
KEY
VOCABULARY

a French dish made from stewed vegetables

a dish which is cooked slowly in liquid

small granules of semolina made from rolled wheat, used in cooking from 
North Africa

to cut something up into pieces

ratatouille

stew

couscous

chop

Cook
Ratatouille and Couscous

an aubergine tinned tomatoes

courgettes red pepper

garlicred onion

map showing France, where ratatouille  
comes from, and North Africa,  

where couscous is popular

France

using the claw to cut  
the top and bottom off 

an onion couscous

using the bridge to an 
onion into quarters

ratatouille

knife skills

knife skills

flowers

seeds

leaves

roots

fruits

stems

fruit and vegetables come from the different 
parts of a plant – they are an important part 

of a healthy diet

North Africa

Algeria

Morocco
Tunisia


