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Before you watch
A	 Match the words and the pictures. Then compare with a partner.

a	 flour c	 muffin pan e	 whisk

b	 mixer d	 oven f	 wooden spoon

1 2  3

4 5 6

B	 Complete the sentences with the correct words. Then compare with a partner

crispy moist sweet

1	 When you add eggs to dry ingredients, they become  .

2	 When you add eggs to dry ingredients, they become  .

3	 When you add eggs to dry ingredients, they become  , like the outside 
of fried foods.

While you watch
A	 Number the steps from 1 to 8.

  Mix the ingredients in the second bowl.

  Put the flour, baking powder, and salt in a large bowl.

  Put the milk, eggs, sugar, vanilla, and butter in another bowl.

  Bake for 15 minutes.

  Pour everything from the small bowl into the other bowl and whisk it a little bit.

  Whisk together the flour, baking powder, and salt.

 Taste some chocolate chips before pouring them in.

 Once the batter is mixed, pour it into the muffin pan. 
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B	 Circle the correct answers.

1	 Irma teaches Danielle how to   the muffins.

a	 roast b   microwave c   bake

2	 Danielle says her grandmother’s muffins are  , chewy, and moist.

a	 sweet b   crispy c   bland

3	 Irma tells Danielle to mix the flour, baking powder, and salt with a  .

a	 spoon b   fork c   whisk

4	 Danielle makes mistakes with  .

a	 the sugar and flour

b	 an egg and the vanilla

c	 the milk and the salt

5	 Danielle says that her muffins are crispy on the  
outside and   on the inside.

a	 chewy b   creamy c   crunchy

6	 Irma says Danielle’s muffins are  .

a	 delicious b   chewy c   crunchy

C	 What recipe information is not given in the video? Check (✓) the correct answers.

	 how many eggs to use

	 how much flour you need

	 the amount of salt

	 how many chocolate chips to add

	 the tools to use to mix ingredients

	 the temperature of the oven

	 the amount of vanilla

	 how much butter to add

	 the cooking time in the oven

	 the amount of milk

After you watch
PAIR WORK   Discuss the questions.

•	 In the end, why can Irma “really taste the vanilla”? Why are the muffins “crunchy”?

•	 Have you ever made or tasted muffins? What were they like? Did you like them?

•	 Are you considered to be a good cook? Why or why not? Who does most of the cooking in your 
home?

•	 Was there a time when someone taught you how to cook something – or you taught someone 
else how to cook something? What was it? Tell your partner about it.


