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JUNIOR CERTIFICATE
FRENCH VOCABULARY BUILDER

THÈME ~ LES RECETTES  
EXERCICE 2  

EXERCICE 2 | CHÈVRE CHAUD

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 :

• Un fromage de chèvre sec
• Salade verte

• Pommes
• Raisins secs
• Pain aux olives ou pain aux noix
• Huile d’olive

Préparation 

1. Préparer le chèvre : coupez-le en tranches. 
2. Mettez le fromage sur des tartines de pain huilé. 
3. Mettre à four doux pour environ dix minutes. 
4. Servir sur un lit de salade et quelques raisins secs.

Q.1. What type of cheese is required for this recipe?

_______________________________________________________________________________________________________

Q.2. Which of the following ingredients are required?

Q.3. Outline step 2 of this recipe. 

_______________________________________________________________________________________________________

_______________________________________________________________________________________________________

Q.4. How is this dish cooked?

_______________________________________________________________________________________________________

_______________________________________________________________________________________________________

Q.5 How is this dish served?

_______________________________________________________________________________________________________

_______________________________________________________________________________________________________

Potatoes Oil 

Lettuce Nuts 

Grapes Green salad
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FRANÇAIS ANGLAIS

Une chèvre   
Un chèvre    

A goat  
Goat’s cheese 

Le fromage

La laitue

Une pomme
Une pomme de terre

Les raisins
Les raisins secs

Le pain

…ou…

Où

Les noix [f]

L’huile [f]

Couper [verbe]

Une tranche

Mettre [verbe]
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JUNIOR CERTIFICATE
FRENCH VOCABULARY BUILDER

THÈME ~ LES RECETTES  
STUDY GUIDE ~ EXERCICE 2  

EXERCICE 2 | CHÈVRE CHAUD

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

Le fromage
Le fromage râpé

Une tartine   

Mettre

Le four

Environ

Servir [verbe]

Sur
Sous

Un lit

Quelque / quelques
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This lesson was prepared by Patricia McGrath exclusively for
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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.
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SOLUTION 2

Q.1. 
Goat’s cheese is required.

Q.2. 
REQUIRED INGREDIENTS:
Lettuce
Oil

Q.3. 
Step 2: 
Put the cheese on the bread that has been spread with olive oil. 

Q.4. 
This dish is cooked in the oven for 10 minutes. 

Q.5. 
This dish is served on a bed of lettuce | salad with some raisins. 


