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Z. BEREASW

MNEXERSAHHNEESFEFRANERXE, BEAESRTENE
$. Xt BFNHSEBE T, HPIXAHEESEER, UTAHH
BREFEANETRELE .

#ﬂ2m3#¢2ﬂ2m3$¢252m3£¢2ﬂ2m4$6ﬂ2m4¢6ﬂ2m4$6ﬂ
%1 #* 2 # 3 # 1 *2 # 3
B 4% W ES G o E 4 %tk EH HEANF

=, ESiRE

RBFIBN, AR FREA—NFAE, LIMIERERHHTEE
. UTAZEEE =KW T A

KREHES A 15 3y RESARPER: 13~15 4, 10~12 3, 7~9
D 4~69. 1~359F05, ©

BREROTFESIREDT

13~15 43 BEXAERBRATREXNEE, AElD, 73X08%, BX
TIBS R, WENNE,

10~12 3. EXEAXALERETREXINER, XFRER, BRFD

EEHEIR.

i

® REW, XREXXANE 710 0%, EREFEF, RIJXFHEXH
RER ISR 2#ATHFN, FRATERHLTHRE.



7~9 5. FXHRBRRETEXHNER, XFHRER, B RIES
%, HpF LB ERHR.

4~6 5 BXNRET —/IBLAEXHNER, ERMEE, FHEEZH
FEBSHIR.

1~34: BRMEERETF, BAFAINFEEREREXEE,

04 REZ, RRF/LNIMLHE, FFEXERXEREX,

U EFRFRAETUHBBAR N AE: —21EAR, 28BS EH. Ff—
BPX, HEXFEXSER—H, xBFE—NIRESR, £ "BR&" A
|, BMNTUEST "BEFAE. BFEAH" OBFERN. £iBTREERE
BEFNPXREN, BINAGRXRAREF, 22, BRINELE: £FH£ERE
5 ( All roads lead to Rome. ), AT KIIBSIEH, HRIMNZUGAEX
BEef, 3FXENGF, BNEEH (K2 ), ENFTES (EE )
NF XL IFERE, EEHEDSFEMAHAR,

M. #Es R

ATHENFEEAPRBS D, AINEZTAEEEWENESTHFEL, B
WEAEPFIRPER "—FHR. ZHFN=LE" HEATE.

F—%. BER (WX, 9 ), BIFIBENZENAEZATHU, hiie
FHEAFXABER, VBEEX, BHEXERBUENNS, @8, BF
XEBEOAFEFXAFHE——NNNXERE, FIMEETUEXEEESD
®EWUNMFTAFS "/ R,

FH BF (R0ELEREK ), FEEFENMNE, RFUAFA
B, —fRKit, BTFERNEER, ETERBYSHEAR LEER
AWML, T, BUE4AEEASIR E]FE, B, ZETUEEEN
WHEMEALRRESEERRKSXAM £, XHERERTETEDS,
aMEEH S SR

B=F RE(E—%. XNE% ), BFE=RE, uRERFEHE,
EFHETRDBEEX, EAREMUTANAE: ZTBRE . HIEHMaT
ERE—E( and,or), A HEFEAEFHEEAE.,. EEHFHEESHIEAD
EEAGFMAREAERNELS,



B9 16 FHEHR
BN
SR
HofEEF
tha ot

FHS 16 FHLHS

D ER
BEil%

W%

iR — DHRRFRESMECREE
= WHXFRHFIAREILS

11

25

50

63

65

98

105

107

126



16 sangim

Part l
HEE L 3
S H 11
HAEET 25

HEsRH

50



b o SRIEIEN, A5k AEBHOEEaRE, WK,
BEBE, BTK, BREEENETXABERIERALR, K
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RAERE( WA —RESNERL ) O XREE—RRAES,
RAEEH I MR, BEGFE (PER) X—ME, BFPEME
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ERBET 2013 F 12 WEHB o, BRESREEIELE—¥, B7)7
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AR SRR, IRER, WA ERAIE BT ERIT,

HE— ( CET-4:13-12)

[Fx]* EREWH?" RABAEREENEM, ¥
gﬁﬁ)\/_\ﬁ[ﬁ]ﬂ[ﬁfi ﬁﬁq]@}\Aﬁ/\o 8k, PEN—NUFETH
FERIHTE, HHAXRER. EBE ( the Ming and Qing
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1. 1B%E3]

—RUENEERT.

(1) XRREFZTEXENONMEIEFENRE,

(2) RREVEEISKENHRE;

(3) MMHERIRE, BEREEEE now EH;
(4) IBUENSTFHITH;
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(5) ®RREZIHN. RHFTEINEREAZH, FE—EE
i EE, BTFXaaEasiEEELBEsN1E: come, go, leave,
arrive, begin, start, stop, close, open % ;

(6) 8|, &, FRXRILPRKENG D, WNaHIBIERNIEFXR
FA— IR B RN SR R R BURTS o

2. HEfEH

([Bl—] BHERGIESARTHEZRBZAERXZ—
( CET-4:#¥70 )

[ £#i%3x ] Paper cutting is one of China’s most popular
traditional folk arts.

[ &4 ] REEVAEEISKENRS,

[BI=] AMIERAEKELUERAE, (CET-4HA)

[ £#iF3X ] People often beautify their homes with paper
cuttings.

[ 8] REREEREODEIFENRKT,

[BIZ ] "“REFZEZWE? " BABABRRAINCEOE, F%
EHASEME, P EANSES, (CET-4:13-12)

[ &#iF3x ] “Would you like tea or coffee?” This is the question
diners are often asked. Many westerners tend to choose coffee and the

Chinese folks tea.
[ f@#7] RRIVHENBHFHITA
(—) —RIER
1. IBEE3

—REENRTEER -—HEIAX-—BRNEMRETHER
HAFEMRS.



2. EARRHT

[Bl—) PERKE—TREZFENHE, FEHBFEHNE
AR TTo ( CET-4:4521 )

[ £#i%3 ] Chinese paper cutting has a history of more than
1,500 years. It was widespread particularly during the Ming and Qing
Dynasties.

[ #2347 ] RIBEEESE "HIPAEHHE", BERBILE,

[61=)] TEEEVEHFIZAKBN, (CET4:13-12)

[ £2#iF3r ] The Chinese knot was originally invented by the
craftsmen.

(47 ] R\EXPHFR "&¥", BERATER,

[BI=] REAAMLETB A, BER+/\ LA FRIRKE,
( CET-4:13-12 )

[ $%FX ] Tea drinking was introduced into Japan in the 6th
century, but was not introduced into Europe or the United States until
the 18th century.

[#47 ] RIFEIXPHFIR "AHEL" 0 “+AHEHL", HEX
Aix=,

(=) Wfesenihy

1. IBZXE3]

NETHNFERT:

(1) XTRMW, —PITEREVDEEERM, HENRES
FHNER, BNHEERBNIBXBOREX P EHER,

(2) RAEFFSE — P ERENNESFFIEFRBIHF R MR
SR, —ERSENAE, HEFTRAETE (LTERBLER )
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(3) RTEE, NIEENHEEZRAAENZX N ESEERAR
MEBERXENMNERER, FEXTTHEENNEFTEHALET
=, A TRIHNERE R,

(4) F"FEXK, B—RIMEN T URTEGK—F, WETME
ol I B [BARIEMM B B3R RE K, 2. When you have rested, I'll
show you around the park. ( EIRKETF B, HERELAERBE, )

2. HRMRH

[Bl—] XREXANFIZARREE, AEELEPEFHA
H K Z KM, ( CET-4:13-12 )

[ £#4%F3C ] This form of craft has been passed down from one
generation to another and now it has become increasingly popular in
China and around the world.

[ ] REXPOFR "RRMEE" 0 "RUEER", BE
X I AT

(B )(PEL ) EIHEETKHNNEH, ESRA—FER
ERHWEARNITZ, (CET-4:13-12)

[ 3#iF3x ] After hundreds of years of continuous improvement,
it (the Chinese knot) has evolved into an elegant and colorful art and
craft.

[#B47] RIE "EIHEE EL" XHFNFIR, HEXA
WEEMET,

. Lmgso]

[EEER]) BREERX, IVENA, 83T b XEE,
[st ] —f&kR, HENSERINT%. —. RIEGDE
EHNREESE; . EXFEHNHERTHELT, £§6LT
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P41 1 =3 (cantonese Cuisine)

B, FrERPERRZAMT, RZFEZNZF. I FA
A E ST IREINMERY, BFEHNY. EVEEZEER, 18
B 19 e, TRBREGREREM, HFAATHZERRE. W0
5, REBHINPRIEBUHEN B AT, BRERTLFERET
RAMAE, BIFRE. BN, BEF. BAKF, FENLRNER
BEEXEEN, K. BA (chives ). £ ( ginger ) F1FXH
( coriander ) B X EiflR&R, BHEAEERKH, MEEERHHN
RK,

P4l 2 $ELE

thE% ( the Chinese knot ) ¥ ERHF LTE AKRKBPH, LidH
BEARMHNE, EERA—NMRESENZRNIZ, &4K,
AMBERLCERSEH, BUETERATRINNEN, "E" &P
XEERERR. BRUHAR, PEERFEAILDXBRIBER
TR IEFEER, XEXANFTZRREE, WEESEED
FOHH 57 253 8 e i 52 3R o

P& S FIFL

Cantonese Cuisine

Guangdong used to be the remotest part of China and thus lacked
support from the rulers. Cantonese people ate all foods that they could
find locally, including wild animals, plants, and even insects. From the
18" century to the 19" century, the Cantonese folks emigrated to all
parts of the world where they ran a number of Cantonese restaurants.
Nowadays, many Chinese restaurants overseas mainly serve Cantonese
cuisine that covers all possibly eatable/edible meats, including organ

meats, chicken feet, duck tongues, snakes, and snails. To Cantonese

> 9
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cuisine, fresh and quality ingredients are crucial. Garlic, chives, ginger
and coriander leaves are primary spices. However, spices should be
used in modest amounts to keep them from hiding the flavors of
primary ingredients.

P&TI 2B EIEX

The Chinese knot was originally invented by the craftsmen. After
several hundred years of continuous improvement, it has evolved into
an elegant and colorful art and craft. In ancient times, it was used for
recording events, while now it is mainly used for decoration purpose.
In the Chinese language, “knot” means love, marriage and reunion. The
Chinese knot is often used as a gift to express good wishes or a
decoration to ward off evil spirits. This kind of craft has been passed
down from one generation to another and become more and more

popular in China and the rest of the world.
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GHWRANE, FEABTME —TNEFP. XERAZHANER
K, aE5qzEZAESkER, ESHAERANERRE

--------------

REEE"XW, EEFADZLERMBEE LR BN ERXPHIE
SEERHFTHHEBIFXZP, FEEE T RXIBEXNER
Mg, Hit, NEABNEE, AGESESMESRHEN, S

-------

(—) RIBERNZEY KR

PABY [E)15) KM A T ER BT IRIEMNX —HE: JUBAERRE—
SR EBIGHEN, BF U EFL,

[Bl—] #EER, AMIBE (PELS) KicREH, (BUE
FTEEATRGANEHN, (CET-4:13-12)

[ $%iF3L ] In ancient times, people used it to record events.

But now it is used mainly for decorative purposes.
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