Read the text and turn the sentences to passive and active as it corresponds. 
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LISTENING
1-	Look at the pictures and think about….
a- What nationality they are
b- Where they live
c- What they like eating
d- How old they are
e- What jobs they do
f- What they do at weekends
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2- Watch the video about Menna family and check.
https://www.youtube.com/watch?v=I1aqbMDFOdE

3- Watch the video again and choose the right option.
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1 BELGIUM: Home of French Fries 3 MOROCCO: Food as theatre
You can find French fried potatoes all over the world, but Street food in the main square of Marrakesh,
as Belgians will tell you, they, not the French, invented this Morocco is like an exciting performance. As the
popular street food, back in the seventeenth century. The sun sets at the end of the day, street sellers set
Belgian city of Antwerp has the world’s only French fries up their charcoal grills and the air is filled with
museum. Crispy French fries, eaten from a paper cone with smoke and delicious smells of cooking. Crowds
salt and plenty of mayonnaise are the Belgians' favourite of locals and tourists sit on wooden benches
snack. They are sold at special kiosks all over major towns. and eat off paper plates, surrounded by the
The secret of perfect French fries is that they are fried not sights, smells and tastes of African culture:
once, but twice, in hot oil - the first time to cook harira, for example, a rich soup made with lamb
the inside, and second time to give a Ir L/Agﬂi and spices. Or how about sheep's head or tiny
perfect, golden outside. O boiled snails, served with a toothpick?

4 AUSTRALIA: Fancy a pie floater?
Feeling hungry? No visit
to South Australia is
complete without
trying the local
speciality — a pie
 floater. They are
. traditionally sold at
roadside kiosks, some
of which stay open all
night. It consists of a meat pie floating
(usually upside down) in a thick green pea soup.
Finally, the pie is covered with plenty of bright
red tomato ketchup. Enjoy!

5 MEXICO: The food of the people

It's lunchtime in Mexico City and everywhere

2 VIETNAM: Soup for breakfast

The food stalls in the streets of Ho Chi Minh City, Vietnam, people are queuing up for Mexico's favourite
open early in the morning and stay busy until late at night, fast food - tacos. They're soft corn pancakes
selling snacks to hungry passers-by. The most famous dish served with a variety of fillings, such as

is pho*, a noodle soup 2 e chicken, beef or vegetables, and then covered

with slices of tender beef
or chicken and a variety
of vegetables. It's usually
eaten for breakfast —
many Vietnamese people
say they cannot start the
day without this delicious
savoury snack! Many
Vietnamese live and work
abroad, and pho has
been exported all over
the world. There are now
chains of pho restaurants
in the United States,
Australia and Canada.

* pronounced /fsu/

with spicy sauce, lettuce and sour cream. ‘The
best Mexican food is the food of the people,’
says José Iturriaga, who has written more than
twenty books on Mexican food. And the city's
best taco? ‘It's a taco made from cows’ eyes,’
says José. It's extraordinary.’
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