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Titles Used in
'the Kitchen

BIE A EREEE
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%\ Section Heads P EE } }g
i
sauce Cook 6 szt EED
soup Cook o BN
Vegetable Cook AR 1
Grill Cook ! (SRR i
Roast Cook 2 KSR %
%

\ (Other Positions AL )
G

s

Relief Cook *
Aboyeur/Ca\\er 2B
Commis (Apprenhce) Cook B3R EED
Kitchen Clerk ” BEIEANR
= EREIOAR | = S8
‘v\‘

Pantry Person
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chef = executive chef = head chef & ( 1TEEE =#FE)
EEEHRERENVERE AR IMBA TBER (executive
chef) < THEEIBEE @ MFKE (manager) @ EBEMIE
B 8% KRR ZENRTE - RMIVEE B iEH
PUR TAERIAREISE o

sous chef = second chef BIEE
FEEERYNEE - RATHREF TSN LIERRE  EF
PATBUSEE @ BIEEMN I EREREGTEERRETIEN
AT LIRBRYHIRIER - (TR TR F BT T2 A EE
PRI IERR  BEZFNEELR -

larder chef R3EEE
BERAXBERNENERD

SRR - S -
vegetable chef = entremetier F¥HFEE
FTEEFHRE % BRHERRNENTH -
sauce cook = saucier ;1 EFf
BFRPEEMcE  TEZEEFRFEE (sauces) ~ Bim (stews) ~ ERIZWE (hot hors
d'oeuvres) ~ Zk (sautéing) B¥IEF -
grill cook /& /EXEEIAT
BETEER FEREETED o
roast cook = rotisseur H/EFEEIRH
BEUSHEREHE - RASERENEL -
fish cook = poissonier FXEETET
FEEEHBNEH -
staff cook & TEIE
BERIETIKRRIETE -
11 relief cook = swing cook = tournant &1 &l
B EEMEPFINEEA » BN —MRNERD &R - FEREBPI TFuLS - #Eh&
BENEVERERERYF -

aboyeur 238
FRNEBNEREE AN KEFERERD -

kitchen clerk BEXE A& W
BEREN—YIXEILE-

pantry person ; pantry-man
EEEHRERR (RM/NTRE) A2 FesERT -

pot person ; pot man
EEEREEEASERBFHA
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WORDS AND EXPRESSIONS

chef [[¢f] (n.)
% &7 (= head cook)

executive [1g'zekjutiv]
(a.) BI1THY 5 1TERERPIMY
(n) 8%

Ee——
larder [lard=] (n.) pastry [‘pestri] (n.) butcher ['butf]
BYNEEZE ; 8 SHEREE ; RESHARY) (n) BX (v) B=
Ls
\ { )
N - /

sauce [sds] (n.)
FERE T

section [‘sekfon] (n.)
B4 HBPY

grill [gril]
(n) (BERVA) 2BHHKER
(v.) (TEEHRLE) BK
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porter ['port2] (n.) [&
WET ; BRT f

p\ot person steward [‘stjuwad] (n.)
BEBERRIA BiRERLIA

staff [stef] (n.)
TEAE BB

roast [rost] (n.) (v.)
WHE ;B 1

24

aboyeur (n.) (%)
B (E) HEFIEMA

apprentice [o'prentis] (n.) clerk [(k13k] (n.)
e ; B BE
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Q Fill in the blanks.

The cook is an apprentice who is still learning
about cooking.

The cooks many things except pastry and vegetables.
The cuts the meat and slaughters the animals.
(4] The pot person scrubs the

The aboyeur works between and and
carries orders to the cooks.

@ Answer the following questions.

Who calls out the orders?

Does the fish cook make breakfast? If your answer is no, then who
makes breakfast?

Whom does the staff cook work for?

Who puts the meat into the oven, the grill cook or the roast cook?
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@ Write down a synonym of each word.

relief cook = @ commis = e
%
chef = cooler = X
aboyeur = (6] drink = g@
18

@ Translate the following words into English.

() BEXEBAE =
THREE =
EEBE
-
-

(4) BRIERETED

SRYTETED
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Kitchen Areas
IEREE

P Vegetable Preparation
Fish Section BRERE
AR

Kitchen Store

BEE

Freezer
RRE : |

» Butchery I

SR R ——

e A 2 Chef's Office
S : FEWAE

[ ]
o
Cold Kitchen
ARERE
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