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1. Introduction

Translate the text into English.

A pék egy fontos szakma.

The baker’s job is important.
OR

The baker is an important job.

Typical expressions of the topic

Hungarian English
pék baker
pekseg bakery
cukrasz confectioner
stitéipari termék bakery product
sitemény pastry
munka work
munkaidd working hours
fizetés (jovedelem) salary
tizem (miihely) factory (workshop)
szakbolt specialised shop
pihen6idd resting period
¢élelmiszer food
hémérséklet temperature
1d6 time
tomeg weight




Translate the text into English.
A pék egy fontos szakma. Kenyeret és péksiiteményeket készit az emberek-
nek. A liszt egy nagyon fontos alapanyag, a pékek gyakran hasznalnak buza-

és rozslisztet.

The baker’s job is important. He makes bread and pastries for the people.

Flour is a very important ingredient, bakers often use wheat and rye flour.




2. Ingredients

Typical expressions of the topic

Hungarian English
liszt flour
buzaliszt wheat flour
rozsliszt rye flour
viz water
¢élesztd yeast
s6 salt
zsiradékok (vaj, margarin) shortenings (butter, margarine)
tej és a tejpor milk and dried milk
tojas €99
taro cottage cheese
mak poppy seed
dio walnut
lekvarok jams
gylimdlcsok fruits
sertészsir lard
tepertd crackling
fiiszerek spices

During their work, bakers use ingredients, auxiliary and additive substances, filling and deco-

rating materials.



Give the English name of the ingredients in the pictures.

flour

yeast

fine salt,
rock salt,
flaky salt

milk




butter

sugar

brown sugar

[ttt
‘ egg

i
fiin
il




jam

Translate the following sentences into English.

Hungarian

English translation

A liszt egy nagyon fontos alapanyag a pék-
ségben.

Flour is a very important ingredient in the
bakery.

Gyakran hasznalunk buza- és rozslisztet.

We often use wheat and rye flour.

Az ¢élesztd széndioxid gazt termel a tészta-
ban.

Yeast produces carbon dioxide gas in the
dough.

A s0 izesiti a tésztat.

Salt seasons the dough.




Gyakran hasznéalunk zsiradékokat, példaul

margarint vagy vajat.

We often use shortenings, for example

margarine or butter.

A cukor édesiti a tésztat.

Sugar sweetens the dough.

A tojasnak két része van: tojassargija €s

fehérje.

The egg has two parts: egg yolk and egg

white.

Translate the following sentences into Hungarian.

English

Hungarian

The baker uses only ingredients of good

quality.

A pék csak jO mindségli nyersanyagokat

hasznal.

The baker keeps the ingredients in clean

places only.

A pék csak tiszta helyiségekben tarolja a

nyersanyagokat.




The baker measures the ingredients precisely. | A pék pontosan kiméri a nyersanyagokat.

The temperature of the ingredients is
] A nyersanyagok homérséklete fontos.
important.

The baker keeps register of the ingredient | A pék nyilvantartast vezet a nyersanyagok-
stock. rol.

The baker checks the quality of the ingredi- ' ‘
A pék ellendrzi a nyersanyagok mindségét.
ents.

Put the words and phrases in the correct order to form sentences, then
translate them into Hungarian.

uses / flour / salt / yeast / and / The baker.

The baker uses flour, salt and yeast.

A pék lisztet, sot €s €lesztdt hasznal.
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the salt / measures / The baker / on scales.

The baker measures the salt on scales.

A pék a sot mérlegen méri.

the dough / with water / knead / We.

We knead the dough with water.

A tésztat vizzel gyurjuk.

Translate the following recipe into English.

120 kg buza finomliszt 120 kg wheat flour
1,20 kg ¢élesztd 1,20 kg yeast

2,40 kg s6 2,40 kg salt

72,00 liter viz 72,00 | water

Translate the text into English.

A pék egy fontos szakma. Kenyeret és péksiiteményeket készit az embereknek.

The baker’s job is important. He makes bread and pastries for the people. Flour is a very
important ingredient, bakers often use wheat and rye flour. They use a lot of yeast, salt,

shortening, sugar, milk and eggs.
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3. Processes

Typical expressions of the topic

Hungarian English
miiveletek processes
technologia technology
tomegmeérés measuring
liszt szitalas sifting flour

hdmérséklet beallitas

setting the temperature

tészta dough
kovasz sourdough
dagasztas, gyuras kneading

leveles tészta

laminated dough

kovasz érés

maturing of sourdough

tejsav €s ecetsav

lactic acid and acetic acid

tészta mérés

measuring the dough

gombolyités rounding
hosszformazas length formation
kalacsfonas braiding sweetbread
pogacsaszaggatas cutting pogacsa

tészta feliilet kenése vizzel

tészta feliilet kenése tojassal

kelesztés leavening
paratartalom humidity
stités baking

sutési hOmérséklet

baking temperature

sutési 1d6

baking time

g6z

steam

12

brushing the surface with water

brushing the surface with egg wash




Name the technological processes in the pictures.

sifting flour

measuring the ingredients

kneading

kneading
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rounding

length formation

braiding brioche

braiding sweetbread




Cutting pogdcsa

brushing the surface of the dough

baking

Translate the sentences into English.

Hungarian English

A nyersanyagokat raktarban taroljuk. We keep the ingredients in the storage.

15




A lisztet szitaljuk.

We sift the flour.

A mérés fontos technoldgiai miivelet.

Measuring is an important technological

process.

A tésztékat gyuarassal készitjiik.

We knead the dough.

A tésztaalakitas egyik fajtaja a gdmbolyités.

Rounding is a type of dough forming.

A kalacsokat tobb tésztaszalbol fonjuk.

We braid sweetbreads from more ropes.

A pogécsa jellegzetes magyar termek.

Pogécsa is a typical Hungarian product.
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We brush the surface of sweetbreads with
A kalacsok feliiletét tojassal kenjiik le. egg wash.
A piskotatésztahoz a tojasfehérjébdl habot For the sponge cake dough, we beat the
verlink. egg white into a foam.
A kakadscsigahoz a tésztat hajtogatjuk. For the cocoa roll, we fold the dough.

Put the words and phrases in the correct order to form sentences, then
translate them into Hungarian.

kneads / The baker / the dough.

The baker kneads the dough.

A pék dagasztja a kenyértésztat.

with cheese / roll / We / eat / for breakfast.

We eat roll with cheese for breakfast.

Reggelire zsemlét esziink sajttal.

the rack / The baker / pushes / the proving cabinet / into.

The baker pushes the rack into the proving cabinet.

A pék betolja a siitdkocsit a kelesztdbe.
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Translate the text into English.

A pék egy fontos szakma. Kenyeret és péksiiteményeket készit az embereknek.
A liszt egy nagyon fontos alapanyag, a pékek gyakran hasznalnak buza- és rozs- /

lisztet. Sok €lesztdt, sot, zsiradékokat, cukrot, tejet és tojast hasznalnak. A pékek — N

a tésztat dagasztjak, mérik, alakitjak és megsiitik.

The baker’s job is important. He makes bread and bakery products for people. Flour is a

very important ingredient, bakers often use wheat and rye flour. They use a lot of yeast,

salt, shortening, sugar, milk and eggs. The bakers knead, measure, form and bake the

dough.

Translate the following sentences into Hungarian.

English

Hungarian

Collect and assemble the ingredients.

Allitsa 6ssze a hozzavalokat!
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Make the rolls.

Készitse el a zsemlét!

Brush the dough with water.

Kenje le vizzel a tésztat!

Push the rack into the proving cabinet.

Tolja be a kocsit a kelesztobe!

Bake the sweetbreads.

Siisse meg a kalacsokat!

The baker follows technological instructions.

A pék koveti a technolodgiai utasitasokat.

The baker follows the recipe.

A pék koveti a receptlrat.

19




The baker pays attention to precise

A pék figyel a mérésnél a pontossagra.
measurements. pex gy p g

The baker knows the units of measurement

well A pék jol ismeri a mértékegységeket.
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4. Machines and tools

Typical expressions of the topic

Hungarian English
kések knives
kézi szita hand sieve
nyujtéfa rolling pin

pogacsa szaggato

pogacsa cutter

ecset

brush

szakajtok

bread baskets

péklapat, siitélapat

baker’s peel

munkaasztal work counter
stitékocsi rack

dagasztogép kneading machine
tésztaosztogép dough divider machine
kiflisodrogép crescent roller machine

keleszt6 berendezés

proving machine

forgo kocsis kemence

revolving tray oven

stito

oven

tobbsiitoteres kemence

deck oven

szallito gépkocsi

transport vehicle




Name the machines and appliances in the pictures.

scales

sieving machine

kneading machine

|
Ly

dough divider machine

J_ oy

crescent roller machine

proving cabinet
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oven

] I

shock-freezer

Translate the following sentences into English.

Hungarian

English

A nyersanyagokat mérlegen mérjiik.

We measure the ingredients on the scales.
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A szitagép gyorsabban szitalja a lisztet. The sieving machine sifts flour faster.

A Gt dide 280 kg Ewi i bei The kneading machine kneads even 200 kg

gaszt. dough.

A tésztaosztogép gyorsan dolgozik. The dough divider machine works fast.

A tésztanytjtogéppel konnyen hajtogatunk We fold laminated dough easily with the

leveles tésztat. dough sheeter.

In the proving cabinet, the air is warm and

A kelesztd levegd meleg és paras. i
elesztOben a levegd meleg és paras moist.

A kemencében siitjiik meg a tészta. We bake the dough in the oven.

24




We freeze bakery products in the shock

A péektermékeket sokkoloban fagyasztjuk. freezer.

Put the words and expressions in the correct order to form sentences, then
translate them into Hungarian.

The kneading machine/ the baker/ helps.

The kneading machine helps the baker.

A dagasztogép segit a péknek.

the dough sheeter / safely / uses / The baker.

The baker uses the dough sheeter safely.

A pék biztonsadgosan hasznalja a nyujtogépet.

to the revolving tray oven / the rack / The baker / from the proving cabinet / pushes.

The baker pushes the rack from the proving cabinet to the revolving tray oven.

A pék attolja a siit6kocsit a keleszt6bol a forgd kocsis kemencéhez.
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Translate the text into English.

A pék egy fontos szakma. Kenyeret és péksiliteményeket készit az embereknek.

A liszt egy nagyon fontos alapanyag, a pekek gyakran hasznalnak buza- és rozs- 2
lisztet. Sok élesztot, sot, zsiradékokat, cukrot, tejet és tojast hasznalnak. A pé- -~ 2%« 4
kek a tésztat dagasztjak, mérik, alakitjak és megsiitik. A pékek korszerti gépeket hasznalnak.

A dagasztogépek ¢és a kemencék segitik oket.

The baker’s job is important. He makes bread and bakery products for people. Flour is a
very important ingredient, bakers often use wheat and rye flour. They use a lot of yeast,
salt, shortening, sugar, milk and eggs. The bakers knead, measure, form and bake the

dough. Bakers use modern machines. Kneading machines and ovens help them.

It is very important to keep the regulations when we use machines and tools.
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5. Operation of machines

Typical expressions of the topic

Hungarian English
munkavédelem work safety
higiénia hygiene
baleset accident
elsésegélynyujtas first aid
piktogramok pictograms
szabalyok rules
birsag fine
kezelési utasitas instruction manual

Translate the following sentences into Hungarian.

English Hungarian

We must follow the regulations at the | A munkahelyen a szabalyokat kdovetniink

workplace. kell.

In case of an accident, we must give firstaid. | Bajeset esetén elsésegélyt kell nydjtanunk.
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We must follow the instruction manual of

. A gépek kezelési utasitasat kovetniink kell.
machines.

) _ A gépeket rendszeresen karban kell tar-
We must service machines regularly. . ‘
anunk.

If the machine is out of order, only the | Ha a gép meghibasodik, csak szerelé

mechanic is allowed to repair it. javithatja.

Put the words and expressions in the correct order to form sentences, then
translate them into Hungarian.

is /in / safety / important / bakeries

Safety is important in bakeries.

A pékségekben fontos a biztonsag.

instructions / follow / and / rules / we.

We follow rules and instructions.

Kovetjlik a szabalyokat és utasitdsokat.
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In the factory, your task is to explain to a foreign colleague how the knea-
ding machine works. Write down your explanation.

A gépen beadllitja a dagasztasi id6t.

A dagasztocsészét a géphez tolja.

A gépet az inditogombbal elinditja.

Miikodés kdzben a gépet figyeli.

Dagasztas végén a csészét eltolja.

You set the kneading time on the machine.

You push the drum to the machine.

You start the machine with the start button.

You watch the machine while it is working.

You push the drum away from the machine when the kneading finishes.
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Translate the text into English.

A pék egy fontos szakma. Kenyeret és péksiiteményeket készit az embereknek. A

liszt egy nagyon fontos alapanyag, a pékek gyakran hasznalnak buza- ¢s rozslisz- /
tet. Sok élesztot, sot, zsiradékokat, cukrot, tejet €s tojast hasznalnak. A pékek a Py
tésztat dagasztjak, mérik, alakitjak és megsiitik. A pékek korszerii gépeket hasznalnak. A da-

gasztogépek és a kemencék segitik dket. A pékek kovetik a gépek kezelési utasitasat.

The baker’s job is important. He makes bread and pastries for the people. Flour is a very
important ingredient, bakers often use wheat and rye flour. They use a lot of yeast, salt,
shortening, sugar, milk and eggs. The bakers knead, measure, form and bake the dough.
Bakers use modern machines. Kneading machines and ovens help them. The bakers follow
the manuals of the machines.

Translate the sentences into Hungarian.

English Hungarian

No smoking Dohényozni tilos!
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Drinking alcohol is prohibited. Alkoholt fogyasztani tilos!

Attention! Danger! Figyelem! Balesetveszély!

Respect the regulations during the operation | A gép hasznalatakor tartsuk be a szabalyo-
of the machine. kat!

Keep the work surface clean. A munkateriiletet tisztan kell tartani!

Always wash your hands before starting o
" Munkakezdés el6tt mindig mosson kezet!
work.

Entrance for staff only. Idegeneknek belépni tilos!
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6. Breads

Typical expressions of the topic

Hungarian English
kenyér bread
buzakenyér wheat bread
rozskenyér rye bread
kerek kenyér round bread

kocsma kenyér

pub bread

molnar kenyér

Miller’s bread

kovaszos kenyér

sourdough bread

ropogos héj

crispy crust

savfok (savtartalom)

acidity level

Name what you can see in the pictures.

round bread

Miller’s bread




pub bread

wheat bread

rye bread

baguette
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Translate the sentences into English.

Hungarian

English

A kenyér Magyarorszagon fontos ¢lelmiszer.

Bread foodstuff in

Hungary.

is an important

Augusztus 20-an tinnepeljiik a kenyeret Ma-

gyarorszagon.

We celebrate bread on 20 August in
Hungary.

Vannak kerek és hosszikas kenyerek is.

There are round and long bread types.

A kenyereket siithetjiik formaban is.

We bake bread in moulds too.

A kenyeret kovasszal készitjiik.

We make bread with sourdough.
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A kenyerek Magyarorszagon éltaldban 0,5 kg
vagy 1,00 kg tomegtiek.

In Hungary, loaves usually weigh 500g or
1000g.

Translate the sentences into Hungarian.

English

Hungarian

Can I have a 500-gram wheat loaf?

Kérek egy 0,5 kg-os buzakenyeret!

Does the bakery make rye bread?

Készit a pékség rozskenyeret?

Could you slice the bread, please?

Felszeletelné a kenyeret?

The shelf life of bread is 3 days.

A kenyér 3 napig 6rzi meg a mindségét.
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For bread we need sourdough. A kenyérhez kovaszra van sziikségiink.

Put the words and expressions in the correct order to form sentences, then
translate them into Hungarian.

in Hungary / on 20 August / We / celebrate / bread.

We celebrate bread on 20 August in Hungary.

Augusztus 20-a a kenyér tinnepe Magyarorszagon.

for bread / need / sourdough / We.

We need sourdough for bread.

A kenyérhez kovészra van sziikségiink.

in the oven / We / bread / bake.

We bake bread in the oven.

Kenyeret siitoben (kemencében) siitiink.
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Translate the recipes into English.

120 kg fehér kenyérliszt

120 kg white bread flour

1,20 kg ¢élesztd

1,20 kg yeast

2,40 kg s6 2,40 kg salt
6,00 kg burgonya 6,00 kg potato
72,00 liter viz 72,00 | water

120 kg félfehér kenyérliszt

120 kg wheat flour

100,00 kg vilagos rozsliszt

100,00 kg white rye flour

2,00 kg élesztd
2,00 kg yeast
4,20 kg s6
4,20 kg salt
0,40 kg koménymag
0,4 kg caraway seed
132,00 liter viz

132,00 | water
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Translate the text into English.

A pék egy fontos szakma. Kenyeret és péksiiteményeket készit az embereknek.

A liszt egy nagyon fontos alapanyag, a pékek gyakran hasznalnak buza- ¢s rozs- 2
lisztet. Sok ¢élesztot, sot, zsiradékokat, cukrot, tejet €s tojast hasznalnak. A pé- -~ 2« 2

kek a tésztat dagasztjak, mérik, alakitjak és megsiitik. A pékek korszerli gépeket hasznalnak.
A dagasztogépek és a kemencék segitik Oket. A pékek kovetik a gépek kezelési utasitasat. A

buza- és rozskenyerek tipikus kenyérfajtak.

The baker’s job is important. He makes bread and pastries for the people. Flour is a very
important ingredient, bakers often use wheat and rye flour. They use a lot of yeast, salt,
shortening, sugar, milk and eggs. The bakers knead, measure, form and bake the dough.
Bakers use modern machines. Kneading machines and ovens help them. The bakers follow
the manuals of the machines. Wheat and rye bread are typical bread types.
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7. Pastries

Typical expressions of the topic

Hungarian English
péksiitemény pastries
siitemény pastry
zsemle roll
Kifli crescent
kalacs sweetbread
pogacsa pogacsa

toltott siitemények

filled pastries

leveles siitemények

laminated pastries

briosok

brioches

pite

pie

Name what you can see in the picture.

\

roll
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long roll

crescents

sweetbreads

pogdcsas
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laminated pastries

Translate the sentences into English.

pies

Pozsonyi crescent

Hungarian

English

A pékstlitemények kis tomegtiek.

Pastries weigh little.
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A kifli alakja hajlitott (gorbe).

Crescents have a bent shape.

A kalacsokat fonjuk.

We braid sweetbreads.

A leveles termékek tésztait hajtogatjuk.

We fold the dough of laminated products.

A péksiitemények sokféle toltelékkel rendel-

keznek.

Bakery products have various fillings.

A pogacsak hagyomanyos magyar termékek.

Pogacsas are traditional Hungarian

products.

A tepertds pogacsa régi magyar termeék.

Tepertds pogacsa is an old Hungarian

product.
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Translate the sentences into Hungarian.

English Hungarian
Some rolls can be round. A zsemle lehet kerek alakq.
Make the sweetbread. Készitse el a kalacsot!
Bake strudel. Siisson rétest!
Wrap the pastries. Csomagolja be a péksiiteményeket!
| would like to buy five crescents. 5 db kiflit szeretnék kérni.

Put the words and expressions in the correct order to form sentences, then
translate them into Hungarian.

from rolls / sandwiches / make / We.

We make sandwiches from rolls.

Zsemlékbol szendvicset csinalunk.

popular /in Hungary / is / Strudel.

Strudel is popular in Hungary.

A rétes kedvelt Magyarorszagon.
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eat / sweetbread / at Easter / with ham / Hungarians.

Hungarians eat sweetbread with ham at Easter.

A magyarok husvétkor sonkaval eszik a kalacsot.

Translate the following recipe into English.

32,00 kg finom buzaliszt 32,00 kg fine wheat flour
1,50 kg élesztd 1,50 kg yeast

0,32 kg s6 0,32 kg salt

3,20 kg cukor 3,20 kg sugar

3,52 kg vaj 3,52 kg butter

48 db tojas 48 pcs eggs

9,60 liter tej 9,60 I milk

5,60 liter viz 5,60 | water
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Translate the text into English.

A pék egy fontos szakma. Kenyeret és péksiiteményeket készit az emberek-
nek. A liszt egy nagyon fontos alapanyag, a pékek gyakran hasznalnak buza-

¢s rozslisztet. Sok élesztot, sot, zsiradékokat, cukrot, tejet €s tojast hasznal-

nak. A pékek a tésztat dagasztjak, mérik, alakitjak és megsiitik. A pékek kor-
szeri gépeket hasznalnak. A dagasztogépek és a kemencék segitik dket. A pékek kovetik a
gépek kezelési utasitadsat. A buza- és rozskenyerek tipikus kenyérfajtak. A péksiiteményeknek

valtozatos alakja €s ize van.

The baker’s job is important. He makes bread and pastries for the people. Flour is a very
important ingredient, bakers often use wheat and rye flour. They use a lot of yeast, salt,
shortening, sugar, milk and eggs. The bakers knead, measure, form and bake the dough.
Bakers use modern machines. Kneading machines and ovens help them. The bakers follow
the manuals of the machines. Wheat and rye bread are typical bread types. Pastries have

various forms and tastes.
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8. Fillings

A lot of pastries have fillings. Fillings are really diverse.

Name the following fillings in English.

Hungarian English
turotoltelék cottage cheese filling
maktoltelék poppy seed filling
diotoltelék walnut filling
didhab walnut foam
kakad toltelék cocoa filling
kakaokrém cocoa cream
forrazott (f6zott) maktoltelék cooked poppy seed filling
piritott kaposzta cabbage filling

Translate the following sentences into English.

Hungarian

English

A trét hiitében taroljuk.

We keep cottage cheese in the fridge.
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A turétolteléket citromhéjjal izesitjiik.

We season cottage cheese filling with lemon

zest.

A forrazott (f6zo6tt) maktoltelékhez cukorszi-

rupot készitiink.

We make sugar syrup for the cooked poppy
seed filling.

A diohabhoz tojasfehérjét veriink habba.

We beat egg white into a foam for the wal-

nut foam filling.

A kakaoscsiga toltelékében sok a kakao.

In the cocoa roll filling, there is a lot of co-

coa.

A képoszta tolteléket borssal izesitjiik.

We season the cabbage filling with black

pepper.
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Translate the sentences into Hungarian.

English Hungarian
We mix the filling to homogenize it. A toltelékeket keveréssel homogenizaljuk.
We make the cottage cheese filling freshly. A tarotolteléket frissen készitjiik.
We make jams from fruits. A lekvarokat gyiimolcsokbdl készitjiik.
Fillings have three consistencies: cream, foam | A toltelékeknek harom allaga van: krém,
and powder. hab és por.
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Put the words and expressions in the correct order to form sentences, then
translate them into Hungarian.

have/ Some / fillings / pastries.

Some pastries have fillings.

Néhany péksiiteménynek tolteléke is van.

fruit / Pies / often / filling / have.

Pies often have fruit filling.

A pitéknek gyakran gylimolcstolteléke van.

lemon zest / in the poppy seed filling / put / We / sugar / and.

We put lemon zest and sugar in the poppy seed filling.

A maktoltelékbe citromhéjat és cukrot tesziink.
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Translate the text into English.

A pék egy fontos szakma. Kenyeret és péksiiteményeket készit az emberek-

nek. A liszt egy nagyon fontos alapanyag, a pékek gyakran hasznalnak buza-

¢s rozslisztet. Sok élesztot, sot, zsiradékokat, cukrot, tejet €s tojast hasznal- Py
nak. A pékek a tésztat dagasztjak, mérik, alakitjak és megsiitik. A pékek korszerii gépeket
hasznalnak. A dagasztogépek €s a kemencék segitik dket. A pékek kovetik a gépek kezelési
utasitdsat. A buza- és rozskenyerek tipikus kenyérfajtdk. A péksiiteményeknek valtozatos

alakja €s ize van. Vannak toltott termékek is.

The baker’s job is important. He makes bread and pastries for the people. Flour is a very
important ingredient, bakers often use wheat and rye flour. They use a lot of yeast, salt,
shortening, sugar, milk and eggs. The bakers knead, measure, form and bake the dough.
Bakers use modern machines. Kneading machines and ovens help them. The bakers follow
the manuals of the machines. Wheat and rye bread are typical bread types. Pastries have

various forms and tastes. There are products with filling, too.
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9. Other bakery products

Typical expressions of the topic:

Translate the sentences into English.

Hungarian

English

teljes kiorlést liszt

wholemeal flour

egészséges étkezés

healthy diet

¢lelmi rost

dietary fibre

csokkentett reduced salt
sOtartalom content
csOkkentett

reduced sugar content
cukortartalom
édesitoszer sweetener
fogyokura slimming diet
csokkentett reduced fat
zsirtartalom content
szénhidrat carbohydrate
fehérje protein
zsir fat
vitamin vitamin

Hungarian

English

A siitdipari termékek sok szénhidratot tartal-

maznak.

Bakery products contain

carbohydrates.

a

lot

of
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Az édes termékek sok cukrot tartalmaznak. Sweet products contain a lot of sugar.

A sok s6 nem egészséges. A lot of salt is not healthy.

A zsiros péksiitemények elhizast okoznak. Fatty pastries cause overweight.

A teljes kidrlésti lisztbdl késziilt termékek
Wholemeal products are healthy.
egeészsegesek.
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Put the words and expressions in the correct order to form sentences, then
translate them into Hungarian.

are / with reduced sugar content / healthy / Products.

Products with reduced sugar content are healthy.

A csokkentett cukortartalmu készitmények egészségesek.

in a healthy diet / are / important / Vitamins and proteins.

Vitamins and proteins are important in a healthy diet.

A vitaminok ¢és a fehérjék fontosak az egészséges étkezésben.

less / eat / People / sugar / with diabetes.

People with diabetes eat less sugar.

A cukorbeteg emberek kevesebb cukrot esznek.
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Translate the text into English.

A pék egy fontos szakma. Kenyeret és péksiiteményeket készit az emberek-

nek. A liszt egy nagyon fontos alapanyag, a pékek gyakran hasznalnak buza-

¢s rozslisztet. Sok ¢€lesztot, sot, zsiradékokat, cukrot, tejet €s tojast hasznalnak. Py |

A pékek a tésztat dagasztjak, mérik, alakitjdk és megsiitik. A pékek korszerti gépeket hasznal-
nak. A dagasztogépek €s a kemencék segitik ket. A pékek kovetik a gépek kezelési utasita-
sat. A buza- és rozskenyerek tipikus kenyérfajtak. A péksiiteményeknek valtozatos alakja €s

ize van. Vannak toltott termékek is. A pékségek egyre tobb egészséges terméket kinalnak.

The baker’s job is important. He makes bread and pastries for the people. Flour is a very
important ingredient, bakers often use wheat and rye flour. They use a lot of yeast, salt,
shortening, sugar, milk and eggs. The bakers knead, measure, form and bake the dough.
Bakers use modern machines. Kneading machines and ovens help them. The bakers follow
the manuals of the machines. Wheat and rye bread are typical bread types. Pastries have
various forms and tastes. There are products with filling, too. Bakeries offer more and more

healthy products.
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10. Cooling and freezing

In bakery industry, it is widespread to produce pre-prepared, cooled or frozen semi-finished
products.

Typical expressions of the topic:

Hungarian English
hiités cooling
hiitégép fridge
fagyasztas freezing
fagyaszto freezer
gyorsfagyasztd shock-freezer
félkész termeék SChbulilaze

product
S shock-freezin
(gyorsfagyasztas) g
jégkristalyok ice crystals
otthon siités home baking

Translate the sentences into English.

Hungarian English

Sok pékség készit fagyasztott termékeket. A lot of bakeries make frozen products.

A fagyasztott termékeket a szakboltok siitik | The specialised shops bake the frozen
meg. products.
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Fagyasztott termékeket otthon is megsiithet- | We can bake the frozen products at home

jik. too.

A fagyasztott termékeket korszerGi hito- | We store the frozen products in modern

keleszt6 berendezésekben taroljak cooling-proving appliances.

Put the words and expressions in the correct order to form sentences, then
translate them into Hungarian.

of the product / shelf-life / lengthens / the / Cooling.

Cooling lengthens the shelf-life of the product.

A hités a termékeket hosszabb ideig eltarthatova teszi.

freeze / We / products / semi-finished.

We freeze semi-finished products.

A félkész termékeket fagyasztjuk.

in the specialised shops / buy / products / Customers / fresh.

Customers buy fresh products in the specialised shops.

A vasarlok friss termékeket a szakboltban vesznek.
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Translate the text into English.

A pék egy fontos szakma. Kenyeret és péksiiteményeket készit az emberek-
nek. A liszt egy nagyon fontos alapanyag, a pékek gyakran hasznalnak buza-

és rozslisztet. Sok élesztot, sot, zsiradékokat, cukrot, tejet és tojast hasznal-

nak. A pékek a tésztat dagasztjak, mérik, alakitjak és megsiitik. A pékek kor-

szeri gépeket hasznalnak. A dagasztogépek és a kemencék segitik dket. A pékek kovetik a
gépek kezelési utasitasat. A buza- és rozskenyerek tipikus kenyérfajtak. A péksiiteményeknek
valtozatos alakja és ize van. Vannak toltott termékek is. A pékségek egyre tobb egészséges
terméket kinalnak. A siitGipar készit fagyasztott termékeket is. Ezeket mi otthon siitjiik készre

és frissen talaljuk.

The baker’s job is important. He makes bread and pastries for the people. Flour is a very
important ingredient, bakers often use wheat and rye flour. They use a lot of yeast, salt,
shortening, sugar, milk and eggs. The bakers knead, measure, form and bake the dough.
Bakers use modern machines. Kneading machines and ovens help them. The bakers follow
the manuals of the machines. Wheat and rye bread are typical bread types. Pastries have
various forms and tastes. There are products with filling, too. Bakeries offer more and more
healthy products. Bakery industry also makes frozen products. We bake them at home and

serve them freshly.
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11. Tasks

1. Read the text below about bakery industry. Some words are missing
from the text. Choose the right word from the box to fill the gaps. (0) is
an example for you.

The baker’s __job (0) is important. He makes bread and pastries for the (1)

. Flour is a very important (2) , bakers often use wheat

and rye flour. They (3) a lot of yeast, salt, shortening, sugar, milk and eggs. The
bakers knead, measure, form and bake the (4) . Bakers use modern machines.

Kneading (5) and ovens help them. The bakers follow the (6)

of the machines. Wheat and (7) bread are typical bread types. Pastries have various
forms and tastes. There are products with filling, too. Bakeries offer more and more

(8) products. Bakery (9) also makes frozen products. We

(10) them at home and serve them fresh.

machines / manuals / healthy / bake / dough / ingredient / industry / use / people / jeb / rye

job

people

ingredient

use

dough

machines

manuals

rye
healthy

© o N o 0o B~ w D PO

industry
bake

[
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2. You can read here the official description of the baker profession in
English. Translate it into Hungarian.

Using various processes, the baker makes bakery products. Among these, he makes wheat,
rye or special breads, rolls, crescents and brioches, sweet breads, pogdacsas and laminated

products.

A pék kiilonbozo eljarasokkal siitdipari termékeket készit. Ezeken beliil készit példaul buza-,
rozs vagy kiilonleges kenyereket, zsemleféléket, kifliket és bridsokat, kaladcsokat, pogacsakat,

illetve leveles termékeket.

During his work, the baker defines the type and quantity of the ingredients needed. He pre-
pares the ingredients, then makes sourdough or dough from them. He matures the dough,
then prepares products with various weight and form from it. Most frequently he loosens
the dough by leavening it, then he decorates the product in various ways, and finally he
bakes it.

Munkdja soran meghatdrozza a sziikséges nyersanyagok fajtait és mennyiségét. El0késziti a
nyersanyagokat, majd azokbdl kovaszt vagy tésztat készit. A tésztakat érleli, majd feldol-
gozza kiilonbozd tomegti, alaka termékekké. A leggyakrabban kelesztéssel tésztalazitast

végez, majd a terméket kiilonb6zé modon disziti, utdna megsiiti.
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The baker uses various leavening methods. He handles the finished products with respon-
sibility, if it is needed, he wraps them and labels them for the customer. During his work, he
keeps the respective technological and quality assurance regulations.

Kiilonb6zo kelesztési eljarasokat alkalmaz. A készterméket feleldsséggel kezeli, ha sziliksé-
ges csomagolja, és a vevd szamara jeloléssel latja el. Munkéja soran betartja a vonatkozo

technologiai és mindségbiztositasi eldirasokat.

His work is assisted by machines, appliances and tools which he handles professionally. It
is his responsibility to keep the technological, hygienic and work safety regulations and to

respect all the other legal requirements.

Munkdjat stitdipari gépek, berendezések és eszkozok segitik, melyeket szakszerlien kezel.
Felelds a technoldgiai, higiénia, munkavédelmi és egyéb vonatkozo jogszabalyi kdvetelmé-

nyek betartasaért.
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3. Answer the question in English.

Why have you chosen the baker profession?

What do you like and what don’t you like in this profession?

What would you like to do after you finish this training?
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4, Write the correct letter of the Hungarian words next to their English
equivalent.
A kenyér G cukor M ¢lesztd
B péksiitemény H dio N tej
C kovasz I rozskenyér 0] habverd
D tojas J buzakenyér P dagasztogép
E kemence K kakadscsiga Q tésztanyjtogép
F viz L pite R kelesztd
Letter English
C sourdough
E oven
| rye bread
M yeast
0] whisk
A bread
J wheat bread
P kneading machine
R proving cabinet
G sugar
K cocoa roll
N milk
Q dough sheeter machine
B pastry
D €99
L pie
F water
H walnut
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5. Match the word pairs.

Hungarian Pair English
kenyér H proving cabinet
péksiitemény L oven
kovasz R sugar
tojas M wheat bread
kemence B pie
viz N whisk
cukor C kneading machine
dio J bread
rozskenyér 0] milk
kakaoscsiga P walnut
pite E yeast
¢lesztd K pastry
tej I €99
habverd F water
dagasztogép G rye bread
tésztanyljtogép Q cocoa roll
kelesztd A dough sheeter machine
buzakenyér D sourdough
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6. In the table below, you can see the letters of the English alphabet.
Write an English word or expression next to each letter that is con-
nected to the baker profession.

accident

bread

cooling

dough

€99

freezing

gram

T &o|m|m|O|jOo|m|>

healthy

ingredient

)

jam

knead

laminated

margarine

nuts

oven

poppy seed

quality

rye

sugar

temperature

unit of measurement

vitamin

water

xylitol

yeast

N[ < | X|S|<|c|d|lvw|m|Oo|T|lo|Z2|Z|r|X

(lemon) zest
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7. You work in a bakery. Recommend the product that you have made
for the customers of the bakery. You would like to sell sourdough
bread, rolls and sweet breads. Write briefly about the products.

Keywords: natural, sourdough, delicious, healthy, soft, crispy crust, butter
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8. Explain the following expressions in English.

Keywords: flour, water, yeast, acidification, proliferation of yeast, flavour
and aroma, protection against decay

Sourdough

Keywords: removing contamination, aerating, loosening
Sifting

Keywords: heat treatment, making it edible
Baking
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Kneading

Keywords: mixing the ingredients, homogenization, physical elaboration

Q. Write the words into the correct category.

Miller’s bread — sourdough - roll — braiding — dietary fibre — round bread — proving cabi-

net — water — crescent — rotating tray oven — sweetbread— kneading — baking — flour — rye

bread — sifting — carbohydrate — wheat bread — yeast — vitamins — salt — dough sheeter —

strudel — brioche — kneading machine — rounding — sieving machine — baguette — protein —

fat

INGREDIENTS TECHNOLOGY MACHINE
flour braiding proving cabinet
sourdough kneading rotating tray oven
water baking dough sheeter
yeast sifting kneading machine
salt rounding sieving machine
BREAD TYPES BAKERY PRODUCTS OTHER MATERIALS
Miller’s bread roll dietary fibres
round bread crescent carbohydrate
rye bread sweetbread vitamins
wheat bread strudel protein
baguette brioche fat
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10. Read the text below about the work of bakers. Some words are mis-
sing from the text. Choose the right word from the box to fill the
gaps. (0) is an example for you.

Using various processes, the baker makes bakery (0)__ products . Among these, he makes
wheat, rye or special breads, rolls, crescents and brioches, sweetbreads, pogacsas and (1)

products. During his work, the baker defines the type and quantity of the

ingredients needed. He prepares the (2) , then makes sourdough or dough from
them. He (3) the dough, then prepares products with various weight and form
from it. Most frequently he (4) the dough by leavening it, then he
(5) the product in various ways, and finally he bakes it. The baker uses various
leavening methods. He handles the finished products with (6) ,ifitis
needed, he wraps them and (7) them for the customer. During his work, he
keeps the respective
technological and quality (8) regulations. His work is assisted by machines,
appliances and tools which he (9) professionally. It is his responsibility to
keep the technological, hygienic and work (10) regulations and to respect all the

other legal requirements.

produets / handles / labels / matures / laminated / loosens / responsibility / assurance / safe-

ty / ingredients / decorates

products

laminated

ingredients

matures

loosens

decorates

responsibility

labels

assurance

© o N o g B~ w b PO

handles
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safety
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11.  Name what you can see in the picture.

Hand sieve

Dough scraper

Cream scraper

Knives
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Whisk

Cake tins

Peel
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Transport crate

Digital Thermometer

Thermometer

Measuring cup
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Rolling pin

Pogdcsa cutter

12.  In the following table, you can see a list of processes. Write next to
them what products they are needed for.

Processes Products
laminating laminated pastry products
crumbing flour with shortening shortbread products
braiding dough ropes sweetbreads
hooking the dough rope pretzels
making sourdough breads
beating egg white into a foam sponge cakes
twisting crescents
cutting the surface of the dough crosswise pogacsa with cracklings
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13.  In the following table, you can see various ingredients. Mark with an
X the ones that are needed to make COCOA ROLL.
cottage cheese paprika
X wheat flour salt
X shortenings sugar
X €gg pepper
jam cocoa powder
cheese poppy seed
X yeast walnut
X milk or water
14.  Decide if the following statements are TRUE (T) or FALSE (F).
T We make sourdough for breads.
T We fold laminated dough.
F Sweetbreads are made of sponge cake.
T We can bake bread in bread moulds.
F We make pogacsa from bread dough.
T We bake sweetbreads at 180-220°C.
15. In the table below, mark with an X the products which we bake in a

steamed oven.

X

breads

pogacsas

cocoa roll

roll

crescent

sweetbread

Pozsonyi crescents

pies

cottage cheese bun
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16.  Underline the expressions which are related to bread making.

fillings

brushing the surface
with egg wash

brushing the surface
with jam

making sourdough

folding

crumbing the flour
with shortening

adding steam

whisking
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17.  What ingredients do we use to decorate the surface of the following
products? Write them under the pictures.

Decorations: sour cherry, peach, grapes, kiwi, jelly, jam

18. What is the filling of the following products? Write them under the
pictures.

cottage cheese, poppy seed, walnut, sour cherry, apples
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19.  What kind of products do you make when you are on your practice
session? Give a list in English.

20. In the table below, you can see baking temperatures. Write the name
of the products next to the relevant temperature. You can write more
than one next to a given temperature.

breads, Pozsonyi crescents, rolls, crescent, sweetbreads, cocoa roll, pogacsa with

crackling
180 —220°C sweetbreads, Pozsonyi crescents
240 -250 °C pogdcsa with crackling, cocoa roll
240 — 280 °C breads
260 -280 °C roll
240 -260 °C crescent
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21.  In the following pictures, you can see work clothes. Write their names
next to the pictures.

trousers

baker’s shirt

T-shirt
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cap

safety shoes
22.  Name the following processes in English!
Hungarian English
kézmosas hand washing
fertotlenités disinfection
takaritas cleaning

munkaruha mosasa

washing the work clothes

Szaraz takaritas

dry cleaning

nNedves takaritas

wet cleaning

Zsiroldas

removing grease

kombinalt mosogatas

combined dishwashing

Mmosogatogép

dishwasher
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23.  Mark with an X the forming process that is typical of the product gi-
ven in the table.

brioche
X
cutting pogacsa braiding length formation
bread
X
cutting pogacsa braiding length formation
roll
X
rounding braiding rolling up
crescent
X
rounding braiding twisting

24. What are the characteristics of a reliable colleague? In the table be-
low, put an X next to your choice.

X punctual
undisciplined
X keeps the working hours

imprecise work

drinks alcohol

keeps the rules

works precisely
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25. In the table you can see the parts of a bakery. Translate them into

English.
raktar storage
pékiizem bakery
oltoz6 changing room
mellékhelyiség lavatory
késztermék kiadod hand-out place of finished products
htitékamra cold store

26. Mark with an X the forming process that is typical of the product gi-
ven in the table.

braiding
X
bread brioche bear claw
rounding
X
bread pogacsa bear claw
Folding
X X
crescent Tyrolean strudel bear claw
Twisting
X
milky crescent Pozsonyi crescent bear claw

80



27. In the following table you can see various positions in a bakery. Give
their English names.
Hungarian English
pék baker
segédmunkas unskilled worker
miiszakvezetd shift manager
liizemvezeto manager
takarito cleaner
aruszallitd transporter
dagaszto kneader
kemencés oven operator
bolti elado shop assistant
raktaros storekeeper
adminisztrator administrator
28.  Which expressions are NOT typical of the baker’s profession? Put an

X in front of them.

sifting flour

baking

P

animal breeding

P

harvesting

rounding

milling

chopping cocoa beans

smoking meat

making cheese

XX |[X|X]|X

brewing beer

kneading dough

X

making chocolate

X

making cookies

making pickles

dough forming

proving
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29.  Write next to the ingredients in the table which process of prepara-
tion (A-E) is their characteristic.

measuring

dissolving

sifting

suspension

m | O[O|m|>

setting the tempera-
ture

yeast A B
salt A D
flour A C
water A E
milk A E
sugar A E
butter A E

30. Put the following processes of the bakery in the correct order.

baking

preparation

preparation

handling of finished products

kneading

proving

dough processing

kneading

proving

dough processing

baking

||k~ w N E

handling of finished products

31. You can see in the following list the names of various bakery pro-
ducts. Write the name of a product next to the description in the table

milky crescent, Pozsonyi crescent, rye breads, sweetbread, pogdcsa with crackling

Description

Name of product

filled product

Pozsonyi crescent

we use sourdough for it

rye breads

braided product

sweetbreads

traditional Hungarian product

pogdcsa with crackling

we make it by twisting

milky crescent
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12. Glossary

Hungarian English
baleset accident
birsag fine
briosok brioches
buzakenyér wheat bread
buzaliszt wheat flour
cukrasz confectioner

csOkkentett cukortartalom

reduced sugar content

csokkentett sotartalom

reduced salt content

csokkentett zsirtartalom

reduced fat content

dagasztas, gylras

kneading

dagasztogép kneading machine
dio walnut

diohab walnut foam
diotoltelék walnut filling
ecset brush

egészséges étkezés healthy diet
édesitdszer sweetener

¢élelmi rost

dietary fibre

¢lelmiszer food
¢lesztd yeast
elsésegélynyujtas first aid
fagyasztas freezing
fagyaszto freezer
fehérje protein

félkész termék

semi-finished product

fizetés (jovedelem)

salary

fogyokuara

slimming diet
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forgd kocsis kemence

revolving tray oven

forrazott (f6zott) maktoltelék

cooked poppy seed filling

fiiszerek spices
gémbolyités rounding

g6z steam
gyorsfagyaszto shock-freezer
gyliimolcsok fruits

higiénia hygiene
hosszformazas length formation
hémérséklet temperature

hémérséklet beallitas

setting the temperature

hiités cooling

hiitégép fridge

ido time

jégkristalyok ice crystals

kakao toltelék cocoa filling
kakadkrém cocoa cream

kalacs sweetbread
kalacsfonas braiding sweetbread
kelesztés leavening

kelesztd berendezés

proving machine

kenyér bread
kerek kenyér round bread
kés knive

kezelési utasitas

instruction manual

kézi szitalas hand sieve

kifli crescent

kiflisodrogép crescent roller machine
kocsma kenyér pub bread

kovasz sourdough
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kovasz érés

maturing of sourdough

kovaszos kenyér

sourdough bread

lekvarok

jams

leveles siitemények

laminated pastries

leveles tészta

laminated dough

liszt flour

liszt szitalas sifting flour

mak poppy seed
maktoltelék poppy seed filling

molnar kenyér

Miller’s bread

munka work
munkaasztal work counter
munkaidd working hours
munkavédelem work safety
muveletek processes
nyujtofa rolling pin
otthon siités home baking
paratartalom humidity

pék baker

péklapat, siitélapat

baker’s peel

pékség bakery
péksiitemény pastries
pihen6id6 resting period

piktogramok

pictograms

piritott kdposzta cabbage filling
pite pie

pogacsa pogacsa
pogacsaszaggatas cutting pogécsa
pogacsaszaggatd pogécsa cutter
ropogo6s héj crispy crust
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rozskenyér rye bread
rozsliszt rye flour
savfok (savtartalom) acidity level
sertészsir lard

s salt

sokkolas (gyorsfagyasztas)

shock-freezing

siitemény pastry

stités baking

stitési hémérséklet baking temperature
stitési id6 baking time

stto oven

stit6ipari termék bakery product
sttékocsi rack

szabalyok rules

szakajtok bread baskets
szakbolt specialised shop

szallité gépkocsi

transport vehicle

szénhidrat

carbohydrate

technologia

technology

tej és a tejpor

milk and dried milk

tejsav és ecetsav

lactic acid and acetic acid

teljes kiorlésti liszt

wholemeal flour

tepertd

crackling

tészta

dough

tészta feliilet kenése tojassal

brushing the surface with egg wash

tészta feliilet kenése vizzel

brushing the surface with water

tészta mérés

measuring the dough

tésztaosztogép dough divider machine
tojas egg
tobbsiitoteres kemence deck oven

86




toltott siitemények

filled pastries

tomeg weight

tomegmérés measuring

taro cottage cheese
tarotoltelék cottage cheese filling
tizem (mihely) factory (workshop)
vitamin vitamin

viz water

zsemle roll

Zsir fat

zsiradékok (vaj, margarin)

shortening (butter, margarine)
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