
Beef Wellington
Teacher’s Notes
This clip is Gordon Ramsay Beef Wellington on YouTube.
First of all, give students the grid on the next page. Ask what all the words have in common. Hopefully someone will say that they are all related to cooking. Tell them that not all the words exist in English, but don’t tell them which ones (dewrap, paistry, glays and moustard should be unwrap, pastry, glaze and mustard).

Now divide the class into two teams. The first team chooses a word that they think exists in English. If it does, they get £10. If it doesn’t exist, they don’t get anything. Repeat for the other team(s). 
In the following rounds, if the team chooses an incorrect word, they lose all their money and start again, or they can decide to stop playing and keep all their money.
Play the game quickly and at the end, go through the vocabulary.
Now play the clip. Students cross off the words that they hear – the only one that isn’t mentioned is oven.
Divide the class into three groups, A, B, and C. Play the first (approx) 40 seconds of the video and group A take notes. B and C watch. Play the next 45 seconds or so and group B take notes, Play the last section and group C take notes.
Tell the groups that they are chefs on a cookery programme and their task is to explain the procedure for cooking Beef Wellington by giving clear instructions ie expanding what Gordon Ramsey says. Give them about eight minutes to decide what to say and who is going to say what – each person has to speak.
Call the first group to the front of the class and they explain the first few steps. Afterwards, the other groups give feedback on what they liked about Group A’s mini presentation. Repeat with groups B and C, and send them all home to make Beef Wellington.
.
	beef fillet
	cling film
	Parma ham
	season

	dewrap
	chill
	seal
	paistry

	rock salt
	glays
	score
	blitz

	moustard
	hot pan
	oven
	slice thinly



