Speak Like A Native Activity Pack

La Comida
Food

Print the pages to complete them at home
Use a dictionary or Google Translate to help you

Have fun learning languages!
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Actividad 1

Paint by numbers
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1 marron
7 verde claro
2 negro
. 8 verde oscuro
3 naranja
9 azul
4 rosa
10 morado

5 rojo
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Actividad 2

Sopa de letras
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1. fresa 7. pera

2. limon 8. platano

3. manzana 9.sandia

4. melocoton 10. uva

5. melon

6. naranja
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Actividad 3

Find the objetos in your casa and add up your puntos

.| @
1 2 3 4 5
cubitera |cebolla batidora |cuchillo sartén
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L tfomate
colador pimienta
¢Cuadntos puntos did you get?
Dibuja your comida favorita:
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Actividad 4

Completa the crosswords to find out un producto tipico

espafiol
1
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3
4
5
6
1
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Actividad 5

Make your own snap

. Write palabras or draw imdgenes in the boxes

. Remember to make dos of each card
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Actividad 6

Traditional espafiola recipe:
Salmorejo Cordobés

Ingredientes (4 personas):

® 1 kg de tomates maduros.
® 150 gr de pan duro

® 1 diente de ajo.

® 100 gr de aceite de oliva

virgen extra.

©® 1 cucharadita de sal.
® Vinagre (to your liking)

1. Blend all tomates.

2. Crumble el pan and add it to tomates. Leave it there
for a while (5-10 minutos)

3. Add el diente de ajo, la sal and el vinagre. Blend all
together and add el aceite de oliva little by little.

4. Optional: serve it with hard-boiled egg on top

5. iBuen provecho!
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