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1.Match each picture with the right
vocabulary:

apples

puff pastry

vanilla sugar

an apple tree

a pie dish



2.You will need the following utensils:

a chopping board
a pie
dish

a knife ?“:”@;

gloves

an oven

cooking paper
’ an apron




2.Useful vocabulary:

S /S
bake
_ 000
mix D
unroll Q/
ARE

ready-made= d¢gja fait

ol

a packet progressively



3.The recipe
282 .
Serving: 6 people ®© 3 minute @)

1 ready-made puff pastry
4 packets vanilla sugar
6-7 apples

1 Unroll the ready-made puff pastry in the pie

dish.
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2.Add 2 packets of vanilla sugar on the puff pastry.

3. Bake for 5 minutes at 180°.

gl the apples and cut them into thin slices.

1%
5.Put the apple slices on the pre-cooked puff
pastry.

6. Add two packets of vanilla sugar on top.

8..Bake for 25 minutes at 180° in the oven.
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