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You will be able to

* get famiﬁ'ar with the main words about cutting vegetables.
* know the basic sentences for asﬁing how to cook vegetables.
* describe the process of cooking vegetables.
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hillchate match stick
[fifa"neid] e BONsioon ‘E
[maetf][stik]
julienne chopped garlic i
[.d3u:li'en] Ize ['ga:lik][tfopt] AR
sliced green
pepper chopped parsley ar
[slaisd] [gri:n] Lt ['pa:sli:] [topt] EREAR
[pepe]
straight potatoes chopped onion 5
[streit][pa'teitau] BESEX ['Anjen] [tfopt] AR
crinkle potatoes iy mire poise
[krnkal][pe'teitau] BRER [marr] [po1z] BT
steak house fries sliced onion
[steik][haus][fra1z] Y\EER ['Anjen][slaisd] R
macedoine 5T brunoise L
[maesidwa:n] [brynwaz]
baton concasser
['beetn] WERAIRL IR [kon'keess] EHL
straw potatoes cocotte
[stro:][pe'teitou] mEL [ka'kot] ANBSHSER




anglaise

potato chips TEkR
wafer
['werfa] RRR

: S RGER
['Angleis]
chateau RER T BT
[fee tou] HEEK

a clove of garlic

tomato chips EmhHA [Klouv] [gaik] —il5=
o] B e BH
remove the seeds | FAF atoun gy | FEEINTIE]
sy | e et | 8
o | oy | N
[':;F:::nl Ll
sentences

1. —What are you doing?
—I'm_.ing J..
2. How can we cut ...?

3. Shall we ...?

4. What shall we do?

5. How about ...? /What about ...?

6. What do you want me to do?

7. We are going to make ...

Unit 1 ‘% Vegetable kitchen




~Leadin

Activity 2 Write down the correct phrases according to the description .

1. ashort and round shaped carrot.

2 a small, round piece of tomato.

3. finely chopped and small fragment ( #)}5 ) onions.
4. asmall and thin fragment of onion.

Activity 3 Oral practice.

A: What shall we do?
B:We’ llhave_____
A: Shall we chop it
B: No, cut them carefully first.




- Focus on learning

| Part one

\

Activity 1 Learn these new words.

chiffonnade FEazAUt%2  sliced green pepper Sl

julienne FIEHIIMZZ straw potatoes ZHEZZ
baton BIEHIE=ZZ, 1R

Activity

Activity

Questions: 1. Shall we cut celery into chiffonade?

2. How can we cut carrots?

Mike : How can we cut vegetables in size and shape?

Chef : It depends on what vegetable we are going to cut.

Mike : Can you show me some examples ?

Chef : Sure. For carrots, celery or turnips, we’ |l cut them into
julienne.

Mike : How about spinach, lettuce and cabbage?

Chef : For those vegetables, we’ Il cut them into chiffonnade.

Mike : Shall | cut chiffonnade of potatoes, green peppers and onions?

Chef : No, we usually cut them into potato batons, sliced green

peppers and chopped onions.
Mike : | see. Thank you, chef.
Chef: You’ re welcome.

Unit 1 * Vegelable kitchen




Activity 4 Look at the pictures and write the steps of making turned
vegetables in Chinese.




Activity 5 Listen and complete the dialogue. @

A. make straight B. cut into julienne of

C. have rondelle of potatoes D. add some chopped parsley

Mike : What shall we do ?

Chef : We will

Mike : Shall | slice them?

Chef : No, them first carefully .

Mike : Then baton them into small batons?

Chef : Yes, potatoes and

Mike : | see. What kinds can we make potatoes?

Chef: Straw potatoes, match stick potatoes, crinkle potatoes and straight potatoes.

Activity 6 Look at the pictures and write down the steps of cutting
chopped onions according to the phrases given.

Unit 1 “) Vegetable kitchen




Step1. off both Step2. the onion.
ends of the onion.

Step3. the onion Step4. the onion.

for two or three times.

Activitv 7 Learn these new words. G

rondelle @) paysanne /55 brunoise /NGHL
macedoine 73] mire poise X751

chopped parsley #5c&4 concasser &AL

Activity 8 Look at the pictures. Talk about how to do with them by
using the sentence structures.

A. What shall we do with them? B. We are going to (have)

008 @zﬁ;@% it




Activity 9 Choose A, B, C or D to complete the dialogue.

A. cut them into mire poise B. cut them into concasser

C. cut into brunoise and macedoine D. cut - into rondelle

Mike: Shall | cut tomatoes into mire poise?

Chef: No,
Mike: | see. How can | cut the carrots and potatoes?

Chef: For these vegetables,
Mike: I’ ve finished. Then how about the cucumbers?

Chef: Well, we often need to cucumbers

Mike: All right. What about the celery, onions and garlic now?

Chef: They are need to be

Activity 10 Make sentences with your partner according to the example.

A. cut them into mire poise B. cut them into concasser

Picture1. Picture2.

Unit 1 “) Vegetable kitchen




Picture6.

Activity 1 Tick shapes that we usually prepare for
carrots and potatoes.

[l cocotte /INEHSTK O wafer SkEH
[ anglaie ZETUREEK [ concasse &EinJ

[ chateau &R ST AIGEK [l macedoine 5T

Activity 2 Look at the pictures below and write down what they are.




