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Section One

#4 Dialog 1

Zhang Hua:

Linda:

Zhang Hua:

It’s 12:00 already, Linda. You
must be hungry. Where do you
want to go for lunch?

Zhang Hua, I know you have a
class at 1:40, so let’s do something
simple. How about the student
canteen here?

OK, let’s go.

(After a little while.)

Zhang Hua:

Linda:

Zhang Hua:

Linda:

Zhang Hua:

Linda:

Zhang Hua:

Here we are. You can have noodles,
dim sum, set meal, or even hotpot.

I see. Well, what are you going to
have?

I’'m going to get a plate of rice
with Beef in Oyster Sauce.

I like Chinese Tofu. What do you
recommend?

You can try the Home-style Fried
Tofu, also on a plate of rice. They
offer free soup here every day.
Excellent! By the way, can we get
two beers?

Sorry, alcohol is not allowed on

our campus. But you can get a

Linda:

Zhang Hua:

Linda:

soft drink instead, such as coke,
orange juice, or iced tea.

I normally drink only diet coke,
because I want to keep a watch on
my weight.

OK. Let me get all this for you
as you are my guest here today.
Besides, they don’t accept cash
here. Everyone pays with their
student ID card.

Thank you. Next time we have to
dine out in a restaurant, and it will

be my turn.

(Later on at the table.)

Zhang Hua:

Linda:

Zhang Hua:

Linda:

How do you like the food here? Is
it OK?

Delicious, except it’s a bit spicy.
That’s because most of the windows
here serve dishes in Sichuan style
with hot flavor. They are popular
among students.

In my country, we normally put
pepper and salt on the table for

people to add according to their

own taste.
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New Words

oyster /'aists/ @ 1 alcohol /'zlkshol/ @ EiEFEHITR, 1B
sauce /sois/ @ ARk it guest /gest/ @ & A

recommend /;reka'mend/ @ H#EFE; T43 spicy /'spaisi/ @ B

offer /'vfo/ @ 1Rt pepper /'pepa/ @ EHHUEY ;s BHL

Notes

1 dimsum fi, XEBEEERTOICEIE, — ) SULD. TRADAFES, &
AHH, HA A AR IR, et DHPEERS T b %,

2 diet coke AR, (EIARIRART D RREE TRV REE B0, DUBFIE 8 AT ORI SRAHAL,
R THER NE DB EREF S RIT R,

3 tokeepawatch on... ¥l 5. X Hilifkeep a watch on my weight gt & ZEsHIAE, Xan.
Keep a watch on him and don’t let him run away. F{Ffth, i T,

4  student ID card BEMRBZELERLATT “KE—1E” HlE, BZAE, EHEEBIE. KR
XN REREPE—K R E, A “RE—FE” ., —RBMECEF T AZall-
purpose cards# smart card, {H3KFR 7RIS IR ZE T EAEF L R —F R, an

“ZZil—il” Bh&metro card, “HRfT—Ril” Bitbank card, 2R “KE—RE”
A A R E 2RI RERI 24, Blstudent ID card,

5 dine out EApEWEH. BI “FET . “EAEECR EE, teTClikeat out, dineflleat{EiX
HAGE ‘iR R, [H2&dinetbeat EIEN — &, X B Tdine, BB XK REHERE
MR, FIRER— KA — R B TE A1,

Exercises

0 EEETEE.
1 Where did Linda and Zhang Hua go for lunch?
2 What did Linda and Zhang Hua have for lunch?
3 Who paid for the lunch?
4 How should one pay in the student canteen?

5 Why do most windows in the student canteen serve spicy food?

R TIRYSHEAX A OKERERE, RERA—B%IXE.
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A:

A:

=

What are you drinking?

: I am taking the traditional Chinese medicine. I cough a lot these days. I hope it will work.

Don’t worry. You will get well soon.

: Don’t say that. We Chinese say,

: I hope so. Now I am sick of taking medicine every day.

(REGEDOFITHN. )

: Tomorrow is Dad’s birthday. What shall we buy for him?

CENMAEHEREE LT )

- I’m not sure. (FAE A ERICEH . )

: Then let’s buy him a tie instead.

: Don’t drink the milk in that bottle.

(IR T . )

- Don’t be silly. GIbZRERY. )

: Why don’t you buy fresh milk?

: Yoghurt is good for health. It can help to digest food.

: How did you like the meal?

: To tell you the truth, I didn’t like it at all.

CRBT, BATERERRT . )

(BMEFRET, KEAOHEBLAL. )

: You seem still hungry. Let’s go somewhere else for another bite.

: How does the soup taste? This is my first try at cooking.

KT, )
(%% 7. ) Sorry.

: Don’t worry. But next time let me cook.

B REEBEXSERIE.

(You are a waiter/waitress in a restaurant. Now a foreign guest has just arrived.)

You: 1

(i uest: Just iced water would be fine.
You: 2

R, BIRAIGHID? )

EFTLAAR T, Jed? )

Guest: Yes, please. I'll first have a Country-style Salad. And for the main

course, I’d like an Ox Tongue.
You: 3

G, BT FE., )

(Ciuest: Then is there anything that you would recommend?

You: 4

4-HEChef’s SteakfRZZ3kill, )

(EEYIEA-HED? AR 6



Guest: Allright. I’ll have that.
You: 5

Guest:
You: 6

Lesson One Food and Drinks

(BRIZEILRAVE? )
Medium. With black pepper sauce, please.
(BRT—BoRdb, —HE

A HEBC R AMGE, FUSRRA, X2 )

Guest; Yes.
You: 7

(

H#K? )
No, thanks.

Guest:

¢4 Dialog 2

Jin:

Jane:

Jin:

Jane:

Jin:

Jane:

Jin:

Jane:

I’m going to Europe next week on a
business trip. Can you tell me something
about some common Western food?
Which countries are you going to?

The UK, Germany, France and Italy.
Speaking of Western food, I only know
McDonald’s and KFC.

These are just American fast food
chains. In the UK, fish and chips are
very common. Fish are fried, and chips
are the same as French fries from
McDonald’s.

Good! I love fish. Besides, eating fish is
good for one’s health.

The portion is generally big, the price
not very expensive, and the service fast.
What do you recommend for France
then?

In France, try lunch in any café or
restaurant. They normally offer a menu
of the day, that is, a starter plus the main
course, or the main course plus a dessert.
Very often a glass of house wine is also

included. Quite a proper meal!

Jin:

Jane:

Jin:

Jane:

Jin:

Jane:

BEAER A, ERIR Sk

And anything special about the German
food?

The German food is famous for its
sausages. Another famous German dish
is sour cabbage.

I see. Finally, I think I know a little
about Italian food: Spaghetti and pizza
are quite well-known in China.

Italian noodles are called pasta. Spaghetti
is only one kind. They typically use a
lot of cheese and tomato sauce in their
food.

Thank you for explaining all this to me.

You are welcome. I hope you enjoy your

trip in Europe.
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New Words
chain /tfem/ @ EHE; BT dessert /di'zz:t/ @ (&)5) #r; #HE
fry /frav @ H¥E; AT sausage /'spsids/ @ Fho; Mg
starter /'stacto/ @ k#t; FHE spaghetti /spa'geti/ @ & AFI4H 5%
course /kois/ @ —EX; iBE; EfF cheese /tfi:z/ @ HE&
Notes
6  fish and chips #Efafd ¥, X2 A EENRZEE, Bl “Vefa” Aikifried fish, fE3HE, £

LA REFRMRIEIERZ, REKHER, "THEREREZR, 201558101, JEFEFK
IR, B S AR AL Y — KGNS, T B e il E R,

7 French fries JHERE “B& & “HFELR M, fEEERRZ AFrench fries, 7E3EMUfi
chips, chipsfEEEMEEE “Bh, EXF ZEMTR”, X KT QL ILEHcrisps,

8  café MUMERY. EFHIRZHLE AR, FILMEIRE IR,

9 house wine FEAEEE BIRMLH—FEAT M, AFHERLLEEE, BFEHEIEK
BEME A, EESEHAM A ER R EE I EFRIE, £&EE, house wineitlb f)
MR EE R R 2.

10 proper meal [EH, XBEH “E&” sEiExHER YR —EEE, SMn—EFF B RSE 10
R, =H A XS =R E AR R,
11 sour cabbages MR¥. EEAIEHER, &MNECsaverkrautFiFel Ry, FEL ¥ .
12 pasta EAMT. ZAZHRAEAFINER, ER. @A REARAHER, g
2 Fyspaghettize 3 & WA —Fp, AR KFISEOME 5. HAbF2E A E AT m
fettuccine, &g HEfusilli, T Efilasagne, .0 fymacaroniZs,
Exercises
0 EEETYEE,

1 Where is Jin going on business trip next week?

2 What are the most common dishes in the UK?

3 Which French food does Jane recommend to Mr Jin?
4 Which German food does Jane mention?

5 What kind of food is Italy famous for?
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BATIERSHERARARENER, REWA—ABEITHE.

.....................................................

1 A: (IrEd HAG? )
B: Yes. It impressed me a lot, especially their food.
A: (FWrisiad B AR A RFAES R, )
B: I tried both but I prefer sushi.
2 A:What is the black thing in the salad?
B: GXAR T RIS BB A 1%, )
A: It doesn’t taste good.
B: What? You know how expensive it is?
3 A: What would you like to order?
B: FECBF. )
A: (—IEBFERMBR T, raE, BROPEANEEIERET K
R BRI B )
4 A: (FA12 \_JI‘ﬁJIiﬁXEDE H, BAEKK? )
B: What’s their specialty?
A: (WVEAE . )
B: (7T, SRETE, FATZA T UVEREE
5 A:Try this!
B: What is it? It is so sour.
A: (RRbENRZE, DM E ), iR ebERARFEN. )

BIREE, B RRHETE TR AIAEK.

1 Each bedroom has a kettle, tea bags and a packet of coffee.

2 An appetizer is served as the first at a meal.

3 Yoshinoya (75 #f %) is a popular Japanese fast food in China.
41 had a generous of fried rice for lunch.

5 Can you me a good cook?

6 Two biscuits with cheese? You can’t call that a(n) meal!
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B REERNERXE.

(You are working in a foreign company, whose employees come from various countries. You are

asked to prepare a party with a German colleague, Luca. Now you are discussing what drinks

to buy.)
You: 1 (EMNFEREREA LK
BHE? )
Luca: Well, beer is a must.
You: 2 G, "EEVRIER

AHIRZE, THYE? )

Luca: We should take care of all colleagues in our company. Ivan loves vodka.

You: 3 G, BRT, fhEERE
A, &m%&%m&x% BALEEZER A AR, XAl
bl IR &

Luca: Then let’s get some Japanese drinks, say plum wine.

You: 4 (:‘lZEEﬁZ;%o RARWE?

BB iZMERLEA A7 )

Luca: What about two bottles of coke and two bottles of orange juice?

You: § (B, XHEERREFBIE
BIAT. )

luca: And we can move the coffee machine from the lounge to the party, so

that people can also have a cup of coffee if they want some hot drinks.
You: 6 GRATE WAL 35 P i

FAR, EXFERFKATLAEEEA S k., )
Luca: And the most important of all is a bottle of champagne to be opened at

the beginning of the party.
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Section Two

Text 1

Lesson One Food and Drinks

Beijing Specialties

Beijing Roast Duck

When one visits Beijing, one must do two
things: go to the Great Wall and try Beijing
Roast Duck. Beijing Roast Duck has a long
history starting from the Yuan Dynasty. The
most important part of Beijing Roast Duck is
its thin and crispy skin. One puts a few slices of
duck meat with skin, cucumber and spring onion
on a thin pancake, and then puts a kind of fried
sauce on the top, rolls it up and serves. One can
also make a stir-fried dish out of the duck meat
without skin. Finally, a clear soup can be made
out of the bones. The most famous restaurant in
Beijing for this specialty is Quanjude.

Hotpot
Hotpot is a boiling pot of stock. One puts

thin slices of raw meat or vegetables in the
boiling stock. Once cooked, they dip them into
a mixture of various sauces, such as sesame
oil, soy sauce, chili oil or vinegar. The meat
can be beef, mutton, chicken, fish and prawns;
vegetables are often mushrooms, cabbages and
spinach. Hotpot meals are especially popular in

winter.
Barbecue

Barbecue is popular in Beijing. It comes
from ancient nomads in the north of China. Veal

or mutton is often used in Chinese barbecue. The

meat is first marinated with soy sauce, rice wine,
ginger liquor, white sugar and other seasonings,

and then put on skewers and grilled.
Noodles with Fried Bean Sauce

To Chinese people, noodles are a symbol
of long life. The most important part of this dish
is sauce. It is made up of mincemeat, soybean
paste, black soy sauce, cooking wine and
other special seasonings. One mixes this sauce
with cooled noodles and then adds a few raw
vegetables like turnips, cucumbers, bean sprouts

and more. Fresh garlic is also necessary. In the

north, it is more popular in summer.
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New Words

crispy /'krispi/ @ HEfY)

stock /stok/ @ (LARY. H ks A FRHEE
Bi) JgH, R

sesame /'sesomi/ @ Z Rk

soy /soi/ @ K&

prawn /prom/ XHEF; KHF

mushroom /'mafrum/ @ Bk

spinach /'spinidz/ @ 33

ancient /'emfont/ @ HERY; HHHERA

nomad /'novmad/ @ WA

veal vit/ @ /MEHA

marinate /'mermert/ @ FIAKKITHRIE

ginger /'d3indze/ @ %

seasoning /'sizonmy/ @ R VAR5

skewer /skjwa/ @ (ERFRY) B, HRAX
grill /gri/ @ Hek5

mincemeat /'mms-mi:t/ @ KE

paste /peist/ @ #: K

sprout /spravt/ @ (HE1Y) ZF

garlic /'ga:lik/ @ 77

Notes

13

serve fEiX Bt 02" IR, T —RISEA, Al R E ARt LARHow do I serve

this?/How does one serve this? How do we serve this? How do you serve this?

14 stir-fry &, frya]DARIRHE “Bil; 40: ¥E” R, 4n. fried egg RXGE/ADIEZE; fried potatoes
W+, Frfg AP (FEEM fwok) Kb3ENI| Hstir-fry,
15 a clear soup can be made out of the bones W] L) P43k —#Eiii%, out of sth. &—/~
MiAsEE, ARESFHEDBMALZ, XBEMEEL ‘B Mak” . e 1EREY . 20
LA a statue made out of bronze FA4RMTIEER .
16  stock, soup, broth X =AMaAl#RRE “ & HIRE, (B2 FEIEE AE: soupiZ 7@ HIEHI %,
broth, &5 PP . 2 IMNE ER BRI, 4. chicken broth; istock & +5—FhiZkt,
Al AR (A A By 1 g HR A& F SR RE 1, it A2 F Sk & B AR PE Y, MU H & &%,
MEARRFE “KARIHK . .
17 black soy sauce Efhih. AR white soy sauce, B4, soyFlisoya#fEsoy bean “k
. HIMRIAR, soyfEXEEH M, soyafE S EEH M,
Exercises
0 FEZETIEE,

1 How do we serve Beijing Roast Duck?

2 Normally, what can be put into a hotpot?



3 What is the typical meat for a Chinese barbecue?

4 Are there any vegetables in the fried bean sauce?

Lesson One Food and Drinks

5 Can you talk about one or two specialties of your hometown?

B4ii? ABRIETERNRMERERZEL.
ZEFE (ways of cooking) :

BR T3 P PlAJroast, grill, barbecue, stir-fryBA5h, {RIEXHEMPLRITFE? AR

At
A&
8k
K
L
R

43 3]
EFEE
AxkA
TH A AR

IBRBEUTHAINERIE, FERNES, AERA—EEIXHE.

Fruit:

Vegetable:
Meat:
Seafood:

I A: What is your favorite fruit?

Fast food:

Dessert:

Drink:

Seasoning:

B: I like watermelon best, especially in hot summer.

2 A: What would you like to drink?
B3: Coffee, please, without sugar and milk.

3 A: What vegetable do you like most?

B: Carrot, because it is rich in Vitamin C and good for your health.

BRER R R TR RR E I EE .

Fried Noodles

Before you start cooking, you need to get the following things ready: noodles, pork, spring

onions, ginger, garlic, red chilies, bean sprouts, cilantro and soy sauce.

1

(%, BEFAR. BELYGER, FHANKRLEHE. )

Meanwhile, grate the ginger into pieces, chop the red chilies into cubes, trim and slice the spring

onions, peel and finely chop the garlic, and chop the pork into cubes.

11
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2
(HERHFRARMZ)E, RNk, )

Next pour some oil into the hot wok and fry the ginger and chili for a minute until slightly colored.

3
(BAAT, BLWsH, HEEHOEHE. )

Then throw in the spring onions, garlic and bean sprouts and stir-fry them until wilted.

After that, add in the cooked noodles and stir-fry them for two to three minutes until they are

steaming hot. Season with soy sauce.
Now it is ready to be served.

4

(AT AN DIBR, fEXDIH EZRINE& . )

e S AN

Western Table Manners

When we go abroad, we should know some
basics of foreign food and table manners. Take
the Western food for example, one should know

the following:

e Napkin. In a restaurant, order your food first
and then unfold your napkin, or follow your
host or hostess. Don’t clean the cutlery or
wipe your hands with the napkin before the
meal. During the meal, you can wipe your
mouth in a discreet manner. At the end of
the meal, fold it properly and place it right in

front of you on the table.

e Table setting. The dinner plate is your main
plate in the center right in front of you. The
knives are placed to the right of the dinner
plate and the forks to the left. Sometimes
the dessert knife, fork and spoon are brought
with the dessert at the end.

e Knife and fork. Pick up your knife with your
right hand and the fork with your left. In
America, people cut food into pieces first,

then put down the knife on the plate and pass

the fork from left hand to the right to serve.
However, the Europeans continue to serve
with the fork in left hand. When you have
finished, place your knife and fork across the

plate in an eleven to five o’clock fashion.

Courses of a meal. There are normally three
courses in a proper meal. They are the starter
or appetizer, the main course and the dessert.
A starter is normally a small plate of cold
dish. The main course is normally a bigger
plate of meat with vegetables, potatoes,
French fries or rice. The dessert is sweet,
such as cake, chocolate mousse or ice cream.

A Western meal is served one course after

another.
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New Words
napkin /'nepkm/ @ &rf1; &h4k appetizer /'®pitaizo/ @ FFH K
cutlery /katlori/ @ (7], X%) &H mousse /mu:s/ @ FEi, W%

discreet /di'skrit/ @ (F717) #1EM; HER

Notes

18 discreet R34 IERin a discreet manner, & EE “ZHEEEE /NG . REAES R
BIANRIER” %, i Ediscreetix /N Al 7E JLMARIRYES & R ER T LA R, ARTE BB UL IFRK
AEFIESE, Fi4n: When I picked up the phone, she went discreetly into the kitchen. WL
ACHLTE T OB o, bk A 2F T V5T 5 1E10BE (X FRRR A& A 1 Bk S0 IS S5 I AL, 1 T, AN 3D
7t b i EfBE) . Everyone tried discreetly to find out more about him. KA ERT b BEAT
Wr b IE ol Gx B “Bih B AR “RE” , mAARFFECHE FAE"REAR
A BIAIBLBELHR) .

19 dinner plate &7 X B fydinner plateFf- A2 “BpEA" AUEE, mads “EEL”, T
“BpiR” W FRE/NA, supperfiidinner, fidinnerX A7 BN EE, — V& “BRIR” , B 2dE
“—RHPHIER—' .

20  in an eleven to five o'clock fashion FSHUR YR SEEERT, RoR T SEEHIIALE, LA R E,

BR&sH: R HEN, IREL BT, i FTEAFTR,
AARIESE, TIAHBBGENR R ) A £ BRI T8 /\ 5, TIXEARN, ARedsh, X
TS5k, A8 T. 20 EBFR,

21 fER3Crpotato vegetable - FIIHEL, PIRES WA a1 18, BUAFERE L G RR T, 2HE5H
WERIRR. HRIERRK, LEEHX, + THARMERE, & —EER,

Exercises

0 EEETIEE.

1 When should one use his/her napkin, as soon as he/she sits down?
2 Should one serve with his/her left hand or right hand when he/she is eating?

3 When you have finished your main course, how should you place your knife and fork?

13 —
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4 How many courses are there in a proper meal? And what are they?

5 What other table manners do you know?

5 HTIIE R PRI BR.

7

\
v

FIEF T ESI S AERRILNERSE, AT (True) F (False) KR

L]

1]

~

10

It is OK to place scraps or unwanted pieces on the table near your plate.

When you need seasonings, such as sauce, salt and pepper, which are not within your
reach, it is acceptable to stretch your arms to get them.

The bread knife can be used to make the initial cut but after that, the bread roll is
always broken by hand.

When liquid is poured into a glass, the glass is not left on the table but held in hand.
The person making a toast should stand up and walk to the person being toasted.

It is impolite to propose a toast but not actually raise one’s glass.

It is acceptable to occasionally use the napkin to wipe the corner of your mouth.

When a customer is ready to order, they signal or gesture to the waiter or waitress.
They do not call out.

Start the first course by using the cutlery from the inside of the setting and move out
to the other knives and forks as the next course comes.

At a dinner party, you can make a sound by hitting your glass with your fork before
making a toast.



ER TR MRBEREN ERIRFIE,

Lesson One Food and Drinks

Appetizer:

Soup:

Main Course:

Dessert:

Coffee and Tea:

15 —
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Section Three

0 BA-AEKTINE REERAE, HFRMEER.

By waiters or waitresses

1 Do you have a reservation?

2 Are you ready to order?/May I take your order?

3 Would you like a drink to start with?

4 What would you like for the starter/main course/dessert?
5 How would you like your steak/egg cooked?

6 Would you like your coffee now?

7 What would you like to go with your steak?

# Which seasoning would you like?

By guests

1 I"ve booked a table for three.

2 Can I have the menu, please?

3 What do you recommend?

4 What are the specialties today?

5 Can you tell me about this dish, please?

6 I’ll have the same, please.

7 May I have the bill, please?

8 Would you pass me the salt?

9 Would you bring me another knife, please? I have dropped mine on the floor.

My Favorite Restaurant

B 5%,

I have tried different food, such as Chinese, Japanese, American, and 1 , but
what I enjoy most is the South Korean food served in a restaurant called Zhenzi 2

House. It’s a nice and big restaurant. It’s located near the 3 not far away from my home.

- 16
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There are four reasons why I find it appealing: the atmosphere, the food, the service and

the price.
The atmosphere is pleasant. You will soak yourself in light music while enjoying your
meal. There is 4 seating, so you can choose fresh air or air-conditioning.

Secondly, the food at this restaurant makes your mouth water. The restaurant provides a
great variety of meat and vegetables. Everything is fresh and nothing is 5

Thirdly, the waiters and waitresses are 6 and the service is good. If they
know it is your birthday, they will offer you a cake with 7 and of course sing
“Happy Birthday” to you.

Finally, the price is 8 . It serves 9 for only 48 yuan per person

on weekdays and 58 yuan on weekends.

So, if you are looking for a good restaurant, I strongly recommend it and I’m sure you’ll
be more than 10

e

BT AT SRR,

late-night snack

buttered toast

French roll
» gre ad ‘ 7 @ )

corn soup | ﬁﬂt%f' -

et
/

roast chicken

EIEH TIIREFHEIR, HECHTFHERIRE,

Menu 1

17 —



