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Module 1:
In a Bakery and Bread F?Ctory
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(Task 1 XSl

EEHEEE, FREZNAEFHENRE?
RAEEBEHR? CRA/NAHEER, BEH%
IBEVE ERE)

(Task 2 Ji3 Seg
ERMAEMENAEENEE~R? BRUA
HKiEREHIR? CRAADAHEE, BEH%E
IBTEVF B L RIE)

(Task 3 EE =8
AREEHRMENEE~REM. CRA/I4H
e, REERRLEEE, SEKEZHN
AR REL )

(Task 4 i Jup

MEEZFEE~RE, FRNFTAMEZFITES
AW BUNMAZEREREIR? CRA/NAT
iwlEX, &ERHTEEHS LFRX)

Project o
In a Bakery

Which do you
like most?
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rye bread

farmer bread

>

puff pastry

puff toast bread hot dog

 Dialogue >4

Mary goes to a bakery to buy bread.

M. Mary S: Shop Assistant

S: Hello. What can I do for you?

M. I'd like to buy some bread. Can you recommend
some for me?

S: Yes, of course. We have French bread, farmer
bread, whole wheat bread, rye bread, and so
on. Which do you like?

M: Could you please tell me the differences between

whole wheat bread and rye bread?

e

(4 B,

\\_/



: Thank you for your recommendation. Then, I'd like to

: How much should I pay for them?

. Here is a 20 dollars note.

fTr=zz0x

. Thank you.

[ Notes >3
. What can I do for you? #1”*%% :

. I'd like to buy some bread.

. Which do you like?

. Thank you for your recommendation.

In a Bakery Project @ @

Yes, whole wheat bread provides many health benefits, such
as protection from heart disease, stroke, and some

cancers. Rye bread is particularly high in fiber and low in fat.

choose some whole wheat bread.

( Several minutes later. )
Altogether 13. 80 dollars, please.

Here is your change.

( C o«  C C(

KA /REEN M 47 T EeLER.
— A 1R G LB S BRI
KAFKEA : Can I help you? F1 May I help you?

?‘zﬁy_é—‘&:bﬁﬁo
XAME BRI H SR A

ENRH—Fh7

BRI A4

. Here is your change.

XRRAEN TR,

[New Words and bxpressions 3
1.bakery ['beikori] n. HEfL5, HEAE

2. wheat [wit] n. /NFE

3. croissant [ krwa'sa:] n. 4FMAEK, FHH
4. doughnut [ 'dounat] n. W ¥ £1RE
5.puff [paf] n. #3E (Tl 0DF)

6. bread [bred] n. 1A

7. pastry [ 'peistri| n. KEg, THBREE S
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8. hot dog [ hot dog] #jiy

9. toast bread [ toust bred ] It &AL

10. French bread [ frentf bred | =iy

11. Danish pastry [ 'deinif 'peistri] F}EfL, FFEBK

12. puff pastry #ADF, JZEESL, TEB

13. farmer bread [ 'faimo bred] &Rty

14. rye bread #f32 1if0
rye [rai] n. BBFE, BRI

15. whole wheat bread 4> [ fJ

16. recommend [ ,reka'mend] w. #E¥E, 4

17. difference [ 'diforoans] n. 25|, ZR

18. sandwich [ 'senwidz] n. =R, Je.OMmA

19. change [tfeinds] n. Afk; ML (hRTHA
), ANEEfs)

20. and so on %F5E; JEUNMLER; KM (HEEZ
FIZHZE, YT etc. )

21. How much... «----- Z/PE?

22. I'd like to... FRAH------

23. Thank you for... 5 /RAG -+

Grammar
1. I'd like to FY#HIEHHE:
I'd like to... & BR ‘REE-- v, —HEERR “H
CAEEfA, B4 E’Jg—uﬁ%o fil4n .
I'd like to eat some apples.
AR EIE R
I'd like to play football.
T LB 2K,
I'd like to go to Beijing.
FAEE,
ek Id like to... /5T E A AL . KRIWFREA: 1 want to...
2. “RER MERE
What bread do you like most? Why?
REERA 2 TR? A4
EKRIHRIEA
What’s your favorite bread?
Which bread do you like best?
Which... do you like best / most?

What’s your favorite...




—
In a Bakery Project @ %

BRI YK D “m—m” D “H—ik”
T EEI% . T #5 fif o 5 2 T i 5 o
07 HEF SIS B REHOSEH), 450
K7 S FEA L 9 R
IR .

A, K T L P B. =WiA C. ]l D. KR E. @&t

F. P24 G. H. #& it L ks AN
K. i3 L. #ufiy

(Dwhole wheat bread

' -

(@doughnut (5)sandwich (®farmer bread

- .
(DFrench bread (®Danish pastry ©puff pastry
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@Opuff
9 ] tt_'tt” e “ist_i*.” (Fﬁ%%)
AHERMGL . R BRI 7 Afha?

S: Shop Assistant

C. Customer

VRERERIAZET? A4
TREE RS hftar

C wants to buy bread. S is

helping C.

@ “ﬁ—‘ﬁ" @ “ﬁ—'&"

TR T A4 P SCRIR AR S T P R SCE X )R] 26 A
eXmt, mEh, KRR, SHiE,

wEmE, =R, P
mrEma, Aff, B,

Supplementary Knowledge >3

A Bakery in Shanghai

After a great start in 2000 in Shanghai International
Trade Centre, we now have a 1,200 m’ bakery facility
from where we supply bakery goods, chocolate, pastries,
cookies, ice cream cups and tartlets in any size, shape or

flavor you are looking for. Par-baked frozen, frozen and

ready-to-use are available on a daily basis, with
experience in large volume production for events such as the 2010 Shanghai Expo. , Shanghai
Masters Tennis Tournament, F1, Shanghai Open Golf Tournament and many others.

With a team of 40 bakers as well as a German and a Dutch master bakers, we produce a
wide range of bakery products from mostly imported ingredients. European seasonal specialties for

Christmas, Easter and Chinese New Year can be found in our assortment.

(s @%
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Most of our clients are 4 and 5 star hotels, international restaurants and many supermarket
chains in Shanghai, Suzhou, and Wuxi.

Bastiaan Bakery Co. Ltd. is now the largest and oldest European bakery in Shanghai and is the
choice supplier of many renowned international hotel chains, supermarket chains and restaurant
chains in the city.

We are QS and ISO 22000 licensed for 6 years now.

BASTIAAN BAKERY, YOUR CHOICE FOR HIGH QUALITY BAKERY PRODUCTS.

( Bakery’s Story, http: //www. bastiaanbakery. com. cn)



