Activity 2              Instructions and Recipes

Today we are going to think about recipes.
 Recipes are the type of instruction that is used to explain how to prepare a particular food.
So…what are the key features of instructions?
[image: ]Time connectives are words like: first, next, finally. They help explain the order/time. 
(Sorry about the dodgy writing!)


Time connectives and imperative verbs are key features of instructions. Imperative verbs are bossy because they tell people what to do!Time connectives tell us WHEN something is happening.
1. Have a go at these quick activities to remind you what imperative verbs and time connectives are.
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Colour in the time connectives:
	Firstly
	Cut
	Meanwhile
	Banana

	Put
	Finally
	Next
	After that




2. Find some highlighter / felt tip pens and look at the recipe for making pancakes on the next page.

3. Use the instructions checklist and highlight the features of instructions that you can see in the pancake recipe. You could use a different coloured pen for each feature and make a key by colouring that box on the instructions checklist.


4. Are there are features from the checklist that were missing? Can you add them on to the pancake recipe?
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Llnstructions Checklist

Use "How to..." in the title

Lists (eg. materials/ingredients/equipment)

Numbers/letters or bullet points to show order

Imperative verbs (e.g. mix/stir)

Short, clear sentences

Diagrams/illustrations

Time conpecyives
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Colour in the words that could be used as imperative verbs.

Remember a verb is a doing word. (

shut filthy chair tum gold

lovely mix unhappy close stairs
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Look at the sentences below. Can you think of some imperative verbs that could go at the
beginning to make an instruction?

1 the door, there's a draught.
2 off the light please

3 the milk into the glass.

4 on a coat before you go out.
5 left at the traffic lights.
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Yngredient
100g plain flour
300ml milk

2 eqe

tbep castr sugar
Lomen juice

Equipment
Sifter

Large mixing bowl
Kitchen scales
Measuring jug
Measuring spoons
Woaden spoon
Frypan.

Spatula

stove

Method

Sift the flour into the mixing bowl.
Crack the eggs into the bowl.
Pour the milk into the bowl.

Stir vigorously until smooth.

Pour a spoonful of the mixture into a hot
frypan (you may want to use o)

Turn the pancake when the bubbles begin to
pop.
‘Serve sprinkled with lomon juice and sugar.




