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Chapter One
F—F
Eating and Drinking Communication
R 5 B 1l

A Words and Phrases (i&8iR )

afternoon tea FAIK(4 -5 A5h)
almond EHZ

appetite HH

apple 3R

apricot ¥

artichoke FE#]

asparagus 1o
aubergine, eggplant ¥
avocado #EH!

bacon &K

banana &
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banquet B4

bean ¥ 5

beef 4N

beer  M§EY

beet, beetroot HHR

bilberry A

bill of fare, menu KB, FKi¥
biscuits  (F)PFT, (F)/hiHEifL
black currant ZLES %

black pudding, blood sausage [fiLi#
blackberry, blueberry [R%f

blood orange £LF¢

boiled eggs, soft-boiled eggs 7KAEHK
bottle  MiF

brandy H 23,

bread M4

breakfast H.%&

broad bean % XL

broceoli, brocoli L H K

broth R

Brussels sprouts % H &

butter ¥t

cabbage [HEHE, HLOLFK

canteen  (HLICHNT FIZEBA B B 3
caper faf LA, 2 BUR
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carafo, decanter  IEERKH
cardoon ]S &]

carror H18 b

cauliflower  34E , EBR3E o
champagne  FFHEH

cheese  WhE&

cherry  #4HK

chervil  HYE3E, 40
chestnut €

chicken X4

chick-pea &Y D,

chicory B33, =

chilli B
chips (Z4E :French fries) FELR LS H
chive #.

chop EBHHA.HE

cider R

citron, grapefruit &

claret IR BLLAETE

clove TH

cocktail R

coconut, cocoanut Gl

coffee service, coffee set  BMEE
coffcepot  MNMEAE

cognac  TEEIE 2
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cold meats & & (FEAE:cold cuts)
compote ﬁ'ﬁ

consomme Py EKIFE Y

cos lettuce HE

cress JKHFF

cruet RBRIEZE

crumb 4.0

crust LK

cucumber EJK

cumin, cummin HERKHEE
cup HF

currant BEIE

cutlery &R

cutlet P&

damson j(gifiﬁ?,ﬁﬂgz??’
dandelion A

date W

diet

dining hall K&T, 8%
dinner, supper B1R

dish, plate Bf,#&

dishes, crockery #%Ill

dried legumes T3¢

drink  $iokt

duck H§




eating house XEJE
egg W

entree 1E3E

fasting 2@

feeding fit3F

fennel @M

fig KR

fish f4

fork X

French bean B:EH¥S
fried eggs RUZE

fruit KHE

fruit bowl KR
fruit dish 7KR&
garlic 7%

gherkin ¥ JK

gin MR FIH

gin flzz AT EFRH
glass  BEEEHR

glass service, glassware B{I%E%
gluttony BE

grape %

greed W

guava HAWE

ham kK&
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hard-boiled eggs FE 7 1 &
hazelnut  #&

headwaiter, maitre d’hotel 2T #UHE
helping, portion f,%

high tea F&, 258 (R 8 B
hors d’oeuvre  (1F 2RI T H & dh
horseradish B ; 5% b

hunger LR

ice cream VK

jam, preserves ¥

Jerusalem artichoke 7¥ZE BT %
kale FT&HIE

Kaoliang spirit &1 5

knife JJ

kohlrabi H#&

ladle  KAFA]

lamb ¥H

laurel A#E

leek HE3E

lemon FriE

lemon juice BRI

lemonade /K

lentil f£&

lettuce A3 EE

liqueur HE, M




lunch &

lupin (EAE: lupine) PR 2
macaroni J#/0#}
main course 3K
mango 1ok
marmalade 5 F#
marrow A
martini S EH
mashed potatoes A HE R
meat 5?]

medlar RRAEF
melon /K, &R
milk ¥

mineral water # JR7K
mulberry Rt
mushroom B
celery FF3gE

mustard ¥ &K
napkin, serviette g
nectarine  JH 8k
noodles T4, M
nutmeg HRIFHE
nutrition Y

oil H

omelet AUEH

& o
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onion VE& L

orange H

orange juice FEFJHIT
orangeade, orange squash #%F7K
overfeeding BN L, IBEY
papaya, papaw WA
parsley BKFF-

parsnip  BXBH X,

pasta [EI#K

pastry FER

pea Y

peach Bk

peanut {E4

pear H

pepper B

pepper B
persimmon Hif
pimiento
pineapple ¥
pistachio B H &
plum ZF¥

poached eggs fiiflE
pomegranate 4148
pork &P

potato HHH

1603 voneoRIA0
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prickly pear filf AR
pumpkin PU# A, BN
radish /M b

raspberry BE T

red wine ZIH&HH
refectory (CERCHM)RIT
rhubarb kK #

roast JEH

salad bowl fAhi#L

salad oil f@hIh

salsify #¥[]&

salt #b

salt shaker LHE

sandwich ZBii5, e WA
sauce P

sauce boat, gravy boat WBRM I, B
saucer /Mg

sausage i

scrambled eggs YR, ML
service JR%

shaohsing wine £ %
sitloin ¥ P

slice of bread MK

snack R0, /NG

sorrel HEMH K
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