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JUNIOR CERTIFICATE
FRENCH VOCABULARY BUILDER

THÈME ~ LES RECETTES  
EXERCICE 4  

EXERCICE 4 | HARICOTS FONDANTS

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 :

• 300 grammes d’haricots verts, nettoyés
• 45 grammes de beurre

• 20 feuilles de basilic frais, coupé aux ciseaux de cuisine
• Basilic sec
• Jus d’un demi citron
• Une demi cuillère à café de persil sec

Préparation 

1. Faire cuire les haricots à la vapeur ou les bouillir.
2. Beurrer les haricots chauds.
3. Ajouter tous les autres ingrédients et mélanger.
4. Servir les haricots avec votre viande préférée et du bon riz.

Q.1. What vegetable is required to cook this dish?

_______________________________________________________________________________________________________

Q.2. What herbs are required? 

i. __________________________________________________________________________________________________

ii. __________________________________________________________________________________________________

Q.3. How are we told to cook the vegetable? [one point]

_______________________________________________________________________________________________________

Q.4. Outline Step 3 of the recipe. 

_______________________________________________________________________________________________________

_______________________________________________________________________________________________________

Q.5 Apart from herbs, what ingredients are required to cook this dish?

i. __________________________________________________________________________________________________

ii. __________________________________________________________________________________________________

Q.6. How should this dish be served? 

_______________________________________________________________________________________________________

_______________________________________________________________________________________________________
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FRANÇAIS ANGLAIS

Les haricots verts Beans 

Fondre [verbe]
Participe passé          fondu 
Nettoyer [verbe]
Participe passé          nettoyé 

Le beurre

Le basilic
Le persil 

Couper [verbe]
Participe passé          coupé 

Les ciseaux [m]

La cuisine
i.  
ii.  

Adjectif :
M.S.  Être sec  
F.S.  Être sèche  
M.P.  Être secs  
F.P.   Être sèches 

Le jus
Le jus d’orange
Le jus de pamplemousse
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JUNIOR CERTIFICATE
FRENCH VOCABULARY BUILDER

THÈME ~ LES RECETTES  
STUDY GUIDE ~ EXERCICE 4  

EXERCICE 4 | HARICOTS FONDANTS

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

Un citron
Un citron vert 

Une cuillère 
Une cuillère à café  
Une cuillère à soupe  

Le persil

Cuire [verbe]
Participe passé          cuit
Faire cuire
La cuisson 
Cuire à la vapeur

Bouillir [verbe]
Participe passé          bouilli

Le beurre
Beurrer [verbe]
Participe passé          beurré 

Adjectif :
M.S.  Être chaud  
F.S.  Être chaude  
M.P.  Être chauds  
F.P.   Être chaudes

Adjectif :
M.S.  Être froid  
F.S.  Être froide  
M.P.  Être froids  
F.P.   Être froides

Ajouter [verbe]
Participe passé          ajouté 

Mélanger [verbe]
Participe passé          mélangé 

M.S.  un autre  
F.S.  une autre  
PLURIEL des autres

Servir [verbe]
Participe passé          servi

La viande

Le riz 
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SOLUTION 4

Q.1.
Green beans.

Q.2. 
Parsley and basil. 

Q.3. 
Steam or boil. 

Q.4. 
STEP 3:
Add all the other ingredients and mix.

Q.5. 
Green beans
Butter
Half a lemon 

Q.6. 
Serve the  beans with your favourite meat and a nice rice dish. 


