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Clase 5 DEL 27 AL 30 DE ABRIL
OA1: Demostrar comprensión auditiva de una receta.

Instrucciones: Desarrollar los ejercicios y reenviar a su correspondiente profesor de asignatura. 

Camilo Guarda:      camiloguarda1989@gmail.com 

Sergio Masciocchi: 
smasciocchib@gmail.com 

Grilled Chicken Recipe
Watch the video (How to Make Grilled Chicken) and complete the following items.
https://www.youtube.com/watch?time_continue=1&v=jIjzl8I4Bnc&feature=emb_logo
1. Translate the words from the box into Spanish. Remember that all the words in this case, are verbs.

Traduce las palabras del recuadro al español. Recuerda que todas las palabras en este caso, son verbos.

	English                      
	season
	grill
	heat
	insert
	place
	flip
	brush
	oil

	Spanish
	
	
	
	
	
	
	
	


2. Now watch the video again and complete the recipe with the verbs from the previous exercise.
Ahora vuelve a ver el video y complete la receta con los verbos del ejercicio previo.

https://www.youtube.com/watch?v=jIjzl8I4Bnc
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Kitchen utensils

An old towel 

A meat thermometer

Ingredients

Canola oil 

4 chicken

breast halves 

Salt and pepper 

1/3 cup of barbecue sauce

Methods

1. _______________ the grill to medium-high and _______________ the grate with an old towel dipped in canola oil.
2. _______________ both sides of the chicken with salt and pepper. _______________ the chicken on the grill.

3. _______________ boneless chicken, without turning, for six to 10 minutes, or 10 to 14 minutes for bone-in. _______________ the chicken and cook the other side.

4. _______________ the thermometer into the thickest part of the meat to test for doneness. Make sure your chicken reaches at least 160 degrees.

5. _______________ on your favorite barbecue sauce about one minute before the chicken is done.

Did You Know?

The body temperature of a chicken ranges from about 104 to 107.5 degrees Fahrenhei
Name: ______________________ Date: ______________ Class: 4th: ______
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