Making British biscuits: worksheets
Making British biscuits
Warmer
Work in pairs. Answer the questions.
1. Have you ever eaten any British food?
2. Look at the pictures. Do you know which one is shortbread? What are the other
pictures?

Task 1: baking vocabulary
Match the words and pictures.
dough

baking tray

timer

1.

cutter

mixer

rolling pin

2.

wooden spoon

3.

4.

.
5.

6.

7.
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Task 2: watch the video: ingredients
Watch the first part of Anne’s video about how to make shortbread biscuits.
How many ounces (oz) does she need of each ingredient?
__ ounces of butter

;

__ ounces of caster sugar

__ ounces of plain flour

Task 3 – Watch the video: imperative verbs
Look at the pictures from the video. What is Anne doing? Write the correct verb under the
picture.
mix
squeeze
roll out
put in (x2)
cut out
tip out
stir in

a.

b.

c.

d.

e.

f.

g.

h.
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Task 4: grammar - imperative verbs

Anne uses a lot of imperative verbs to give instructions.


To make the imperative, you use an infinitive verb without to.

Example:
Put the sugar in with the butter.
Mix the butter and the sugar.


To make a negative imperative, you put "do not" or "don't" before the verb:

Don’t eat them yet.

Match the verbs and the endings to make complete sentences.
1. Stir

a. until they’ve cooled.

2. Squeeze

b. in the flour.

3. Roll

c. the oven on at 190°

4. Put

d. them all together.

5. Put

e. out the dough.

6. Wait

f. the biscuits in the fridge.

Now look at the transcript on page 5 and check your answers.
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Task 5: imperative verbs - practice
Look at this recipe for scones. Complete with the correct verb.
Ingredients







225g/8oz self raising flour
pinch of salt
55g/2oz butter
25g/1oz sugar
150ml milk
1 egg, beaten,

Preparation method
1.

the oven to 220C/425F/Gas 7.

2.

together the flour, salt and butter.

3.

in the sugar and then the milk to make a soft dough.

4.

on to a floured work surface and

5.

out until 2cm thick. Use a cutter to
and

a baking sheet.

very lightly.
out scones

on the baking sheet.

6.

for 12-15 minutes until well risen and golden.

7.

with butter and jam and maybe some cream.

heat

stir

tip

roll

put

knead

eat

mix

bake

grease

cut
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Cooler: a recipe from your country
Work in pairs. Tell each other about how to make a traditional baked food from your country.
You can make some notes below to help you. Try and use the imperative and some of the
vocabulary from this lesson.

Extension activities / Homework
1. Watch Anne’s video again. Do the exercises that are with it.
http://esol.britishcouncil.org/content/learners/grammar-and-vocabulary/grammarlessons/making-british-biscuits-imperative
2. Try using Anne’s recipe to make some shortbread biscuits
3. Do some more practice of imperative verbs using this link:
http://esol.britishcouncil.org/content/learners/grammar-and-vocabulary/englishgrammar/imperatives
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Transcript:
Hello, today I'm in the kitchen and I'm going to make shortbread biscuits. These are
traditional in Scotland and all over the UK at Christmas and they're really nice at any time of
the year.
We've got a rolling pin, a wooden spoon, a baking tray to put them on when we cook them.
We've got four ounces of butter, two ounces of caster sugar and six ounces of plain flour and
that's all we need.
First thing, put the sugar in with the butter and mix it all up with a wooden spoon. Obviously
we can do this in the mixer but it'll make a terrible noise and upset everybody. You have to ...
whoops, that makes a terrible noise as well. OK mix the butter and the sugar. It is quite nicely
mixed now.
When you've finished mixing the butter and the sugar you need to stir in the flour. I'll do that
with a metal spoon not the wooden spoon. So, stir in the flour a little at a time, put a bit more
in. These biscuits are really easy to make so they are quite good to make with children and
they're very nice to eat with tea or coffee. Stir in a bit more.
Right so now I've stirred in all the flour now I need to squeeze it all together with my hands so
it makes a kind of sticky dough. Tip it all out because we don't want to waste any. Squeeze
them all together. Don't use your hands too much. OK I'm going to use a bit of sugar to stop it
sticking to the rolling pin.
OK, now roll out the dough, "gently bently". Now roll out the dough, look it's sticking even
though I put sugar on it, it's still sticking, whoops! So you roll out the dough to the thickness
that you want your biscuits to be, so that depends a little bit on you, how thick you want your
biscuits to be. If they're thin they go quite crispy and if they're a bit thicker, they are more
bready. What do you want them to be?
OK I now need to cut them into shapes. OK I've got a cutter. You just squeeze down and plop
them on the baking tray and cut and plop, cut and plop and then obviously you are going to
try and make as many as possible.
OK now I'll put the oven on. Put the oven on at a hundred and ninety to be warming and
oops! and oops again! Put the biscuits in the fridge for twenty minutes. I don't know why but
you have to put them in for twenty minutes.
So now the biscuits have rested for twenty minutes, put them in the oven and leave them for
fifteen to twenty minutes depending on how brown you want them to be. OK it's been fifteen
minutes, my pinger is about to go any minute. Let's see what they look like. I think they're
perfect, what do you think? Don't eat them yet. Wait until they've cooled.

Ingredients for shortbread biscuits
4 ounces (115 grams) butter
2 ounces (55 grams) caster sugar
6 ounces (170 grams) plain flour
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