CARD MATCHING

Use an apostrophe to show possession with a
singular noun by adding an apostrophe plus the
letter “s.”

Use an apostrophe to show possession with a
common noun by adding an apostrophe plus the
letter “s.”

Use an apostrophe to show possession with a
common noun that ends in “s,” by adding a
stand-alone apostrophe.

Use an apostrophe to show plural possession
with a regular noun by adding the letter “s,” or
“es” plus an apostrophe.

Use an apostrophe to show plural possession
with irregular nouns by writing out the entire
irregular plural noun before adding an
apostrophe or an apostrophe +s.

Use an apostrophe to show plural possession of
proper names ending in “s,” “ch,” and “z,” by
adding “es,” plus an apostrophe.

Use an apostrophe to show possession of
multiple letter abbreviations and/or acronyms
by adding an apostrophe plus the letter “s.”

Use an apostrophe to show possession of a
singular compound noun by adding an
apostrophe plus the letter “s.”

Use an apostrophe to show possession of the
same item by two people by adding an

apostrophe plus the letter “s,” after the second
name only.

Use an apostrophe to show possession of the
same item by two people—when the first is
named and the second is a pronoun—by adding an

apostrophe plus the letter “s,” after the proper
name only.

Use an apostrophe to show separate possession
by using the possessive form by adding an

apostrophe plus the letter “s,” for both people.

Use an apostrophe to combine two words in a
contraction, placing the apostrophe where a
letter or letters have been removed.

Use an apostrophe for plural single letter
abbreviations by adding an apostrophe plus the
letter “s.”

Use an apostrophe before a shortened word or
number—take care that it is an apostrophe and
not a single quotation mark.
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Use an apostrophe when amounts of time or
money are used as possessive adjectives by
adding an apostrophe after the letter “s.”

The restaurant’s hours changed when the chef’s
hat caught on fire.

Chef Nobu Matsuhisa's restaurants' menus
showcase a fusion of traditional Japanese cuisine
and innovative techniques, drawing food
enthusiasts worldwide.

Aardén Sanchezes’ cooking offers spicy flavors of
Mexico in shows like, “Melting Pot,” “Heat
Seekers,” “Taco Trip,” and “Chopped.”

Richard Blais and Gordon Ramsay’s teams are
always coming behind Nyesha Arrington’s team
on the show “Next Level Chef.”

At the dinner party, Sarah's and David's desserts
delighted the guests with their exquisite flavors
and presentation.

Receiving a Michelin Star is like getting all A’s on
the toughest final exams.

TikTok chefs often challenge themselves to create
gourmet dishes with just five dollars” worth of
ingredients.

Gordon Ramsay’s restaurants sometimes reflect
the different cultures he has experienced.

The chef had to remove the apricots’ pit before
chopping them up.

The knive’s handles are made from green
pakkawood-handled Japanese Damascus steel
and offer an elegant and timeless design for chefs
to use when cooking.

The cookbook’s recipes offer a delightful array of
culinary delights for any home chef.

Vianney Massot is one of the youngest proteges
of Chef Joél Robuchon. His and Robuchon’s
contemporary French influence is leaving a mark
in Singapore.

“It's not something | really wanted, | didn't say to
my chef, 'OK you have to recruit only women', it's
a fact that there are more and more women in
the culinary world and it's good.” - Héléene
Darroze

There are only 11 Certified Master Pastry Chefs®
(CMPC®). CMPC® 's hold the highest degree of
professional culinary knowledge, skill, and
mastery of cooking and baking techniques.

“In France in the '80s when you were a good
student you didn't go in the kitchen for an
apprenticeship -- in fact only the bad boys
learned how to be a chef!” - Hélene Darroze
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