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Task 1 Waldorf Salad

2 Dialogue |

W: Hi! Welcome to Peacock. May I take your
order?

C: Yes, I'd like the fried chicken steak.

W: Okay. Would you like fries, bread, or rice
with your meal?

C: Umm. I'll take the rice.

W: Would you care for anything to drink?

C: Yeah. I’ll take a small Coke.

W: I’'m sorry. We only have small sprite.

C: Well, in that case, uh, I’'ll have a small Sprite.

W: Okay. And what kind of dressing would you like with your salad? It comes with the
fried steak. '

C: What dressings do you have?

W: We have French, Mayonnaise and Thousand Island.

C: Oh! French, please.

W: Would you like anything else?

C: No thanks, that’s enough.

How to Make “Meat |Soup" i

1. Ingredients
walnuts (chopped, slightly toasted), celery (thinly sliced), seedless grape (sliced), apple

(cored, chopped) mayonnaise, lemon (juice), salt, pepper, mint leaves.
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2. Processing

S1 Whisk the mayonnaise and the lemon juice together well in a medium size bowl. Add

salt and fresh ground pepper.
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(3 Key Sentfences |

1. Whisk the mayonnaise and the lemon juice together well.
2. Toss gently to combine.

3. Serve with mint leaves and lemon wedges.

(3 Students Page |

Task 1: Ingredients and Tools
Today we will learn a new dish: Waldorf Salad. Do you know which ingredients and tools

we need?

Chinese English Chinese English
walnut mayonnaise
celery AR

[ bowl
i mint leaves
lemon juice

Task 2: Dressing
the mayonnaise and the lemon juice together well. Add salt and fresh ground
pepper.
Task 3: Make Salad
the salad sauce with chopped apple, celery, grapes and walnuts. Toss gently to
combine.
Task 4: Dish up
Serve with leaves and lemon wedges.
Have a taste the dish that teacher complete. How about it?
The dish feature is
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Task2 Caesar Salad

2 Dialogue |

Mike: Wow! You look much thinner since the
last time I saw you.

Tom: I've lost about five kilos.

Mike: How did you do that?

Tom: I am on a good diet and exercise everyday.

Mike: I'm not interested in exercises. Tell me
more about your diet, will you?

Tom: Sure. Actually there is nothing special

for the diet. I just eat more vegetable and less meat.
Mike: T can’t believe you simply stuff your stomach up with just vegetable! You are such a
meat lover.
Tom: Yes, I was. Now I like salad better, especially Caesar salad.
Mike: Can you make it yourself?

Tom: Of course. Let me show you.
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How to Make “Caesar Salad”

1. Ingredients

For the croutons: 2 slices white bread, butter.

Dressing: mayonnaise, chicken stock, lemon juice, onion (chopped), garlic cloves
(crushed), anchovies (finely chopped), salt, pepper powder.
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For the salad: lettuce, bacon.

2. Processing

S1 Mix dressing ingredients all together. Cover and refrigerate until ready to serve.

S2 Remove bread crusts, cut bread into 1cm cubes. Melt butter in a pan, fry bread cubes till

crunchy.

S3 Meanwhile, heat a non-stick frying pan over medium heat. Add bacon, stirring for 3 to 4

minutes until bacon is crispy and golden. Drain on paper towel.
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S4 Season chicken breasts with salt and pepper. Heat some oil in a pan, then fry chicken till
each side appears golden. Scoop out and cut it into slices.

S5 Add bacon and fry croutons. Pour the dressing over salad. Toss gently to combine. Serve
on a bed of fresh lettuce.Top with parmesan.
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(] Key Sentences |

1. Mix dressing ingredients all together.

2. Cover and refrigerate until ready to serve.
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3. Remove bread crusts, cut bread into 1cm cubes.

4. Melt butter in a pan, fry bread cubes till crunchy.

5. Drain on paper towel.

6. Heat some oil in a pan, then fry chicken till each side appears golden.

7. Scoop out and cut it into slices.

8. Toss gently to combine. Top with parmesan.
9. Serve on a bed of fresh lettuce.

(3 Students Page |

Task 1: Ingredients and Tools

Today we will learn a new dish: Caesar Salad. Do you know which ingredients and tools we

need?
white bread To B MG P
mayonnaise lettuce
e bacon
anchovies non-stick frying pan
croutons

Task 2: Dressing

Serve.

dressing ingredients all together. and until ready to

Task 3: Croutons

bread crusts, bread lcm cubes. butter in a
pan, bread cubes till crunchy.
Task 4: Cook Bacon
Meanwhile, a non-stick frying pan over medium heat. Add bacon,
for 3 to 4 minutes until bacon is crispy and golden. on paper towel.

Task 5: Fry Chicken Breasts

chicken breasts with salt and pepper. some oil in a pan, then
chicken till each side appears golden. and cut it into slices.

Task 6: Make Salad and Serve.
Add bacon and fry croutons. the dressing salad. gently

to combine. Serve on a of fresh lettuce. with parmesan.
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Task3 Shrimp Cocktail

2 Dialogue |

W: Are you ready to order, sir?

G: Yeah. I have a fancy for some wine tonight.
Can you recommend something for me?

W: Our red wine is very famous. I’d suggest
you try that.

(: The dry red wine looks quite good. I'd like
to try this one.

W: What would you like for appetizer and
dinner?

G: Shrimp cocktail for appetizer and two baked
salmon fillet for dinner.

W: By the way, white wine is suitable for
seafoods. Would you like to change the dry red wine?

G: Sure. That’s a wise suggestion.

W: OK. Please wait for a while. We’ll get it done quickly!
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How to Make “§_I1rim_Coc}<tai”

1. Ingredients

For the shrimp: lemon (halved), granulated garlic, garlic cloves (minced), chili powder,

salt, shrimp.

For the cocktail sauce: Heinz chili sauce, mayonnaise, ketchup, orange juice, tabasco, garlic

cloves (minced), cilantro (chopped).

2. Processing

S1 To prepare the cocktail sauce, mix all the cocktail sauce ingredients together in a

medium bowl and refrigerate until ready to serve.

S2 In a pot, add the lemon, granulated garlic, garlic, chili powder and salt. Bring to a boil. Add
the shrimps to the pot and when the water returns to a boil, the shrimps should be done.
S3 Immediately drain and place the shrimp into the ice bath to cool for 2 minutes. Peel the

shrimps (leaving the tail-on). Drain and serve with the cocktail sauce.



