LECTURA BILINGUE UNIDAD 118 - PRACTICA 04

By: Agent / With: Instrument
En la cocina

En estas frases, by presenta a quien realiza la accién: by Ana, por Ana. With presenta
el objeto o la herramienta que usa: with a pen, con un boligrafo. Pregunta: ;quién lo
hace? Usa by. ;Qué utiliza para hacerlo? Usa with. Lee el significado en espaiol antes
de completar.

Ejemplo resuelto

The letter was written _ Ana.

The letter was written by Ana.

La carta fue escrita por Ana.

Completa cada hueco con by o with.
01. Las nueces fueron partidas con un cascanueces.

The nuts were cracked a nutcracker.
02. La tarta fue decorada con una manga pastelera.

The cake was decorated a piping bag.
03. El meldn fue dividido con un cuchillo grande.

The melon was divided a large knife.
04. La leche fue medida por mi hermana.

The milk was measured my sister.
05. Las cerezas fueron pesadas por el tendero.

The cherries were weighed the shopkeeper.
06. La salsa fue mezclada con una cuchara de madera.

The sauce was mixed a wooden spoon.
07. La harina fue tamizada por la panadera.

The flour was sifted the baker.
08. La masa fue extendida con un rodillo.

The dough was rolled out a rolling pin.
09. La masa fue extendida por la abuela.

The dough was rolled out Grandma.
10. Las zanahorias fueron troceadas por la chef.

The carrots were chopped the chef.
11. La piel del limdén fue retirada por el chef.

The lemon peel was removed the chef.
12. Los huevos fueron batidos por mi padre.

The eggs were beaten my dad.
13. El maiz fue sacado de la olla con unas pinzas.

The corn was lifted from the pan a pair of tongs.
14. La patata fue machacada por el abuelo.

The potato was mashed Grandad.
15. El pescado fue volteado por mi tio.

The fish was turned over my uncle.
16. Los huevos fueron batidos con unas varillas.

The eggs were beaten a whisk.
17. La sopa fue servida por la camarera.

The soup was served the waitress.
18. El queso fue rallado con un rallador.

The cheese was grated a grater.
19. La harina fue tamizada con un tamiz.

The flour was sifted a sieve.
20. El maiz fue sacado de la olla por la cocinera.

The corn was lifted from the pan the cook.
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En la cocina
Completa cada hueco con by o with.

21. El pescado fue volteado con una espatula.
The fish was turned over a spatula.

22. Las naranjas fueron exprimidas con un exprimidor manual.
The oranges were squeezed a hand juicer.

23. Las galletas fueron moldeadas por los ninos.
The biscuits were shaped the children.

24. Las alubias fueron escurridas por el cocinero.
The beans were drained the cook.

25. Las zanahorias fueron troceadas con un cuchillo afilado.
The carrots were chopped a sharp knife.

26. La leche fue medida con una jarra medidora.
The milk was measured a measuring jug.

27. La ensalada fue mezclada con unas pinzas de ensalada.
The salad was tossed salad tongs.

28. Las naranjas fueron exprimidas por Mia.
The oranges were squeezed Mia.

29. La patata fue machacada con un tenedor.
The potato was mashed a fork.

30. El melén fue dividido por mi hermano.
The melon was divided my brother.

31. Las nueces fueron partidas por nuestro vecino.
The nuts were cracked our neighbour.

32. La piel del limén fue retirada con un pelador.
The lemon peel was removed a peeler.

33. El queso fue rallado por Leo.
The cheese was grated Leo.

34. La salsa fue mezclada por mama.
The sauce was mixed Mum.

35. La tarta fue decorada por la pastelera.
The cake was decorated the pastry chef.

36. La sopa fue servida con un cucharoén.
The soup was served a ladle.

37. Las alubias fueron escurridas con un colador.
The beans were drained a colander.

38. Las cerezas fueron pesadas con una bascula de cocina.
The cherries were weighed kitchen scales.

39. La ensalada fue mezclada por mi tia.
The salad was tossed my aunt.

40. Las galletas fueron moldeadas con un cortador de estrella.
The biscuits were shaped a star cutter.
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Soluciones

Frases completas. Solo la respuesta del hueco va en negrita.

01.
02.
03.
04.
05.
06.
07.
08.
09.
10.
11.
12,
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24.
25.
26.
27.
28.
29.
30.
31.
32.
33.
34.
35.
36.
37.
38.
39.
40.

The nuts were cracked with a nutcracker.

The cake was decorated with a piping bag.
The melon was divided with a large knife.

The milk was measured by my sister.

The cherries were weighed by the shopkeeper.
The sauce was mixed with a wooden spoon.
The flour was sifted by the baker.

The dough was rolled out with a rolling pin.
The dough was rolled out by Grandma.

The carrots were chopped by the chef.

The lemon peel was removed by the chef.

The eggs were beaten by my dad.

The corn was lifted from the pan with a pair of tongs.
The potato was mashed by Grandad.

The fish was turned over by my uncle.

The eggs were beaten with a whisk.

The soup was served by the waitress.

The cheese was grated with a grater.

The flour was sifted with a sieve.

The corn was lifted from the pan by the cook.
The fish was turned over with a spatula.

The oranges were squeezed with a hand juicer.
The biscuits were shaped by the children.

The beans were drained by the cook.

The carrots were chopped with a sharp knife.
The milk was measured with a measuring jug.
The salad was tossed with salad tongs.

The oranges were squeezed by Mia.

The potato was mashed with a fork.

The melon was divided by my brother.

The nuts were cracked by our neighbour.

The lemon peel was removed with a peeler.
The cheese was grated by Leo.

The sauce was mixed by Mum.

The cake was decorated by the pastry chef.
The soup was served with a ladle.

The beans were drained with a colander.

The cherries were weighed with kitchen scales.
The salad was tossed by my aunt.

The biscuits were shaped with a star cutter.
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