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Unit 1 Introductions and Greetings(( O O O [0 )Unit 2 At the Hotel (I O O )Unit 3 At the Airport(C] O [ )Unit
4 Talking about the Weather(C1 0 00 [ )Unit 5 Telephoning(C] [ [J )Unit 6 Recreation and Entertainment(C] [
00 O O )Unit 7 Eating out(CI [0 O O )Unit 8 Giving Directions([J I )Unit 9 Shopping(O O )Unit 10 At the
Beauty Parlour(dJ O O O )Unit 11 At the Bank(O O O )Unit 12 Seeing a Doctor(C] [ )Unit 13 Housing([

[0 )Unit 14 At the Past Office(TJ O [0 )Unit 15 Travel and Sightseeing(CJ 00 O O O )Unit 16 Job Interview(O O O
[0 )Unit 17 Using the Computer( O O O )Unit 18 At a Meeting(O O O O )IFiles
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[0 O Talking about cooking[l (1 1) Chinese food is characterized by its colour, aroma and flavour.O O 2)
Guangdong, Sichuan, Shandong and Jiangsu cuisines are the four most famous Chinese cuisines.[] [1 3) Cantonese
cuisine is noted for raw and lightly-cooked foods and their original flavours.[] [0 4) Sichuan cuisine is known for its
hot flavours.[J O 5) Shandong cooking is characterized by its seafood dishes.[] [1 6) Jiangsu cuisine is famous for
its wide variety of ingredients and sweetish flavours.[J [ 7) In general, in addition to flavours, Chinese cuisine gives
special attention to the foods nutrition, colours and textures.[0] [ Explaining the ways of cookingd [0 1) Mix the
minced pork with the chopped cabbage, garlic and onion, and add a spoonful of sugar, a little salt, a bit of gourmet
powder and pepper.[] [ 2) Cut the meat into small pieces.[] [J 3) Marinate the fish in cooking wine and soy sauce
for ten minutes, then sprinkle it with salt and white pepper.] [ 4) Slice the cucumbers and put the slices in a bowl,
then add some vinegar and sugar.] (1 5) Rub the chicken all over with honey for several minutes.[J [ 6) Steam the
fish in the microwave oven for six minutes.[] [1 7) Stir-fry the beef with celery about five minutes.(] [ 8) Bring the
water to a boil and boil the chicken about 15 minutes.[J [J 9) Simmer the spare ribs over low heat for half an hour.
[0 [ 10) Slice the duck, add the chopped garlic and serve with the sauce.
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