
COMPILED BY PATRICIA MCGRATH
WWW.EXAMCAST.IE

JUNIOR CERTIFICATE 
FRENCH VOCABULARY 
This lesson was prepared by Patricia McGrath (the Author) exclusively

for examcast.ie to students purchasing online courses at www.examcast.ie
It may not be used in whole, or in part for any course or study of any other 

body whatsoever without prior permission in writing from the Author.
This publication, or any part, may not be available in any library, and

it may not be reproduced, in whole or in part, stored in retrieval system
or transmitted in any form or by any means - photocopying, electronic,

magnetic, PDF, recording or otherwise, without prior permission in writing 
from the Author.



2LEÇON 1 | PRODUCTION ECRITE | LA MISE EN PAGE | trish.mcgrath@hewittcollege.ieEXERCICE 1 | Gâteau au citron et aux raisins secs | trish.mcgrath@hewittcollege.ie

JUNIOR CERTIFICATE
FRENCH VOCABULARY BUILDER

THÈME ~ LES RECETTES  
EXERCICE 1  

EXERCICE 1  | GÂTEAU AU CITRON ET AUX RAISINS SECS

This lesson was prepared by Patricia McGrath exclusively for
examcast.ie to students purchasing online courses at

www.examcast.ie

DISCLAIMER

Care has been taken to ensure that all information in Examcast lectures is correct and accurate. Examcast and its
teachers assume no responsibility for errors or misinterpretation of the information contained in these lessons or its use.

Ingrédients :

• 125 grammes de beurre
• 220 grammes de sucre en poudre
• 3 œufs

• 225 grammes de farine
• 10 cl de crème fraiche
• Un citron
• 160 grammes de raisins secs
• Un sachet de levure  

Préparation 
1. Préchauffer le four à 180°.
2. Faire fondre le beurre.
3. Mélanger le beurre fondu avec le sucre et la farine.
4. Ajouter les trois œufs, en mélangeant.
5. Presser le citron. 
6. Verser le jus du citron dans la préparation, mélanger.
7. Ajouter la crème fraiche, le sachet de levure et les raisins, mélanger.
8. Beurrer un moule à cake et étaler la pâte.
9. Enfourner pendant 60 minutes (vérifier de temps en temps !)
10. Laisser refroidir et sortez délicatement le cake de son moule. 

1. Which of the following ingredients are required ?

2. What do the following steps require?
Step 2:

_______________________________________________________________________________________________________

Step 4:

_______________________________________________________________________________________________________

Step 6:

_______________________________________________________________________________________________________

Step 8:

_______________________________________________________________________________________________________

Grapes Lemon

Flour Coffee

Butter Salt

Eggs Lime
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FRANÇAIS ANGLAIS

Un gâteau     A cake   

Un petit gâteau 

Le citron 
Le citron vert

Les raisins 
Les raisins secs

Le beurre

Le sucre

Un œuf

La farine
Une fleur

Le citron
Le citron vert

La levure
Un sachet de levure
Lever 

Chauffer [verbe]
Préchauffer [verbe]
Réchauffer [verbe]

Le four

Le frigo
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This worksheet is designed for you, the student, to use as you watch the Examcast lesson.
Fill in the English translation of the French vocabulary and you will have a perfect set of study notes!

Remember, you can always pause the video or replay a section if you need more time to take down the vocabulary.

This lesson was prepared by Patricia McGrath exclusively for
examcast.ie to students purchasing online courses at

www.examcast.ie

DISCLAIMER

Care has been taken to ensure that all information in Examcast lectures is correct and accurate. Examcast and its
teachers assume no responsibility for errors or misinterpretation of the information contained in these lessons or its use.



FRANÇAIS ANGLAIS

Faire fondre

Mélanger

Fondre
Participe passé          fondu

Ajouter

Verser

Mélanger

Le beurre

Beurrer [verbe]

Un moule

Étaler

La pâte    
Les pâtes [f]

Le four 
Enfourner [verbe]

Pendant
i.
ii.

Vérifier [verbe]

De temps en temps

Adjectif:

Être [m.s.] froid     

Être [f.s.] froide     

Être [m.p.] froids     

Être [f.p.] froides

Refroidir [verbe]

Le moule
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SOLUTION 1

Q.1. 
INGREDIENTS REQUIRED :
Flour
Butter
Eggs
Lemon

Q.2. 
Step 2:
Melt the butter.

Step 4:
Add the three eggs, mixing. 

Step 6:
Pour in the lemon juice, mix. 

Step 8:
Butter a tin | cake mould and roll out the pastry.


