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Part One Chinese Hot Dishes

Task 1 Meat Ball SOUP ..o /
Task 2 Fish Ball SOUP ... @
Task 3 Stewed Big Meatball Stuffed with Crabmeat. ... 2
Task 4 Fried Shredded Pork with Green Pepper..................cocooooiiiioiooiooeeeeee . N
Task 5 Fried Shredded Pork with Garlic Sauce ..., /0
Task 6  Fried Diced Chicken with Peanuts ... 4
Task 7 Twice-Fried POTK ... 10
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Task 14  Deep-fried Pork Chop with Breaderumbs ... 45
Task 15 Crispy Fried Chicken Wings ... .
Task 16  Sautéed Deep-fried Fish with Sweet and Sour Sauce ... "
Task 17  Sweet and Sour Fillet ... 43
Task 18 Sweet and Sour Pork with Pineapple....................... ... 0
Task 19  Deep-fried Fish Shaped as Chrysanthemums ... 0
Task 20 Deep-fried Mandarin Fish in Squirrel Shape ..., 58

Part Two Chinese Pastries

Task 1 Steamed Meat Dumplings................o e 7
Task 2 Steamed Shao-Mai Dumplings ... o0
Task 3 Deluxe Fried DUMpPINGS ..o Z

Task 4 Cold Noodles with Shredded Chicken ... 00



O

O
&‘Pﬁ]]%‘%ff&“ﬂllﬂﬁ (PETH) ————

Task 5 Deep-fried Spring Rolls with Shepherd’s-purse Fillings....................._.____ . 09
Task 6 Deep-fried Pastries in Lotus Shape............................... 7/
Task 7 Leaf-Wrapped Rice Dumplings ... 74

Task 8 Sweet Dumplings in Yuhua Stone Shape ... 7S



Task1l Meat Ball Soup

2 Dialogue |

Commis: Good morning, Chef. I'm a newbie.
Chef: Good morning. Welcome here.

Commis: What are you doing?

Chef: Chopping some pork shoulder.

Commis: Pork shoulder?

Chef® Yes, it’s the major ingredient of meat balls.
Comimis: Oh, I see. Can I help you?

Chef: OK. Thank you.

How to Make “Meat Ball Soup”

1. Ingredients

Major Ingredients: minced pork shoulder, greens.

Seasonings: rice wine, salt, MSG.

2. Processing
S1 Put the minced pork, rice wine and salt into a bowl, then mix them well and bind together.

52 Squeeze the minced pork stuffing into ball shapes, and put them into cold water.
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S3 Heat the water without boiling until the meat balls are well done, then lift them out.

S4 Boil some fresh water in the wok, blanch the meat balls and greens in boiling water for a

while, add some salt and gourmet powder.

S5 Pour the soup into a big bowl and dish up.
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2. HlfEEEE
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(4) SRPEHRBNFK, MAZHE, BAEXMAERR, FANE. KE.
(5) #iaBEBP, BIAK.

m{cy Senfences |

1. Mix the pork and seasonings well and bind them together.
2. Squeeze the minced pork stuffing into ball shapes.
3

. Blanch the meat balls and greens in boiling water for a while.
D Students Page

Task 1: Ingredients and Tools

Would you like Meet Ball Soup? Let’s see which shall we need?

Chinese

sl (SEATHRA)

English

Chinese English

greens
‘ salt i PR
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Chinese English Chinese English
#HA 7}

wok

Task 2: Marinating

Put the pork into a bowl, then add some and salt.

them well and together.
Task 3: Prepare Cooking
the minced pork stuffing into ball shapes, and put them into cold water. Heat the
water without until the meat balls are well done, then lift them out.
Task 4: Cooking and Seasoning
some fresh water in the wok, the meat balls and in boiling
water for a while, add some salt and
Task 5: Dish up
the soup into a big bowl and dish up.
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8. Meat Ball Soup
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Task 2 Fish Ball Soup

(3 Dialogue e

Chef: Hi, Commis. Have a taste of this soup.

Commis: So delicious! How do you make it? m B

Chef: It’s cooked with fish balls. ' P
Commis: Oh, I see. ' ‘ /
Chef: Would you like to learn it? I'm going to cook it again. Let’s do it together.

Commis: OK!
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How to Make “Fish Ball Soup”

1. Ingredients
Major Ingredients: fish(black carp), spring onion, ginger.
Seasonings: MSQG, salt, rice wine.

2. Processing

S1 Soak the spring onion and ginger in rice wine for a while.

S2 Mince the fish by using a meat mincer, and put the fish into

a bowl. Add some water, salt and rice wine in the bowl. Then, mix
them well and bind together.

S3 Squeeze the fish into ball shapes, and put them into cold water. Heat the water by low
heat, until the fish is well done, then lift them out.

S4 Boil some fresh water in the wok, and blanch the fish balls in boiling water for a while. Season the

soup with some salt and gourmet powder, and sprinkle some oil in the soup, then dish up.
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(3 Key Sentences

1. Soak the spring onion and ginger in rice wine for a while.
2. Mince the fish using a meat mincer.

3. Squeeze the fish into ball shapes.
4.

Season the soup with some salt and gourmet powder, and sprinkle some oil in soup.

u Students Page |

Task 1: Ingredients and Tools

Today, let’s cook Fish Ball Soup. At first we need some ingredients and tools, such as:

Chinese English Chinese English
A i
rice wine MSG
K

Task 2: Marinating
the spring onion and in rice wine for a while. the fish
by a meat mincer, put the fish into a bowl. Add some water, salt and rice wine in the bowl. Then,
them well and together.
Task 3: Prepare Cooking

Heat the water by heat, until the fish is , then lift them out.

Task 4: Cooking and Seasoning

Boil some fresh water in the wok, and the fish balls in water for a
while. the soup with some salt and gourmet powder, and some oil in the

soup, then dish up.
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i##1. Fish Ball Soup

4 PE LAV
HHRER HiFmaE

Al BUREOTEELRE, MOZERCEE HIME, XA TRLF

A2 St 2B A SRR ELE

F HiR Bl #{EIT RS, EAMERCERHIE, FF MR

A

B
B2 BRI ERRIEL R
2 Cl B BITR LR, AR T e A il {F

C2 53 5 F AL BRIV PR ) BRI
¥E: FAMRAE AR T DGR AN T T 2] H PRR IR U S




Q
50

PEDBFITLINIE (PET] ) ————————————

Task3 Stewed Big Meatball Stuffed with Crabmeat

Commis: Hi, Chef. Why are you dicing the pork?
Chef: I'm preparing Big Meatballs.

Commis: Big Meatballs?

Chef: Yes. In Chinese, we call it “Shizitou™. It means
the lion’s head.

Commis: The lion’s head, I like it! Can you teach me
how to cook it?

Chef: Of course, help me prepare some ingredients.

Commis: That’s great!

How to Make “Stewed Big Meatball Stuffed with Crabmeat”

1. Ingredients

Major Ingredients: streaky pork, crabmeat, greens.

Seasonings: rice wine, salt, chicken stock.

2. Processing

S1 Cut the pork into a fine dice, then put the pork in a bowl. Add some crabmeat, salt and

rice wine, then mix them well and bind them together.

52 Roll the stuffing into big balls, and then put them into cold water. Heat them over low

heat without boiling. Till meat balls are well done, lift them out.

53 Put some greens in a marmite, and put the meat balls on greens. Add some chicken stock

and salt. Stew them in low heat for 2 to 3 hours, then dish up.
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(Y Key Sentences |

1. Cut the pork into a fine dice.
2. Roll the stuffing into big balls.
3. Put some greens in a marmite, and put the meat balls on greens.

4. Add some chicken sock and salt. Stew in low heat for 2 to 3 hours.

(3 Students Page

Task 1: Ingredients and Tools

Stewed Big Meatball Stuffed with Crabmeat is a famous dish of Chinese cuisine, for this
dish we need:

Chinese English Chinese English

TAER ‘ crabmeat

chicken stock 5

Task 2: Cutting and Marinating

the pork a fine , then put the pork in a bowl. Add some

, salt and rice wine, then mix them well and bind them together.
Task 3: Prepare cooking
the stuffing into big balls, and then put them into cold water. Heat them
over heat without . Till meat balls are well done, them out.
Task 4: Cooking and Seasoning

Put some ina , and put the meat balls on greens. Add some chicken

and salt. Stew them in low heat for 2 to 3 hours, then dish up.
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T, Stewed Big Meatball Stuffed with Crabmeat
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Task4 Fried Shredded Pork with Green Pepper

Dialogue |

Chef: Hi, Commis. What are you doing?

Commis: A guest ordered Fried Shredded Pork with
Green Pepper. I’'m preparing it.

Chef: Oh, be careful.

Commis: Take it easy. I can handle it.

Chel® Fine. Do you need help?

Commis: Yes. Give me some salt and egg. I'll marinate.

Chef: OK, here you are.

How to Make “Fried Shredded Pork with Green Pepper”

1. Ingredients
Major Ingredients: pork, green pepper, egg.

Seasonings: salt, MSG, corn flour, salad oil, rice wine.

2. Processing

51 Rinse the pork and green pepper, and cut them into shreds. Then, marinate the shredded
pork with rice wine and salt. Mix them well and bind them together. Cout the shreds with egg
white and cornflour, then set aside.

52 In a wok, heat a modicum oil and stir-fry the pork till just cooked, scoop up and drain well.

53 Heat some oil in a wok. Add water, salt and gourmet powder. Mix them well and boil the
sauce. Thicken the sauce with some corn flour paste. Add the shredded pork and pepper into the
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wok, then stir-fry well before dishing up.

Sl A

1. B

. BM. BE. B, KE. TH. 8l BE.

2. HifEERE

(1) 3@, FMEE, HUIML. ALMEE. BH LD, BEFMESETFHA
BR&ER.

(2) WPHEE=DAR, BANALBHERE, HHHT.

(3) SRHPBUFRMB, Ak, B, WEEEAK, MANFFHNZEFTENAR, BAA
LB, HHH SR HER.

(3 Key Sentences |

1. Rinse the pork and green pepper.

2. Cut the pork into shreds.

3. Marinate the shredded pork with rice wine and salt.

4. Stir-fry the pork till just cooked, scoop up and drain well.

5. Thicken the sauce with some corn flour paste.

Task 1: Ingredients and Tools

Would you like Fried Shredded Pork with Green Pepper? Let’s see what shall we need?

Chinese English Chinese English
pork i
JEH shred
comflour paste
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Task 2: Cutting and Marinating

the pork and green . and them into

the shredded pork with rice wine, salt.

Task 3: Prepare Cooking

In a wok, heat a modicum oil and stir-fry the pork till just cooked, up and
well.

Task 4: Cooking and Seasoning

Heat some oil in a wok. Add water, salt and gourmet powder. them well and
the sauce. the sauce with some . Add the
shredded pork and pepper into the wok, then well before dishing up.

A ESEr T

48 . Fried Shredded Pork with Green Pepper
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Task 5 Fried Shredded Pork with Garlic Sauce
(3 pialogue |

Chef: Hi, Commis. Do you know Sichuan style cuisine?
Commis: Yes. It's a very famous style of Chinese cuisine.

Chef: Would you like a Sichuan style dish?

Commis: 1'd like Fried Shredded Pork with Garlic
Sauce best.

Chef: Really? I am going to cook it. Do you want to
try it?

Commis: That’s great. Hurry up!




