> u_:?mme;mnﬂm&a&mﬁsxﬁuaq :

S aanA & K



SRy RO RO REST RO,
Yrg =y

[ FHEEZESFRUREZTELRNHES

z&c

s
Ny

(2‘\
[

- f,-’
e

"l)

@5
@
Far

nE - RBAT L RR



WAEG . R

EHEM%E (C | P) #iRE
TAESE ) RRETg. — db 0 IRIFEE R

#, 2017.5

B0 2 [ e SR Y B A AT Ml R b
ISBN 978-7-5637-3561-7

[. Q% 1. O 1lIl. OFFE—EiE—=ZT
HE—HH V. OTS972. 1

o [ i A P R TR C TPt 1% 7 (2017) 25090380

# 4 B e S Rk e A T A ALK FA

ZEEE

LR EH
HH R B (L TRIFEE T
ot Je TR P X AR e L 1
L 100024
EITHIE (010) 65778403 65728372 65767462 ({LH.)
ZR4t i www.tepch.com
E - mail tepfx@163.com
HE R AL AR BCAAERE A BR A F]
ENRI B fir b5 AR PR BRI A B F]
233 1==kiva s
F A 7102k x 10002k 1/16
Ef 3k 6.75
F OO 85 T
R & 2017 4F 5 A4 1/
B & 2017 -5 HES 1 UREIRI
E M 22.00 JG

(B RET 225 5 A A TR R )



i e

HE FAEFAER, A2 AR, MAEARZETFHREFANEETK
F oy RB IR Z, B FRALSUARBRN, ST LR T @6 HLiB 5 Bk | A
ARERMUEREE, THFLHAARFEALMIAAETHS LA, KB X
HEEFCHENT —AEHLEHEHNE, B, %5 —E2#H0 RBELIL
RIBLHEFRREGZEELRINHM, BRALAEE,

AEHRpLBHFRLRERTIES LR HM XA TS LRNE R,
o ARYE( B 412 & T Am e X SR TR L HF 69 0k ) AR AT, VLR AR E A B
EERAFE, IR THFRLEEKFTHREBRE, E0ARTEALF ERLLFTA
T EE SR  R IR

ABERM O EH

B R B AL S RUARE S, RBERLEF A AR R
BRI B IR B F A R T RAR M e 2 RS R F e AR
RANEEBREZ P, 2 TR A FREAMEGE, REARBRLEFTREZY
R,

F = DARILAIE A R, RFEHAHRH T SFRLHET F LR FAFERL
P N AnAL R PR EARAR A 09 P B AR S AT, A AR R ERE .
HF AARFHATIE AL LA REI AT LA,

B RAREM AR, RERMOEEARELAFGTHRFEE L
AFEHNER THEIFERZENE R, AB I EF L RFRERLREF I, 2
A RAZ T A R B AR F L AR, fe s HAM P a9 R b st g B P e H AkiE
AT G —A K,

$vg, A ARILEA G R A AT, EILRA KR B A e KRB
T RBRMFIMEATLFHH LL HEA FREFHNE, ESREF ABAFEH
AT R F A B A I e 25 AR ILEA G BT R AF &

BB RBIFR, MR RBEESTREOFEFEE, 2655 RLHF
HLIE AR ZH AT A0l /R0 B M AE R A SR 5% 9 AL B AT B3k

|



AR, HAHRT % AT AT, B 5 A

Heoh 4 B — W AR Ak B, KA AT UG L T
A BAT R A A LB RS KR A AT 8 M
Bp o @ Z B, IR AT 7 KRBT A A — e B A M 3 AT, A RS E &
T 33

HBET B MR



i E

(FrekiE) AL S FRETHEEBRFMA, REKE, BETERHOL
mh b, BBAEE TR0 (B AR wEE) A, AL & KB A2 ) W
% B W F At A K5 R A,

AP F AN HFREBEARGR TEF LERT, FILERTE&XT
SNEAE . BERVATLR LA MAZTHEEFLAR Y, ABEEAEOIE:
B ANFELEHM, BIRBEEEER. BEEERNL. TR, AR
E S W

(FAE3E) DL EEMMES, 2T EEEETHABALEAAFA
BB A, ARR ST L P A o FAAT LA R 69 F 423354 18 3R A,
FHAFR#—FiZRNEFETLEL, FLE NI ETLRFTAEDS, RIZE
I FAEAT LA SRR ATIF 5 E T A8, Bmb b AR T LBk,

AdE e A LEEAER, BIGHR, BAKE, A54dE., BEXK
Fop ) AT RELBE, mAfeFAEART IR, I FFARGEANKS
WA, FIMIFAZNE, FAZIMASWES, NMmIZRFENRIEE &N Fo)
=815 8

(FiE3E) MR FERLFRHITER EIFHRE ., EHEBIRP, %
H S REAMMEEERBBE . Wkt A KIB & F R0 A LATH S A,
KRTFEMENE —FTH; HLRBFERLFRIERSRBRET T4, i+
RREREIN, BB BRI FHRBEEAES T @G H; HEIRPIHEAFA
VIR ARHRE B AR B R T F 9 S; LR AR
RS A A B RAE A AR T F B, i R T R Bt

ABHBE, oA, BERFOHR, GEREZL, HALAER
FE . BERABORANR KigFREZFRERL, It —F 2 ERAPZA.

P
2016 %12 A 29 B



Contents

Unit 1 Kitchen Titles and RULES «««« -+« crrrrrrrrmmmmmnmmmamiamaeiaeiaeiaeaes 1
Unit 2 Kitchen Safety and Kitchen Hygiene ................................................ 8
Unit 3 COOking Method and COOking Verhg v vrrrrere e 14
Uit 4 Veetables -+ +w+vresrremresssresss ottt o)
UREE 5 FIUIES -~ - oee o rermemmem e e e et e e e e 29
Unit 6 Meat and POUIry -+« w+reersremrsesse i 36
Unit 7  Fish and Seafood -« -« -r«rrrrrrrmrmmmmmmmne et 46
Unit 8 Seasonings (herbs and spices) and Condiments -« ««-«-worerereeeeeeeeeees 56
Unit9 Eggs and Cheese -+« «w+ rrorrssmremmeasssateis i 65
Unit 10 Grains and Pastry -«+««+ s srsssremmmemrsei e 74
Unit 11 Kitchen ULENSILS -« -« -rrrxrrrrrrrmrmmmmmnmmn e 84

Unlt 12 Kltchen Dlnlng Utensﬂs and Ethuette ............................................ 95



Kitchen Titles and Rules

Lead in

A chef is a highly trained and skilled professional cook who is proficient in all

aspects of food preparation of a particular cuisine. The word “chef” is derived (and

shortened) from the term chef de cuisine, the director or head of a kitchen. Chefs can
receive both formal training from an institution, as well as through apprenticeship

with an experienced chef.

Vocabulary
cook [kouk] n. B
chef [fef] n. BV, E B
executive [1g'zekjotrv] adj. & n. BATH; RRH
pastry ['perstri] n. @5
assistant [a'sistont] adj. & n. Bh32 6 ; BhIE
vegetable ['ved3tobl] n. 3RE; MY
butcher['but[a(r)] n&vt. B X ; BF
sauce [s9:s] n.&vt. %t %ee-iflvk
soup[su:p] np; &
grill[gril] n&vt. W, & (BEEL) ¥
roast [roust] n&vt. By B
staff [sta:f] n. AR

aboyeur [abwaju:] n. 3% E 6 A
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commis ['komi] n (FE) DI S5

apprentice [o'prentis] noFak; W&

clerk[kla:k] n R HER

relief[r1'li:f] n. A,

pantryman['pantriman] nBAR; SEEE; LT HE

potman['pptman] n. BAEWIIE

porter['po:ta(r)] n#iE L, (9E)REN; 24T

steward['stju:ad] nR®ER; FR; TE; THER
List of Key Words

(1) Executive chef 478 % BT K

(2) Assistant chef /78 % B )7 K 8/ 32

(3) Sous-chef & FyIfi &, 454k fil 773 F & 49 BT K

(4) Larder chef $i 7r % 4 &-F P K 64 B )7 K

(5) Pastry chef i 57 % £ &Fb & & 69 BT )T K

(6) Vegetable chef i 5v % 4£ &7 3 3K 09 B )7 K

(7) Butcher & X, Rt EEEMELBA

(8) Grill cook i Jr 1528 L1 % A % 64 BT )%

(9) Sauce cook i 51 #3784 B IR

(10) Soup cook % 7t % 4 &Ft 7 &9 B )T

(11 ) Fish cook #i 7r %4 & K &4 B )

(112) Roast cook i 7v 4% 4 1 ke 15 P £ 64 BT I

(13 ) Breakfast cook # 77 & -7 564 B )7

(14 ) Night cook B% Lt 3 64 5} )

(15) Staff cook # 3 F 4% 5 Tk 44 BT )7

(16 ) Relief cook HILFTIF, BANE )T, BAZAN S @F, AEFT3R1T69 BT B4k
B R BB ARG EHE, HeoE B Ifsh Ak b

(17) Commis By #2 B IF, = % a4 &l F

(18) Aboyeur ¥ = F 09 R S R, WlsTR/TRE 5], feBAM E R L%
25 BT IRAN

(19 ) Kitchen clerk B &2it, fi wBAe—brsLP 15

(20) Pantryman # 7t & ZEEE (R DERE) , FARIF, RIS

(21) Potman % 7 #%E KIR4AIA
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Focus on Language

Dialogue 1

Susan(S): Excuse me, where is the executive chef’s office?

Commis(C): Go straight and turn right at the end of the hallway. Then it’s on your left
hand side.

S: Thank you. I just want to ask him about the salary.

C: OK. But maybe he is in the beverage cooler now.

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

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

S: Oh, thank you so much!

C: My pleasure.

Dialogue 2
Sous chef (S): Nice to meet you. I am Kingsley King, the sous chef working in Feast
Restaurant. Welcome to join us.
Commis chef (C): Nice to meet you, too, Mr. King. My name is Adam Green. What
should I do as a commis cook?

S: You should first learn how to help other cooks while they are working. I’'m in charge
of cooking and staff training. And I will tell you how to do it.

C: Thank you so much. You are so approachable. I will try my best to do it. By the
way, who is the man over there?

S: Oh, it’s Peter Wong, the larder chef in our restaurant.

C: Larder chef? What does he do?

S: He is in charge of cooking all kinds of meat.

C: Oh, I see. Thanks.

OO OO OO OO OO OO OO OO OO OO OO OO OO OO
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Task 1 Do you know the names of kitchen positions? Please look at the graph

and try to fill in the form.

Executive
Chef
P R p—
Executive
M
| I [ |
Larder
chef
[ I I
Larder
cook
e — I [ [
Commis ’ ‘ ’ ‘ ’

Task 2 Can you identify different kinds of kitchen position? Write down the
titles and match the exact positions with them.

(1) He is the head of chefs and works in the chef’s office.
(2) He is in charge of all cooking things.

(3) He is in charge of cooking all kinds of meat.

(4) He helps other cooks.

(5) He is in the hot kitchen to roast meat.

(6) He is in the scullery.

(7) He is in the vegetable preparation section.

(8) He is in the hot kitchen to grill meat.

(9) He works in the kitchen store.

(10) He works in the fish section.

(11) He works in the pastry section.

(12) He works in the butchery.
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Task 3 Look at the pictures and try to write down the title of those people below
the pictures.

“) ) (6)

Task 4 Practise the useful sentences below.
(1) What does he/she do?

What do you do?

What does your father/mother/sister do?
(2) I’'m a sous chef/commis cook working in...
(3) I'am in charge of...

I am responsible for...
(4) I am very glad to introduce myself to you.
(5) He is in the hot kitchen to...
(6) I just want to ask him/her about...
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Task 5 Role play.

Setting: FHHEA 7L B

Work in groups, role play in the setting of taking job application of executive chef.
The scene set as below:

» up to 22 000 pounds per year

» 28 days holidays + benefits

» Bridge pub, west London

Task 6 Translate the following sentences into English.
1. 3F AR AL B o BT 487

2. IFF R RERERETIES XY

3.RAFIT LR RAEBERERA

4, AR Ao T X3 o TiX Ay TAE 67

5. MRBER—LEHER, WEREERGLEFENTE .,

Reading

Titles

Various titles, detailed below, are given to those working in a professional kitchen
and each can be considered a title for a type of chef. Many of the titles are based on the
brigade de cuisine (or brigade system) documented by Auguste Escoffier, while others
have a more general meaning depending on the individual kitchen.
Chef de cuisine

Other names include executive chef, chef manager, head chef, and master chef.
This person is in charge of all activities related to the kitchen, which usually includes
menu creation, management of kitchen staff, ordering and purchasing of inventory,
and plating design. Chef de cuisine is the traditional French term from which the
English word chef is derived. Head chef is often used to designate someone with the

same duties as an executive chef, but there is usually someone in charge of a head
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chef, possibly making the larger executive decisions such as direction of menu, final
authority in staff management decisions, and so on. This is often the case for executive
chefs with multiple restaurants. Involved in checking the sensory evaluation of dishes
after preparation and they are well aware of each sensory property of those specific
dishes.
Sous-chef

The sous-chef de cuisine (under-chef of the kitchen) is the second-in-command
and direct assistant of the Chef de Cuisine. This person may be responsible for
scheduling the kitchen staff, or substituting when the head chef is off-duty. Also, he or
she will fill in for or assist the Chef de partie (line cook) when needed. This person is
accountable for the kitchen’s inventory, cleanliness, organization, and the continuing
training of its entire staff. A sous-chef’s duties can also include carrying out the head
chef’s directives, conducting line checks, and overseeing the timely rotation of all
food products. Smaller operations may not have a sous-chef, while larger operations
may have more than one. The sous chef is also responsible when the executive chef is
absent.
Chef de partie

A chef de partie, also known as a “station chef” or “line cook”, is in charge of a
particular area of production. In large kitchens, each chef de partie might have several
cooks or assistants. In most kitchens, however, the chef de partie is the only worker
in that department. Line cooks are often divided into a hierarchy of their own, starting
with “first cook”, then “second cook”, and so on as needed.
Commis (Chef) / Range chef

A commis is a basic chef in larger kitchens who works under a chef de partie to
learn the station’s or range’s responsibilities and operation. This may be a chef who has

recently completed formal culinary training or is still undergoing training.



Kitchen Safety and Kitchen Hygiene

Lead in

Culinary hygiene pertains to the practices related to food management and

cooking to prevent food contamination, prevent food poisoning and minimize

the transmission of disease to other foods, humans or animals. Culinary hygiene

practices specify safe ways to handle, store, prepare, serve and eat food.

Vocabulary

hygiene ['hardzi:n]
uniform ['ju:nifo:m]
storage [ 'sto:rid3]
rinse [rins]

butchery ['butfori]
rodent ['rovdnt]
insect ['msekt]

rat [raet]

bacteria [bak'tiorio]
cockroach ['kokraut/]
poison ['poizn]
sanitize ['senitaiz]
antiseptic [, enti'septik]

detergent [dr't3:dzont]

LB, PAF

SRR, BRAER

. Btk

n. ik

nEkE; By BEL

n. Y

n %k; £F

n&v. ¥, ZR; WA

n (A% )mA

n. B3¢

n&vt.&adj. #%; H%F; AE0; LEW
vt RIR TR $haedd L A

n&adj. AR ; HRA; FEG; BEN
n.&adj. FiER; BT EEN

S S S
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extinguisher[1k 'stipgwifa] n. R K%
washer section MEFRKX
beverage cooler AR AT T
kitchen store B 5 e i
pick up area &K 18
scullery section BB RER

Focus on Language

Dialogue 1

Apprentice(A): I am going to work in this kitchen. what rules shall I know then?

Chef(C): You should pay attention on the kitchen hygiene and kitchen safety.

A:
C:

A:
C:

a »

a » O »

Could you tell me some details about kitchen hygiene and kitchen safety?

Certainly. There may be rats and cockroaches in the kitchen for the reason that there
are full of food there.

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.

So we should always wash our hands.

: Get it. What kind’s 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

refrigerator food below 40 °F.

Dialogue 2

A:
C:

>

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 methods we could avoid in the kitchen.

: Yes, [ will listen carefully.

: Firstly, we should pay attention on the “fire”. Oily rags are dangerous. Wash them

in soapy water or throw them away, using deep fryers are dangerous. Watch out for
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smoke, foam, bubbles. You should learn how to put out an oil or grease fire, you
need to 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!

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

C: Secondly, you should pay attention on “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 the damaged electrical equipment.

: 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 can also get badly burned; if you
are carrying something made out of glass or something sharp, you can also get a
deep cut because of slippery.

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

OO OO OO OO OO OO OO OO OO OO O OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO0

Task 1 Look at the picture below, the kitchen is clean and safe. Fill in the
blankets in the sentences with the verbs or phrases given if you want to keep the

kitchen like the picture.

wipe up put out sanitize wash clean
1. You should learn how to fire with extinguisher.
2. Pick up everything you drop, everything you spill.
3. I should always my hands.

4. We have to all the things before we leave the kitchen.



