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Unit Objectives

After studying this unit, you are able to:

book a table for guests
recommend Chinese dishes
take orders

know different ways of payment




=7 Hotel English 2

< Warming-up

Task 1 A waiter is serving Chinese food to guests. Match the service steps with their
corresponding pictures. . B

recommending dishes O

taking guests to the table O

taking orders O

receiving the bill O

Task 2 Match the following pictures with the corresponding flavor words given in the box.

hot sour sweet bitter fresh salty

Task 3 Do you know the four major Chinese cuisines? What are their features? Discuss your
favorite cuisine or food with your partner with the help of the words in Task 2.



Unit 1 Chinese Food [

UNIT

Unit 1 Working Process/Language Skills
Steps in serving Chinese food .
Chinese food -—) culture -) How to serve Chinese food =3P | Take orders
Chinese
Food Warming-up Reading Listening & Speaking Writing
FRRS :
Book tables for guests; introduce Complete a
Steps in serving Chinese food different Chinese cuisines; o ';’mt
Chinese food and cooking recommend dishes; take orders and
o : order .
receive bills
TR

. ZBEGTESPERBRETHHRESHS. REREBNTERR, EANE T HEELEED RRREX
—HA,

2. ARBESTR: EATEHRITERFATFLE TSR, UAASZHXHWESFERILERE
(Warming-up) ,

3. FEERXH: BURREENEES], PMRTAZARBRAGTERCHNEE, THEK
AR GEPERF P RIFEEERBRWIEA (Reading),

4. FREERE:. PERSOERETRERE. BEEA. AIBNFHEREXSE. RBRK
% (Listening & Speaking),

5. ARAER: PERSREMNEFEANAXSG, EiCRTEAFRAEKMS (Writing) ,

< Warming-up

Task 1 Task 3

Key Suggested Answers

recommending dishes A There are four major cuisines in Chinese food:
taking guests to the table C Shandong cuisine, Guangdong cuisine, Sichuan
taking orders D cuisine and Huaiyang cuisine.

receiving the bill B Shandong food is heavy and spicy. Guangdong

food is light and fresh. Huaiyang food is well

Task 2 known for its cutting technique and original flavor.
Key Sichuan food is hot and spicy.

hot bitter salty My favorite food is Sichuan food because it is
sour sweet fresh spicy and hot.



Hotel English 2

Reading

Before reading the passage, see how much you know about Chinese food and
cooking by answering the following questions.

1. Why does Chinese food appeal to the Western people?
2. What are the key elements in Chinese cooking?

Chinese Food and Cooking

Do you know that more than a
third of the world’s population
eat Chinese food daily? Even
if it was eaten regularly by
some only, Chinese cooking
would still be recognized
as one of the greatest and
original cuisines of the
world. There is an ever
increasing interest in and
appreciation of Chinese food
in the West. The fact that Chinese
restaurants are growing quickly in the
West is evidence of the variety and quality of

- Chinese food.

The culinary appeal of Chinese cuisine has
taken the Western culture by storm because those
who have experimented know how good and
economical Chinese food can be. They discover
how easy it is to create 'Chinese dishes in their

~own kitchen and the joy of eating Chinese food
can be experienced regularly rather than as an
occasional treat.

The art of Chinese cooking does not bring
any real difficulty. All the ingredients in Chinese
recipes such as bamboo shoots, lotus root, bean
sprouts, water chestnuts and so forth can be
readily purchased from most food stores and

supermarkets.

Color, aroma and
flavor are not the only key
elements in Chinese
cooking; nutrition is

o . also a priority.

Chinese food
appeals to the
majority and its
variety of flavors is

so cleverly remained

in each dish that there
is nothing improper in
the serving of meat and poultry in
the same course. Both the cooking and eating
of Chinese food are great culinary experiences.
Besides appealing to our taste buds and eyes,
food prepared in the Chinese manner is highly
nutritious, retaining all its vitamins with quick
and minimum cooking.

The rewards of Chinese cooking are obvious
to anyone who has tasted popular Chinese dishes
like a well-cooked “Sweet and Sour Pork”, “Kung
Pao Chicken” or Chinese dumplings or has been
sustained by a plate of steaming “Chow Mein” or
“Fried Rice”. Easy-to-cook and delicious Chinese
recipes will make your cooking experience easy
and fun.



<> Reading

Unit1 Chinese Food ﬁ]

Background Information

1. Chinese Cooking

The art of Chinese cooking is not, contrary
to popular belief, complicated and difficult.
Most Chinese dishes do not require a complex
processing and equipment in the kitchen.
Simplicity is the key to Chinese cuisine as
evidently shown in their various cooking
methods. When you have the ingredients,
seasonings and marinades (F#fi71) ready, you
can cook.

2. Regional Styles of Chinese Food

Chinese food can be roughly divided
into northern and southern styles. In Northern
China, wheat, barley, millet and soybeans are
the staples. Steamed breads and noodles anchor
the meal and the cooking is relatively simple
in routine life. The use of vinegar and garlic
tends to be quite popular. Southern China is
the area of rice-growing, and the cooking style
is subtle and complex. Southern foods can be
classified into three styles with each having its
own cooking characteristic and special taste. The
three regional styles are: Sichuan and Hunan,
Eastern, including Jiangsu, Zhejiang and Anhui,
and Guangdong and Fujian.

Task 1

Objectives:

» Ss brainstorm the Chinese food culture.

» Ss brainstorm the Chinese cooking art.

Time: 10 minutes

Steps:

» Get Ss to brainstorm answers in pairs or in
groups of three or four.

» Walk around the class to assist if necessary.
Write useful vocabulary on the board.

» When Ss have finished talking, get one or two
pairs to present an oral report of their discussion
results.

» The rest of the class should listen and compare
answers and be prepared to discuss whether they
agree or disagree with the speakers.

Note:

> Accept any ideas as this is simply a way of
getting Ss to think about the topic. When making
a comment, encourage rather than dishearten.
Emphasize any good point made by Ss. To
encourage fluency, don’t always try to interrupt.

Suggested Answers

1. Chinese food appeals to more and more
Western people because it is easy to cook and
economical. It is easy to create Chinese dishes
in their own kitchen and they can find all the
ingredients in Chinese recipes in most food
stores and supermarkets. Besides, food prepared
in the Chinese manner is highly nutritious.

2. In Chinese cooking, color, aroma and flavor
share equal importance in the preparation of
every dish. A dish may be savory, sweet, sour, or
hot. The main colors of a dish may include red,
yellow, green, white and caramel (¥3&f2) color.
Ingredients that contribute to a mouthwatering
aroma are scallions (%), fresh ginger root,
garlic, and chili peppers. Color, aroma and flavor
are not the only principles to be followed in
Chinese cooking; nutrition is also an important
concern. The Chinese have a traditional belief in
the medicinal value of food, and that food and
medicine share the same origin.
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