🥦 Vegetable risotto – A2 Practice worksheet


1️⃣ Matching – Párosítás (ingredients & actions)
Match the ingredients with what we do with them.

1. carrot | a) wash
2. onion | b) grate
3. cheese | c) peel and chop
4. rice | d) cut into small pieces
5. broccoli | e) garnish the dish

👉 Write the correct letter:

1    –     , 2    –     ,  3    –     , 4    –      , 5     –          

2️⃣ Odd one out – Kakukktojás
Circle the odd one out and write WHY.

1. pot – frying pan – spoon – peas
Why? → ____________________________
2. wash – peel – chop – salt
Why? → ____________________________
3. carrot – onion – rice – knife
Why? → ____________________________

3️⃣ Put in order – Sorbarendezés (full process)
Put the steps in the correct order (1–7).

☐ Add water or vegetable broth.
☐ Peel and chop the onion.
☐ Serve the risotto hot.
☐ Heat oil in a frying pan.
☐ Wash the rice.
☐ Add salt and pepper.
☐ Add the rice and vegetables.

4️⃣ Fill in the blanks – Kiegészítés (grammar-based)
Complete the text.

because – then – minutes – soft – low

Cook the risotto on ________ heat for 15–20 ________.
Stir sometimes ________ the rice does not stick.
When the rice is ________, add salt and pepper.
________ serve the dish hot.
5️⃣ Multiple choice – 4 megoldás közül válassz!

1. Why do we cook on low heat?

A) To save water
B) To cook the rice slowly
C) To add more oil
D) To cut vegetables
2. Which tool is best for mixing the risotto?

A) knife
B) ladle
C) wooden spoon
D) grater
3. When do we add the vegetables?

A) Before washing the rice
B) After heating the oil
C) After serving
D) After grating cheese
4. What does “garnish” mean?

A) to cook longer
B) to clean the pan
C) to decorate food
D) to peel vegetables

✅ Answer Key
1. Matching:
1–d, 2–c, 3–b, 4–a, 5–e
2. Odd one out (sample answers):
1. peas – it is food, not a tool
2. salt – it is an ingredient, not a verb
3. knife – it is a tool, not food
3. Order:
1. Wash the rice
2. Peel and chop the onion
3. Heat oil in a frying pan
4. Add the rice and vegetables
5. Add water or vegetable broth
6. Add salt and pepper
7. Serve the risotto hot
4. Fill in:
low – minutes – because – soft – Then
5. Multiple choice:
1. B
2. C
3. B
4. C
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