TITLE: TAKE AWAY
LINK: http://www.languages.dk/digital/indexMT.html#Take_Away
TRANSCRIPTION:
Klient
Issa, din il-kċina tiegħek, spjega ftit.
Sid il-ħanut
Din hija l-kċina fejn naħdem jiena, naħdem il-Pizza, il-frott. Hemmhekk il-fryers, gass, kulma tirrekjadi kċina, kollox insomma. Hekk issa l-għaġina lesta sewwa, issa nista’ nibda nipprepara l-Pizza biha. Hekk hija l-ewwel fażi, nagħmlu daqsxejn smid, għax is-smid importanti fil-Pizza, issa niftħuha. Issa nibdew nagħmluha, issa għandna bżonn il- faqqiegħ, din il-Pizza hija Capricciosa, issa nagħmlu l-perżut. Il-Capricciosa tikkonsisti fil-bajd u z-zalzett.
Klient
Qisha Capricciosa Maltija din veru?
Sid il-ħanut
Capricciosa Maltija imma magħha jidħlu l-ġbejniet tal-bżar, u jidħol iz-zalzett tal-Malti. Hekk għamilna l-Mozzarella u hekk il-proċess tal-Pizza lesta. Issa nitfgħuha fil-forn, u hekk forsi fi 8 minuti tkun lesta. Il-Pizza hekk saret.
Klient
Ok issa x’qed tagħmel?
Sid il-ħanut
Issa nqiegħda fil-kaxxa, naqsmuha f’biċċiet. Issa nitfgħu l-bajda, għamilt il-cocao powder, issa nżidu ftit ilma, hekk qed nagħmilha fil-batter, issa nitfgħuha fiż-żejt, dak kollox. U hekk il-ħut lest ukoll.
Klient
Mela ħa nispiccaw, tista’ tgħidli Charlie kemm –il tip ta’ Pizza tagħmlu?

Sid il-ħanut
Mela aħna nagħmlu proprjament il-Medium u l-kbira, però fil-passat, il-mara tiegħi, li hija dik hemmhekk li qed tara hemmhekk, Kerry, kunjoma Genovese, darba kienet saqsietni jekk għandniex Pizza zgħira u dak il-ħin iddeċidejna nibdew nagħmlu Pizza zgħira ghat-tfal u dik hija memorja tal-mara tiegħi.
TRANSLATION 
Customer
So this is your kitchen. Give a brief explanation.
Restaurant Owner
This is the kitchen where I work, I make Pizza and fruit salad here. Those are the fryers and that is the oven, everything that the kitchen requires, practically. So now that the dough is prepared properly, I can now start to prepare the Pizza. This is the first phase, where we add semolina, which is very important to make Pizza, now we open it. Now we start to add ingredients to the dough; now we need the mushrooms, this is Capricciosa Pizza, now we add the ham. The Capricciosa consists of eggs and sausages. 
Customer
This is the Maltese Capricciosa, true?
Restaurant Owner
It is very similar; however the Maltese version is substituted with goat’s cheese and Maltese sausage. So we have added the mozzarella cheese and so the process of making the Pizza ready. We’ll put it in the oven now, so maybe it will cook in 8 minutes. The Pizza is now cooked.
Customer
Ok, what are you doing now?
Restaurant Owner
Now I am putting it in the box, and now I am slicing it. Now we sprinkle the white powder and now we’ll add a little water, so as to make it into the batter, now add some oil, and mix.  And so the fish is ready.
Customer
So let us conclude, can you tell me how many types of Pizza you make?
Restaurant Owner
We actually make the Medium and Large, however in the past, my wife, who is the one in the picture, her name Kerry Genovese, once asked me whether we made small Pizza and decided it was time to start making a small pizza for children; that is my wife's memory.



SUMMARY AND CULTURAL NOTES
Almost every village in Malta and Gozo has its own Take-Away shop. Most of these are fast-food restaurants; some offer seating space while others do not. These fast food restaurants usually have a selection of fried food and also, more commonly, Pizza. Fried food consists of chicken, fish and hamburgers and is usually served with chips. Pizza is made with a wide variety of ingredients, and the most popular is the Capricciosa. 

LANGUAGE NOTES: B2 Vantage – This is an informative dialogue between the customer and the owner at a Take-Away Restaurant. The customer is interested to know about the backside workings of this shop: the kitchen. He is hungry and wants to know about all the different types of Pizza and other fast food.

