Topic 2 Food
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#¥); reward, delicacy; ingredient, region, taste, capital, origin
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1. original 2. apparent 3. spicy 4. regional
5. rewarding 6. essential 7. normal 8. salty
9. thirsty 10. complicated
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1. The restaurant offers a  unique  selection of dishes with a  delicious taste  that

keeps customers coming back for more.
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2. The chef has a  specific  technique for preparing each  delicacy , ensuring that
every dish is a culinary masterpiece.
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3. The new policy appears to be a capital idea, promising significant

improvements in the economy.
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. roast Beijing duck

. saute diced chicken with hot peppers

. saute diced chicken with peanuts

. pork with Sichuan cabbage soup

. saute pork in hot sauce

. saute chops with sweet & sour sauce

. fried beancurd with sliced pork & pepper
. egg & vegetable soup
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. saute eggplant with fish flavor

10. stewed beancurd with minced pork in pepper sauce

11. egg boiled with salt & tea

12. steamed dumplings

13. soybean milk

14. rice noodles

15. noodles in soup with pork/chicken

Food(2)
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1. go away 2. no matter

3. used to do 4. make up

5. are, likely to 6. is important for
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1. spicy 2. thirsty 3. essential 4. original
5. normal 6. rewarding 7. apparent 8. salty

9. complicated 10. thirsty
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1. serve 2. breakfast 3. provide 4. drinks
5. fruit 6. hot 7. milk 8. bread
9. choice 10. regional
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1. No matter how hard I try I cannot seem to catch up on all the bills.

2. We'll be likely to hire several people this month.

3. It’ll be important for you to reconnect with the people around you today.

4.1 haven’t got one dollar in my pocket. Please go away !

5. What did he use to do?

6. Nothing can make up for the loss of a child.
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Z:2%PF X ; Eight Major Cuisines

China is a time—honored multi—ethnics nation with a vast territory and abundant resources,
and every ethnic group has its unique abundant dishes. Regional cuisines have taken shape after
long - history evolution under the influence of geographical environment, climate, cultural
tradition, folk customs and other factors. The most influential and representative ones are Lu,
Chuan, Yue, Min, Su, Zhe, Xiang and Hui Cuisines, which are commonly known as “Eight
Major Cuisines” . Dishes in the “Eight Major Cuisines”in China are characterized by diversified

cooking skills, with each having its strong points.



