Dialogs

Choosing a Cooking Pan
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What can I use to simmer this long fish?

Use the fish kettle so the whole fish can fit inside.

We need to sear the meat and then cook it slowly
for a long time. What do you think we should
use?

A braising pan, so the meat stays nice and moist.

That's correct.

Do I use this pan to make the stock?

No, use the stock pot because it's bigger.

Will the meat take a long time to cook?

Yes, we need to cook it slowly in the stew pan.

Is this a frying pan?

Yes. But this is a special type of frying pan.
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Vocabulary

m Q spider [Spaide] n. =T EH

The chef is using a spider to transfer the
beets from the pot.
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L spider's web #{#43

@ fish kettle [f1] ‘ketl] =%

Please let the fish simmer in the fish
kettle.

HERBAE RS ¢ B/NAIEN -

L kettle (n.) k35 ; RESEDH

What is this frying pan used for?

15 (BRI =2 A 2RISR 2

L out of the frying pan into the fire & @R
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@. Sauté pan [SO\tC pwn] | IEa=nE-r!

I want to fry some potatoes in the sauté
pan.

L sauté (a.) WEIAY : FAAEMRIEN

Put the stew in a bain marie insert.

- bain marie insert — &% E{%:545

sauce pan [s0s p&n] S

Cook the chicken in a sauce pan.

L saucer (n.) ##E

@ stew pan [stju p&n] [7iF

I want a stew pan right now.

L stew (v.) TS
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vanilla &

mint &

J 0 - ‘.‘
oregano 2 #j i black pepper il

allspice Z&F% lemon balm FIgE= clove T?éfr

L *

cayenne pepper Z=4i poppy seed 34T

paprika AL#RHT sesame seed Zfifi¥ coriander &3
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VegetablesRecipes

Tuna Fish Salad

Ingredients 2 servings =M (2 A1)
@ 2 seeded green peppers EREW 2 BH¥)
cut in half B
@ 4 blanched and peeled i 4 ERRKRB
tomatoes ; ER
@ 6springonions 5E 6 &
@ 1 dried chili WER 1 5
© a4 ounce canof tuna fish ~ pEAGRTE 4 BRI
® 2 sliced hard-boiled eggs 290KkEE 2 BIA
@ 1 tablespoon of capers BT 1 KR
@ 2 tablespoons of chopped w2 RRAE
‘parsley '
Dressing SRR
© 3 tablespoonsof olive oil HiH 3 Kk
@ 1 tablespoon of lemon juice T 1 KR
@ freshly ground black pepper BB
O salt 2]
© chopped parsley (G T
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Directions ' %

1. Cutthe green peppers in half, FEERE R - 4t
lengthwise from top to bottom. HERMHEY] -

=2, Place the green peppers, skin
facing up, under a hot grill until
soft.

3. Skin the green peppers, and cut HEE WAV LSS -
them into thin strips. ARG o

4. Slicé off the tps of the
tomatoes, and scoop out the
soeds

5. Cut the tomatoes mto nngs

6. ( hup finely tho  spring onions \
: and rl'nh p?pper&.

7 “PUt sl thelvegetablos mio & |
bowl.

8, Drainthe water out of the.can _
of tuna, and then add the fish to ;
tht‘ raalafl _ 18

9.  Arrange the shced eggs on t0p, '?EﬂJ h‘E’JK%ETﬂE g
and sprinkle the salad with Wi b5+ WAE
capers. I EBEES -

10."  Mixall the mgre(lmnls for the
dressing, and pour it over the
salad.

1. Garnish the salad with parsley. _ ﬁ hﬁﬁiﬁﬁﬂwtﬁ
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Eggplant/Aubergine
Omelet
S RIERE

Ingredients 4 servings

@ 2 cubed eggplants ¥ 2 HRIR

® salt |

® 1ounceof butter yh 1 25

@ 1 finely chopped medium R R/ N E—(E
sized onion I

© 1 crushed clove of garlic R R

® 8 lightly beaten eggs 8 (B% « MR

@ freshly ground black 3R ER A
pepper |

Directions {Fi

ZAME (4 A5)

1. Peel and cube two eggplants.

2. Put the eggplant cubes into a
colander,

5 Sprinkle the cubes with salt, and
set them aside for one hour.

4, Rinse the eggplants, and dry them

with paper towels.
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