Lundi 20 avril 2020

Chers éléeves,

J'espére que vous prenez soin de vous et que le confinement se passe toujours bien.

Je reviens vers vous pour vous proposer quelques exercices a réaliser régulierement afin que
VOUS puissiez continuer a vous exercer en anglais.

Chaque début de semaine, des exercices seront postés et leurs correctif a la fin de la semaine.

Je vous propose d’essayer de réaliser ces exercices seuls dans la mesure ou il s’agit de matiére
vue en classe ; n’hésitez pas cependant a consulter votre cours si vous en avez besoin, ou a
utiliser un dictionnaire pour I'un ou l'autre terme inconnu.

Nous tacherons de mettre en pratique la matiére vue via les différentes compétences : lecture,
audition et écriture.

Je vous souhaite un bon travail.

Bien a vous,

Mme Hutois



Reading

Lisez le texte puis répondez aux questions en frangais. Soyez précis.
Porridge — a perfect breakfast?!

Porridge. It doesn’t have a very tasty name, does it? It doesn’t have a very tasty reputation either.
I’'m here to try and convince you that porridge isn’t boring and tasteless, that it can be a delicious,
convenient and very healthy way to start the day.

Porridge is a type of food served for breakfast. It is usually a type of grain, like maize or oat, mixed
with either milk or water, and often heated up. It has a gooey texture — thicker than liquid, but not
solid. This porridge base is very easy to digest, so it's a very good option for people who are ill, and
it provides long-lasting energy for the day.

Porridge preparation — the amount of ingredients and cooking time — depends on what you choose
to use as your porridge base. If I'm cooking for myself, | put a very big handful of ‘rolled’ oats in a
saucepan, add a little bit of water and about 200ml of milk, and let the mixture boil. | stir the porridge
constantly, and it takes about five minutes to cook.

Once it's cooked, the fun part is adding the flavours. Porridge alone doesn’t have a very strong
flavour. Although some people think this makes porridge boring, | think this is what makes porridge
exciting! It is like a blank piece of paper — you can add almost anything you want to the porridge
base. Seeds, nuts and dried fruits are very healthy options to add and can give you energy for the
day. But if you don't like these, or you’re allergic, then syrups and chocolate are also very tasty
options. (Just don’t add too much!)

One of the best things about porridge? You can make it almost anywhere in the world. Either oats
or maize or both are ‘staple foods’ for many people across the world. You can usually buy big bags
of either, then add local ingredients to make your porridge interesting — whatever is cheap and
convenient to find, wherever you are. | am currently in Mexico, and | love to heat my oats up with
milk, then mix in chia and pumpkin seeds and cacao nibs, and | put a layer of sugar over the top to
make my porridge sweeter.

Porridge? Hopefully it sounds a lot tastier now!

a. Qu’est-ce ce que le Porridge ?

1 https://le arnenglishteens.britishcouncil.org/magazine/life-around-world/porridge-perfect-breakfast




d. Donnez 1 inconvénient gustatif et au moins 3 solutions que propose I'auteur pour y
remédier.

Exercices de vocabulaire.
1. Trouvez les opposés de ces deux termes en cherchant dans le texte
EeXCItING >< oo,
tastefull >< ...

2. Retrouvez ces expressions culinaires en anglais dans le texte.

a. Je mets une trés groSSe POIgNEE T ..e...uueie e eaees
D. AJOULEZ UN PEU A'@aU. .. uine e
C. Jeremue le porridge CONSTAMMENT. ...uu. .t
d. Unefois que C'eSt CUIt....oueeiiiii
€. Desaliments de base ........c.ooiiiiiiiii

f. L’auteur donne I’explication de I’adjectif « gooey » quelle est cette explication
recopiez-la et traduisez-la en francais.

= Explication de Fauteur & .. ...

= Traduction de explication : ...



