PART 4

Question 31-40 dang Gap-fill

Céach lam:

dinh dang tir (tén quéc gia, tén nguoi, con s6 ....)

e B4: Nghe va lya chon dap an

e B1: Doc lwdt cac chd trdng can dién dap an. Khoanh tron gi¢i han tir can dién

e B2: Poan nhanh xem liéu loai tr can dién vao ché tréng la loai tir gi (danh tir, ddng tir, tinh t&r hay trang ti) va xac

e B3: Xac dinh nhirng tir khoa trong cau chira ché tréng can dién.

What is maple syrup?

e color described as 31

Ché tréng can dién |a mét tinh t» chi mau séc cua si 16 14

phong. Mau s&c cla la phong dwoc mé ta nhw

=>Pap an la golden

Maple syrup is a thick, golden, sweet-tasting liquid that can
be bought in bottles [...]

What is maple syrup?

e very 32 compared to refined sugar

Ché tréng can dién la mét tinh tr vi dirng sau trang tir ‘very’

chi mirc d6. Sird l4 phong rét S0 v&i dwong tinh luyén.

=> P3ap an la healthy

It contains no preservatives or added ingredients, and it

provides a healthy alternative to refined sugar.

The maple tree
e best growing conditions and 33 are in Canada

and North America
Chb tréng can dién la mét danh tir, vi ding sau tir ndi ‘and’,
phia trwéc 14 danh tir ‘conditions’. Diéu kién tréng trot va

cho cay phong la & Canada va Bac My.

=>Pap an la climate

There are only certain parts of the world that provide all these
conditions: one is Canada, and by that, | mean all parts of
Canada, and the other is the north-eastern states of North

America. In these areas, the climate suits the trees perfectly.

Early maple sugar producers

e used hot 34 to heat the sap

Ché tréng can dién 1a danh ttr, vi dirng sau tinh ti ‘hot’. Thoi

xwa, nguwoi ta dung néng dé dun chay sap.

=>Pap an la rock

[...] they boiled the liquid by placing pieces of rock that had

become scorching hot from the sun nto the sap.




Today’s maple syrup
The trees
e Tree trunks may not have the correct 35 until

they have been growing for 40 years.

Ché tréng can dién la danh tw, vi dirng sau tinh tlr ‘correct’.
Than cay co thé khdng co phu hop dé lam si rd dén

khi chung da dwoc trong khoang 40 nam.

=> D4ap an la diameter

The trees have to be well looked after and they cannot be
used to make syrup until the trunks reach a diameter of

around 25 centimetres. This can take anything up to 40 years.

The production
e A'tap s drilled into the trunk and a 36 carries
the sap into a bucket.

Ché tréng can dién la mét danh tir dém dwoc, sb it, vi dirng
sau mao twr ‘a’. Mot cai voi dwge duc vao than cay va mot cai

chiét nhya cay vao moét cai xo.

=>Pap an la tube

When the tree is ready, it can be tapped and this involves
drilling a small hole into the trunk and inserting a tube into it
that ends in a bucket.

e |Large pans of sap called evaporators are heated by

means of a 37
Chb tréng can dién la mét danh tr s6 dém dwore, vi dirng sau
mao tr ‘a’. Nhirtng chdo nhwa cay (dwoc biét dén la

evaporators) dwoc dun nédng bang mot

=>Pap an la fire

It has to be boiled so that much of that water evaporates, and
this process has to take place immediately, using what are
called evaporators. These are basically extremely large pans
- the sap is poured into these, a fire is built and the pans are

then heated until the sap boils.

e Alot of 38 is produced during the evaporation

process.

Ché tréng can dién la mot danh tir (dém dwoc hoac khong
dém dwoc), vi ding sau ‘a lot of’. C6 rat nhiéu duoc

tao ra trong qua trinh bay hoi.

=> Pap an la steam

The evaporation process creates large quantities of steam,

and the sap becomes thicker and denser, and [...]

e ‘Sugar sand’ is removed because it makes the syrup

look 39 and affects the taste.

After this process, something called ‘sugar sand’ has to be
filtered out as this builds up during the boiling and gives the
syrup a cloudy appearance and @ slightly gritty taste.




Ché tréng can dién 1a mét tinh tlr (cAu tric look + adjective).
‘Sugar sand” dworc loc ra vi n6 khién hén hop si ro va

anh hwéng téi hwong vi.

=>Pap an la cloudy

e A huge quantity of sap is needed to make a 40

of maple syrup.
Ché tréng can dién la mét danh tw sé it, vi ding sau mao tw
‘a’. Can mot lwong 1én nhwa cay dé san xuét ra mot si

ré & phong.

=> D3ap an la litre/liter

It takes 40 litre of sap to produce one litre of maple syrup so

you can get an idea of how much is needed!




