Game board explained

& contents

Box2
KITCHEN

o o oty
feosn e el vl
ok 2 Soan 2t

Voo

PRI oo trse o e o remenber o col

RKTEIN Er e 1 e i, e was shways busy.
THE Even'n the weekends!

AS SOON AS FrioGe! [ERIIURSS

YOU FIND OUT

To remember aiza

04’ Dirthday, next Saturay.

very year 1 forget I She

arly orgets mine or

Ener friends. bithdays.

MAKE, PUT THE
INGREDIENTS
2& ASIDE

QO &# S| e

KITCHEN

4. DRINKS/SAUCES

LIQUID AND
SEMI-LIQUID
PRODUCTS

s15na0¥d
aIndI-INaS
anv amndn o

COOKIES YEAST TomATO

a . PUREE
&

DRY
PRODUCTS

Expiry Date: 11/09/2020. Expiy Date:20/03/2021

Expiry Date:03/04/2021

a ® ®

VANILLN SUGAR FRUITJUICE WATER

> A
= §

e uers ﬂ X

Expiry Date:06/08/2023 Expiy Date:07/06/2021

& “ &

© © LAURA MAYO 2022



Box2: illustration 1 m




Box2: illustration 1







10

AUGUST

I

RECYCLING
CALENDAR




RN TS R
\\‘ v =

LT l‘\\\\\\\\“
<1 3E N
,\‘

N\Y

- esw. e wmed CXC ASSSNRQ NN
P Y SSANCNS S NONNN

3F







Box?2: illustration 4




Box2: illustration 5

KITCHEN
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Well doneli !
You didn‘t forget to bring
the groceries, dijq you?
Help me sort it out in the
Cupboards ang in the
fridge,
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1. MEAT

3. FISH

5. FRUIT/
VEGETABLES

4. DRINKS/SAUCES
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2. EGGS/DAIRY PRODUCTS




LIQUID AND
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One of these days, I've to remember to call

READ ME Nick, the plumber.
TO OPEN Every time I called him, he was always busy.
THE Even in the weekends!
FRIDGE! I will try to
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Him another chance.

To remember also

Zoé'’s birthday, next Saturday.
Every year I forget it! She
Rarely forgets mine or

Other friends’ birthdays...
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GRANDMOTHER'S TIRAMISU’

INGREDIENTS

. 500 g mascarpone

. 300 g ladyfinger biscuits

. 150 g sugar

. 6 pz egg yolks

. 4 pz tablespoons of Marsala
. 4 pz cups of coffee

. bitter cocoa powder

To make a good tiramisu, start by beating the egg yolks
with the sugar until they become white and frothy. Add the
Marsala, then the mascarpone and mix to obtain a
homogeneous cream. Whip the egg whites with a hand
whisk or electric whisk: if you use the manual one, choose
a large whisk to incorporate more air. Add the whipped
egg whites to the yolk and mascarpone mixture, stirring
the cream from the bottom upwards. Prepare the coffees
and allow them to cool. Pour the cold coffee into a large
bowl; soak the ladyfingers on both sides, quickly, to
prevent them from getting too wet, then place them on the
bottom of a rectangular baking dish. Cover the ladyfingers
with a layer of cream. Repete the operation until all the
ingredients are used up.

PIZZA MARGHERITA

INGREDIENTS (for 6 people)
-1 kg Italian “00” flour or all-purpose flour
+ 30 g fresh yeast
- 500 ml water
. 10 g salt
- 80 g extra virgin olive oil
- 80 g buffalo-mozzarella cheese
- Leaves of basil
- tomato sauce

On a wooden or marble surface, shape the flour into a
well. Place the yeast, salt and warm water in the

center. Knead the dough with your hands for 15’-20" until
the dough is soft and smooth. Once you have the right
consistency, add a bit of water or flour if necessary, shape
the dough into a ball. Cover with a plastic bowl. Let rise for
3-4h at room temperature.Once the dough will be doubled
in volume, create 6 spherical loaves and cover with plastic
wrap. Let them rise at room temperature for 2h. As soon
as the loaves have doubled in volume, prepare the tomato
sauce. Knead the dough and flatten them using your
fingers. Use a spoon to spread the tomato sauce on the
pizza. Cover with pieces of mozzarella. Garnish with leaves
of basil and bake for 5 or 6 minutes. Once ready, garnish
with more basil and olive oil. Serve immediately.
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AS SOON AS

YOU FIND OUT
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ARE GOING TO

MAKE, PUT THE

INGREDIENTS
oz ASIDE

PARADISE CAKE H

INGREDIENTS
~ Flour 00 300 gr
- Water 330 gr
~ Sugar 200 gr
~ Seed 0il 90 gr
- Yeast
- Vanillin 1 sachet

Dissolve the sugar in the water. When well mixed
and free of lumps, add the seed oil. Then add the
flour, the yeast and the vanillin. Butter a baking tin
and pour inside it the dough. Leave the cake baking
in a preheated oven at 160 degrees for 40 minutes
if ventilated, otherwise, if static, at 180 degrees for
50 minutes. To be sure that our cake is cooked
inside, it's always a good idea to insert a wooden
toothpick before removing it from the oven. Once
baked, remove it from the oven and wait for a few
minutes before taking it out from its baking tin. Add
some powdered sugar or fill it with cream or jam.

PORRIDGE

INGREDIENTS

. 50g porridge oats

. 350ml milk or water, or a mixture of the two

. greek yogurt, thinned with a little milk and clear
honey, to serve

Put 50g porridge oats in a saucepan, pour in 350ml
milk or water and sprinkle in a pinch of salt. Bring to
the boil and simmer for 4-5 minutes, stirring from
time to time and watching carefully that it doesn’t
stick to the bottom of the pan. Or you can try this in
a microwave. Mix the porridge oats, milk or water
and a pinch of salt in a large microwaveproof bowl,
then microwave on High for 5 minutes, stirring
halfway through. Leave to stand for 2 minutes
before eating. To serve, pour into bowls, spoon
Greek yogurt, thinned with a little milk, on top and
drizzle with honey.
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