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I Am a Cook
xe— B

International Hotel Standard
] B S A o
Kitchen cooks should have good working knowledge of the English language.
JEF I 2% FAT R AP RS i TAE I,
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=t'ﬂ‘;’Part A: Self-introduction

Good morning, everyone!

I’ m Jack, 18 years old and I come from Dalian.

Now, I'm learning cooking in a cooking vocational school. My major is
Chinese Cooking. I love my major very much!

My dream is to be a good cook in a five-star hotel. In order to make my

dream come true, [ will do my best to study hard.

Thank you!
Words & Expressions
cook [kuk] n.  JEfUifi major ['meid3a] n. &l
hotel [hou'tel] n.  F )5 vocational [vou'keifonl] adj. B A

dream [dri:m] n. %, B4

Notes:

1. My major is Chinese Cooking. ¥l “FKI L ZH 4" . Chinese Cooking H1% ;
Western Cooking PG%; Chinese Pastry H1CIH /5, ; Western Pastry P5 =TI &5 o

2. cooking vocational school 21TV 4%

3. five-star hotel i 2%i5) 5

%Part B: Personal Hygiene

I’ m not sick.
My fingernails are short and clean.
I wear hat to keep hair away from food.
My uniform/apron is clean.
I will wash my hands before preparing food.
I will wash my hands after:

using the toilet

sneezing

blowing my nose

handling raw food

taking out the trash
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Words & Expressions

sick [sik] adj. MUY, AR fingernail ['fingoneil] n. 5 H
wear [wea] vt. G, #E uniform [ju:nifo:m] 7. il il
apron ['eipron] n.  [H[#H toilet ['toilot] n. W, PETFE]
sneeze [sni:z] vi. F]MiHE blow [blou] v&. M, WX

raw [ro:] adj. W), RINTHY trash [tref] n.  Bi¥%, JBY

handle ['heendl] ve.  FHFERAE, AP 75T

Notes:

1. I wear hat to keep hair away from food. FEIE TPy -k AW A
X B Akeep... away from... A (ffi ) ----- AN,
#ilin: Keep the children away from the machine. Jl|iE4Z% Tl [HELHLAS
2. blow my nose f &7
3. take out the trash #3157 3%

i Part C : Dialogues

Dialogue 1

Tom: Hi, my name is Tom.

Jack: Hi, Tom. Nice to meet you. My name is Jack.

Tom: Nice to meet you too, Jack. So, where are you from?
Jack: I’ m from Harbin, Heilongjiang Province. What about you?

Tom: I’ m from Dalian. What’ s your major?

Jack: My major is Chinese Cooking. How about you?

Tom: My major is Western Cooking . I love cooking very much.

Jack: I also love it very much. I believe I will be a famous cook in the future.

Tom: That’s for sure.

Words & Expressions

province ['provins] n. &1 famous ['feimos] adj. FH#H), HAH
believe [bi'li:v] ve.  #fE

Notes:
1. I’ m from Harbin, Heilongjiang Province. K& I B2 EIT4A, WH/REE,

2. That’s for sure. 15 B2
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Dialogue 2

Jack: Good morning.

Chef: Good morning.

Jack: What a nice day today!

Chef: Yes, let’s start work now.

Jack: Just wait a minute. I’11 go to wash my hands first.

Chef: OK. Hurry up! But do you know how to wash your hands properly?

Jack: Ahh ...

Chef: Let me tell you. First, wet your hands with clean running water and use soap. Second,
soap your hands. Third, lather hands together to make a lather. Then, scrub all surfaces.

Next, rinse hands well under running water. Finally, dry your hands using a paper towel

or air dryer.
Jack: I see.
| Nt
1. wet hands 2. soap 3. lather 4. scrub S.rinse 6.dry
Words & Expressions
wet [wet] adj. 2%, v - TR soap [soup] n. AR, v FRARRE
lather ['la:0o (1) Jn. JERML; v,  FHERETE  scrub [skrab] ve. & vi.  FHIJHEDE, Wil
rinse [rins] v&. VR, whEE dry [drai] ve. M- dRK AT,
towel ['tauol] n.  EIJI fieeen ST
air dryer 2SS THRAS running water  Jislif7K

chef[fef] n. B

Notes:

1. What a nice day today! 4 KRS ELF! A A Hiwhat | S AERIUR]

2. Just wait a minute. 55— T ,

3. Hurry up! 5

4. First... second... third... then ... next ... finally... (FRIF) FH—, F_, H=, K
E’ g—F;E’ ﬁ-i}ﬁ ......
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International Hotel Standard
[l BRiE JE AR -
Kitchen cooks should know how to wash their hands properly between
tasks to avoid food contamination.

[EFIH Rz iZ ZE A TAE R IERMEF, URSERER.

Exercises
1. Match the correct words.

1. five-star hotel A R

2. apron B. #h573k

3. blow your nose C.AR

4. sneeze D. ¥EF

5. use the toilet E. J&flif

6. raw food F. Flth

7. province G. IR
8. wash hands H. FTmimE

9. take out the trash L Jwjpr

10. cook I

Il. Complete the following dialogue and read it aloud.

start up morning nice wash minute

Jack: Good 1 , teacher.
Teacher: Good morning, Jack.
Jack: What a 2 day today!
Teacher: Yes, let’s 3 our study now.
Jack: Just wait a 4 .

'l goto 5 my hands first.
Teacher: OK. Hurry 6 !

[ll. Translate the following sentences into English.
NS s

- FRI b T pa s v e /e T A

- IR RAE— K H RGN Y — A e
- FRAYFE B S T

AW N =
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5. if% SRR EUE T
6. 7
7

W
!

Tr I ot
oAt

F =

IV. How to wash your hands:

First, your hands with clean running water and use soap.
Second, your hands.

Third, hands together to make a lather.

Then, all surfaces.

Next, hands well under running water.

Finally, your hands using a paper towel or air dryer.

V. Write a self-introduction.

{i‘Part D: Reading

International Hotel Standard of Kitchen Cook

1. Kitchen cooks should have a pleasant and professional manner.
SRR A L . HRME AR L

2. Kitchen cooks should always be well groomed.
JEF IR IZ A B

3. Kitchen cooks should be dressed in clean, pressed and complete uniforms.
JEFUR IS 122 25 i BRI T AR A o

4. Kitchen cooks should appear organized and work as a team.

JEFIBN %R BT AL A NG YRR

5. Kitchen cooks should greet guests and colleagues in a polite and friendly manner.

JEFUTREZALSR . A g T 2 R <
6. Plate covers should be clean and polished.
BT ROZOARRE . OS5,
7. Kitchen cooks should prevent cross contamination.
JEF U 7 122 T A8 SR
8. Kitchen cooks should know the rule of FIFO ( first in, first out ) .

JEHITREZ 1 A be Se it e R I
9. Kitchen cooks should know the temperature danger zone is 50 ~ 60°C.

JEFIRRZ T f#50 ~ 60 °C Wi fERIX




10.

I1.

12.

13.

14.

15.

16.

17.

18

19.
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Kitchen cooks must watch out for warnings.

JEF A5 R R A

Kitchen cooks should know what to do in case of a fire.
Jo U 0 T2 R A KA B A

Kitchen cooks should know the fire department number.

JEFU IS 12 R TE T BRI ] R LG 54 -

Kitchen cooks should understand regulations. " ‘ ; g
IS T 8 TR idaidneds
Kitchen cooks should know how to use kitchen extinguishers.

JEEF T2 1 A e 8 P s s K A8 o

Kitchen cooks should understand cooking terms in English.

JeEF TR 2% R AR PSR T R ek o 5 AR

Kitchen cooks should know how to handle knives safely.

JEEF OIS 7 12 1 A e 2 A T T

Kitchen cooks should know correct plate presentation and garnishment.

JoF T 8732 RT3 T )2 58 TR AR T 125

. Kitchen cooks should present food in an appealing manner.

JEF O 4 ot ) S R N2 U 2
Kitchen cooks should meet even the most difficult requests with grace and courtesy.

RV R A il e B BRI 200 OR, AL
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You will be able to:
1. Remember the English words of the fruit.

2. Remember the useful verbs of processing fruit.

3. Grasp the useful expressions in the dialogues.




Unit®) Fruit xE

i Part A: Fruits

pineapple %%  strawberry H%;  blueberry W% mango 155 cherry #28k

litchi 7 A% orange #& ¥ banana £ papaya AJI  watermelon P§JI

=

pear A% peach Bt

i
&

apple 23R kiwi Bk grape

mangosteen L1177 apricot 7y pomegranate A1  pomelo i ¥

Words & Expressions

strawberry ['stro:bari] n.  HifF papaya [po'paio] n.  TE AN
mangosteen ['mangosti:n] . ILATH: apricot ['eiprikot] n. 7%
pomegranate ['pomigraenit] n. 11 pomelo ['pomilou] n. ¥

Talk about the shapes and flavors of the fruits following the example.
A: What’ s the shape of the orange?
B: It’ s round.

A: What’ s the flavor of it? il :

B: It’ s sweet and sour.

IR SBREIFE: 8 (sour) .
B (sweet) . & (bitter) . ¥

(spicy) « & (salty) o ZioEH!
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=t'ﬂ‘;’Part B: English terms of processing fruit

put apples into the fruit salad FESER ARV
wash the pears TEAd
soak the strawberries RIBFE
peel the oranges SR
squeeze the lemons et
remove the seeds from the watermelon VGO 2o
refrigerate the melon LTI KA V2
slice open the watermelon VI 5 R
mash up the bananas E{agipe e
Words & Expressions
process [pro'ses] v. I T., AbFH wash [wof] v. 1EUE
peel [pi:l] v. 57 soak [souk] vt. =L, 2%
squeeze [skwi:z] v. 1, Ff remove [ri'mu:v] v, Efg, I

refrigerate [ri'fridzoreit] ve. &9, 3% mashup 985, JEfE, T

%Part C: Dialogues

Dialogue 1

10

Chef: Hi, Jack!

Jack: Yes?

Chef: Let’ s prepare a fruit salad!

Jack: Fruit salad? What fruit do we need?

Chef: We need one pineapple, three oranges, one watermelon and some strawberries.

Jack: OK, I’ m going to prepare all of these right now!
Chef: Thank you.
Jack: My pleasure.

Words & Expressions
salad ['selod] n. VP prepare [pripes (r) v iR

Notes:
1. Let’s prepare a fruit salad. JEFRTHERABUK R VNFI
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fruit salad 7K V0L
2. What fruit do we need? FA 177 M APk 52

Dialogue 2
Jack: What should I do?

Chef: Give me a bunch of green grapes.
Jack: All right.
Chef: Wash them clean.

Jack: It’ s not easy to make them clean.

Chef: Soak them in salted water for a while.
Jack: OK. The grapes are ready. What are you going to do with them?

Chef: I’ m going to make fresh grape juice.

Words & Expressions

salted ['so:1tid] adj.  ERMERY, ERERAY fresh [fref] adj. HrfEEfr)
juice [d3u:s] n. it bunch [bantf]n.  #H, &, 4l
Notes:

1. Give me a bunch of green grapes. 23— H 4f ] 4 .
abunchof ... —H, —IF, —Hf
#1140 : abunch of flowers —H4E
a bunch of people —#f A
2. Soak them in salted water for a while. 7EER/K izl —23 )L,

Drills
Drill One
A:What do you want me to do?

a bunch of green grapes.

] some pears.
B: Bring me
one peach.
two watermelons.
Drill Two
A:What are you going to do?

11



