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Unit 1

Self-introduction H¥& I+ 44

1.Mynameis X X X,
HWEFM X X X,

2 .1 was born on...

4 .Iam 16 years old.
EAE16 %,

5 . I major in western-style food cooking specialty.
BEBHRTELL.

6 . I study in Guilin Central Vocational School.
BAEREMRTH BB A OFREE 2.

7 . I graduated from Guilin Tourism Vocational Secondary School.
FEeAy T AREMK T RIFHR L HH S5 L A1

8 . My favorite sport is playing table tennis.
RERERNEERITERER.

9 . I like surfing the internet, listening to the music, playing football, singing, and
dancing.
TWER LM, k. BERR, Rk,

10. T got the first/second/third prize in English Songs Competition.
BEFEREI LIPS T —FR, —F, =%,
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Words List

major ['me1d3za] v.

western ['west(a)n] adj.

style [stazl] n.

specialty ['spef(a)it1] n.

tourism ['tuariz(a)m] n.

central ['sentr()l] adj.
vocational [va(u)'ke1f(3)n(3)!] adj.
graduate [‘'graedzuat; -djuat] v.
secondary ['sek(a)nd(a)r1] adj.
favorite ['fervarrt] adj.

table tennis ['terb(a)! 'tenis]
surf [s3:f] v.

internet ['tntanet] n.

prize [praiz] n.

competition [ kompr'tif(a)n] n.
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Unit 2

< P - K > £ W Aifs 25 |
Various Style Dishes 7% 3 25 FERY & o

French Style %=

French-style dishes EER
French [fren(t)[] adj. ZEER
style [sta1l] n. TR R

dishes ['difiz] n.
& (dish &2 AEH); —/EYw

British Style
British-style dishes PeEE
British ['britif] adj. AR ; FEER

American Style ==
American-style dishes EEF
American [3'merikon] adj. EEM

Russian Style &z
Russian-style dishes BREZ
Russian ['rA[(2)n] adj. RER, RZ

Italian Style B3
Ttalian-style dishes BAFIE
Italian [1'tzeljan] adj. BRI BARFAR




