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recipe [ 'resapi]

synonym ['sinenim ]

brigade [bri'geid]
expediter[ 'ekspida ]
relay[ 'ri:lei ]

ingredient [ in'gri:djont]

utensil [ju(?)’tensl]

grinder[ 'grainda]

UNIT 1

Kitchen Positions (1)

n. B, Bk,
=

. 7 i

n.ﬁﬁ,lﬁ

n. J5 B 4R B
Y =3

n. Fﬁ’ﬁtfg9
L23-S

n. B, AR

n. ﬁm’}ﬁﬂ‘

n. §I9 Hf%
Bl

I’d like to have your recipe for cookies.
PREER EVRIRBIVENEHDFRI T i
What’s your recipe for success?
RBUAR B AE 45517

Although porcelain is frequently used
as a synonym for china, the two are
not identical.

BRE TR M &/ R A,
HEE AT 2AMHEE.

The fire brigade had to be called out.
AT BEAIE BT BABE .

He’s tired of being an expediter.
&3 51 B9IE AL TR T .

Beijing announced torch relay route.
|8 Bl § CUESEN AR, & i

The main ingredient of this dish is
the outer leaves of a cabbage.
HFAXRXERRTENREE.
These cooking utensils are made of
aluminum.

XS BRI

With a home coffee grinder, you can
create fresh pots of coffee exactly to

your taste,

PRET LA F 22 P ot AT A 1L 1 52
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hygiene [ "haid3in]

inferior [in’fiario]

apron[ 'eipran

circulation [sakju'leifan]

skullcap ['skalkaep]

decorative ['dekarativ]

repel [ri'pel]

scald [ sko:ld]

spillage ['spilidz]

clog [klog]

n. A

a. (k%ﬂ‘],ﬁ

i3:y

n. BE#E

n. miﬁ ’ﬁﬂ;

n. T fEE

a. W] fE % M

ut. % iR, #
il
n. ﬁ‘ﬁj 9&%

n.mﬂjymtﬂ
1

n. FHZE; o
FHZE

L2FFE B B OBRHT S onrE .
Hygiene has evolved into preventive
medicine.
TPA2EZELRBRBATGEE.
These people occupy an inferior position
in local society.

X AL & BT TS0
She embroidered a little white rabbit
on the apron.
WAEREELEET—-RAER.

Police say a number of forged banknotes
are in circulation.
BmE LA —ERENNE,

A skullcap is a kind of cap especially
worn by Roman Catholic priests.
TUEER—FILET SEERITAT
HAET.

A large decorative candlestick has several
arms or branches.

BIE KA & B —Fi A LB SR
YIR KBS .

Such odors repel rather than invite,
XESBRME AR AREAZ K.
Ada scalded her hand with boiling
water.

XA FHEFKEGT .

The spillage area should be washed
with water, by means of another
sponge.

& B3 T, AR K w3 B A Y
ERER.

The sink is clogged.

IK SR
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discipline[ disiplin] n L1 Most Americans prefer to discipline
themselves rather than be disciplined
by others.
REBEEATE A, A B
- FA.
plunge [ pland3] n. &4k, Bk, Plunge the lobsters, head first, into
BksK a large pot of rapidly boiling salted
water.
FERAFLB TP — KRR B E K
F.

terminate[ ' taimineit ] v. 25 3, & The next train terminates here.

1k, 0 Sl R D & : D2 Fop
PART A SEEING

DRILL 1

t you will see some technical terms followed by
anation on the screen. They will also be read out for you with
th *wms highlighted. Watch earefuﬂg, read after the reader and
‘ Ute ;down the dzfnmtmn rn the space provided.

Direction: 1 5

Line cook

Head cook

Kitchen Manager

Prep cook
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Chef

Chef de cuisine

Sous chef

Expediter

Commis

DRILL 2

What Does a Prep Cook Do?
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DRILL 3

Direction: ; ; - :
In this part, you will see a passage on the screen. Read it carefully

amf wtite down your answers to the questions given,

Uniform

1. What does the standard uniform of chef consist of?

2. Why do chefs need to wear tall hat?

3. Do chefs only wear tall hats?

4, What is the original function of necktie?

5. Is jewelry allowed for a chef on shift?

PART B LISTENING

DRILL 1

Direction: _ ‘ ; ; . '
In this part, you will hear a passage. It will be read twice. Listen

carefully and fill in the blanks with the information you hear.
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Kitchen Assistant

Kitchen assistant is often Kitchen porters or Kitchen-hands. They are
usually kitchen workers who assist with , but have had no formal training in
cooking, Tasks could include potatoes or washing salad for example.

more commonly have kitchen assistants who would be assigned a wide variety of tasks,
including washing up in order to

A communard would be ~ preparing the meal for the staff during a
shift. This meal is often referred to as staff or

The escuelerie or dishwasher, a word derived from 15th century French, is

the of dishes, having charge of dishes and keeping . A common
humorous title for this role in some modern kitchens is Plange.

DRILL 2

Direction;

In this part, you will hear a passage. It will be read twice. Listen
carefully and complete the sentences with the information you hear.

European Training

The training period for a chef generally lasts for
The rate of a chef’s pay varies with
Commis chefs work under the guidance of a

The usual formal training period for a

& B e

A chef will become
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DRILL 3
Direction: In this part, you will hear a passage. It will be read twice. Listen
carefully and decide whether the following statements are true or

false. Write T for true and F for false in the brackets.

Kitchen Manager

1. The Kitchen Manager is not responsible for hiring new staff. (G
2. The Kitchen Manager is responsible for training staff. (D)
3. The Kitchen Manager may not care about the policies of the

organization. (G
4. The Kitchen Manager should be good at cost control. (D)
5 The Kitchen Manager should be able to develop new items, )

PART C ORAL PRACTICES

DRILL 1

Direction :

Work in pairs to discuss the positions in kitchen given in the first
drill of Part A. ‘ L amRERe o
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DRILL 2

Direction : ' : : / .
Look at the picture and describe a chef’s uniform.

4

DRILL 3

Direction:

Read the tips and share your understanding with your partner.

A Kitchen Manager

A kitchen manager is a trained chef with several years’ experience, whose
task is to organize and supervise the work done by a team of chefs and other
kitchen staff.

The following are main tasks of such manager:

1. He has to make sure that food is prepared to a high quality, at the right price
and on time.

His duty is planning menus, taking into account special dietary requirements.
He orders ingredients and negotiates with suppliers.

He keeps controlling of the budget and increasing profit margins.

o o

He decides what needs to be done and delegates to members of the team.

In spite of the fact that the normal working week is 40 hours, kitchen
managers often work early, late or night shifts. Moreover, split shifts,
overtime, weekend work and working during public holidays are also common.

Kitchens are often hot and steamy, and may be rather cramped, however, they
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can also be high-pressured and exciting places to work.
Kitchen managers should:

be well-organized;

have good communication skills;

be energetic;

lead and motivate people;

AN e

be interested in food and cookery.

Kitchen managers work in a wide range of organizations, including pubs,
hotels, restaurants and the catering departments of offices, factories, schools,
colleges, hospitals, ships and rail companies. Some are self-employed.

Most kitchen managers start off as kitchen assistants or trainee chefs.
Although some employers prefer previous kitchen experience or an NVQ/SVQ
Level 1 or 2 in a catering subject, entrants to these positions do not need any
particular qualifications. By the way, young apprenticeships in hospitality, and
further or higher education qualifications are also available.

Besides, kitchen managers may go on to manage larger kitchens or become general
managers with front-of-house as well as kitchen responsibilities. And some set up their

own business, perhaps running their own restaurant or taking on a franchise,
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Kitchen Positions (1)

sautés [ 'soutei ]

starch [ sta:tf]

pantry ['peentri]

culinary[ 'kju:loneri]

cafeteria [ 'keefi'tiorio ]

alternate [o:l'teiit ]

prestigious [pre’sti:dzss ]

presentation [ prezen’teifen ]

n. F/LBIMAT
HIRE
v, BRI, AT
n. VM 5
vt. B b

n. %Ei?’ ﬁ.
hE

a. E%M’E
Gl )

n. HEBWVEIT

a. XEM,
BWA, [H
)

a. EBIEH,
ZHHH

n. H—"J/—j‘"%
., %K, B’
L BRY, ER

Sautés are his favorite food.

b B B WK SRR B

Sugar and starch are broken down in
the stomach.

WEFEMTE B BHa#.

The hungry children made a raid on
the pantry.
TRHETFEEMERS—Z.
Culinary art exhibitions are a world-
wide window.
ERAZARRENRAHERAEZRNE
H.

There is a mass of people in the
cafeteria today.
SREBRTREAREZA

Meetings are held on alternate Thursdays.
BR-1TEHNEHNET KL
™o

He holds a prestigious position in the
culinary world.

T ERBRA B,

It is a wonderful presentation of his

cooking skills.
XRMEEH N — KR ER.



