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EXAMINER’S PAPER
INSTRUCTIONS TO EXAMINERS

Preparation before the session:

. Familiarise yourself with the texts before reading them aloud and take note of the
punctuation in order to make the texts sound as natural as possible.
. Check the footnotes for the pronunciation of certain words.

Check with the candidates whether you can be heard clearly.
Procedure during the session:

(1) Tell the candidates:
You are going to listen to TWO passages and answer questions on both of them
on the sheet provided.
You may answer the questions at any time during the session.
First, you have THREE minutes to read the questions on Text A.
Give the candidates three minutes to read the questions on Text A.

Read Text A.

(2) Tell the candidates:
You have THREE minutes to continue working on the questions.
Give the candidates three minutes to continue working on the questions.

Read Text A for the second and last time.

(3) Tell the candidates:
You have THREE minutes to complete your answers.
Give the candidates three minutes to complete their answers.

(4) Tell the candidates:
The THREE minutes are up. Kindly turn the page.
You now have three minutes to read the questions on Text B.
Give the candidates three minutes to read the questions on Text B.

Read Text B.

(5) Tell the candidates:
You have THREE minutes to continue working on the questions.
Give the candidates three minutes to continue working on the questions.
Read Text B for the second and last time.

(6) Tell the candidates:

You have THREE minutes to complete your answers.
Give the candidates three minutes to complete their answers.
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The examiner reads out the following:
Text A
You are going to listen to a radio programme about the Legend of King Arthur.

In today’s radio programme dedicated to Famous Legends, you’re going to listen to information
about the Legend of King Arthur.

The Legend of King Arthur sums up the idea of Britain in ancient times. According to the legend,
this most famous of British kings defended the country against Saxon invaders in the 5th and
early 6th centuries, and he’s been the subject of numerous stories that have achieved mythical
status in Britain.

Everyone is familiar with the stories of King Arthur, his wife *Guinevere and his Knights of the
Round Table. In particular, the story tells of one of the knights, Lancelot, who fell in love with
Guinevere and who rescued her from the resulting threat of execution by Arthur. This led to war
between Lancelot and Arthur. The Round Table is a powerful Arthurian symbol. It was given to
Arthur by his father-in-law as a dowry, and it was said to be round to avoid squabbles between
the knights over who was most important.

Among the most famous tales is Arthur’s search for the Holy Grail - the cup that contained the
blood of Christ. The magician Merlin is another key figure in the Arthurian legends. Merlin
placed a sword in a stone and whoever was able to pull it out would be king. Only Arthur could
do it.

King Arthur has come to represent the battle for good against evil, but the myth and romance
surrounding him have little basis in historic fact, and there’s been much debate over whether he
was really a historical figure. Only vague traces of historical and archaeological evidence exist,
and versions of stories differ. He may have been a real person, but the stories are, of course,
highly embellished, if not pure fiction.

However, King Arthur has been enormously influential in British society and culture for
centuries. For example, Arthurian ancestry provided justification for the power of the Tudor
monarchs. The legends were particularly fashionable during the Victorian period, when they
inspired artists and writers.

These days, many visitors flock to **Tintagel Castle in Cornwall, a dramatic ruin imposingly
situated on the rugged Cornish coastline and supposedly the place where King Arthur was born.

* Pronounced: /gwiniva/

** Pronounced: /tin'tadssl/

Adapted from https://www.oxford-royale.co.uk/
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The examiner reads out the following:
Text B
You are going to listen to a programme in the series The Best of British Cooking.

Hello and welcome to our weekly cooking programme ‘Let’s Cook This’! Thanks for joining me.
Today, we're going to cook the best crumpets that you've ever had. Crumpets are also known
as thick pancakes and they are traditional in Britain.

So here we go! First, get a small bowl and mix two tablespoons of tepid water, 25 grams of
fresh yeast and half a teaspoon of sugar until completely dissolved. Leave the bowl in a warm
place in order for the mixture to double in volume. Next, take a large mixing bowl and put in
150 grams of plain flour and a pinch of salt. Make a well in the middle. In it pour 100 millilitres
of milk and drop in one whole egg. Stir the batter with a spoon, add one tablespoon of butter
and the yeast mixture, and continue to mix until a really smooth batter is obtained. Finally,
cover the bowl with a napkin and put it in a warm place, sheltered from draughts, for one hour
or until the batter has doubled in volume.

To fry the crumpets, melt 50 grams of butter and then use it to grease the bottom of a large
heavy frying pan and also the insides of the crumpet moulds. Place three or four moulds on the
frying pan over a moderate heat. Drop one tablespoon of batter into each mould. It spreads
immediately and fills the ring. When the crumpets begin to bubble, turn them over with a
spatula, then lightly brown the other side for one to two minutes.

Place the crumpets on a dish and cover them with foil. Butter the moulds and frying pan again
and continue making crumpets until the batter is used up.

These crumpets are a great breakfast treat and can be served toasted and spread thickly with
butter or marmalade. Enjoy!

Adapted from Larousse Gastronomique, 2009
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EXAMINER’S PAPER

INSTRUCTIONS TO EXAMINERS
Preparation before the session:

o Familiarise yourself with the texts before reading them aloud and take note of the
punctuation in order to make the texts sound as natural as possible.
Check the footnotes for the pronunciation of certain words.
Check with the candidates whether you can be heard clearly.

Procedure during the session:

(1) Tell the candidates:
You are going to listen to TWO passages and answer questions on both of them
on the sheet provided.
You may answer the questions at any time during the session.
First, you have THREE minutes to read the questions on Text A.
Give the candidates three minutes to read the questions on Text A.

Read Text A.

(2) Tell the candidates:
You have THREE minutes to continue working on the questions.
Give the candidates three minutes to continue working on the questions.

Read Text A for the second and last time.

(3) Tell the candidates:
You have THREE minutes to complete your answers.
Give the candidates three minutes to complete their answers.

(4) Tell the candidates:
The THREE minutes are up. Kindly turn the page.
You now have three minutes to read the questions on Text B.
Give the candidates three minutes to read the questions on Text B.

Read Text B.

(5) Tell the candidates:
You have THREE minutes to continue working on the questions.
Give the candidates three minutes to continue working on the questions.
Read Text B for the second and last time.

(6) Tell the candidates:

You have THREE minutes to complete your answers.
Give the candidates three minutes to complete their answers.

© The MATSEC Examinations Board reserves all rights on the examination questions in all examination papers set by the said Board.
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The examiner reads out the following:

Text A

You are going to listen to a radio programme about the Legend of Atlantis.

In today’s radio programme dedicated to Famous Legends, you're going to listen to information
about the Legend of Atlantis.

Plato told the story of Atlantis around 360 B.C. The founders of Atlantis were half god and
half human. They created a utopian civilization and became a great naval power. Their home
was made up of concentric islands separated by wide moats and linked by a canal that
penetrated to the centre. The lush islands contained gold, silver, and other precious metals
and supported an abundance of rare, exotic wildlife. There was a great capital city on the
central island.

There are many theories about where Atlantis was. Some said it was in the Mediterranean,
some said it was off the coast of Spain, and some even said it was under what is now
Antarctica. Pick a spot on the map, and someone has said that Atlantis was there.

Plato said Atlantis existed about 9,000 years before his own time, and that its story had been
passed down by poets, priests, and others. But Plato's writings about Atlantis are the only
known records of its existence.

Few, if any, scientists think Atlantis actually existed. The National Geographic explorer-in-
residence, Robert Ballard, notes that no Nobel Prize winners have said that what Plato wrote
about Atlantis is true.

However, Ballard says, the legend of Atlantis is a logical one since cataclysmic floods and
volcanic explosions have happened throughout history. This includes one event that had some
similarities to the story of the destruction of Atlantis. About 3,600 years ago, a massive
volcanic eruption devastated the island of Santorini in the Aegean Sea near Greece. At the
time, a highly advanced society of Minoans lived on Santorini. The Minoan civilization
disappeared suddenly at about the same time as the volcanic eruption.

But Ballard doesn't think Santorini was Atlantis because the time of the eruption on that island
doesn't coincide with when Plato said Atlantis was destroyed.

One expert says that the legend of Atlantis is a story about a spiritual people who became
greedy and petty. The gods became angry because the people had lost their way and turned

to immoral ways of life. As a punishment, the gods sent one terrible night of fire and
earthquakes that caused Atlantis to sink into the sea.

Adapted from https://www.nationalgeographic.com/
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The examiner reads out the following:
Text B
You are going to listen to a programme in the series The Best of British Cooking.

Hello everyone and welcome to our weekly cooking programme ‘One, Two, Three, Cook!’
Thanks for joining me here. Today, we're going to cook the best Yorkshire pudding you've ever
had. Believe me, with this easy recipe, you’ll never buy ready-made ones again.

So here we go! First, take a large mixing bowl and in it whisk two eggs with two tablespoons of
salt. Keep whisking until they form a froth. Take 150 grams of plain flour and add a little of it at
a time, whisking well after each addition. The whisking is especially important to avoid clumps
of flour and to obtain a smooth batter. After having added all the flour, pour 250 millilitres of
milk and beat well again, making sure the mixture is smooth. Put this in a cool place for one
hour. Make sure you let it cool completely before you carry on.

Next, turn on the oven to moderate heat. When the oven has reached the temperature, take an
ovenproof dish and drizzle it with two tablespoons of oil and heat in the oven until it sizzles.
Take the batter and beat it well once more while adding four tablespoons of cold water. Finally,
pour this mixture into the hot dish and bake on the top shelf of the preheated oven for 15
minutes. After that, lower the temperature slightly and bake for 20 minutes. At the end of these
20 minutes check the pudding, which by now should be well risen, crisp and brown.

A British speciality from the North of England, the Yorkshire pudding is usually served with a

traditional roast beef for Sunday lunch. Cut it up into portions and serve very hot alongside your
already cooked roast beef. All you have to do then, is tuck in and enjoy!

Adapted from Larousse Gastronomique, 2009
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EXAMINER’S PAPER
INSTRUCTIONS TO EXAMINERS

Preparation before the session:

o Familiarise yourself with the texts before reading them aloud and take note of the
punctuation in order to make the texts sound as natural as possible.
o Check the footnotes for the pronunciation of certain words.

Check with the candidates whether you can be heard clearly.
Procedure during the session:

(1) Tell the candidates:
You are going to listen to TWO passages and answer questions on both of them
on the sheet provided.
You may answer the questions at any time during the session.
First, you have THREE minutes to read the questions on Text A.
Give the candidates three minutes to read the questions on Text A.

Read Text A.

(2) Tell the candidates:
You have THREE minutes to continue working on the questions.
Give the candidates three minutes to continue working on the questions.

Read Text A for the second and last time.

(3) Tell the candidates:
You have THREE minutes to complete your answers.
Give the candidates three minutes to complete their answers.

(4) Tell the candidates:
The THREE minutes are up. Kindly turn the page.
You now have three minutes to read the questions on Text B.
Give the candidates three minutes to read the questions on Text B.

Read Text B.

(5) Tell the candidates:
You have THREE minutes to continue working on the questions.
Give the candidates three minutes to continue working on the questions.
Read Text B for the second and last time.

(6) Tell the candidates:

You have THREE minutes to complete your answers.
Give the candidates three minutes to complete their answers.

© The MATSEC Examinations Board reserves all rights on the examination questions in all examination papers set by the said Board.
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The examiner reads out the following:

Text A
You are going to listen to a radio programme about the Legend of Lady Godiva.

In today’s radio programme dedicated to Famous Legends, you're going to listen to information
about the Legend of Lady Godiva.

The original Lady Godiva was an 11th century noblewoman married to Leofric, the powerful
Earl of Mercia and Lord of Coventry.

As the story goes, Godiva was troubled by the crippling taxes Leofric had levied on the citizens
of Coventry. After she repeatedly asked him to lessen the burden, Leofric quipped that he
would lower taxes only if she rode naked on horseback through the centre of town. He was
quite sure that his demure, modest wife would never do such a thing.

But Lady Godiva took him at his word, and on Market Day in Coventry she rode naked, veiled
only by her long golden hair. As her hair was long enough to cover all her body, only her face
and legs could be seen.

Before leaving, she ordered the people of Coventry to remain inside their homes and not peek,
but one man, named Tom, couldn’t resist opening his window to get an eyeful. Upon doing so,
this Peeping Tom was struck blind.

After finishing her naked ride, Godiva confronted her husband and demanded that he hold up
his end of the bargain. True to his word, Leofric reduced the people’s debts.

While most historians consider her nude horseback ride a myth, Lady Godiva was indeed a real
person from the 11th century. The historical Godiva was known for her generosity to the
church, and along with Leofric, she helped found a monastery in Coventry. Contemporary
accounts of her life note that Godiva was one of only a few female landowners in England in
the 11th century, but they make no mention of a clothes-free horseback ride. That story
appears to have first cropped up some 100 years after her death in a book by the English
monk Roger of Wendover, who was known for stretching the truth in his writings.

The legend of Peeping Tom, meanwhile, didn’t become a part of the tale until the 16th century.

The Godiva myth was later popularized in songs and in verse by the likes of Alfred, Lord
Tennyson, who wrote a famous poem called Godiva in 1840.

*Pronounced: /go'daiva/

Adapted from http://www.historic-uk.com/
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The examiner reads out the following:
Text B
You are going to listen to a programme in the series The Best of British Cooking.

Hello there! Welcome to my weekly cooking show ‘Cook it Now’. Today we're making the best
fish pie you've ever had. This is a great dish to make ahead of time.

Are you ready? Let’s start. Preheat oven to 180 degrees Celsius. Meanwhile, take a large mixing
bowl and in it mix together all the ingredients for the filling. You'll need 800 grams of cooked
cod, finely chopped. You’'ll also need 400 grams of flaked, cooked haddock and 250 grams of
smoked salmon cut into small pieces. Spice it up a little bit with half a teaspoon ground ginger.
Throw in one tablespoon of chopped, fresh dill and one teaspoon of chopped, fresh mint and
season with salt and pepper. Put this aside so you can work on the dough next.

Put 200 grams of lard and 220 millilitres of water in a small pan and heat gently until the lard
melts. Meanwhile, put 575 grams of plain flour in a large mixing bowl. When the mixture of lard
and water starts to boil, pour it into the flour and stir with a wooden spoon. Mix well to form a
dough.

When the dough is cool enough to handle, cut off one quarter of it and reserve it for the lid. Roll
out the remaining dough to a circle and then place it in the base of a baking tin. Press the
dough evenly over the base and up the sides of the baking tin. Fill with the fish mixture. Roll
out the dough for the lid and place on top of the pie. Pinch all around the edges to seal the pie.
Make a hole in the centre for steam to come out through.

Cook in the oven for 30 minutes then reduce the heat to 160 degrees Celsius and cook until it is
golden brown.

Serve cold on its own or with some vegetables for a more filling supper. Enjoy!

Adapted from www.bbcgoodfood.com
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SUBJECT: English Language
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EXAMINER’S PAPER
INSTRUCTIONS TO EXAMINERS

Preparation before the session:

o Familiarise yourself with the texts before reading them aloud and take note of the
punctuation in order to make the texts sound as natural as possible.
o Check the footnotes for the pronunciation of certain words.

Check with the candidates whether you can be heard clearly.
Procedure during the session:

(1) Tell the candidates:
You are going to listen to TWO passages and answer questions on both of them
on the sheet provided.
You may answer the questions at any time during the session.
First, you have THREE minutes to read the questions on Text A.
Give the candidates three minutes to read the questions on Text A.

Read Text A.

(2) Tell the candidates:
You have THREE minutes to continue working on the questions.
Give the candidates three minutes to continue working on the questions.

Read Text A for the second and last time.

(3) Tell the candidates:
You have THREE minutes to complete your answers.
Give the candidates three minutes to complete their answers.

(4) Tell the candidates:
The THREE minutes are up. Kindly turn the page.
You now have three minutes to read the questions on Text B.
Give the candidates three minutes to read the questions on Text B.

Read Text B.

(5) Tell the candidates:
You have THREE minutes to continue working on the questions.
Give the candidates three minutes to continue working on the questions.
Read Text B for the second and last time.

(6) Tell the candidates:

You have THREE minutes to complete your answers.
Give the candidates three minutes to complete their answers.

© The MATSEC Examinations Board reserves all rights on the examination questions in all examination papers set by the said Board.
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The examiner reads out the following:
Text A

You are going to listen to a radio programme about the Gordian Knot.

In today’s radio programme dedicated to Famous Legends, you're going to listen to information
about the Legend of the Gordian Knot.

The term Gordian knot, which is commonly used to describe a complex or unsolvable problem,
can be traced back to a legendary chapter in the life of Alexander the Great.

As the story goes, in 333 B.C. the Macedonian conqueror marched his army into the capital of
Gordium in modern day Turkey. Upon arriving in the city, he encountered an ancient wagon,
its yoke tied with what one Roman historian later described as a tightly entangled knot that it
was impossible to see how it was fastened.

The tradition of the country held that the wagon had once belonged to Gordius, the father of
the celebrated King Midas. An oracle had declared that any man who could unravel its
elaborate knots was destined to become ruler of all of Asia.

According to the ancient chronicler Arrian, the impulsive Alexander was instantly seized with an
ardent desire to untie the Gordian knot. After wrestling with it for a time and finding no
success, he stepped back from the mass of knotted ropes and proclaimed that it made no
difference how they were loosened. He then drew his sword and sliced the knot in half with a
single stroke.

In another version of the legend, he simply pulled out a lynchpin running through the yoke,
loosening the knot enough that he was able to unfasten it. Whatever method he used, the
young king was immediately hailed as having outsmarted the ancient puzzle. That same night,
Gordium was rocked by a thunder and lightning storm, which Alexander and his men took as a
sign that he had pleased the gods. True to the prophecy, he went on to conquer Egypt and
large areas of Asia before his death at age 32.

Thanks to the enduring popularity of the Alexander fable, the phrase Gordian knot has entered
the language. It came to mean a difficult obstacle. One of the earliest appearances of the
phrase is in the play, Henry the Fifth by William Shakespeare. The saying “cutting the Gordian
knot” is now commonly used to describe a creative or decisive solution to a seemingly
insurmountable problem.

Adapted from http://www.history.com/
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The examiner reads out the following:
Text B
You are going to listen to a programme in the series The Best of British Cooking.

Hello there and welcome to our cooking programme ‘Get Ready, Cook’! Thanks for joining me
today. During this programme, we're going to make the best mince pies you've ever had. This
is an easy recipe and it's great fun to make with the children during the holidays.

Are you ready to begin? So we will make both the filling, called the mincemeat, and the dough.
To start, let’'s make the mincemeat. Take one large mixing bowl and mix all of the following
ingredients in it: 400 grams of vegetable fat, 450 grams each of currants and raisins, 500
grams of chopped apples and 350 grams of sugar. To this add the spices, cinnamon and
nutmeg. Mix all the ingredients well, cover the bowl and set aside.

Meanwhile, we’ll make the shortcrust pastry. Combine 500 grams of plain flour with 250 grams
of chilled butter. Do this by rubbing the butter and flour gently between the tips of your fingers.
This will result in a breadcrumbs like consistency. In order to combine into a dough, add just a
few drops of water and press the mixture together. Once the dough comes together, keep the
dough cool in the fridge for half an hour.

When the dough is cool, you can proceed by making the mince pies. Take the dough out of the
fridge and roll it out. Line some small pie cases with the pastry and then fill with the mincemeat
mixture. Cover the top with a layer of pastry and bake in a preheated oven at 220 degrees
Celsius for 20 minutes.

This traditional British mince pie can be served warm with a dusting of icing sugar on top. Tea is
the perfect accompaniment while you relish the juicy filling inside. Mince pies will keep well for a
few days in an airtight container.

Adapted from Larousse Gastronomique, 2009
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EXAMINER’S PAPER
INSTRUCTIONS TO EXAMINERS

Preparation before the session:

o Familiarise yourself with the texts before reading them aloud and take note of the
punctuation in order to make the texts sound as natural as possible.
o Check the footnotes for the pronunciation of certain words.

Check with the candidates whether you can be heard clearly.
Procedure during the session:

(1) Tell the candidates:
You are going to listen to TWO passages and answer questions on both of them
on the sheet provided.
You may answer the questions at any time during the session.
First, you have THREE minutes to read the questions on Text A.
Give the candidates three minutes to read the questions on Text A.

Read Text A.

(2) Tell the candidates:
You have THREE minutes to continue working on the questions.
Give the candidates three minutes to continue working on the questions.

Read Text A for the second and last time.

(3) Tell the candidates:
You have THREE minutes to complete your answers.
Give the candidates three minutes to complete their answers.

(4) Tell the candidates:
The THREE minutes are up. Kindly turn the page.
You now have three minutes to read the questions on Text B.
Give the candidates three minutes to read the questions on Text B.

Read Text B.

(5) Tell the candidates:
You have THREE minutes to continue working on the questions.
Give the candidates three minutes to continue working on the questions.
Read Text B for the second and last time.

(6) Tell the candidates:

You have THREE minutes to complete your answers.
Give the candidates three minutes to complete their answers.

© The MATSEC Examinations Board reserves all rights on the examination questions in all examination papers set by the said Board.






