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KEJH 5E BEF/REE (QReode A WEE)

L2354 B E25'¢ BEIL
K Home Economics JER oven
E R cooking classes FLi gas
Eif kitchen TRz microwave oven
JKFE refrigerator JERE EI % toaster
e chopsticks EE B rice cooker
%] kitchen knife
FPR(ER) rice
YA T] cleaver
T pan b plain flour
KD wok i sugar
R spatula salt
55 spoon fi: vinegar
R Bs can opener et soy sauce
& dish / plate
bpli butter
Dotk wash dishes
i bowl FEE] R cheese
iR washing-up liquid ==l onion




7KHEFH faucet B
KA sink Bt EEEER B DL HE
FIAGREFE 85 AT - K
2o garlic jb%ﬁ{lﬁ'ﬁﬁ iR R E A
Sl
I spring onion
= ginger
TR (—IE ) recipe
SRR E cookbook EEFR Season (&)
N food storage
R ) IR chop
container
hibiffz chopping board 1% blanch
JEE L bake a cake & whisk the egg
EH cook noodles RS stir/ mix
AN cook rice slice
5 make soup ’
ySinez bake
K& boil
AR EIAY) pan-fry
Slice- Y1/ mince VIR
Y stir-fry

Chop-tIJ#€ dice VJ T shred )44




KEE boiled egg vep-Aat=— ik i)
=S NS sandwich Cooking verbs
EHF chinese omelette
e pizza
HEikE cake
Btz cookie / cracker
e milkshake ‘%%%ﬁ%@
i A 5 1 Pl
Ean juice
AL NRY BT {E
R cocktail s kv
VB E R French fries
Fo A OH R pasta
4 steak

23 1 well-done

458 1 medium-well

FA57E ¢ medium




B4 sewing HEER) decorate
597] scissor SUIE accounting
$t needle RE chores/ housework
&R thread AR do laundry
Bk tailoring [(B¥F EHMxEREE]
s
TERETH) dress up ffﬂ?éﬁ‘?jﬁ Q Reode =
Bk HERE 5 E
HHE -~ B clean/clean up BT HESCRE N
i fabric Bl4n © Make your bad - $HFR
FHA button 1.
IR zipper
2.
ETEIN measuring tape
AT weave 3.
13 scarf
4,
EFK sweater
2 (1XHR) press 5.
B 3] iron
6.
/ 7.




EEREEE IR

1. Z5FIEEANs7. Be quiet and listen to the teacher.

2. BEEREET,
Raise your hand if you have any questions.
3. FEEARIZEIIN .
The first to complete the first to add points.
4 BRI RIE R AR F,
Please clean the table before leaving.
5. AERJIMAX,
Be careful with knives and fire.
6. EEE(WiRR) k2%, Wash the dishes.
1B7RERY) - ZEEY.
Don't waste food, Cherish it.
8.8 F(EREHZRE)
Don't run in the class.
9. FFIBUIR 2R [EIUL,
Please sort garbage for recycling
10. ZEMZER MaRAl - AEEBEFR(REB)HZE,

Don’t leave the classroom until dismissed by teacher.







