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I am a kitchen cook.
RRE— 2B
My name is Andy.
FEmAndy.

Iam 21 years old.

W21 P T,

4

&t I am a gentleman serving ladies and gentlemen‘

i R EP T T T RN TS

i .....--..-.....--..........-.-..-..--.....
A I prepare food for guests.

e WA TR BAEE AR
R P P

I am working with kitchen staff.
T P B T — 8 TAE.

My guests are satisfied with my cooking.
RiE ANX R 5 LR

L R N N SRR R R E R R ]

$)}00D) UAYIIIY] 10§ ysiSuy

Do you know?

“We are Ladies and Gentlemen serving
Ladies and Gentlemen”, is the motto of
Ritz Carlton Hotel.

IR

“TAREB LR, HM ka4
Mes” , ax R H B 2%— R /R0 1% A IR
% 4L4‘ ©



Self Introduction

(»)

Cbh-1

Good morning, everyone! I am Andy, | KRFE R B! FmAndy,

am 21 years old and I come from China. A4E21%, BRFEAHHE.

From now on, I am a kitchen cook in MWERKIFMh, WA
this restaurant. I will do my best to BRTF—HZFHT. REZH
work hard and serve our guests. TAE MRS FRATHE A -

SEXR | @
¥00D UIYININ B Wy [ [ Iun



Vocabulary

-

PLCH-—1
kitchen [ 'kit[in] nogp, BEAR
cook [ cuk ] n. i, ZiA
name [ neim | n. g, £
lady (ladies) [ 'leidi ] n. &+, W&
serve [sa:v] v. BR%, WA
gentleman (gentlemen) [ 'd3entiman] n. B4, 4}
prepare [pri'pea | v. #e%, fids

. guest [ gest | n. BN, B%

,"3 staff [ sta:f] n. 2R

S B satisfied [ 'seetisfaid ] adj. HFWHE N

_5:’”? be satisfied with X RRE) 5 R
§Z self [ self] n. HE, AR, KA
Sk introduction [ .intra'dak[an | n. Ha

:’i'{]i do one's best R

Practice

éfﬁi ;J Choose the correct answers.
HRERER,

l.Andyisa serving ladies and gentlemen.

a. gentleman
b. lady
2. They are our guests, theyare .
a. gentleman
b. ladies
3.Iama___
a. kitchen cook

b. kitchen cooks




My Responsibilities
M TR

As akitchen cook, I am responsible for:

{EAh— &N, JAHK:

@® kitchen sanitation

® food safety

® menu items

® kitchen equipment

® preparing food

@ arranging food on plates
@ controlling costs

® working with other staff members

RRER

Ji 3 ¥

SRR

B

4 1l A

Al B TR R — 8 A

International Hotel Standard

Kitchen cooks should have good working

knowledge of the English language.

] o 715 )i s 14
J5F Ui B % RS T

IR

[l

}00D UAYNI B WY [ | un
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Dialogue

X i

(Andy is knocking at the door of Jack's

Office.)

Jack: Come in, please!

Andy: Good morning, Mr. Smith.

Jack: Good morning, Andy. Please call

me Jack.

Andy: Yes, Jack!
Jack: Here is your uniform and name
badge.
Andy: Thank you!
Jack: You are welcome! I hope you’ll
enjoy working here.

Andy: Thank you. I am sure I will.

(Andy#ERglackp A /1. )

k!
B E4F! Mr. Smith,
E}i‘.til}, Andy. iﬁ‘uqﬁjackﬂﬂ,

F#y, Jack!
31X R Y TR A e

i !
AERo
fEH

REEHEXET




Vocabulary

i L
@ cp-1

responsible [ ris'ponsabl ] adj. HH]RIEM, HHM

be responsible for Koo

sanitation [ seeni'teifan ] n. BA, AR

safety [ 'seifti | n. %E, RE

menu [ 'menju: ] n. 3EH

item[ 'aitem | n. WH, &k COPEER)

equipment [ i'kwipmant ] n W&, ¥He

plate [ pleit ] n &F, SEER 5

control [ ken'traul ] vt 8, R, B, Wl o

cost[ kost ] no&v. B, RA; 8 "

knowledge [ 'nolid3 ] n. HR, %H E;

English [ 'inglif ] n. ¥if; EEA ﬁ;:

language [ 'leengwid3 ] n & e

uniform [ juinifoim ] n &adj. TAERR; Z—m Wiie

badge [ beed3 ] n. Wi, jEwR -
e
=)
>

Practice

éﬁ:\ 2 Match the correct words.

. menu items a. Jatpr 1A
2. arranging food on plates b. frih %4
3. kitchen equipment C. BiERFA
4. working with other staff members d. £ ek A
5. controlling costs e. XHERH
6. preparing food £ 45 At B 0 3 1A
7. kitchen sanitation g RN

8. food safety h. 5 b3 % 4




Ilove my job!
REZRM TAE!

I smile while I am working!

A H MR TAE!

I keep the kitchen clean.
Bk 7 3 T A

I take pride in my work.
A H W ARG

I make servers feel welcome.
TRk AR 55 B K 3 2 X0 .

I'help my guests enjoy their food!
WiLEANEHE®RER!

International Hotel Standard
Kitchen cooks should have a pleasant and

professional manner.

] B34 J s
AL B
.



