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Kitchen Introduction and Verbs

Unit 1 Titles Used in the Kitchen

Learning goals

To know the titles used in the kitchen.

To describe the job responsibilities in the kitchen.
B Vocabulary

cook [kuk] n. JEUf

chef [Jef] n. U ; & J5f

executive [1gzekjotiv] adj. & n. PATHI; REH
pastry ['perstri] n. [ 5

assistant [osistont | adj. & n. BhFE{; BhEE
vegetable ['vedztebl] n. H3E;HHY)

butcher [butfo(r)] n. & vr. B ;JESE
sauce [so:s]n. & vi. Btz 1S
soup [sup] n. 1%; 3%

grill [gril] n. & v, HEBRFE (HELE bt
roast’ [roust] n. & wvr. KEH ;L4
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RiE
staff
aboyeur

commis

apprentice

clerk [klak] n.
[rrli:f ] n.
['peentrimon ] n. FC%E 61 ; a) 8 &) % BV BB
['potmon | 7.

[‘potalr) ] n.

relief
pantryman
potman

porter

steward [ 'stjurad] n.

executive chef
assistant chef
sous-chef
larder chef
pastry chef
vegetable chef
butcher

grill cook
sauce cook
soup cook
fish cook
roast cook
breakfast cook
night cook
staff cook

relief cook

commis

aboyeur

[sta:t] n.
[awbwarjur] n. (EiE
['komi | n.

[oprentis] n.
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Chapter@ Kitchen Introduction and Verbs

kitchen clerk 5t 541t 5 B B R — Y0 SC B T AE
pantryman MR EBAREZE (BN E) A REIT, A ZAE
potman i T KRB A

& Dialogue

Directions: Practice the following dialogue with your partner.

(S=Susan, C=commis. )

S:
C:

Excuse me, where is the executive chef’s office?
Go straight and turn right at the end of the hallway. It’s on your
left-hand side.

: Thank you. I just want to ask him about the the salary.
: OK. But maybe he is at the beverage cooler now.

: How long will he be back or shall I go to the beverage cooler to find

him?

: He will come back in 20 minutes. You can wait in his office. I can

guide you.

: Thank you so much!

: You are welcome,

5 Activity 1

Task 1 Try to write the names in English below the pictures.
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Task 2 Guessing—who are they?

1. The person who can relieve everyone.

2. The person who works between the cook and guests, and carries
orders to the cook.

3. The person who makes the breakfast.

4, The person who washes pans and pots.

5. The person who puts the meat into the oven.

6. The person who is responsible for the pantry.

7. The person who cuts the meat and slaughters the animals.

Activity 2

Task 1 Translate the following sentences into English.

L. ¥ A AR 1E ot b7 B AMUA T A /Y 7

2. BN FHE—KERNFEETEZA?
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Chapter@ Kitchen Introduction and Verbs

3. BRI 3 B BT AR A KRR A .

4. PR ] 42 B e B T OX 4 TAFRY

5. fikBRE—ZER MEBREEHEEBEEMHEE.

Task 2 Role play.

Setting . ¥ B4 47 B B

Work in groups. role play in the setting of recruiting an executive chef.
The scene is set as below:

P up to 22,000 pounds per year

P 28 days holidays + benefits

P bridge pub, west London

Activity 3

Task Reading Comprehension.

Directions: Work in pairs, read the passage and discuss with your

partner about the pastry chef’s responsibility.
Pastry Chef

A pastry chef is a station chef in a professional kitchen, skilled in the
making of pastries, desserts, breads and other baked goods. They are
employed in large hotels, bistros, restaurants, bakeries, and some cafés.
Pastry chefs use a combination of culinary ability and creativity in baking,
direction, and flavoring with ingredients. Many baked goods require a lot of
time and focus. Presentation is an important part of pastry and dessert
preparation. The job is often a physically demanding job that requires lots
of work with your hands and long hours on your feet and can be stressful
with hours that start in the early morning. They are also responsible for
creating new recipes to put on the menu. Pastry baking is usually held in a
slightly separate part from the main kitchen. This section of the kitchen is

in charge of making pastries, desserts, and other baked goods.
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Unit 2 Kitchen Safety and Kitchen Hygiene

B Learning goals

To know some rules of kitchen safety and kitchen hygiene.
To know some working procedures.

To learn to ask and tell what should be done.

To know dangerous things in the kitchen.

To know the kitchen floor.

& Vocabulary

hygiene t‘haldsi:n] n. PA; DAY

washer section #4 H 15 1k X

beverage cooler 1K B %

kitchen store Jif 55 It 3 &5

pick up area £ 3[H]

scullery section & H.yE 7% X

butchery [‘'butfori] n. J& ;8 ;B S50

rodent ['roudnt | n. Wi sh4y

insect ['mnsekt ]| n. B H;HF

rat  [reet] n. & v. ZIEH B R R

bacteria [ beaek'tiorio] n. (E ¥ 415

cockroach [ 'kokrout[] n. 1%

poison ['poizn] n. & vt. & adj. HE; HFE  HHN ;LRI
sanitize ['seenttaiz | ot. FHU A8 0 H %0 4 14 T
antiseptic [ eentiseptik ] n. & adj. REFN:BFER ; REB; BT E K
detergent [drtaidzont] n. & adj. WEIEN; im0
extinguisher [1k'stipgwifo] n. K k%



Chapterf Kitchen Introduction and Verbs

& Dialogue 1 Kitchen hygiene

(A=Apprentice, C=Chef.)

A
e
A,

> 0O >

It

I am going to work in this kitchen. What rules shall I know then?
You should pay attention to the kitchen hygiene and kitchen safety.
Could you tell me some details about kitchen hygiene and kitchen

safety?

: Certainly, there are many rats and cockroaches in the kitchen for

there is plenty of food in the kitchen.

. What shall we do?

: Don’t panic. Just poison them or trap them and everything in the

kitchen should be sanitized. And also the bacteria may get in food.

: How do microbes or bacteria get in food?

Usually microbes get into the food from the hands of people
working in the kitchen, mostly from our hands. So we should

always wash our hands.

: Got it. What kinds of foods are most dangerous?
: Protein foods: like meat, poultry, eggs, fish, diary products, etc.

: How can we stop food poisoning?

Never leave food outside the refrigerator for more than two hours

and keep refrigerated food below 40°F.

2 Dialogue 2 Kitchen safety

A
0

Chef, what is the most dangerous thing in the kitchen?
Safety is the number one priority in the kitchen. Let me show you
some dangerous things and the ways in which we could avoid danger

in the kitchen.

: Yes, I will listen carefully.

: Firstly, we should pay attention to the “fire”. Oily rags are

dangerous. Wash them in soapy water or throw them away. Using
deep fryers is dangerous, so watch out for smoke, foam or bubbles.

You should learn how to put out an oil or grease fire. You need to
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have carefully supervised practice in putting out oil and grease fires
with a proper type of chemical fire extinguisher. Do not use water

on an electrical fire!

A: T think I have to be taught the knowledge about it.

C: Secondly, you should pay attention to “burning hurt”. Hot oil and

melted fat can easily burn you. If you are not careful, cooking with
grease and oil is quite dangerous. They can quickly start a big
kitchen fire. By the way, damaged electrical wires are also very

dangerous. Do not use any damaged electrical equipment.

A: Oh, really? I am afraid of being burned, I'll be careful.

C: Last but not least, you need avoid slipping or tripping. Falling down can

be quite dangerous. If you are carrying something hot, you may get
badly burned; if you are carrying something made out of glass or

something sharp, you may get a deep cut because of slippery.

A I think I'd better be more careful. Thank you so much!

Activity 1

Task Fill in the blankets in the sentences with the verbs given if you

want to keep the kitchen clean.

wipe up, put out, sanitize, wash, clean

s

You should learn how to a fire with an extinguisher.



Chapter@ Kitchen Introduction and Verbs

2. Pick up everything you drop, and
3. I should always my hands.
4, We have to

5. Everything in the kitchen should be

B Activity 2

everything you spill.

all the things before we leave the kitchen.

Task Here are some kitchen rules students should know. Could you add

any more rules to them?

Kitchen supplies cannot be taken home.

Kitchen doors cannot be propped open but the doors on the North and

South sides can be lifted for ventilation purposes.

Kitchen utensils cannot be borrowed.

Proper food preparation cannot be postponed.

Everyone is not allowed to wear shorts in the restaurant.

Sinks must be cleaned after use.

Dish sinks and their surrounding areas should be cleaned and wiped dry

after use.

Clean clothing and close-toed shoes must be worn while you work in

the kitchen.

Bl Activity 3

13.

Pick-up area

Task 1 Read the following numbered English words about Kitchen Floor
and try to write out their Chinese versions.
2. Cold 5.
1. Freezer ) = 3. Butchery | 4. Pastry Sonsge
kitchen cooler
6. Chef’s office
ity Jlirchen 7. Hot kitchen
store/
Pantry area
9. Vegetable | 10. Fish
8. Pot-washer . ) 11. Scullery
preparation section
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2,
3.
4.
5.
6.
78
8.

O

10.

11,

12.

13.

Task 2 Further reading.

1

2

“/1

010

When finished with a dish or eating utensil, rinse it off before
placing it in the sink. The simple act of rinsing can save much

time when the dishes are washed.

After creating a horrible mess in a cooking pot or frying pan,
clean the pot or pan before letting it dry. This will save hours of

scrubbing work and damage to pans.

Do not place garbage in a trash receptacle unless there is a

garbage bag in the receptacle.

Do not continue to place garbage into a trash receptacle after it is
full. While this may seem to save work, it does not. When the
trash receptacle is full, the garbage simply spills onto the floor
where it has to be picked up again. This creates extra work and

the garbage bag will have to be changed anyway.

Do not attempt to do the dishes. Cleaning dishes is a complex
process involving soap, water, and several cleaning devices. It

should only be performed by those familiar with the activity.



