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After the: food and tes have been served

WwER?
Canltrade my meringue for' your peach tart?
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Soconut cream ple. Con we replace It with something eise?

Sure.
you like creamy dessert. el

What's in the trifie?

S pound cake’ layered with
strawberry puree’,
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Useful
EXpressions
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1 Idliketo getinformation about your cooking = classes.
; make enquires lessons. |
' ask a few questions
FARE | iR ' BRI R R B R,
‘H”F S
| ] —k

2 I'minterested in learning how to cook Japanese dishes. Do you have
any class that is suitable for me?

B E AR, B ERE R REE?

3 Idlike to know more about the seminaron | Food Hygiene'. |
- French Dining Culture. |

HEAEES | afD4 | Wb 2R,
}&mm@xmx
4  Could you give me detailed information about the

cooking tripto = Italy?
- Paris? |
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Do you have
a u’u,.wlgng
class for
beginners?

C

Do you have a cooking class for  beginners?
' restaurant cooks? |

B | U%F | WEERE?
AR

How many dishes will you teachin  one lesson?
- one session? |

{irA] 1 —HiR | 2HLVER?

What'sthe | cost | of the cooking lesson?
j price
FIERNRAR % D?
| prefer the | afternoon | sessions’.
- evening
B | TF | BHEL,
o

session ['sefon] (n.) (K REE) B H
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Where can | 1 buy | the | equipment | for the cooking class?
w get ' materials
find | " ingredients
IRE AL | SEH| %&@%m1%
HYf% ‘ M
#HE | B

Do | have to pass an exam in order to be a certified’ | Cﬁollg
' che

TH— B |, B % i

The course | outline | will tell what | ingredients = you need to
| notes | - materials

prepare before the class.
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Could you
explain again
how to make
the crust?

@ =i &

12 Idlike to learn how to make | Italian  style pizza.
- American |
. Mexican
AR E A i,‘f’cf KRR | HER*.
'SR '
‘%Wmﬂ
13 How does the | pizza oven - work?
food processor | -
dish washer s, zngredzents or pzzza
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Thisone | failed.
~ was not successful.

R M
NI
Should I putthe | onions  in first?
- meat
egg yolk
B | R | 1E?
} Al
| HH
The  taste
- color
 texture |
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- Can we make another one?

" is not right. Where did | go wrong?

I did exactly what you taught me. How come mine tastes

differently from yours?

BHEIRIT B E M, TR 2 A2 RFRIIA —FEVE?

Could you  explain | again how to makethe ' crust'?
show us  dressing? |
teachus
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stuffing?
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19 How longshouldl ' knead itfor?
" marinate'
 bake
¥ z/]\’
# |

20 Canwefinditinthe = supermarket?
 traditional market? ;
1 ' grocery store? |

atel
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R
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|
B

A bnead B (1 H )
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What's the | Italian | diet like?
| Asian

| BAFI | EWZREA 25007

127
Please preheat the oven at 150°C.
B FETAE]150C,

Use the measuring = cup if you'd like.
spoons
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It's | soggy' ' becauseyouputintoo | much | water.
‘ dry | little
ffwkﬁﬁliti % | FiUK | WHE ' 1
[ TH# |

Usea | fork ' instead if you don't have one at home.
' frying pan |

XF
R

MR BB X TRAE, S (A%

Youcan | replace | the meat with tofu if you want to prepare

' substitute {

a vegetarian dish.
R EME AR, U ERERAEA.

Go easy onthe | salt. l

| sauce.
th AEMKZ
VAR

You won't get the same resultif you | skip this step.

don't follow the steps. |

Phid T X — 5%
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Are you with me? = Do you follow me? = Do you get it?
= Do you understand? = See what | mean?

AT IES?

soggy ['sogi] (a.) &



