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Przepisz do zeszytu
Kanapka
Ingredients:
roll
chicken breast, roasted or fried
lettuce, a few leaves
cucumber, fresh
radishes
onion
chive (optional)
pepper and salt to taste
ketchup and (or) mayonnaise (optional)
butter or margarine
How to make the sandwich:
· First cut the roll in half with a sharp knife
[image: http://angielskipodrodze.pl/wp-content/uploads/2011/06/IMG_38401.jpg]
· Spread some butter or margarine on both halves
· Then put two leaves of lettuce on each half of the roll
[image: http://angielskipodrodze.pl/wp-content/uploads/2011/06/IMG_3844.jpg]
· Next chop the chicken breast into pieces and put them on top of the rolls
· Slice and add the cucumber and the radishes
[image: http://angielskipodrodze.pl/wp-content/uploads/2011/06/IMG_3879.jpg]
· Chop the onion and the chive (optionally) finally and sprinkle it on top of the rolls
[image: http://angielskipodrodze.pl/wp-content/uploads/2011/06/IMG_3875.jpg]
· Add a wee bit salt and pepper to taste
· Your sandwich is ready, but…
· …you can apply some ketchup and (or) mayonnaise if you like
[image: http://angielskipodrodze.pl/wp-content/uploads/2011/06/IMG_3898.jpg]
Enjoy your meal! 
Vocabulary
cut the roll in half – przekrój bułke na pół
spread some butter on both halves – posmaruj masłem obie połówki
chop the chicken breast into pieces – posiekaj pierś kurczaka na kawałki
slice and add the cucumber – posiekaj na plasterki i dodak ogórek
sprinkle the chive on top of the rolls – posyp szczypiorkiem wierzch bułek
add a wee bit  salt and pepper to taste – dodaj odrobinę soli i pieprzu do smaku
apply some ketchup – zastosuj (tu: użyj) troche ketchupu
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