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THE PRIEST FAINTED

x

Republic of Turkey

Capital: Ankara
National Language: Turkish
Currency: Turkish lira

> Dictation iSeEaiir S RS ;g)

CDZBENT, ( ) WZEBETHOELLY,
BFRObEZLAL, HHLELE).

One of the most famous vegetable dishes (l ) in Turkey is
aubergines stewed with tomatoes and spices and lots of olive oil. It is
always (2 ) cold. The name for this dish is Imam Bayildi:
(3 ) into English, it means ‘The Priest fainted’! The
(4 ) 1s that the first time it was served to a certain Imam, or priest,
he (5 ) so much of the rich, aromatic dish, that he fainted and
(6 ) to the floor.




»Reading| @

For many English people, Turkish food means kebabs, often enjoyed late
at night when people are returning from an evening in the local pub. But
Turkish cuisine has a rich history, and reflects the fact that it has its feet
in two continents: Europe and Asia.

s In Turkey it’s very “” common to be served meze — a selection of salads,
dips and light cooked dishes — before your main course, or if you are
just having a drink. You might, for example, be served courgette stuffed
with meat and yoghurt, or olives and green onions, or a puree of broad

. beans or “ small pastries filled with cheese or spicy meat. One of the

| 10 most famous vegetable dishes served in Turkey is aubergines stewed with

tomatoes and spices and lots of olive oil. It is always eaten cold. The
name for this dish is Imam Bayildi: translated into English, it means

“The Priest "= fainted’! The legend is that the first time it was served to

: a certain Imam, or priest, he ate so much of the rich, aromatic dish,

{15 that he fainted and fell to the floor...

It’'s a simple dish to prepare. You need four aubergines, four tomatoes,
and four onions, and ™ then you also need a handful of currants, a clove
of garlic, some ground allspice, parsley, a bay leaf and salt and pepper.
Cut the aubergines in half lengthways and make two or three small cuts
i 20 along the cut side. Sprinkle with salt and leave aside. Now finely chop
' onions, 2 fry them slowly in olive oil, and then add the skinned and
chopped tomatoes, garlic, allspice and parsley. After about half an hour
you will have a thick, jam-like substance, to which you add about 100g of
currants. When this has cooled you spoon it onto the aubergines. Place
{ 25 all ® the aubergines in an oven-proof pan and pour in enough olive oil
' to come halfway up the aubergines. There will be a lot of olive oil.) Cook
in a low oven for about an hour, until the aubergines are really soft, and
leave the dish to cool in the oil ? overnight.

Then, when you are ready, season the dish with salt and pepper and serve



30 1t cold and eat with lots of bread. Be careful, though. Don’t eat too much:
. you might faint!
(383 words)

Rapid reading — 17 CT#HD LR EZWH>TAHEL LI,

I* time: fwpm | 2™ time: /wpm

Comprehension Questions

1. Why does the author think Turkish food have a rich history?
a. Because of their religion
b. Because of their geographic location
c. Because of the climate

2. What does “substance” mean in line 23?
a. material b. vegetable c. smell

3. How does the author describe Imam Bayildi?
a. It is very fragrant.
b. It is very hard.
c. It is very poisonous.

4. Read the following statesment and circle T for True or F for False.

British people perceive Kebab as the best representation of Turkish cuisine.
(T/F)

Unit4 15
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Chai (serves 4)

@

Ingredients

800 cc milk

2 cinnamon sticks
4 tsp sugar

8 tsp tea leaves
120 cc fresh cream

(DPut milk, sugar and tea leaves in a pot. Boil gently.
(@Pour fresh cream into glasses. Strain () with a tea strainer into glasses.
(3)Garnish with cinnamon sticks.
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Hellenic Republic

Capital: Athens
Official Language: Greek
Currency: Euro

> DiCtﬂtiOl’l sl SRl e R e A B i i ;:3)
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If you travel to the ( 1 ) islands, you will find many beautiful
restaurants — (2 ) as tavernas — serving a wide variety of
dishes. To (3 ) your meal there are a (4 ) of
cold dishes: tzatziki — yoghurt, garlic, and cucumber; taramasalata —
fish eggs with oil, (5 ) and garlic; horiatikisalata — tomatoes,
onions, (6 ), olives and a salty sheep’s cheese called
feta.




»Reading | (&)

If you travel to the Greek islands, you will find many beautiful restaurants
—known as tavernas — serving a wide variety of dishes. To begin your meal
there are a range of cold dishes: tzatziki— yoghurt, garlic, and cucumber;
taramasalata — fish eggs with oil, bread and garlic; horiatikisalata —
5 tomatoes, onions, cucumber, “® olives and a salty sheep’s cheese called
feta. There is always fresh fish, simply grilled over charcoal, or fried in
oil, and other seafood specialties such as squid, cuttlefish, and octopus.
The Greeks like to dry their octopus in the sun before they grill it and you
will often see "*” them hanging on washing lines next to the restaurant!

i 10 And there are always meat dishes, too. The Greeks love quick-cooked
grilled lamb, pork and beef, and usually serve it with fried potatoes. Then,
there are the slow-cooked dishes: tomatoes and pimentos stuffed with meat
and rice, and beans cooked with "* tomatoes. One of the most delicious
of these slow-cooked dishes is kleftiko. Kleftiko is Greek for ‘stolen’!

3 15 Until the early part of the 19" century, Greece was ruled by the Ottoman
(or Turkish) Empire. Greek people were not allowed to keep their own
animals, and they often had no meat ® to eat. The only way to find meat
was to steal it! They stole a lamb or goat from the hillside and cooked it
in a hole in the ground for 24 hours. They lit a fire in the hole, put in the

' 20 meat and covered the hole with a ® large rock. This kept all the steam in
(and also meant that no-one could smell the meat cooking). Prepared in
this way, the meat was very, very tender.

The Greeks still love the flavor and texture of meat cooked this way but,
nowadays, kleftiko is prepared in clay pots covered “® with aluminium
. 25 foil and cooked overnight in a wood-fired oven with garlic, herbs, and
| olive oil. It is served with potatoes or small pasta shapes.

(325 words)




Rapid reading — 177 THH L RS2 W>THEL £ 9,

1 time: /wpm | 2" time: /wpm

BT Comprehension Questions

1. What do the Greeks like to do with the octopus before they grill it? ?
a. They cook it slowly in a pan.
b. They hang it on washing lines.
c¢. They cook it overnight in an oven.

2. What was one of the things that the Greeks were not allowed to do when they
were under the Ottoman Empire?
a. To keep food in clay pots
b. To raise animals by themselves
c. To grill octopus

3. What does “texture” in line 24 mean?
a. smoothness b. content c. color

4. Read the following statesment and circle T for True or F for False.
The Greeks love to eat meat as well as fish. (T/F)

Units 19
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Greelk-Style Salad (serves 4)

Ingredients

2 tomatoes

20 g arugula

2 cucumbers

1 yellow and red pepper
20 g olives

80 g feta cheese

Seasoning A
60 cc olive oil

30 cc vinegar
Salt and pepper
(D Cut tomatoes, cucumbers, yellow and red pepper and feta cheese into bite-

sized pieces.
(2) Put Seasoning A ingredients in a bowl. Mix to form a dressing.
(3 Put @, arugula, olives and feta cheese in a dish. Pour on dressing.

* P OBEA R TEGNC FRETIEEL LD,
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Brussels sprout Parsnip

» Dictation o s s s o A R S ::i‘f:‘.*i’“«@
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Christmas Day 1s a (1 ) day on the British calendar.
(2 ) people from other (3 ) countries,
where the main Christmas meal is (4 ) on Christmas Eve, the
British prepare and eat theirs on the 25" December. For most people, the
meal will begin at around 1 pm, but (5 ) this, it is still known
as Christmas (6 ).

57
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Christmas Day is a special day on the British calendar. Unlike people from
other European countries, where the main Christmas meal is served on
Christmas Eve, the British prepare and eat theirs on the 25 December.
For most people, the meal will begin at around 1pm, but despite this, it
is still known as Christmas dinner.

Christmas dinner is a variation of the traditional British Sunday roast.
Nowadays, in fact, many people eat beef at Christmas, but the centerpiece
of an authentic British Christmas dinner will be either roast turkey or roast
goose. Whether you are eating turkey or goose, " it will be served with
a stuffing made from pork sausage meat and chestnuts, gravy, and bread
sauce. Bread sauce 1s an unusual dish, but there is something comforting
about it, and many British people (including myself) insist on it at Christmas.

Take one onion and embed within it a % dozen cloves. Place the onion in
a pint of milk and cook gently for half an hour. Remove the onion and
cloves, which, by now, will have flavored the milk, and add enough fresh
white breadcrumbs (or cubes of white bread) to make the sauce thicken.
Cook for five minutes, ® add salt, pepper and a dash of double cream
and your sauce is ready! Nowadays, turkey and goose are also served
with cranberry sauce — fresh cranberries cooked down with port, orange
juice and sugar — but this is actually an American tradition that has been
taken on by the British. For @ goose in particular, some kind of pickled
fruit works perfectly with the richness of the meat. This Christmas I will
be serving my goose with sweet and sour cherries. Yum!

All this will be served with roast potatoes and vegetables. The vegetables will
be either boiled or roasted and will ® typically include carrots, parsnips
and peas. One vegetable that is a/ways on the menu at Christmas is the
Brussels sprout, a vegetable that looks like a miniature cabbage. For many
children, Brussels sprouts are the stuff of nightmares. I hated them! But this,
I think, was largely because, in Britain, * vegetables are often overcooked




: 30 (and overcooked Brussels sprouts smell horrible). Nowadays I love them
and many people adopt a more oriental cooking method and stir-fry
their sprouts with shallots or garlic. Cooked in this way they are crispy
and delicious, and there is no horrible smell to ruin your Christmas. 4

After the main meat, everybody gathers around, turns down the lights
- 35 and awaits the arrival of the Christmas pudding. But that’s another text...

(423 words)
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- Comprehension Questions

1. What does “authentic” in line 8 mean?
a. genuine b. smoky c. delicious

2. What is included in a stuffing of roast turkey or roast goose?
a.carrots b. parsnips c. chestnuts

3. Why did the author hate Brussels sprouts?
a. Because it stink.
b. Because it looks awful.
c. Because it 1s sticky.

4. Read the following statesment and circle T for True or F for False.
In the UK, Christmas Dinner served after 1 pm on December 24",
(T/F)

Unit15 59
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