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Lesson One Kitchen Introduction

Lesson One

Kitchen Introduction

Dialogue I:

A: As acooking student, firstly, I should know something about kitchen.

B: Of course, a kitchen is a very important part of a hotel. The quality of kitchen will affect its
benefit and reputation directly.

A: I know you have two kitchens in your hotel.

B: Yes, we have two medium big kitchens, one is Chinese

kitchen, the other is western kitchen.

>

: Where are they?

B: They're on the first floor. But they’re spacious, bright

and clean.
A: There must be various kinds of cooking utensils and equipments in them.
B: You're right. And we have eight cooks in Chinese kitchen, five in western kitchen. All of

them make delicious food.

Dialogue I1:
Hot Dishes
B—Brian W—Mr. Wang
B: Excuse me, are you Mr. Wang, the chef of the hotel?
W: Yes, I'm.
B: Oh, good. Today I have a delicious dish “beggar’s chicken” in your hotel. It’s tender, crisp

1
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and fragrant. 1 like it so much. Could you please tell me how to cook it?
Well, it’s one of the famous hot dishes in our hotel. First, we pickle the whole chicken in
condiment for almost an hour. Then feed some assorted meat into its chest, and wrap the

chicken with two pieces of lotus leaves and a piece of glassine. And then put it in the

Of course. We have “cabbage and shrimps”, “crucian carp with egg white , “Dongpo pork

9

with pine nuts”, “pork chops with onion”, “eggplant with garlic sauce” and so on. You can

W:
coal-scuttle until it’s well-done. Last pour some sesame oil on it.
B: Are there any other hot dishes you can recommend to me in your hotel ?
W:
try them all.
B: Thank you very much.

W: You're welcome.

New Words and Expressions

kitchen['kit[in] n. & /5
Chinese kitchen 1% 8} /5
western kitchen 4% & /5

introduction[.intre'dak [en] n. /144

important[im'pa:tent] adj. & % ]

quality['kwoliti] n. b it PRI

affect[a'fekt] vz. 50

benefit['benifit] n. | &3

reputation[.repju(:)'teifen] n. % /i, 4
directly [di'rektli, dai'rektli] adv. F 2 Hh
medium ['mi:djem] adj. 155 1t)

2



Lesson One Kitchen Introduction

spacious ['speif as] adj. 5 M 1]

bright [brait] adj. W]

various ['vearias] adj. NAFHEI, % Bl % AL
utensil [ju(:)'tensl] n.gem, HH CJLHEEEHRED
equipment[ikwipmant] n.i% %, 3%
cook[kuk] n. & ifi

chef [[ef] n.J51 T, EFITK

delicious [di'lif os] adj. &M, w11

tender ['tenda] adj. WiI¥), FZHKH

crisp [Krisp] adj. ffi [f]

fragrant ['freigrent] adj. 75 & (1), 1 &K1
famous [feimas] adj. i1 % ¥, #4111

hot dish #f

pickle['pikI] v. 5t

condiment ['kondimant] n. M i, 17 #
assorted [2'so:tid] meat {147 A

lotus ['loutas] leaves fif -

glassine[glee'sizn] n. B HSAT

coal-scuttle [kaul-'skatl] n.4%5 4
sesame|'sesami] oil n. 7 JHi

recommend [reka'mend] v.HEFEE N, HEFE KW

welcome ['welkam] v. ¥

Menu

beggar’s chicken MYt {45

cabbage and shrimp  #F {1 3%

crucian carp with egg white 5 # il {1
Dongpo pork with pine nuts £ A< A

pork chops with onion ¥ 2l &
eggplant with garlic sauce 17 jii |
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Additional Cooking Terms

fry [frai] v.5i, 4
cook [kuk] v. 52 i
boil [bail | v. 2%

stew [stju:] v.pli, 4

steam [stitm] v.7&

smoke [smauk] v.

simmer ['sima] v. (J130k) 1&18H#&
toast [toust] v.4%, it

roast [raust] v.45, %%

scald [sko:ld] v.%Z, 4

1. The quality of kitchen will affect its benefit and reputation directly. J& /3 [1))5 &5 B1HE 520
P9I B R R 525

2. There must be various kinds of cooking utensils and equipments in them. 8f/5 5 15 5E 43 1
2 % MR A IR 4

3. It’s tender, crisp and fragrant. ‘& ¥ FE 7 .

4. the famous hot dishes 17 4 ¥ #:¢% .

5. recommend to me

recommend something to somebody [r] - A #E#7 47



Lesson One Kitchen Introduction

Exercises
1. Phonetics practice.
il [iz] [e] [e] [a] :H
[it] [i:t] [et] [eet] ['beta] [ba:d]
[bit] [bizt] [bet] [beet] [fa:a] [sa:v]
(did] [di:d] [ded] [deed] [8'tend] [ferm]
[id] [li:d] [led] (leed] [@'gein] [fa:st]
[sit] [sizt] [set] [seet] [8'baut] [ka:v]
[2] [0:] [u] [u:] [a:] [A]
[[at] [Jo:t] [luk] [pu:n] [fa:st] [Jat]
[sok] [bo:d] [buk] [mu:n] [ka:t] [sAn]
[kod] [fo:k] [tuk] [ruzm] [sa:t] [kat]
[boks] [62:t] [huk] [ru:d] [pa:k] [bat]
[kop] [so:t] [kuk] [fu:d] [Ja:p] [kap]

II. Find out the word whose underlined part has a different pronunciation from

that of the other words in the group.

1. A. feet

2. A. that

3. A. come

4. A. last

5. A. small

6. A. complete
7. A. church
8. A. repair

9. A. office
10.A. again

=]

. people
. family
mother
bad
mop

. connect
. several
. several

. often

W W m W W W W W W

. angry

fCNnoNNNNNNADn
=
g
o

D. enough
D. many
D. money
D. father
D. talk
D. protect
D. future

D. result
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III. Use the right forms of words in the brackets to complete the sentences.
1. Here is a book for you (read).
2. You must be hungry, I'll get you something (eat).
3. The homework for Monday was (learn) the text by heart.
4. There will be a high wall (protect) the city in the sea.

5. Do you think a large city is good place (live in).

IV. Arrange the words in the following groups in proper order to form

sentences.

1. three, get, it, hours, takes, me, to, there
2. you, to, do, say, anything, have

3. to, difficult, is, English, learn

4. s, class, to, not, eat, right, it, in

5. the, that, be, only, will, do, to, thing, now

V. Translate the following into English.

185 2.5 %
3.5 43R
SEH. ##& 6. 5 Al ta
1M FENT

8HATB AR K, sRAEWIE ) —H .
9.5 RA T AZErT LA FAHEF g ?
10.M 8 F RS R AFIZ, FRE N, BRSO A,

VI. Reading.
Hotels Reputation

Tourists would like to go to hotels with fine reputation. The reputation of a hotel depends upon
the degrees of comfort and service it offers to the guests. Service is of first important. All hotel
staff must realize the important of polite service—service with a smile.

Knowledge, training, experience and courtesy are necessary for a good job. Hotel staff should

6



Lesson One Kitchen Introduction

get trained and experience before they are given responsible positions. Some people take courses

in room, bar and restaurant work in special school, but all must get experience in the actual work.

Answer the following questions according to the passage.

1. What kind of hotels would tourists like to go to?

2. What does the reputation of a hotel depend on?

3. What is the most important in the hotel world?

4. What must all hotel staff realize?

5. What should hotel staff get first before they are given responsible positions?

SESIOIOXS
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Lesson Two

Kitchen Utensils (1)

002

Dialogue I:

A: Here is our Chinese kitchen. Would you like to have a look round?
B: Oh, sure. Well, so many things! Will you please tell me what they are?
A: Ok, look, this is a chopping block. We cut meat and other things on it. And this is a cleaver
Over
there, there is a wok, a pan, a bamboo steamer and a casserole
B: What are those near the door?
A: The left one is a refrigerator, we put food in it to keep it fresh, and the right one is an
automatic
dishwasher.
B: You make all Chinese food here?
A: Yes, all our Chinese cooks are working here.

Dialogue II:

B—Brian W—Mr. Wang ‘

Cold Dishes

B: Mr. Wang, yesterday you told me something about your hot dishes.

Will you say something about your cold dishes today?



Lesson Two Kitchen Utensils (1)

W: What cold dishes have you had in our hotel?

B: I have “cold fish jelly” at lunch. It’s different from our salads.

W: Well, salads are mostly made of fruits and vegetables, but our cold
dishes are made of different kinds of cooking materials, such as
poultry, meat, sea-food, eggs, fruits and vegetables as well. Do
you like “cold fish jelly”?

B: Yes, it’s tasty. Is it difficult to make such a cold dish?

Three
hours later, it’s well done.
B: Can you make others?
W: Certainly. Such as “green pepper in sauce”, “pot-stewed dried
bean curd”, “fried peanuts”, “duck wing tips”, “sweet and sour
cucumber” ...

B: That sounds great. I will try one of them each day.

New Words and Expressions

chopping['t[opin] block[blok ]fii#

cleaver[klizva(r)] n. KX ] F\u ¢ 1 %W
o g
wok[wok] n 8% (It E st !
pan[pan] n. 5 | !
|
bamboo[bsem'bu:] steamer ['stitma] % Il

casserole['kaesa.raul] n.¥) %

refrigerator(rifridzereita] n.vK4H

automatic[,0:te'meetik] dishwasher ['difwofa(r)] BEMiHL
salad['seelad] n. {7

mostly['maustli] adv. Kiils 773

vegetable['vedzitabl] n. i &

cooking ['kukin] materials[ma'trerials] 2544}
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poultry('paultri] n. &%

sea-food n. ¥

tasty['teisti | adj. KKK, 5IEBEKH
sound[saund] v.Wi &k, LF

Menu

cold fish jelly 7%

green pepper in sauce ££HH
pot-stewed dried bean curd Xy & &+
fried peanuts HRTEA K

duck wing tips TS 5%

sweet and sour cucumber FH it K

Additional Cooking Terms

apron['eipron] n. B, FAEA
bread[bred] board[bo:d] T
briquette[bri'ket] n.5EEK (F%)

charcoal['tf atkaul] n. K%
cupboard['kabad] n.fi e

dish cloth #E#1AT

duster['dasta] n. 3K fii

pot{pot] n.iz,

kerosene['kerasi:n] stove [stouv] it

knife-sharpener[naif -'[a:psna] B J] A

1. havealookround H—F&
2 . over there i

3 . All our Chinese cooks are working here. B i) 4% B Il & 7E1X B 11k

10



Lesson Two Kitchen Utensils (1)

4 . Salads are mostly made of fruits and vegetables, but our cold dishes are made of different
kinds of cooking materials. &4y — i #8 f& FH A B ANBEMRR, TERATHIA R 2 &
FREH R R AR .

5. That sounds great. I will try one of them each day. Wi RER K T! HITHERE—

Exercises
I. Phonetics practice.

[ei] [ai] [0:] [au] [au] [ia] [ea] [ua]
[meik] [nais] [bo:] [kau] [kauld] [tia] [tea] [sus]
[leit] [nain] [to:] [e'baut] | [smauk] [hia] [hea] [pua]
[teibl] (laik] [spa:l] [laud] [sau] [nia] [[eal] [tua]
[feis] [nait] [so1] [nau] [gau] [mia] [kea] [pjua]

[dei] [flai] [dis'tro:] | [saund] [baut] [risl] [bea]

II. Find out the word whose underlined part has a different pronunciation from

that of the other words in the group.

1.

>

. loud

. touch

. cure

. nervous
. except
mean

. provide

2
3
4
5.
6
7
8. A. pain
9

> > > > > > o>

. huge

10. A. autumn

B. young
B. pound
B. pure

. tourist
. exam

sea

. finally
. dairy

. hurry

. aunt

w W W W w W

O 0O 0O 0 000000

. cloudy

. round

. Europe

. famous

. example
. please

. discover
. gain

. duty

. pause

U U U DU YoYU g uyu

. house

. south

sure

. dangerous
. exactly

. pleasure

find

. paint
. human

. audience

11




