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MEAT - MY FRIEND

Words that you should be familiar with and
know how to use it in a sentence.

bacon ham pork chop
chicken duck turkey poultry
pheasant goose pigeon white meat
sausage beef veal red meat
mince meat mince meatball ground beef
Kobe beef steak lamb mutton
horse meat donkey deer ostrich
livestock venison game hamburger
spare ribs rabbit salami patties

Use the words in the block to fill the gaps

ostrich  salami  patties bacon minced white meat sausage

ground beef lamb red meat poultry spareribs game

Choose the correct word to complete each sentence:

1. For breakfast, | love eating crispy with eggs.

2. The sizzling on the grill smelled delicious.

3. The burger were made from freshly ground beef.

4. The meatball recipe required 500g of beef.

5. The ltalian deli sold various types of and ham.

6. chops are a popular dish in Greek cuisine.

7. Hunting enthusiasts enjoy cooking meat like deer and
wild boar.

8. Chicken and turkey are examples of

9. The BBQ specialist slow-cooked tender

10. meat is a leaner alternative to beef.

11.Chicken breast is considered , while beef is red.

12.Beef, lamb, and pork are classified as
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Teacher’s Key

Choose the correct word to complete each sentence:

1. For breakfast, | love eating crispy bacon with eggs.

The sausage sizzling on the grill smelled delicious.
The burger patties were made from freshly ground beef.
The meatball recipe required 500g of minced beef.

The Italian deli sold various types of salami and ham.

Lamb chops are a popular dish in Greek cuisine.
Hunting enthusiasts enjoy cooking game meat like deer and wild boar.

Chicken and turkey are examples of poultry.
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The BBQ specialist slow-cooked tender spare ribs.
10. Ostrich meat is a leaner alternative to beef.
11. Chicken breast is considered white meat, while beef is red.

12.Beef, lamb, and pork are classified as red meat.
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