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KPITHPIA ETTIAOIMHZ
To ouykekpipgévo Ocpa emiAEXOnke yia va karavonoouv ol Hadnrtec Tnv onuaocia Tou
UyIEIvoU tpwivoU O0TO mPOTUTO TNC HEOOYEIAKNG d1aTPOWNC Kal va To UIoOeTNOOUV.
O1 yanréc evemAdknoav oTnV wapAoKEUN mpwivoU WOTE vd TPOOEYYIOOUV

PiwpaTika To O€pa Tou mpoypappaTo .




paoTNPIOTNTEC TOU mPOYPAHHATOC




https://padlet.com/melageor] /v1o5genyudeipg2b

(@ i enir B O1 paBntég ékavav Ti
OIKA Tou¢ avdpThon
oTta AyyAiIkd vid To TI
TPWVE YId TTPWIVO.



https://padlet.com/melageor1/v1o5genyu4eipg2b
https://padlet.com/melageor1/v1o5genyu4eipg2b

@ MY BREAKFAST

“ C # padlet.com

i} Epappoyég @ Gmad + YouTube &

Q MelaGeor ¢ 4
MY BREAKFAST

CYLVE pE

| don't eat breakfast.

P

(V) o

| drink milk.

| have milk and cake for

v o AIAIKEYH » KOINONO

| have a slice of bread with honey

| don't eat breakfast

e

and | drink a glass milk

breakfast.
Michaela

K

o
o




Is breakfast important?

— Eivai onpavtiké To mpwivo;




TTpopoAn Ppivreo kai oulnTnon

Why is a Healthy Breakfast the Most Important
Meal of the Day? ’

https://www.youtube.com/watch?app=desktop&v=vQ3XNgoa8U8&fbclid=IwAR1swd
ZpMygQeBi2NKViCm5pSrsGloShhbwratY4rle831 2h-19HvclFSIg



https://www.youtube.com/watch?app=desktop&v=vQ3XNgoa8U8&fbclid=IwAR1swdZpMygQeBj2NKViCm5pSrsG1oShhbwrafY4r1e83i_2h-i9HvcFSLg
https://www.youtube.com/watch?app=desktop&v=vQ3XNgoa8U8&fbclid=IwAR1swdZpMygQeBj2NKViCm5pSrsG1oShhbwrafY4r1e83i_2h-i9HvcFSLg

H onuaagia Tou mpwivou otnv diatpoph pac ...|

https://www.youtube.com/watch?v=JW?2ca-qBqzg



https://www.youtube.com/watch?v=JW2ca-qBqzg
https://www.youtube.com/watch?v=JW2ca-qBqzg

O1 yadntég didpacav TiI¢ avapThaelg oto padlet kar cu{AThoav
Yid TO @v To TPWIVO TWV dAAwv TtaidIWwy TToU CUHHETEIXAV OTO
TIPOYPAUUA €ival UYIEIVO R OXI. 2TV OUVEXEID €kavav €vd
oUvTolo oxoOAio aTa AyyAikd oto padlet.

1®/ MY BREAKFAST

€ > C @ pad

Q Mela Geor + 4 « 6 pnveg
MY BREAKFAST
‘Eywe pe @

: I drink milk. i B Ihave milk and cake for



https://padlet.com/melageor1/v1o5genyu4eipg2b

TTpopoAn Ppivreo kai oulnTnon

H TTYPAMIAA THX MEZOINEIAKHX AIATPOZHZ

https://www.youtube.com/watch?app=desktop&v=G6UcWhtNslg&fbclid=IwAR3
puCx4JDOHOVjxjiZpgesf30Z5hKNqcnObS5elYoJGE jjcsCNzplLYnbVU



https://www.youtube.com/watch?app=desktop&v=G6UcWhtNslg&fbclid=IwAR3puCx4JD0H0VjxjiZpgesf3oZ5hKNqcn0bS5e1YoJGEjjcsCNzpLYnbVU
https://www.youtube.com/watch?app=desktop&v=G6UcWhtNslg&fbclid=IwAR3puCx4JD0H0VjxjiZpgesf3oZ5hKNqcn0bS5e1YoJGEjjcsCNzpLYnbVU

H TTYPAMIAA THX MEZOINEIAKHX AIATPOZHZ

https://www.jigsawplanet.com/?rc=playépid=31f3al614ac3 -



https://www.jigsawplanet.com/?rc=play&pid=31f3a1614ac3
https://www.jigsawplanet.com/?rc=play&pid=31f3a1614ac3

H TTYPAMIAA THX MEZOIMEIAKHXZ AIATPOZHZ

https://www.jigsawplanet.com/?rc=play&pid=31f3al614ac3 ™



https://www.jigsawplanet.com/?rc=play&pid=31f3a1614ac3

H TTYPAMIAA THXZ MEZOINeErIAKHX AIATPOZHZ
1@ cursseee

B

http://photodentro.edu.gr/v/item/ds/8521/3685



http://photodentro.edu.gr/v/item/ds/8521/3685
http://photodentro.edu.gr/v/item/ds/8521/3685

H TIYPAMIAA THZ MEZOFEIAKHZ AIATPOZHX

http://photodentro.edu.gr/v/item/ds/8521/3685



http://photodentro.edu.gr/v/item/ds/8521/3685

H TTYPAMIAA THX MEZOINEIAKHX AIATPOZHZ

g L - ey [ e ] g e - Y e
2 |

Vegetables

Cereal, rice, bread, pasta

https://www.liveworksheets.com/worksheets/en/English_as _a Second La
nguage (ESL)/Healthy -

unhealthy food/Food Pyramid vj742354ze?fbclid=IwAROwmcsvHybpID
X3SIhMNKLs8hcHI8TTtsfwI-62Zh3MLNxOgD1KZNVLCKs

T —— e e e T



https://www.liveworksheets.com/worksheets/en/English_as_a_Second_Language_(ESL)/Healthy_-_unhealthy_food/Food_Pyramid_vj742354ze?fbclid=IwAR0wmcsvHybpIDX3SIhMNkLs8hcHJ8TTtsfwI-62Zh3MLNxOgD1KZNVLCKs
https://www.liveworksheets.com/worksheets/en/English_as_a_Second_Language_(ESL)/Healthy_-_unhealthy_food/Food_Pyramid_vj742354ze?fbclid=IwAR0wmcsvHybpIDX3SIhMNkLs8hcHJ8TTtsfwI-62Zh3MLNxOgD1KZNVLCKs

H TTYPAMIAA THX MEZOINEIAKHX AIATPOZHZ

h’r‘rps://www.liveworheeTs.co/workshee’rs/en/English as_a Second La
nguage (ESL)/Healthy -
X3SThMNKLs8hcHI8TTtsfwI-62Zh3MLNxOgD1KZNVLCKs



https://www.liveworksheets.com/worksheets/en/English_as_a_Second_Language_(ESL)/Healthy_-_unhealthy_food/Food_Pyramid_vj742354ze?fbclid=IwAR0wmcsvHybpIDX3SIhMNkLs8hcHJ8TTtsfwI-62Zh3MLNxOgD1KZNVLCKs

H TTIYPAMIAA THZ MEZOFEIAKHE ATATPOZHZ
Food-Group Pyramid Puzzle |

)

90

/g% ﬁ@‘ "9

https://coloringhome.com/coloring-page/1872984?fbclid=IwAR2hFc38bGANygZK v690h-
qTZsQhGIKza-bQcxCriXpKIxp WpshwalHMo

T



https://coloringhome.com/coloring-page/1872984?fbclid=IwAR2hFc38bGANygZK_v69Oh-gTZsQhGIKza-bQcxCriXpKJxp_Wpshwa1HMo
https://coloringhome.com/coloring-page/1872984?fbclid=IwAR2hFc38bGANygZK_v69Oh-gTZsQhGIKza-bQcxCriXpKJxp_Wpshwa1HMo

H TTYPAMIAA THX MEZOINEIAKHX AIATPOZHZ




H TTYPAMIAA THX MEZOINEIAKHX AIATPOZHZ




Ol LYNTATEX MAL




Pancakes pe pENI KAl UTTAVAVEG

YAIKQ:;

1/2 pAvtlavi Bpwun

1/2 kouvTaAaKI baking powder
2 avya
4 uTTavVAVEG

1/2 KOLTAACGKI KaveAa KeOAOGVNG

LEAI




Pancakes pe pENI KAl UTTAVAVEG

EkTéNeon:

e Bdalovue oTov ToOALKOPTN (Multi) TN Bpwun, T0 baking powder kai TIG L0
UTTAOVAVEC KOUMEVEC OE KOUMATAKIA KAl XTOTTAME MEXOI VA EXOLUE Evav

OUOYEVOTTOINUEVO Wiyua.
e 7£OTAIVOLUE EVA AVTIKOANTIKO TNYAVI O€ UETPIA PWTIA.

e [lpoocBeTOLUE AiyO AG6I.




Pancakes pe pENI KAl UTTAVAVEG

ExTéAeon:

e Balovue oTO TNYAVI 3 YEUATES KOLTAAIEC ATTO TN (VN APNVOVTAG KEVO JETAEL

TOLC KABWC 6a ATTAOCOLV.

e ‘OTav 10 pancakes KOPAPEADTOLY ATTO TN Wia TTAELPA XPNCIUOTTOIWVTAG Wid

OTTATOLAA TA YLPICOLUE ATTO TNV AAAN TTAELEA.

e Balovue Ta pancakes o€ Eva TATO KAl TIPOCOETOLUE TIC LTTOAOITTEC PTTAVAVEG

KOUMEVEC O€ KOUMATAKIA, JEAI KAl KAVEAQ.




Pancakes with honey and bananas

Ingredients:

Y2 cup oats

2 teaspoon baking powder
2 eggs

4 bananas

Y2 teaspoon ground Ceylon cinnamon




Pancakes with honey and bananas

Cooking instructions:

get a smooth mixture.

Heat a nonstick pan over medium-high heat.

Add some ail.

Combine oats, baking powder and two sliced bananas and process in blender until you




Pancakes with honey and bananas

Cooking instructions:

e Pour 3 spoonfuls of batter leaving some space in between as the batter is going to

spread.
e Cook the pancakes until golden brown and flip them using a spatula.

e Serve with honey, sliced bananas and cinnamon.




Avaptnon otnv 10ToocAida Tou oxoAcgiou.

‘ Pancakes pt yrravaves Kai peAl l

http://gyvm-ee-trikal.tri.sch.gr/wordpress/?p=1981



http://gym-ee-trikal.tri.sch.gr/wordpress/?p=1981

APAZTHPIOTHTEZ ZTA AITAIKA

1. Read the recipe and choose the appropriate fitle. 2. Choose the ingredients you need for the recipe.
Poncakes with chocoiate oats 2ggs
milk oread
Pancakes with bananas and honey oranges paking powder
cinnamon chocolate
oananas noney
Ingredients:
Y cup oats

‘2 teaspoon baking powder 3. write the words under the piciures.

2 eggs oQats, mik, oranges, cinnamon, bananas, 2ggs, bread,

DOKiﬂg powder, chocolate, honey |

4 bananas

‘4 teaspoon ground Ceylon cinnamon ;

noney

Cooking instructions: &E g

+« Combine oats, baking powder and two sliced bananas

and process n blender until you get a smooth mxture.

Heat g nonstick pan over medium-high haat.

-
* Addsome oil I / & RER
« Pour 3 spoonfuls of batter lzaving some space in P %{L ':";Y',}.
T g i
petween as the batter s going to spread. u .

.

Cook the pancakeas until golden brown and flip them
using a spatula.

« Serve with honey, sliced bananas and cinnamon. [

https://www.liveworksheets.com/1-vk1781126vv
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APAZTHPIOTHTEZ ZTA AITAIKA




s

.

Fut the sentences in the comect order.

|:| eour 3 spoonfuld of batter leaving some space in
Detween as the batier & going to spread.

|:| Combire oofs, baking powder and fwo sliced bananas
and process in blender unfil you get a smooth mixiure,
|:| Heat a nonstick pan over medivm-high heat.

|:| Pour 3 spoonfuls of bafter lieaving some space in
Dehween as the batter s going to spread.

|:| Add some oil.

|:| ook the pancakes until golden brown and flip them

uEing a spatula.

I:l Zerve with honay, siced bananas and cinnaman.




Mmapec SNUNTPIAK®V

YAIKQ:

450 yp. TOXiVI
200 yp. JEAI

200 koLPePTOLPA TE KOUPATIA

150 yp. ENpoLC KaPTTOLG
150 yp. SNuUNTEIAKA OAIKNG
200 yp. Bpoun

0

T PPV — . - e - § o
MNnyn: https://akispetretzikis.com/el



https://akispetretzikis.com/el

MTTapeg SnUNTPIAK®V

EkTéAeoN:

e 7EOTAIVOLUE TO PENI OE UTTEV LAPI.

e  AVAOKATELOLPE TO TAXIVI PE TO PEAI O€ EVA PEYAAO UTTOA. MTOOGEXOLIE VA PNV TO

AVAKATEWOLE TTOAD YIA VA PN OPifel TTOAL TO PEiyua.
e AI®VOLUE TN OCOKOAATA CE PTTEV PAPI.

e  AVAKATELOLPE TN COKOAATA OTO MEIYUA TAXIVIOU-UEAIOD.

Mnyn: https://akispetretzikis.com/el



https://akispetretzikis.com/el

MTTapeg SNUNTPIAK®DV

EkTéAeon:

« TEAOG, TTPOOBETOLUE TN PEPWMN KAI TOLS ENEPOLGS KAPTTOLS KAI AVAKATELOLE KAAD

. bE pia papid. Pixvooupe kal Ta SNuNTEIAKA KAl CLVEXICOLUE TO AVAKATEUA UE TO

XEQL.

«  Badovupue eva peyAAo KOPUATI hepPeavng Tave o€ eva Tayi 20x30 ek. ATTAQVOULLE
TO MEIYUQ ATTO TTAVE, PIXVOLHE Aiya AKOPA SNUNTEIAKA ATTO TTAVG, KAAOTITOLE

ue TN pepPpavn.

«  AQPNVOLUE TO PEIYUA OTO WPLYEIO YIa va ogitel TTepITToL 3-4 WPEG.

« [a va oegpPipovue, kKOBovue o€ 20 ICOUEPEIC UTTAPEC.

MNnyn: https://akispetretzikis.com/el



https://akispetretzikis.com/el

Tahini granola bars

Ingredients:

450 g tahini

200 g honey

200 g couverture chocolate, cut into pieces

150 g nuts
150 g whole-grain cereals

200 g oats

~ Source: https://akispetretzikis.com/el



https://akispetretzikis.com/el

Tahini granola bars

Cooking instructions:

e Heat the honey in a bain marie.

e Combine the tahini and honey together in a large bowl. Be careful not to overmix

because it willmake the mixture too thick.
e Put the chocolate in a bowl and melt it in a bain marie.

e Add the melted chocolate to the tahini-honey mixture and mix.

DN

Source: https://akispetretzikis.com



https://akispetretzikis.com/el

Tahini granola bars

Cooking instructions:

hand.

« Spread a very large piece of plastic wrap over a 20x30 cm baking pan, letting it hang
over the edges. Spread the mixture over the wrap and sprinkle some more cereals over

the top. Cover with overhanging plastic wrap.
« Refrigerate for 3-4 hours, until firm.

« To serve, cut into 20 equal sized bars.

Add the oats and mixed nuts. Mix with a spatula. Add the cereals and continue to mix by

Source: https://a_k_i'é—betrétzikis.com



https://akispetretzikis.com/el

Avaptnon otnv 10ToocAida Tou oxoAciou

Npdypappa aywyng vysiag
"YTIEINH AIATPO®H /TPQQ MPQINO-TPQQ
YFIEINA"
EOKOAEG KQI LYIEIVEG UTTAPES SNUNTPIAKGV
ME Taxivi

v
™
¢

LOHHETEXOLY Ol EKTTAISELTIKOI

Mixaéla lewpyoromodAouv (MNE0S.50),
Mapia Apdoou (MNESS.02.50) kai

Irepavia KooromovAov (ME29)

Kal ol paénTig Twv Tunuarwy B1 fopvaoiov

kai A Avkeiou Mlewrroviag.

CREATE!

\[FlipbookPD

http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2039




Avaptnon oTnv 10TooeAida Tou oxoAciov.
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http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2039




Avaptnon oTnv 10TooeAida Tou oxoAciov.

EYXAPIZTOYME!
KAAH IAX OPE=H!

N
B,

http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2039




APAZTHPIOTHTEZ ZTA AITAIKA

1. Read the recipe and choose the appropriate title.
Tanini granocla bars

Pancakes with tahini and honey

Ingredients:

430 g takini

200 g honey

200 g couverture chocolofe, cutinto pieces
150 g s

150 g whol=-groin cer=ols

200 g oot

Cooking inshuchions:

= Heot the honey in o boin marie.

s  Combine the tohini and honey fogetherin o longe bowd. B
careful not to oveammi becouse it wil make the mixhure foo thick.

s Put the chocolate ina bowl and melt it in o boin marnie.

=  Add the meh=d chocolaie fo the tohini-honey mixbure ard micc

s Add the oot and mibesd nuts. Miocwith o spatulo. Add the cereols
and corfinue fo mix by hand.

» Zpreod the micure ina 20«30 cm boking pan ond sprinkde some
more cereols cver the top. Cover with o piece of plastic wrap.

# Refigerote for 3-4 hours, unfl firm

® To sperve cufinto 20 =gual sSr=d bors.

Souros: g akdspessen s seml

2. Choose the ingredients you need for the recipe.

oats 2005
ik tanini

oranges nufs

cinnamon couverture chocolohe
caraals noney

3. write the wards under the pictures.

oats, milke, oranges, cinnamon, cereals, eggs, tahini,
nuts, coUvVertune chocolate, honey

https://www.liveworksheets.com/1-tt1818428mm

P #egn




APAZTHPIOTHTEZ ZTA AITAIKA
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Fut the sentences in the comect order.

Dneiiganretrs—d. nowurs, il firm.
|:| Heat the honey in @ bain mane.

|:| Add the mefed chocolate 1o the tanini-honey mbiure

and mix.

Danu the oots and mixed nuts. Mixwith o spatula. Add

the cereals and continue 1o mix oy hand.

Dspreu:lmnimmhumnmnuﬁm pan and
sprinkle ome more cereak over the fop. Cowver with a

piace of plastic wrap.

mememhunmummveﬂﬁhu Dain maris.

Dﬂmcmmmequmsﬁeum

Dmmbine the tanini and honey together in a lange
powil. Be careful not 1o overmix becauwss it will maks the

mibrure too thick.

£l

L]
-
L]

"




MmiokoTa BP®UNG

YAIKQ:

300yp. Ppwun (2,5 kovTreg)

1 @PEIUN UTTAVAVA KAvOoVIKOL peyeboucg N |
HEYEBOLG UNAO

80yp. UENI (2 KOLTAAIEC OOLTTAC YEUATEC)
20yp. EAAIOAAS0 (4 KOPTEC KOLTAAIEC COVLTTAC)
150yp. KOLPREPTOLEA (KOUUEVN TE€ UIKOA KOUHATIO)

XOUO ATTO £VA UIKPO TTOPTOKOAI

1 KOLTAOAGKI UTTEIKIV

T

MNnyn: https://www.mbike.gr/article-aspcatid4086subid2pubid15336/




MmiokoTa BP®UNSg

EkTéAeoN:

*[10TA TTOATOTTOIEITE TO PEOVTO TTOL EXETE ETTIAEEEI (UTTAVAVA 1 UNAO).

* METQ, AV TO PEAI OAC €ival TTNXTO, TO (EOTAIVETE EAAPPWC YIA VA LYPOTTOINOEI KAl Va

AVAKATELETAI ELKOAOTEQQ.

e ANEOETE TN HIOH TTOCOTNTA BPwUNG (N KAl OAOKANPN AV TTROTIWATE) Yia va TTAaBovTal

KAAOTEQQ TA UTTIOKOTA.

*BadeTE O€ pia AEKAVITOQ TO TTOATOTTOINUEVO (PPOVTO, TO HEAI, TO EAQIOAQSO KAl

AVAKATEVETE TA LAIKQ €ITE OTO XEPI €ITE OTO PIEEP YIA ELKOAIQ.

MNnyn: https://www.mbike.gr/article-aspcatid4086subid2pubid15336/




MmiokoTa BP®UNG

EkTéAeon:

* AKOAOLBWG TTOOCHOETETE TO UTTEIKIV KAl AVAKATEVETE.

* A(POL AVAKATELTOLY KAAG TTOOCOETETE OIYA-O1YA TN PPN KAl TTAPAAANAQ, OIYA-CIyA TO XLUO .

TTOPTOKAAIOV. (H Ppun A&ITOLEYE OTTWS TO AAELEI OTTOTE PNV TNV TTPOOCBECETE OAN padl he TNV pid.)
*[1000OECTE TNV KOLPEPTOVPA KOPUEVN TE MIKOA KOUWATIO KAl AVAKATEVETE YIA TEAELTAIA POPA.

*[TAQBETE PIKOEC UTTANITOEC KA TIG (TTATATEN WE TIC TTAAQUESC OAC VA ATTAWOOLY KAl VA PUoIaloLV e

UTTIOKOTO

e Ynvere o€ TOOBEPUATUEVO PpOoLPVO OTOLS 180 BaBuovC yia 10-12 AerTTa.

MNnyn: https://www.mbike.gr/article-aspcatid4086subid2pubid15336/




Oat cookies

Ingredients:

300 g oats (2 Y2 cups)

1 ripe banana or 1 apple

80 g honey (2 tablespoons)

20 g olive all (4 tablespoons)

150 g couverture chocolate, cut into pieces
orange juice (one small orange)

1 teaspoon of baking powder

MNnyn: https://www.mbike.gr/article-aspcatid4086subid2pubid15336/




Oat cookies

Cooking instructions:

e Mash the fruit of your choice (banana or apple).

 Then, if your honey is thick, heat it slightly to liquefy and mix more easily.

« Grind half the amount of oats (or whole if you prefer) to better shape the
cookies.

e Put the mashed fruit, honey, olive oil in a bowl and mix the ingredients either by

hand or in the mixer for convenience.

DN

MNnyn: https://www.mbike.gr/article-aspcatid4086subid2pubid15336/




Oat cookies

Cooking instructions:

e Then add the baking powder and stir.

e After mixing well, slowly add the oats and at the same time, slowly the orange

juice. (Oats work like flour so do not add them all at once.)
e Add the couverture cut into small pieces and stir for one last fime.

« Shape small balls and "press" them with your palms to spread out and look like a

cookie.

e Bake in a preheated oven at 180 degrees for 10-12 minutes.

MNnyn: https://www.mbike.gr/article-aspcatid4086subid2pubid15336/




Avaptnon otnv 10ToocAida Tou oxoAciou.

Mpoypappa aywyng vysiag
"YTIEINH AIATPO®H /TPQQ MPQINO-TPQQ
YTIEINA"

MaveokoAa, YELOTIKG, LYIEIVA KaI v oTIoIHG
HMOKOTA BPOUNG YIA TO MPWIVO Hag

IOHHETEXOLY Of EKTTAISELTIKOI

Mixaéla lewpyohomovAow (ME0S.50),
Mapia Apdoou (MEBSS.02.50) kai

Irepavia KworomooAov (MNE29)

Kal o1 padnrég 1wv Tpnuarwy B1 Mopvaciov
kal A Avkgiov Mewmoviag,

CREATE(

\[FlipbookPD

http://gvm-ee-trikal.tri.sch.gr/wordpress /?p=2043



http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2043

Avdptnon otnv 10ToocAida Tou oxoAciou.

http://gvm-ee-trikal.tri.sch.gr/wordpress /?p=2043



http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2043

Avaptnon otnv 1oToocAida Tou oxoAciou.
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http://gvm-ee-trikal.tri.sch.gr/wordpress /?p=2043



http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2043

Avaptnon oTnv 10TooeAida Tou oxoAciouv.

KAAH OPEZ=H!

o http://gym-ee-trikal.tri.sch.gr/wordpress /?p=2043



http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2043

APAZTHPIOTHTEZ ZTA AITAIKA

|
2
baking powder €
| 6 -
couverture olive oil o |
chocolate |
orange juice @
bananas ©
B B a3

https://learningapps.org/watch?v=pc6bmyjw321



https://learningapps.org/watch?v=pc6bmyjw321

APAZTHPIOTHTEZ ZTA AITAIKA
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+ Add the baking powder and stir.

Task juice.
Put the sentences in the correct order.

+ Put the adients.

 Bake in a preheated oven 180 degrees for 10-12 minutes.

-

*Heat the honey sligh and mix more easily.

-

 Mash the fruit of your choice (banana or apple).



https://learningapps.org/watch?v=p8edwizcj21

APAZTHPIOTHTEZ ZTA AITAIKA




ITTAVAKOTTITA

YAIKQ:

2TTAVAKI

2LEOKOLAC

DpEoKA KPEUPLOAKIO

[Npdaoca

Mia cookeLATIa POANOL TPOANIATAC ATTO TO EUTTOPIO
Topi péTa TrepitTov 400gr

AANQTI

EAaiOAab0




ITTAVAKOTTITA

EkTéAeoN:

YTNV OLVEXEIQ TA XOPTA TTAEVOVTAI ETTIOTAUEVA (TOLAGXIOTOV TRIA VEQQ) , WOTE TO
. TEAELTAIO VEPO VA Eival TEAEIC KABAPO, XWEIC IXVOC XWUATOC.

*  AKOAOLOEI TEPAXIOUOC TV XOPTWV OE PIKOA TUNUATA.

« EmA&yovpe aKOAOLOWC va (EUATICOLUE TA XOPTA OE PIA KATOAPOAQ, JE OKOTTO VA
HUEICOOOLIE TOV OYKO TOLC KAl VA PEIOCOLHE TOV XPOVO WNOIPATOS TNC TTITAC.

« Kartommv Aadwvoupe Pe EAAIOAASO TO TAWAKI ATTO TO OXOAIKO (pOLPVAKI KAl
TOTTOOETOVUE TO VA ATTO TA SVO PLAND CPOANIATAS ATTO TN CLOKELACIA TOL
EUTTOPIOL TTOL EXOLHE TTOOUNBELTEI.




ITTAVAKOTTITA

EkTéAeoN:

e  ATTA@VOLUE PE EVA KOLTOAI TA XOPTA , OOLUUATIOUEVO TLPI PETA ,AlYO AAATI KAl

. eEAQXIOTO AQSI.
e YTO TEAOG OKETTALOLUE PE TO SEVTEPO PLANO TPOAIATAC TNV ETIPAVEIA TNC TTITAC KAl
AQSWVOLUE EAAPPA .

« Mg Eva AiXUNEO PAxXAipl TOLTTAKE O€ TTOAAQ CNUEIa TO TTAVW PLAANO TNG TPOAIATAC ,
WOTE VA PUNV CLOCWPELTE AEPAC OTO ECWTEPIKO TNG TTITAG KAI POVLOKWOEI
LTTEOROAIKA TO POANO.

« Wrvooue TNV Tita otoug 180 pe avTIoTACEIC TTAOVW-KATW PEXPI Va pobdioel . EAeyxoLue
TO WYNOIUO AVAONKWVOVTAG JE JAXAip! TIPOTEKTIKA TO KATW PEEOC TNG TTTAC.




Avaptnon oTnv 10TooeAida Tou oxoAciou.

Npoypappa aywyng vysiag \

“YTIEINH AIATPO®H /TPQQ NPQINO-TPQQ
YTIEINA"

H 8ixf pag xopromira

LOHHETEXOLV Ol EKTTAISEVTIKOI

MixaiAa MepyoiomodAiov (MES.50),
Mapia Apocou (MEBSS.02.50) kai

Irepavia KworomovAov (MNE29)

Kal oI padnrig Twv Tunparwy Bl fropvaciov
kal A Avkeiov Mewmnoviag.

http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2028



Avaptnon oTnv 10TooeAida Tou oxoAciov.

http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2028



Avaptnon oTnv 10TooeAida Tou oxoAciov.

http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2028



Avaptnon oTnv 10TooeAida Tou oxoAciov.

http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2028



Avaptnon oTnv 10TooeAida Tou oxoAciov.

http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2028




Avaptnon oTnv 10TooeAida Tou oxoAciov.

http://gym-ee-trikal.tri.sch.gr/wordpress/?p=2028



EpTnoeIic avacTtoxaouoL Kal afloAoynong Tov mMPOoYPAUHATOS

> TO TTPOYPAUMA OAOKANPWONKE YE pia cL{NTNON KE TOLS HABNTEC TTOL CLUPETEIXAV
OTO TTPOYEAUUA. Katd tn Siapkeia TNS ovulNTNOoNG Ol HaBbNTEC ATTAVTNOAV KAl OTIC

AKOAOLOEC EPWTNOEIC

. «  MaBarTe KATI KAIVOLPIO PYECA ATTO TO TTOOYPAUUQ;
« TI0OC APETE TTEQICCOTEPO OTO TTOPOYPAUUQ;

« Ti6ev 0OC QpECE OTO TTOPOYPAUMQ;
*  YTTAPXE KATI TTOL OAC SLOKOAEWE;

«  ©Oa aA\a&eTe KATI OTIC OLVNBEIEC CAG;

Ynueiwon:
Ol EIKOVEC TTOL XPNTIUOTTOINENKAY OTO TTOOYPAUUA TTOONABay atto TNV IoTooeAiba hitp://clipart-library.com/ .
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http://clipart-library.com/

