silent.
c)  You do not bring it to the table.

What should you help with when you are 
staying at someone’s home?
a)  You don’t need to help because you are

the guest.
b)  You should off er to help with washing 

up, laying or clearing the table or 
preparing food.

c)  You should wait – if they need help, 
they will ask you.

When do you start eating at mealtimes?
a)  You should wait until everyone is 

served before you start eating.
b)  You should start eating as soon as you 

have been served, so that your food
doesn’t get cold.

c)  You should wait until your host family tells 
you that you can start.

It’s tea time, and you are sitting at the 
table nearest the teapot. What do you do?
a)  You pour your tea out fi rst and pass 

the pot to the person on your right.
b) You pour out tea for everyone.
c)  You pass the teapot to the person 

on your right without pouring yourself 
a cup.

You are served a meal and it is too hot to eat. 
How should you behave?
a) You wait for it to cool down.
b) You blow on it.
c)  You cut it into small pieces so that it 

cools quickly.

You are in a restaurant with your host family 
and the waiter brings you your meal. 
What do you do?
a) Nothing.
b)  You make eye contact and say, 

“Thank you.”
c) You say, “That’s mine.”

When eating a meal, what is the proper way 
to cut your food?
a)  You cut everything up into bite-sized pieces 

before you start eating.
b)  You eat your fi rst piece before cutting 

the next.
c)  You cut four or fi ve pieces, then put the 

fork in your right hand and eat these before 
cutting the next pieces.

At dinner, you would like to put salt on your 
food. What do you do?
a)  You don’t put more salt on your food 

as this is considered rude.
b)  You say to the person next to you, 

“Please give me the salt.”
c)  You ask the person nearest the salt,

“Could you pass me the salt, please?”

What do you do if you have to leave the table 
during a meal?
a)  You take your table napkin with you.
b)  You leave your table napkin on the table.
c)  You leave your table napkin on your 

chair.

What should you do when you leave the table 
at the end of a meal?
a)  You should take your plate into the kitchen.
b)  You should push your chair back under 

the table and take your plate into the 
kitchen.

c)  You should give your plate to your host and 
say, “Thank you.”

How can you compliment your host at the end 
of a meal?
a)  By saying, “That was really delicious. 

Thank you. Could I have the recipe for 
my mum?”

b) By saying, “I liked the meal today.”
c)  By saying, “It was nice to have a tasty 

meal. Thank you.”

You have just eaten dinner with your hosts. 
What do you do to show that 
you have fi nished?
a) You get up and leave the table.
b)  You put your knife and fork together 

on your plate.
c)  You put your knife and fork on the 

table next to your plate.

How should you behave if you are the fi rst to 
fi nish your meal?
a)  It’s OK to leave the table if you take your 

plate with you.
b)  It’s OK to leave the table if you say, 

“Excuse me.”
c)  You wait until everyone has fi nished 

before leaving the table.

Everyone has fi nished dinner. You would like to 
help your guest family. What do you say?
a) “Can I help you with the dishes?”
b) “I am going to clear up.”
c) “Can I help you lay the table?

You are having toast with marmalade and tea 
for breakfast. How do you behave?
a)  You drink the tea while you are still chewing 

the toast.
b)  First you eat the toast and then you 

drink the tea.
c) You dip your toast into the tea.

You are having dinner with your hosts. You 
would like more potatoes, but the bowl is at 
the other end of the table. What do you do?
a)  You reach across the table and help 

yourself.
b)  You ask the person nearest the bowl, 

“Could you pass me the potatoes, 
please?”

c)  You say, “I‘d like more potatoes, please.”
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The Happy Eater Café

MENU
HOT DRINKS SOFT DRINKS

Tea for one £1.60 Fresh fruit smoothies £3.50

Tea for two £3.20 Milkshake (strawberry,
vanilla, chocolate)

£2.80
Filter coffee £1.60

Americano £1.80 Coke, diet coke, 
lemonade, apple juice,
still and sparkling mineral 
water

£1.40

Cappuccino £2.00

Latte £2.50

Flat white £2.40 Milk £1.20

Hot chocolate £2.20 Iced Coffee £2.60

with marshmallows £2.70 Freshly squeezed juices £2.80

SWEETS, CAKES & PUDDINGS

Toasted tea cake £1.70 Cranberry flapjack £1.90

Apple pie £2.80 Treacle tart £2.80

Coffee & walnut cake £2.50 Sticky toffee pudding £2.80

Chocolate brownie £2.80 Almond Danish £2.80

Chocolate cake £2.80 Cinnamon pretzel £2.50

Cheesecake £2.80 Caramel shortbread £1.90

All sweets and cakes can be served with ice-cream or cream. +£1.20

HOME MADE CREAM TEAS

Fruit, cheese or plain scone with butter £1.70

Plain scone, butter and jam £2.20

Scone, jam and cream £2.90

Cream tea (two scones, jam, cream & tea for one) £5.90

See board for daily specials

Free Wi-Fi – Minimum credit card spend £8
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SPAGHETTI BOLOGNESE – TYPICALLY ITALIAN?  

Food quiz  

Read these statements. Look up any new words. Then tick true or false. 

 true false 

1.  Indians use a lot of curry powder in their meals.   

2.  In Japan people eat sushi with their hands.   

3.  Rice is the main food everywhere in China.   

4.  The first doner kebab came from Berlin.   

5.  You can’t eat spaghetti bolognese in restaurants in Italy.   

6.  Currywurst is the most popular fast food in Germany.    

7.  In the UK you can buy sandwiches with chips in them. They are called 
chip butties.   

8.  In the USA people have competitions called food challenges. The person 
who can eat the largest portion of food is the winner.    

 
 

SPAGHETTI BOLOGNESE – TYPICALLY ITALIAN?  

A food quiz 

Read these statements. Look up any new words. Then tick true or false. 

 true false 

1.  Indians use a lot of curry powder in their meals.   

2.  In Japan people eat sushi with their hands.   

3.  Rice is the main food everywhere in China.   

4.  The first doner kebab came from Berlin.   

5.  You can’t eat spaghetti bolognese in restaurants in Italy.   

6.  Currywurst is the most popular fast food in Germany.    

7.  In the UK you can buy sandwiches with chips in them. They are called 
chip butties.   

8.  In the USA people have competitions called food challenges. The person 
who can eat the largest portion of food is the winner.    
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SPAGHETTI BOLOGNESE – TYPICALLY ITALIAN? 

Food facts  

Read the texts and check your answers to the food quiz on worksheet 3. 

 
Words: 
spice – Gewürz 
ginger – Ingwer 
garlic – Knoblauch 
chopstick – Essstäbchen 
towel – Handtuch 
dumpling – Knödel 
wheat – Weizen 

to invent – erfinden 
inventor – Erfinder 
century – Jahrhundert 
portion size – Portionsgröße 
competition – Wettkampf 
challenge – Herausforderung 

 

India 
In India curry is not the name of a spice. It is the name of a dish. To make a curry, Indians use  
a lot of spices that they mix with onion, ginger, garlic and often chilies. They don’t use the kind 
of curry powder that you can buy in German supermarkets. Every family has their own mix of 
spices for their curries.  
 
Japan 
“Never bite the sushi in half.” “Don’t put it back on your plate.” There are many rules like these 
for eating sushi in Japan. In a traditional sushi restaurant you don’t get chopsticks. You must  
eat the sushi with your hands and you get a warm, wet towel to clean them after eating. 
 
China 
When you go to a Chinese restaurant you always get rice with your food. But did you know that 
in the north of China people don’t eat very much rice? They eat a lot of dumplings and noodles 
made from wheat. Some people even believe that the Italians got the idea for pasta from China. 
So rice is not the main food in all parts of China but it is still the most important one.  
 
Turkey 
A lot of people say that doner kebab was invented in Berlin. In fact, a Turkish man sold the first  
doner to German people in his snack bar in Berlin in 1970. But it is not true that he is the  
inventor of this famous fast food. The idea comes from Turkey. There, people have eaten  
different kinds of doner for centuries.  
 
Italy 
Everyone loves spaghetti bolognese and thinks it is a typically Italian dish, but in fact it isn’t.  
Italian restaurants usually don’t serve it. There is a sauce called ragù alla bolognese which is 
popular in Italy, but it is different from the bolognese sauce that we know. Italians never eat ragù 
alla bolognese with spaghetti. 
 
Germany 
Germany is famous all over the world for its sausages. No other country has so many different 
kinds. Currywurst is one of the most famous fast foods from Germany and people love to eat it. 
But actually, the most popular fast food in Germany is doner kebab. Germans eat more doner 
kebab and also more burgers and more pizza than they eat currywurst.  
 
UK 
British people eat chips with everything and at all times. People eat them at lunch, dinner and 
as a snack in between. There are even people who eat them in the morning. You can have fish 
and chips, burger and chips, lasagna and chips and of course, you can also buy sandwiches 
with chips in them. They are called chip butties. 
 
USA 
In the USA portion sizes are usually really large and there are competitions about eating very 
big meals. They are called “food challenges”. In the Clinton Station Diner in New Jersey you 
have 60 minutes to eat a 50 kilo hamburger. You can bring nine friends with you. That is 5 kilos 
of food per person. If you finish the burger, you win 5000 $. But no one has won the prize so far. 

10 11
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SPAGHETTI BOLOGNESE – TYPICALLY ITALIAN? 

Words for cooking   

1. Write the words from the box under the pictures. Use a dictionary. 
 

 
 

to cut 
 

to slice to grate to peel 

to whisk to stir  to pour to season  

to add to mix  to cook to bake  

to fry  to simmer to grill  to microwave  
 

2. Compare your results in class. 

3. You can use this sheet when you write your recipe. 

 
 

to add – to bake – to cook – to cut – to fry – to grate – to grill – to microwave –  
to mix – to peel – to pour – to season – to simmer – to slice – to stir – to whisk 

name:   date:   
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SPAGHETTI BOLOGNESE – TYPICALLY ITALIAN? 

A recipe card  

1. Read the recipe and look up new words. 

 

 

 

 

 

 

 

 

 

 

 

 

2. Which ingredients do you need for spaghetti bolognese? Make a list. 

 1 onion  2 tins tomatoes 

 2 garlic cloves  500 g mince 

 1 carrot  salt and pepper 

 2 celery sticks  dried thyme 

 1 red pepper  tomato paste 

 

3. Read the instructions. Then number them in the right order. 

4 Add salt and pepper, one teaspoon of dried thyme and two tablespoons of tomato paste. 
 

6 Serve with spaghetti and grated cheese. 
 

2 Add two tins of tomatoes. 
 

5 Cook for 30 minutes. 
 

3 Fry 500 g of mince (beef or quorn). 
 

1 Chop and fry the vegetables. 

 

Finely chop 

1 large onion 

2 garlic cloves 

1 carrot 

2 celery sticks 

  1 red pepper 

Fry the vegetables. 

Add 2 tins tomatoes. 

Fry 500 g mince. 

salt and  
pepper 

1 tsp dried  
thyme 

2 tbsp  
tomato  
paste 

Cook for  
30 minutes. Serve with spaghetti 

and grated cheese. 
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HEALTHY EATING FOR A HEALTHY LIFE? 

Preparing to be a host  

Your class is going to stage a talk show on food trends. You will be the host. 
Read the information on worksheet 2e and prepare for your role. 

1. Fill in the table while reading. After that you can also talk to the experts.  

Diet How the diet works Pros  Cons 

    

    

    

    

 

2. Hosts usually open talk shows by asking an interesting or provocative question. 
What would you like to ask? Note down several ideas. 

 

 

 

 

 

3. Now choose the best question to open the talk show and highlight it. 
You can use some of the other questions later to keep the discussion going. 
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HEALTHY EATING FOR A HEALTHY LIFE? 

Preparing to be an expert  

Your class is going to stage a talk show on food trends.  
You will be an expert on one special diet. 
Read the information about the diet and prepare for the talk show. 
 
Diet:   
 

1. Why is the diet good for you? Make notes about the most important reasons. 

 

 

 

 

 

 
 

2. In the talk show the other experts will raise objections to your diet. How could you react? 
Make notes about their possible counterarguments and your answers. 

Possible objections to my diet My answers 

  

  

  

  

  

 

3. Write down some questions that you would like to ask the other experts. 
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