
 

ANSWER KEY 

TASK 1 

6. T 

7. F 

8. T 

9. T 

10. F 

11. T 

12. F 

 
TASK 2 

1. C 

2 H 

3 G 

4 J 

5 D 

 

TASK 3 

0.  Vegetables sometimes ____________________ to get to your local shop. [take days] 

13  Changes in ____________________ can destroy nutrients in vegetables. [light and temperature] 

14  If you cook vegetables it can make it easier for ____________________ the nutrients in them. [your 
body to use] 

15  If you boil vegetables for a long time they ____________________. [(will) lose their nutrients] 

16  The lycopene in cooked tomatoes ____________________ the lycopene in tomatoes that haven't been 
cooked. [is stronger than] 

17  There's a higher risk of finding pesticides ____________________ on the skin of ordinary vegetables. 
[and other chemicals] 

18 Your body needs vitamin A ____________________ when there isn't much light. [to see well/better] 

19  Eating lots of carrots is only useful if your body ____________________ vitamin A. [doesn't have 
enough] 
 
 



TRANSCRIPT 

TASK 1 
 
PRESENTER: Hello, and welcome to our weekly talk on a theme related to the society's work. Today, Dr 
Anya Thomas is going to be talking about our endangered languages project. She'd like this to be an 
interactive experience, so please feel free to ask questions. 

GUEST: Hello, and thanks for inviting me this evening. As Moira said, my work is related to endangered 
languages. It's difficult to know for sure, but there are about 6,500 languages spoken round the world, and 
UNESCO predicts that half of these will die out by the end of this century. According to one reliable source, 
473 languages are currently on the point of becoming extinct. Many of these languages have fewer than 
ten speakers. The main objective of the project I work on is to make a record of some of these endangered 
languages before they die out. Very few endangered languages have a written tradition, so we record and 
video songs, poems, words, and so on.  

AUDIENCE MEMBER: I have a question. Haven't languages always died out and been replaced by new 
ones? I mean, why is it necessary to try and save languages? 

GUEST: Languages have always come and gone, it's true, but until recently there has always been diversity. 
The problem now is that because of globalization and the social changes it brings, we're losing linguistic 
diversity. All over the world people in small communities are abandoning their indigenous language in 
favour of the language that is spoken by the majority of a country's population.  

AUDIENCE MEMBER: Is that necessarily a bad thing? 

GUEST: No, not necessarily. If a community decides that it wants to stop using its indigenous language 
because it thinks that another language will help its members to have better job opportunities, for 
example, then we have to respect that decision. But when a community's language dies out, it's not just its 
language that gets lost. Its culture gets lost too, and its way of seeing the world. We spend millions on 
preserving old buildings and works of art, and languages are just as important. 

AUDIENCE MEMBER: But is it possible to keep a language alive if it's dying out? 

GUEST: Oh, yes. There are many examples of languages that have been saved from extinction. For example 
Cornish, which is spoken in the south west of England. And then there's modern Hebrew and Maori in New 
Zealand. All three are now living languages. [PAUSE] So let me talk a little about my current work ...[FADE 
OUT] 

TASK 3 

A: It's 4pm, and that means it's time for … Food at Four. Kim, what's on the menu today? 
 
B: We're going to look at more common beliefs about food and find out if they're true. Today, it's the turn 
of vegetables.  
 
A: Go for it! 
 
B: OK. Number one. Fresh vegetables are better than frozen ones. 
 
A: That's true, isn't it? 
 
B: No! Some frozen vegetables are actually better for you. That's because the fresh vegetables you buy 



might not be so fresh. They sometimes take days to get to your local shop, and have sometimes come from 
other countries. During this time, changes in light and temperature can destroy some of the nutrients in 
them. But fresh vegetables often taste better than frozen ones. That is true. 
 
A: So what's next? 
 
B: Cooking vegetables destroys the vitamins in them. 
 
A: That's true too, isn't it? 
 
B: Not always! In some cases, cooking vegetables makes it easier for your body to use the nutrients in 
them. A good example is tomatoes. They contain a substance called lycopene that can help your body fight 
cancer. Lycopene is actually stronger in cooked tomatoes. But it's important to cook vegetables properly. If 
you cook them for too long, then they will lose their nutrients. 
 
A: Interesting. What else? 
 
B: Ordinary vegetables are as good as organic vegetables. 
 
A: I don't know what to think now! 
 
B: The answer is yes and no. Yes, because ordinary vegetables have the same nutrients as organic 
vegetables. The difference is that with ordinary vegetables, there's a higher risk of finding pesticides and 
other chemicals on the skin. And these aren't good for you! 
 
A: But you could peel the skin off. 
 
B: Yes, but then you lose some of the nutrients. And finally, eating carrots will help you see better in the 
dark. 
 
A: That's true. 
 
B: OK, you need vitamin A to see well when there isn't much light, and carrots contain a lot of vitamin A. 
But they will only help you see better in the dark if your body doesn't have enough vitamin A. So eating a 
lot of carrots won't improve most people's eyesight! 

 

 


